EXAM #2 Topics

Chapter 19:

Thermodynamics

∆G = ∆H - T∆S

Use ∆H  and ∆S to find temperature range where reaction is favored.

Use ∆Gof values to determine ∆Gorxn.
Chapter 11:

IMFs

Identifying types of IMFs.

Trends in IMF strength.

H-Bonding and Cool properties of water.

 Liquids

Enthalpy of Vaporization and trends with IMFs

Vapor Pressure

Trends with IMFs

Normal Boiling Point and boiling point at different pressures.

Heat of Vaporization from Clausius-Clapyron equation: graph and two-point equation

Vapor pressure and whether things will evaporate

Use of relative humidity

Trends in Boiling points wrt IMF trends

Surface tension

Cohesive vs. Adhesive forces

Solids

Types of Solids

Identifying types
Rough trends in melting points based on type

Recognizing unit cells

Counting atoms in unit cells to get formula of unit cell

Unit cell calculations, such as relating density to atomic radii

Phase Diagrams

Chapter 12:

Solutions and Other Mixtures
Control of Solubility:

Polar vs. nonpolar and predicting what will mix

Explanation in terms of enthalpy and entropy

Other Structures
Protein folding

Lipids

DNA

Soap

Fabric softener

Influencing  Solubility:


Temperature and trends with sign of ∆Hdissolution

Pressure and Henry’s Law

Colligative Properties

Vapor pressure lowering: Raoult’s law

Boiling point elevation

Freezing point depression

Osmotic pressure

