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Abstract
Summary: our team is trying to experiment with different liquids to see if it will make oobleck.
Or do we just need to use water? That is what we are trying to figure out, will lemonade work,
will milk work, let's hope it does. At the moment all of the liquids we have used actually
worked!
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Introduction

We are making oobleck.  We are using different liquids to make the oobleck and see what
happens.  Our team is using soda, eggs, milk, jamaica, lemon juice, and water.  We will see
what the results are with each liquid. Making oobleck requires us to work as a team. What I
mean by working as a team is that we need to work together. For example, we can have
someone do the docs and the others can help them. Me and my team are trying to think of other
liquids we could use. We want to know what will happen if we do use different liquids. Oobleck
normally requires water and cornstarch. We want to experiment by using the different liquids to
see if it will be the same or different.

Materials and Methods

The Materials that we are going to use are eggs, water, lemon juice, jamaica, milk, soda, and
cornstarch. We are trying to find out what will happen if we use different ingredients instead of
using water like we are supposed to. Our method is that we are going to add some small
portions of the other ingredients to see what will happen first. You might be asking, why are you
using different ingredients instead of water. Well we are going to use different liquids so that we
can see if it will make a difference. Normally you need to add water for it to work but we are
going to use different liquids to make sure that it is possible to use different liquids so that we
can prove that you don't just need water to make oobleck. Another method we have is each one
of us will be using a different liquid to make the oobleck.

Results

Insert your results here.  Include one photo or graph.



Conclusions
The science in this project is when two ingredients are put together and they create a chemical
reaction.  When you run your fingers through cornstarch and water, it becomes like a liquid, but
then puts rapid force, and it solidifies, even tears.  When hitting it, it becomes hard but when
holding it, it becomes like water.  When put in a tight container it spoils and when putting in an
open container it becomes dry and hard.  Then you have to put water on again to re play with it.
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.  “The phenomenon is called shear thickening. It basically means particles in a dense
suspension resist further compression in the direction of shear.”1 When oobleck is at rest, the
high surface tension of water causes water droplets to surround the starch granules.  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 a few days it spoiled.  “Oobleck is a
non-Newtonian fluid, a term for fluids that change viscosity (how easily they flow) under stress.
... This repulsive force helps the slurry flow, as the particles prefer a layer of fluid between them.
But when squeezed together, friction takes over and the particles move like a solid.”2
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