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DATES OF DISCOVERY OF SELECTED ELEMENTS

Name Date of Discovery
Aluminium 1827
Americium 1944
Calcium 1808
Carbon Prehistoric
Chlorine 1774
Copper Prehistoric
Curium 1944
Einsteinium 1953
Fermium 1955
Fluorine 1771
Gold Prehistoric
Helium 1862
Hydrogen 1766
Iodine 1811
Iron Prehistoric
Lead Prehistoric
Magnesium 1775
Mendelevium 1957
Mercury Prehistoric
Neon 1898
Nickel 1751
Nitrogen 1772
Nobelium 1961
Oxygen 1774
Platinum 16" Century
Potassium 1807
Silicon 1823
Silver Prehistoric
Sodium 1807
Strontium 1790
Sulphur Prehistoric
Tin Prehistoric
Titanium 1791
Uranium 1789
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MELTING POINTS, BOILING POINTS AND DENSITIES OF
SELECTED ELEMENTS

Name n ety onis | moC | e
Aluminium 2-70 660 2519
Bromine 312 -7 59
Calcium 1-55 842 1484
Chlorine 0-0032 -101 -34
Gold 193 1064 2856
Helium 0-0002 -272 -269
Iodine 4-93 114 184
Iron 7-87 1538 2861
Lithium 0-53 181 1347
Magnesium 174 650 1090
Mercury 13-5 -39 357
Nickel 890 1455 2913
Nitrogen 0-0013 -210 -196
Oxygen 0-0014 -219 -183
Potassium 0-86 64 759
Silicon 233 1414 3265
Silver 105 962 2212
Sodium 097 98 883
Sulphur 2-07 113 445
Tin 731 232 2602
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MELTING AND BOILING POINTS OF SELECTED IONIC COMPOUNDS

Compound Melting point in°C Boiling point in °C
sodium bromide 747 1390
magnesium chloride 714 1412
calcium oxide 2614 2850
lithium iodide 469 1171
potassium fluoride 858 1502

MELTING AND BOILING POINTS OF SELECTED MOLECULAR

COMPOUNDS
Compound Melting point in °C Boiling point in °C
water 0 100
methane -182 -162
phenol 41 182
cyclohexane 7 81
naphthalene 80 218
ethene -169 -104

SOLUBILITIES OF SELECTED COMPOUNDS IN WATER

The table shows how some compounds behave in water:

carbonate chloride nitrate phosphate sulphate
calcium insoluble very soluble | very soluble insoluble soluble
copper insoluble very soluble | very soluble insoluble very soluble
iron insoluble very soluble | very soluble insoluble very soluble
magnesium insoluble very soluble | very soluble insoluble very soluble
potassium very soluble | very soluble | very soluble | very soluble | very soluble
sodium very soluble | very soluble | very soluble | very soluble | very soluble
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USES AND PROPERTIES OF SELECTED METALS

METAL USES PROPERTIES

Overhead electrical cables,

Aluminium doors, windows, cans, Good electrical conductor,
aircraft bodies low density

Copper Water pipes, electrical wiring | Corrosion resistant,

good electrical conductor

Iron Railway lines, machinery, Strong, easily worked
nails, bridges

Lead Roofing, radiation protection High density, soft

Mercury Thermometers, dental High density, liquid
amalgam

Tin Coating cans, making bronze | Corrosion resistant

Titanium Spectacle frames, bone pins, | Corrosion resistant, strong,
jet engines low density

Zinc Coating iron objects, Corrosion resistant
dry batteries
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REACTIONS OF METALS

Reaction with
Metal Reactivity
Oxygen Water Dilute acid
potassium most reactive
sodium '. .'
"._ | metals which
lithium '. i react with
. ". i water
calcium i i
magnesium '1 .' metals which metals which
". i react with react with
aluminium i .' oxygen dilute acid
zinc ll .'
iron '. "
tin '. :
lead ll " no
o reaction
copper L
mercury i no
L no reaction
silver i reaction
\/
gold least reactive
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COMPOSITIONS OF SELECTED FOODS

The table shows the masses, in grams, of carbohydrate, fat and protein per 100 grams of
food.

Food Carbohydrate Fat Protein
Bananas 20 0 1
Bread 55 2 8
Butter 0 83 1
Cake 55 16 5
Carrots 6 0 1
Cheese 0 35 25
Eggs 0 12 12
Fish 0 1 16
Jam 69 0 1
Milk 5 4 3
Orange juice 12 0 1
Peanuts 9 49 28
Peas 11 0 6
Potatoes 20 0 1
Rice 87 1 6
Sausages 14 31 10
Spaghetti 84 1 10
Steak 0 16 17

Page 7



.wﬂmaoa ale OQE MH&@ DQH >>O~Oh— magoaoﬁm
R | ON PIN uy pcl D Ad w) uy nd LIN n ed 4L
WNOUAIMET |  WNIQQON | WNIAQ[OPUSJA | WNIWLIOL WNIUIISUIY | WnIuIoje) | wnIjoyIog wniny WY wnruom|g wnrundon wniuern wniunoe)oIg wnioy [, [}
€01 01 101 00T 66 86 L6 96 S6 ¥6 €6 6 16 06
ny ax wy R OH £a qL PD ny ws wd PN d D
wmnnan| wniqion X wniny, wniqig wniujoH wnisoxdsAq wniqIay, wniurjopeny | wnidoingg wnuewes | wnyowold | wnruApodN | wnrukpooseiq wniey .
L 0L 69 89 L9 99 S9 79 €9 9 19 09 65 8¢
N SH ugq 3 qa N [ | v L2 | 14
WNLIDUIIOJA | WnISSe wnuyjog | wnifioqess | wniuqng  [wnipiopeyiny| wnunoy wnipey wniouel|
601 801 LOT 901 S0l 01 68 38 L8
€01T-06
L2 | w od g ad 1L SH ny d I SO B2 M EL JH . e 2:1 D
uopey ouneysy | wnmuojog | ynwsig pea wnifrey ], AmoIopy pIon wnunerq wnipLy wnisQ wnmuewy | ueysSuny, | wnpeyuel, | wnujey wnueyyue| wnieg wnisoe)
98 S8 78 €8 4 18 08 6L 8L LL 9L SL YL €L L LS 9¢ 99
T.-8S
X 1 9L qas ug uy PO 3v Pd i ny OL O aN 1z A IS Qi
uouay Qurpoy wnunr, | Avownuy ury, wnipup wnupe) IOATIS wnipe[ed | wWNIpoyy | WNMUAYINY | WNHUYOL | WnuspqkloN | WNIQOIN | WNIUOdIZ winwyg X wnpuons | wnipiqny
143 (39 [49 s 0S 6F 8¥ Ly 4 94 144 34 w |84 (U4 6¢ 8¢ LE
P | 14 3S 4 D €D uz np IN L) Lk | U D A L S €D .|
uoydAry| surworg LTI RIN omRdsIy | wniuewion | wnijjen) oulyz 1oddop [93IN 1eqOD uoly osoueSuBpy | WNIWOIY) | WNIpBUBA | WNIUB)], wnipueds wnie) wnissejoq
9¢ 33 143 33 [43 1€ 0¢ (4 8T LT 9C ST ¥ €T [44 ¥4 4 61
v D S d IS v SN N
uogry QuLIo[YD) mydng | snioydsoyq | uwooris  J winmununpy STVLAIN NOLLISNVLL wnisouSepy [ wnipog
81 L1 91 S1 vl €1 ! 11
N k| o N o] q d T
UON auron[{ ua8AxQ udgonIN uoqie) uolog wniAeg | wnipry
o1 6 8 L 9 S 14 €
oquik
on [oquIAg -
wnieH JUSWII3 JO dureN uo30IpAH
4 Jaquinu dIwoly %QM I
0 L 9 S % € [4 I
awn[o) uwno) uwnjoy) uwnjo) uwnoy) uwnoy) awnjo) uwnjo)

SINHANATH HHL 40 A'T9VL DIAOTIAd

Page 8








