
Dancing Raisins!
Can you make a raisin dance in a jam jar?

Discover how with Chilled Education: tinyurl.com/rarj8c2k  

When you add raisins to lemonade they sink because
they are heavier than the lemonade so they push it aside. 
Lemonade, like all fizzy drinks, contains dissolved carbon 
dioxide gas. In the bottle, the gas doesn’t form bubbles 

because the liquid drink is under pressure. As soon as we open 
the bottle we release the pressure and bubbles of gas appear.

When adding the raisins to lemonade, bubbles form on the 
rough surface of the raisins. These bubbles make the raisins 

lighter than the lemonade they are pushing aside, so the 
raisins rise to the surface. Then the bubbles burst, 

making the raisins heavier so they sink, and then the 
cycle starts again, making the raisins dance up 
and down! In the jam jar, the gas can’t escape, 

so they move up and down.

Store cupboard Science 
ideas for Years 5 and 6

Lava Lamp
Using food science knowledge create your own lava lamp with everyday 
items and a jam jar. Find out how at: tinyurl.com/nr24h9kc  

What’s a lava lamp got to do with food? It’s all about the oil and the water. 
They don’t mix together – no matter how hard you shake them! They are called 
immiscible liquids. In your lava lamp the salt clings to the oil, taking it to the 
bottom, as it falls the salt dissolves in the water, the oil is now lighter than the water 
floats back to the surface. Think of your salad dressing. The oil and vinegar separates 
out and you shake the bottle to mix it up. It’s the same reaction. Food Technologists 
ensure that the salad dressings you buy mix together with natural ingredients. 

For more information take a look at the IFST website here: tinyurl.com/5hdt42mj

What’s one thing we all need to live? Food! But what is food? How is it made? Why does it look and 
taste the way it does? Food is all about science and the people who make it are called food scientists. 
Every day they are using their science knowledge to give us a great choice of tasty and safe food. 
You’ll discover that science is not only fun, but links to everything around us, what you eat and even 
your future career!

Have a go at our store cupboard science 
experiments and become a food scientist!  
You should be able to find everything you  

need in your store cupboard at home. 

https://tinyurl.com/rarj8c2k
https://tinyurl.com/nr24h9kc
https://tinyurl.com/5hdt42mj


Inflating Balloons
In this simple experiment you’ll be inflating a 

balloon. Not by blowing into it, but by using a food 
science reaction that occurs in bread and cake making. 

You’ll find all you need at the following link:

tinyurl.com/3h75kfm5

Stop an Apple  
from Going Brown 
Preventing foods from browning is important – would you eat brown 
apple in a salad? The answer is probably no! So you’re likely to throw 
it away. That’s wasting food. We want to stop food waste, so food 
scientists use natural substances such as vitamin C (ascorbic acid) to 
stop food going brown. Try the experiment on our website yourself and 
see what happens: tinyurl.com/2vu68y7w

For more information on browning head to the IFST website at the 
following link: tinyurl.com/2yc3uyw5

Keen to see more? 
These fun experiments are just a taste of the 30+ store cupboard science ideas to try 
at home, or in the classroom. You can find them all on the Chilled Education website 
alongside lots more free-to-download lesson plans. Go to tinyurl.com/9a59cnyn

The website also has fascinating interviews with food science professionals at all stages 
in their careers – from recent graduates to senior management colleagues.

To keep up to date with the latest resources and classroom ideas, please get in touch: 
tinyurl.com/fezfauv7

Foaming Potions
Web link: tinyurl.com/2zwybtcw

Discover what chemical reaction gives us light and 
fluffy cakes and muffins with this dramatic experiment 

on the Chilled Education website. You’ll be making 
foaming potions using the reactions created between 

everyday store cupboard items.

You can find more about amazing raising agents 
on the IFST website at tinyurl.com/rdhxn38 
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