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Experiment flowchart



  

Observations and measurements

Time



  

What happens?



  



  

Results
Turning time as a function of diameter and pH



  

Results
Simulated digitalised spectrophotometric analysis

Phenolphtalein Bromothymol blue



  

Conclusions
● We described a detailed procedure for an easy and inexpensive 

didactic laboratory experience to verify that calcium alginate has 
physical properties associated both with a solid and a liquid.

● The results are roughly consistent with the Fick s law’s law
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