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Colloidal systems

1. Which of the following are examples of products that are colloidal systems?
Jam
Ice cream
Mayonnaise
All of the above

2. True or false? A colloidal system occurs when one substance is dispersed through another, but does not combine to form a solution.
True
False

3. Which of the following is not an example of a colloidal system?
Gels
Sols
Foams
Mixtures

4. Complete the following sentence. The substance which is dispersed is known as the…
Disperse phase
Continuous phase

5. True or false? Colloidal systems may also become unstable when frozen or heated.
True
False

6. Which of the following best describes a sol?
Solid particles dispersed in a liquid phase
Liquid particles dispersed in a liquid phase
Solid particles dispersed in a gas phase
Liquid particles dispersed in a gas phase

7. Which of the following is an example of a sol?
Uncooked custard
Jelly
Mayonnaise
Whipped cream

8. Which of the following best describes a foam?
Solid particles dispersed in a liquid phase
Liquid particles dispersed in a liquid phase
Solid particles dispersed in a gas phase
Liquid particles dispersed in a gas phase



9. Which of the following is an example of a foam?
Uncooked custard
Jelly
Mayonnaise
Whipped cream

10. Which of the following best describes an emulsion?
Solid particles dispersed in a liquid phase
Liquid particles dispersed in a liquid phase
Solid particles dispersed in a gas phase
Liquid particles dispersed in a gas phase

11. Which of the following is an example of an emulsion?
Uncooked custard
Jelly
Mayonnaise
Whipped cream

12. Which of the following best describes a gel?
Solid particles dispersed in a liquid phase
Liquid particles dispersed in a solid phase
Solid particles dispersed in a gas phase
Liquid particles dispersed in a gas phase

13. Which of the following is an example of a gel?
Uncooked custard
Jelly
Mayonnaise
Whipped cream

14. What is meant be the term hydrophilic?
‘Water-loving’
‘Water-hating’

15. True or false? Stabilisers are often added to emulsions to decrease the viscosity of the product.
True
False
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