SCRAMBLED EGG SLIME

WHAT’S IN AN EGG?

Your clear slime represents the egg white, also
known as albumin, which is the clear liquid part of
the egg, rich in protein. The yellow thicker slime
represents the centre of the egg, the yolk.
When you mix the two types of slime together you
get SCRAMBLED EGGS!
Ingredients for clear slime: Polyvinyl alcohol, pearl
swirl, biological laundry detergent.
Ingredients for yellow slime: polyvinyl acetate,
food colouring, sodium tetraborate.
Not for consumption. Not suitable for
children under 3 years.

SCRAMBLED EGG SLIME

Eggs-periments you can do at home
Eggs protect and contain everything an animal
embryo needs to develop until it can survive on it’s
own, at which point the egg hatches. Oviparous
animals are animals that reproduce by laying eggs.
e.g. most fish, amphibians, reptiles,
insects,
arachnids, all birds & monotremes.
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(1) NAKED EGGS—dissolving shell

(2) NAKED EGG—osmosis

NAKED EGG—notes

1. Measure your egg and place it in a jar or glass.
2. Cover the egg with vinegar and store in a safe
place. You should see bubbles forming at the
surface of the egg shell.
3. The next day, discard the old vinegar, cover with
fresh vinegar and store in a safe place for about 5
-7 days. After a week, the egg should be
translucent but still pretty much egg-shaped.

Use the naked (shell-less) egg from the previous
activity.
1. Make up a concentrated sugar solution by
dissolving sugar in water, or use corn syrup.
2. Put your naked egg into a jar or glass and add
enough syrup to cover the egg.
3. Store the egg in a refrigerator for 24 hours.
4. After 24 hours, scoop out the egg and measure
the changes in it’s weight and circumference.

Weigh your egg and measure the circumference of
the middle portion of the egg. Note them here.
Weight (g)

Circumference (mm)

Fresh egg
Shell-less egg
After syrup

Osmosis is a process in which water moves through
a membrane. The movement of water across the
egg’s membrane affects the size and weight of the
egg, which is why the egg swells and shrinks.

What’s happening? The reaction of the eggshell in
vinegar is an acid-base reaction. When you
submerge an egg in vinegar, the shell dissolves,
leaving the inner semi-permeable membrane intact.
Vinegar (acid) breaks apart the solid calcium
carbonate crystals (base) in the eggshell making
carbon dioxide — the bubbles that you see.
Don’t forget to measure your egg to see what has
happened to it’s size and weight.

What’s happening? The egg expands in the initial
vinegar solution when you dissolved the shell. This
is because the vinegar has a higher concentration of
water than the inside of the egg so water molecules
move from the vinegar into the egg (osmosis).
When a naked egg is placed in the syrup the egg will
shrink, because the syrup a lower concentration of
water than the egg so water molecules move out.
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Experiment with the naked egg by soaking it in
other solutions. What happens if you put the egg
into water with food colouring? Or salty water? Or
repeat the experiment with a hard-boiled egg?
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