
Suggested Products

1 Physical Properties of 

Water

Go Direct® Temperature Probe

2 Baking Soda and 

Vinegar 

Investigations

Go Direct® Temperature Probe

3 An Investigation of 

Urea-Containing Cold 

Packs

Go Direct® Temperature Probe

4 Conductivity of 

Aqueous Solutions

Go Direct® Conductivity Probe

5 Identifying a Pure 

Substance

Go Direct® Temperature Probe

6 Investigating the 

Energy Content of 

Foods

Go Direct® Temperature Probe

7 Investigating the 

Energy Content of 

Fuels

Go Direct® Temperature Probe

8 Evaporation and 

Intermolecular 

Attractions

Go Direct® Temperature Probe

9 Enthalpy Changes Go Direct® Temperature Probe

10 Reaction 

Stoichiometry

Go Direct® Temperature Probe

11 Beer's Law 

Investigations

Go Direct® Colorimeter

12 Colligative Properties 

of Solutions

Go Direct® Temperature Probe

13 Long Term Water 

Monitoring

Go Direct® Temperature Probe, 

Go Direct® pH Sensor, Go 

Direct® Conductivity Probe

14 Vapor Pressure and 

Heat of Vaporization 

Investigations

Go Direct® Temperature Probe, 

Go Direct® Gas Pressure 

Sensor

15 Acid-Base Properties 

of Household 

Products

Go Direct® pH Sensor

16 The Effect of Acid 

Deposition on 

Aqueous Systems

Go Direct® pH Sensor, Go 

Direct® Conductivity Probe

17 Acid-Base Titrations Go Direct® pH Sensor

18 Conductimetric 

Titrations

Go Direct® Conductivity Probe

19 Oxidation-Reduction 

Titrations

Go Direct® ORP Sensor

20 Investigating Voltaic 

Cells

Go Direct® Voltage Probe

Experiment

https://www.vernier.com/experiment/chem-i-1_physical-properties-of-water/
https://www.vernier.com/experiment/chem-i-1_physical-properties-of-water/
https://www.vernier.com/experiment/chem-i-2_baking-soda-and-vinegar-investigations/
https://www.vernier.com/experiment/chem-i-2_baking-soda-and-vinegar-investigations/
https://www.vernier.com/experiment/chem-i-2_baking-soda-and-vinegar-investigations/
https://www.vernier.com/experiment/chem-i-3_an-investigation-of-urea-containing-cold-packs/
https://www.vernier.com/experiment/chem-i-3_an-investigation-of-urea-containing-cold-packs/
https://www.vernier.com/experiment/chem-i-3_an-investigation-of-urea-containing-cold-packs/
https://www.vernier.com/experiment/chem-i-4_conductivity-of-aqueous-solutions/
https://www.vernier.com/experiment/chem-i-4_conductivity-of-aqueous-solutions/
https://www.vernier.com/experiment/chem-i-5_identifying-a-pure-substance/
https://www.vernier.com/experiment/chem-i-5_identifying-a-pure-substance/
https://www.vernier.com/experiment/chem-i-6_investigating-the-energy-content-of-foods/
https://www.vernier.com/experiment/chem-i-6_investigating-the-energy-content-of-foods/
https://www.vernier.com/experiment/chem-i-6_investigating-the-energy-content-of-foods/
https://www.vernier.com/experiment/chem-i-7_investigating-the-energy-content-of-fuels/
https://www.vernier.com/experiment/chem-i-7_investigating-the-energy-content-of-fuels/
https://www.vernier.com/experiment/chem-i-7_investigating-the-energy-content-of-fuels/
https://www.vernier.com/experiment/chem-i-8_evaporation-and-intermolecular-attractions/
https://www.vernier.com/experiment/chem-i-8_evaporation-and-intermolecular-attractions/
https://www.vernier.com/experiment/chem-i-8_evaporation-and-intermolecular-attractions/
https://www.vernier.com/experiment/chem-i-9_enthalpy-changes/
https://www.vernier.com/experiment/chem-i-10_reaction-stoichiometry/
https://www.vernier.com/experiment/chem-i-10_reaction-stoichiometry/
https://www.vernier.com/experiment/chem-i-11_beers-law-investigations/
https://www.vernier.com/experiment/chem-i-11_beers-law-investigations/
https://www.vernier.com/experiment/chem-i-12_colligative-properties-of-solutions/
https://www.vernier.com/experiment/chem-i-12_colligative-properties-of-solutions/
https://www.vernier.com/experiment/chem-i-13_long-term-water-monitoring/
https://www.vernier.com/experiment/chem-i-13_long-term-water-monitoring/
https://www.vernier.com/experiment/chem-i-14_vapor-pressure-and-heat-of-vaporization-investigations/
https://www.vernier.com/experiment/chem-i-14_vapor-pressure-and-heat-of-vaporization-investigations/
https://www.vernier.com/experiment/chem-i-14_vapor-pressure-and-heat-of-vaporization-investigations/
https://www.vernier.com/experiment/chem-i-15_acid-base-properties-of-household-products/
https://www.vernier.com/experiment/chem-i-15_acid-base-properties-of-household-products/
https://www.vernier.com/experiment/chem-i-15_acid-base-properties-of-household-products/
https://www.vernier.com/experiment/chem-i-16_the-effect-of-acid-deposition-on-aqueous-systems/
https://www.vernier.com/experiment/chem-i-16_the-effect-of-acid-deposition-on-aqueous-systems/
https://www.vernier.com/experiment/chem-i-16_the-effect-of-acid-deposition-on-aqueous-systems/
https://www.vernier.com/experiment/chem-i-17_acid-base-titrations/
https://www.vernier.com/experiment/chem-i-18_conductimetric-titrations/
https://www.vernier.com/experiment/chem-i-18_conductimetric-titrations/
https://www.vernier.com/experiment/chem-i-19_oxidation-reduction-titrations/
https://www.vernier.com/experiment/chem-i-19_oxidation-reduction-titrations/
https://www.vernier.com/experiment/chem-i-20_investigating-voltaic-cells/
https://www.vernier.com/experiment/chem-i-20_investigating-voltaic-cells/


21 Baking Soda and 

Vinegar 

Investigations 

Revisited

Go Direct® Temperature Probe, 

Go Direct® Gas Pressure 

Sensor, Go Direct® pH Sensor

22 Reaction Rates Go Direct® Temperature Probe, 

Go Direct® Gas Pressure 

Sensor

23 Enzyme Activity Go Direct® Temperature Probe, 

Go Direct® Gas Pressure 

Sensor

24 Sugar Fermentation 

by Yeast

Go Direct® Temperature Probe, 

Go Direct® Gas Pressure 

Sensor

25 Nuclear Radiation Go Direct® Radiation Monitor

https://www.vernier.com/experiment/chem-i-21_baking-soda-and-vinegar-investigations-revisited/
https://www.vernier.com/experiment/chem-i-21_baking-soda-and-vinegar-investigations-revisited/
https://www.vernier.com/experiment/chem-i-21_baking-soda-and-vinegar-investigations-revisited/
https://www.vernier.com/experiment/chem-i-21_baking-soda-and-vinegar-investigations-revisited/
https://www.vernier.com/experiment/chem-i-22_reaction-rates/
https://www.vernier.com/experiment/chem-i-23_enzyme-activity/
https://www.vernier.com/experiment/chem-i-24_sugar-fermentation-by-yeast/
https://www.vernier.com/experiment/chem-i-24_sugar-fermentation-by-yeast/
https://www.vernier.com/experiment/chem-i-25_nuclear-radiation/

