
Oobleck 



Introduction

We are making oobleck.  We are using different liquids to make the 
oobleck and see what happens.  Our team is using soda, aggs, milk, 
jamaica, lemon juice, and water.  We will see what the results are with 
each liquid. 



Question/Problem and Predictions

The questions that we have are if they will create oobleck or if it wont 
work.  I think the different ingredients aren’t going to work and it’ll become 
liquid.  



Investigative Methods or Procedures

● Using the different liquids
● Mixed with cornstarch
● Using soda, eggs, water, jamaica, and lemon juice
● Water and cornstarch mixed together make a solid liquid when you hit it

but when you hold it, its liquid.



Results and Data (Visualization)

The results will be done about Wednesday or thursday next week.  By Friday it’ll 
be done and finished where we can present.  By then we will be ready and being 
successful even though we had problems to solve.



Discussion/Interpretation

● Oobleck behaves like a solid when force is acted on it quickly
● This is because the pressure forces all the particles of cornstarch together

and they behave like a solid
● When you move through it slowly, the particles of corn starch have time to

move away and “slip” around the object.



Implications (and ideas for future research)

● To store oobleck let it dry out in a bin open to the air, then refresh it with
water when ready to use again. 

● tried storing it in an airtight container and after few days it spoiled.



References

● Oobleck is a suspension of starch in water
● The phenomenon is called shear thickening
● it basically means particles in a dense suspension resist further

compression in the direction of shear.
● When oobleck is at rest, the high surface tension of water causes

water droplets to surround the starch granules.
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