
Assessing purity 
This can be done by measuring melting of 
boiling points and comparing it to the known 
value. 
If a substance is not pure, 
The melting point will be lower 
The boiling point will be higher 
 

Formulations 
• A formulation is a mixture that has 

been designed as a useful product 
• Other ingredients are added to 

improve taste, colour or consistency 
 
 

Rf values are used to standardise all results so it 
doesn’t matter how long you run the experiment 
You calculate the Rf number and compare it to 
numbers in a database to identify the unknown sample 
 
Rf = distance sample moves / distance solvent moves 
It is ALWAYS less than 1. 
From the example above 
Rf = 4 /10 = 0.4 

 

Uses of chromatography are in 
separating mixtures and identifying 
unknown samples such as drugs in sport, 
contents of food etc. 
Gas chromatography uses gas as the 
mobile phase in a tube. It is quicker and 
more accurate than using paper 

 

A solvent is a substance that can dissolve 
another substance 
A solute is the thing dissolved by the 
solvent 
A solution is what is made when a 
solvent dissolves a solute 
 

Gas Tests 
Oxygen – Relights a glowing Splint 
Hydrogen – Burns with a squeaky pop 
Chlorine – Bleaches red or blue litmus paper (turns it 
white) 
 

 
 
 100% Sheet 

Analysis 

You need to 
know the 
content of 
this sheet. 

100% 
Earth - analysis 

The composition of the Earth and its atmosphere and 
the processes occurring within them shape the 

Earth’s surface and its climate. 

Mobile Phase 
 
 
Stationary Phase 
 
 
 
Mobile phase 
 

Always use a pencil 
to mark the starting 
line. If you use pen 
the ink will move! 
Measure distances 
from the starting 
line which must be 
above the solvent 
otherwise the ink 
will dissolve into the 
solvent 



 

100% Sheet 
Analysis 

You need to 
apply your 
knowledge 

Earth - analysis 
The composition of the Earth and its atmosphere 
and the processes occurring within them shape 

the Earth’s surface and its climate. 

Some farmed salmon have a coloured additive in the food that they are given. This is a permitted additive that 
improves the colour of the fish meat. 
A sample of the colour is extracted from a salmon. 
Explain how paper chromatography could be used to confirm that this is the permitted additive 
 

This is part of an article about food additives. 
  

THE PERIL OF FOOD 
ADDITIVES 
Some orange drinks 
contain the additives E102 
(Tartrazine), E104 
(Quinoline Yellow) and 
E110 (Sunset Yellow).These 
three coloured additives 
are thought to cause 
hyperactivity in children. 

(a) State two reasons that a manufacturer 
might give to justify the use of these 
additives. 

 
 
 
 
 
 

(b) What is meant by formulation? 
 

 

 
 
Identify the food colourings in sweet S 
 
Which food colouring in NOT in sweet P 
 
Calculate the Rf value for W 
 
 
 
 
Why are Rf values used? 
 
 


