IB Assessment: Investigating the energy in different food groups
This practical will be assessed on the following criteria:

Data collection and processing

	Levels/marks
	Aspect 1
	Aspect 2
	Aspect 3

	
	Recording raw data
	Processing raw data
	Presenting processed data

	Complete/2 
	Records appropriate quantitative and associated qualitative raw data, including units and uncertainties where relevant.
	Processes the quantitative raw data correctly.
	Presents processed data appropriately and, where relevant, includes errors and uncertainties.

	Partial/1 
	Records appropriate quantitative and associated qualitative raw data, but with some mistakes or omissions.
	Processes quantitative raw data, but with some mistakes and/or omissions. 
	Presents processed data appropriately, but with some mistakes and/or omissions.

	Not at all/0 
	Does not record any appropriate quantitative raw data or raw data is incomprehensible.
	No processing of quantitative raw data is carried out or major mistakes are made in processing.
	Presents processed data inappropriately or incomprehensibly.


Conclusion and evaluation

	Levels/marks
	Aspect 1
	Aspect 2
	Aspect 3

	
	Concluding
	Evaluating procedure(s)
	Improving the investigation

	Complete/2 
	States a conclusion, with justification, based on a reasonable interpretation of the data.
	Evaluates weaknesses and limitations.
	Suggests realistic improvements in respect of identified weaknesses and limitations.

	Partial/1 
	States a conclusion based on a reasonable interpretation of the data.
	Identifies some weaknesses and limitations, but the evaluation is weak or missing.
	Suggests only superficial improvements.

	Not at all/0 
	States no conclusion or the conclusion is based on an unreasonable interpretation of the data.
	Identifies irrelevant weaknesses and limitations.
	Suggests unrealistic improvements.


SAFETY:
· Wear goggles all the time.

· Work standing so you can move quickly if there is an accident
· Practice moving the apparatus before yon set fire to the foods
· Do not wash out the crucibles. If you need to redo do with new!
As you are being assessed on recording data you will not be told what to record or how many times you should do the experiment. As you are being assessed on data ' processing you will not be told how to process the data yon do record. Please read all of the relevant assessment criteria before you start the experiment!!!
You may refer to your text books and other sources for help with the above.
 calorimeter
100cm3 water (at room temperature)
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.thermometer
Set up the apparatus as shown above before you set fire to the food.
Set up the calorimeter so that the burning food will fit underneath it with a 1 cm gap.
Measure 1 g of either oil or sugar in to the crucible. Set fire to it by heating it with a
Bunsen away from the calorimeter. As soon as it starts to burn move the Bunsen away and move the calorimeter over the burning food.
If the flame goes out you may try to relight it (away from the calorimeter!) or you may choose to work with the data generated whilst the food was burning.
Repeat the experiment using oil instead of sugar.
Repeat until you have sufficient data.
Process your data appropriately
Draw conclusions and evaluate your experiment / experimental results
