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Workshops Conducted during the Academic Year 2021-22 

 Workshop on “ Instrumentation and Fun Experiments” 12-04-2022 

 

Aim of the Workshop: Hands on training to the students and to gain the overall idea of 

experiments of all the three years of B.Sc chemistry, M.Sc Chemistry  and develop learning and 

experimental skills through the fun experiments of chemistry 

Workshop Details: Department of chemistry has organized a one day workshop on  

“Instrumentation and Fun Experiments” on 12-04-2022. B.Sc chemistry belonging to I,II and III 

year and  M.Sc Organic Chemistry students were formed into group and  performed and 

demonstrated various experiments like  

1. Food Adulteration 

2. Column Chromatography.  

3. Thin Layer Chromatography 

4. Extraction of Lycopene from tomatoes 

5. Viscosity measurement using viscometer 

6. Surface tension measurement using stalagmometer 

7. Calorimeter 

8. Conductometer 

9. Potentiometer 

10. pH metry 

11. Reverse Osmosis process 

12. Determination of M.P 

13. Electrolysis process 

14. Micro assisted green synthesis of aspirin 

15. Extraction of caffeine from tea powder 

16. Extraction of eucalyptus oil from leaves and  

17. Fun experiments like  

● Chemical Chameleon 

● Elephant toothpaste 

● Smoky Splash 

● Walking water 



● Blue bottle experiment 

● Volcano eruption etc., 

The students demonstrated the working principles, procedures and applications of the 

various experiments. Principal Dr. K. Padmavathi and vice Principal M. Vasudha and  all the 

staff members and students of GDCW visited the workshop and appreciated the efforts and 

performance of the students. The department of chemistry has got very good response from staff 

and students for this programme.  

 M.Sc toppers were facilitated with medals and mementos by the Department of 

Chemistry and also prizes and appreciation certificates were distributed for the rasayana rangoli 

and intercollegiate competition winners. 

 

Outcome of the programme:  

● The students acquired the knowledge of principles of instrumental experiments.  

● The students learnt the calibration and handling procedures 

● Students could learn the determination process of food adulteration  

● Principle and procedure involved in the different extraction process 

● Able learn simple reaction involved in fun experiments 

● Able to learn the principle and separation process by Column and TLC 

● The students have developed creative thinking and improved their communication skills. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  



 



 



 



 



 



 

 

 

 



 

 

 

 



 

 



 

 

 

 

 

The following teams were formed for the workshop and performed the experiments 



 

 

 

 



 



 



 



 



 


