
 

11
th

 Week (June 15 TO June 21) 

 

Period 1: page no. 31 

 

Step – I Study the following topic from textbook: 

 Chemicals from common salt 

Baking Soda 

Step – II Study the same topics in the following part of  Extra mark app   

Chapter: Acids, bases and salts→ Detailed learning →Understanding concepts   
 

Step – III Clear your doubts (if any) from subject teacher 

 

Step – IV Revise using following Bullet points: 

Baking Powder: Baking powder produces carbon dioxide on heating, so it is used in 

cooking to make the batter spongy. Although, baking soda also produces carbon dioxide 

on heating, but it is not used in cooking because on heating, baking soda produces 

sodium carbonate along with carbon dioxide. 

 

Baking powder is the mixture of baking soda and a mild edible acid. Generally, tartaric 

acid is mixed with baking soda to make baking powder. 

 
When baking powder is heated, sodium hydrogen carbonate (NaHCO3) decomposes to 

give CO2 and sodium carbonate (Na2CO3). CO2 causes bread and cake fluffy. Tartaric 

acid helps to remove bitter taste due to formation of Na2CO3. 

 

End of period 1 

Period 1: page no. 31 

 

Step – I Study the following topic from textbook: 

 Chemicals from common salt 

Washing Soda 

 

Step – II Study the same topics in the following part of  Extra mark app   

Chapter: Acids, bases and salts→ Detailed learning →Understanding concepts   
 

Step – III Clear your doubts (if any) from subject teacher 

 

Step – IV Revise using following Bullet points: 

Washing Soda (Sodium Carbonate) 
Preparation Method: Sodium carbonate is manufactured by the thermal decomposition 



of sodium hydrogen carbonate obtained by Solvay process. 

 
The sodium carbonate obtained in this process is dry. It is called Soda ash or Anhydrous 

sodium carbonate. Washing soda is obtained by rehydration of anhydrous sodium 

carbonate. 

 
Since there are 10 water molecules in washing soda, hence, it is known as Sodium 

Bicarbonate Deca-hydrate. 

Sodium carbonate is a crystalline solid and it is soluble in water when most of the 

carbonates are insoluble in water. 

Use of sodium carbonate: 

 It is used in the cleaning of cloths, especially in rural areas. 

 In the making of detergent cake and powder. 

 In removing the permanent hardness of water. 

 It is used in glass and paper industries. 

End of period 2 

Period 1: page no. 32 

 

Step – I Study the following topic from textbook: 

 Water of crystallisation 

 Plaster of Paris 

 

Step – II Study the same topics in the following part of  Extra mark app   

Chapter: Acids, bases and salts→ Detailed learning →Understanding concepts   
 

Step – III Clear your doubts (if any) from subject teacher 

 

Step – IV Revise using following Bullet points: 

The water of Crystallization: Many salts contain water molecule and are known as 

Hydrated Salts. The water molecule present in salt is known as Water of crystallization. 

Examples: 

Copper sulphate penta-hydrate (CuSO4.5H2O): Blue colour of copper sulphate is due to 

presence of 5 molecules of water. When copper sulphate is heated, it loses water 

molecules and turns: into grey – white colour, which is known as anhydrous copper 

sulphate. After adding water, anhydrous copper sulphate becomes blue again. 



 
Preparation of Plaster of Paris: 
 

 
 

End of period 3 

Period 4: Assessment 

Solve the following questions given in the text book 

1. A white coloured powder is used by doctors for supporting fractured bones. 

(a) Write chemical name and formula of the powder. 

(b) When this white powder is mixed with water a hard solid mass is obtained. Write 

balanced chemical equation for the change. 

2. (a) Write the chemical formula of hydrated copper sulphate and anhydrous copper sulphate. 

Giving an activity illustrate how these are inter convertible. 

(b) Write chemical names and formula of plaster of Paris and gypsum. 

3. (a) State the chemical properties on which the following uses of baking soda are based: 

(i) as an antacid 

(ii) as a soda acid fire extinguisher 

(iii) to make bread and cake soft and spongy. 

4. A white powder is added while baking breads and cakes to make them soft and fluffy. Write 

the name of the powder. Name its main ingredients. Explain the function of each ingredient. 

Write the chemical reaction taking place when the powder is heated during baking. 

5. (a) Crystals of a substance changed their colour on heating in a closed test 

tube but regained it after sometime when they were allowed to cool down. Name the 

substance and write its formula and explain the phenomenon involved. 

(b) Name the compound whose one formula unit is associated with 10 water molecules. How 

is it prepared? Give equations of related reactions. Give two uses of the compound. 

 

End of period 4 

  


