       No. 41 Energy in a Peanut

1. Measure out 30cm3 of water, into a boiling tube. 

2. Record the temperature of the water and record.

3.   Take a peanut, weigh it and record

4.    Place the peanut on a mounted needle.

5. Light the Bunsen burner, place peanut in flame until it starts to burn. Once the peanut has begun to burn remove from Bunsen flame and hold under the boiling tube. (do this over a heat proof mat provided)

6. Heat the water in the boiling tube with the burning peanut, until it has completely                   turned to ash. (note you may need to relight the peanut in the Bunsen flame.)

7. Immediately record the temperature of the water.

8. Calculate the rise in temp, energy per peanut and per g of peanut.

Every centigrade rise of 1cm3  of water equals one calorie

A calorie equals 4.2 J

	Eg  If water rises from 21- 64 0c             Temp rise =43oc 

       Used 30cm3 of water therefore time 43 by 30  = 1290

       Then times this by 4.2    to convert to joules   = 5418 j per peanut or half peanut

       Divide  this by weight of peanut used to get j/g peanut

     If peanut weighed 0.4g      5418/ 0.4   =   2167.2  j/g peanut.    




   Your calculation:

	
	x
	30
	x
	4.2
	=
	


Temp rise in oc     Vol of water in Ml    Conversion factor to    the total energy of 

                                                                give answer in joules      the peanut in joules 

You can now divide this figure by the mass of peanut ( or half peanut) in g to give j/g  of peanut.

This may be repeated to see if there is any difference between just salted and salted and roasted peanuts.

