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Step one

Go to the page in the eBook you
wish to add an annotation to.

Select the settings icon.
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%  What have you leamid 5.3
b scomsumare

Understand

I Describe fhe diference between o
uperdn and o coleid,

2 Describe two ways you cod fellihe
difference batween o selufion, o suspengion
and & eollold In the Isboratory.

3 Ideniity whether each of the lalowing
slalernents [ frue arfale. Il foe, rewile the
staternent fo make I e,

a Inasuspandon, particies ahways fall ta
the bottar of the cantainer.

b Al emulsions are collolds.

d Al coloids are emulsions.

& The pariicles in o collold cre smaller fhan in
@ suspensian but |orger than n o solutian.
F Asuspensen connet centain asclution.
g Watersoluble paint s & solution,

4 Look back again ot your resufts fom Actiy
5.4 'Classlying mixiures’ on poge 2. Idsnly
any mibures thet were suspersions, celloids
or smubsions. Give your raasons In each case,

Apply

5 Trree white powden that ore o be used

far an experiment have had ther labels
famaved. You know that they are chalk
powder, boking soda and powdered mik.
Desciive asole method you could uie ta
deleming which pewder s which. Bxplain
hew tha method allows ther ideniification,
Hary-Ann s lesling three pure substances
(A, B and C), which are ai salds. She.
prepares Ihree beakers, each with 100mL of
woter af the same femperaturs. Mery-Ann
s 0g of substonce A (in 10g amaunts)
To the first beaker and sis fhe mixure. She
fapeats this for fhe offver subsiances and
beckr. Mary-Ann's cbsenvotion ore shewn

In Tabie 5.1. Clasity the fypes of mixiuras she
created when she added A, B and C fo the:
wiater, Give reasans for each clossifcatian,

Tabi 5 1 Mixing substanoes with water

.. With 100m of water
s each 10g amount s adce,
dissalves Insantly Aferal the

solid his been added, it is no longer
vable, The miture b tansporent. |

s each 10g smaunt is added,
salid foats about in the water
| 20 minutes, the solid has settled
1o the battom of the cantainer
None of the sald has dissolved.

Ezch 10 amount seems to mix
immedliaely. The mixure s not
ransperent. it does ot seperate

|t layers. Ater 20 minates, e
is il aly ane doudy layer.

7 The hydiasphers refers fo il the water on
the surface of the Earth. Hydroslechicity
uses waler 1o produce electrica energy.
A phabia lsa fear of something. Use this
Infarmnation o describe why oll i called o
hychophobic substance.

& The acrobat was swpenced abeve the
ground on a fightrope.'

Coecrs the use of the ward ‘supended'
In the statement chave with one of more
idures ihatyou have leamt about n his il

Synthesise

¢ Confinue fo add informatian that you have
leamt ta your kofus diagram,

Evaluate

10 Wity do you think thot kolla, the Greek word
Tor 'ghue’, led 10 the English word ‘'colloid'#

Common mixtures

Mixtures in the kitchen

Have you ever realised that cooking, in all it forms, s &
scientic pastime? When you cook, you wear protectie
clothing sch & oven mitts end eprans. You follow @ st of
instrucsions, st like & method, but call it 8 recipe. You use
specidised equpment such &< eggheaters, midng spoons.
anl messuring cups. You make chsenvations terughont the
cooking process, follow safity nules, and clean and pack up
‘your equipment when you are fished.

WWhen prepering food, the recipe often requires yau
‘to milx two or more ingredients together in some way.
Howwever, the mixhres you make when cooking are not
all the same. They my look diffesent bicause they have
different features or propesties.

g 12 Many mittures ore created n the kichen.

Activity 5.5
‘Making mixtures In the kitchen.

Ui 5 Purs and Igure substances

‘When cooking pesta you often add st to the water
befure  bals. This forms & sait sclution. Once the water
s boling, you add the pasta. The pasta often falls to the
bottom of the saucepan and it does not dssobe. Addng
‘the pasts to the satted water has crested a suspenzion.

Olive il and lemon ice mixed togethesin & particuer
ratin makes 8 testy salad dressing. But you need to shake
‘the mizture just before you pour it an your salad hecause
‘the fquids separate eacily. Az we have seen, this ls an
example of & colloid or, more specifically, an ustable
‘emuision. Mzyonnaise can elso be mede by mixing olie
ol and lemen Jice tgether  but unle seled ressing,
mayonalze does not separate if you leave it for a while,
‘This s thanks to the addion of one essential ngredient -
gyl Egg yol s added nat orly fo taste but dso
because it containg &n important substance called lecitin.
Lecithin is an emulsifier, which is & substance that prevents
‘the figuids in zn unstable emulsian fram separating.
Mayonnaise s an example of 8 stbie emsion.

An important mixture
in the body

Blood is & vital part of aur body. & camies impartant
substances (such 83 cygen and glucose) to our cals,
supplying the enengy we need tn stay aive. Blood helps us
i and it pansperts o I
‘to othes organs s that they can be removed from the body.
you cut yourse, bod s atthe sk of e cut t stop
‘you from bleeding. You already kmew that blond is very
impartant — but did you know that it & & midure?

m What are the risks in doing this activiy?

‘How can you manage these risks fo stay safe?

i ¥ i ot o sofe piace
prepere or ec lond.

0l the sci Y.

Hot wolet can couss bums ond scolds.

Hyeu do get burnl fell your feaches ond
rmmecitely ploce the bum Lnder cokd water

gy Mcking rriidures in the kitchen
SCITINRTEL

Below are recipes for making o smple solod
ehessing, meyeannaie cnd [elly.

Before you start

Read thiough each method, The jely wil need o
e mocde the doy befers so hat ffcan st n the

il thieee foods and compars how they loak emulsifer
duing mixing and after being T sete. Inan
Irom seperaling
SN STHIITOZIAZ00

Done
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Step two

Select the group you wish to
save the annotations to from
the drop down menu.

Click “OK”

Note: Each set of group notes
must be created individually.

File Edit View Favorites

Tools Help

aspx? bookld=b68:5tartPageld=pagel #currentPage=pagel12 orientation=pagefliy ~

o

X ﬁgCorwert A @Selec{

x Got gle|

d ‘l Search v

—i Share | More 3

n hellenpe... ~

< Favorites | &5 [J Suggested Sites v ] Web Slice Gallery »

_|‘ NelsonMetBook : Welcome ‘ ‘

0o v [ g% v Pagev Safetyv Toolsw @~

Questians 5.3
‘What have you leamt®

Iy, Hrartene
\ @ WS

Understand

| Desertae Ine diference batween o
wpersion and o coleid,

27 Deicrie hwo woye you coud fell he
difference between o solution, o supenion
and a coloid in he laboretory.

3 whalher each of the folowing
stoternents i e of fake. [ obe, rewrite e
satarmant 1 make It frus.

I G spension, fo
the baftam of the.
Al emutsians are coliolds.

Al coleidk are emubions

The parficies n o celoid ere smailer fhan
@ suspeuion but lorer thon i a soltian.
cannat coplain @ solutian.

o Wateesouble peint s o solufion

A sy

4 ook back again of your resulty fom Achuity
54" Clossitying miiures” o piage 92. denilly
oy isdures that wirs suspersiors, coloids
oF emulsions, Glve your recsan In each cose,

Describe o safe mahod you
daterming which powcder s whics
e e ethord allaws thet identile

Rary-Ann s testing thise pure substancas
1A, B ond C), which are o saiis. She
prepares Three beokers, sach with 100mL of
weter af the same fempersiure, Man-Ann

{in 10g amounts)
sty I mbdune. She

InTabke 5.1. Ciasdfy the fypes of mbdures she

craated when the.

wller, Giye

icfect A, B.ond C 10 the
W for Bach closfficafion,

Common mixtures

Mixtures in the kitchen

Heve yoii ever reatsed that coaking, in ell i forms, [ &
scientiic pactime? When you cook, you wear protectie

clpfhinm, nh 2 n mitfe zod omns Y follow

af
X pe. You 1ze

Spaurs
foughout the
Bnd peckup

Science 7

‘workshop2105
workshop2205
workshop2305
workshop2405

a
a
A
i}
a
u

My Notes

fEs you
eway.
Bz ot

ey have

Add new Annotations to:

workshop2105

Uil § Purt: anil impure substances

When conking pacts you often edd <t to the water
before It bods, This forms 2 sai solsian. Crce the waler
[ g, you add the paste. The pasts aften falls ta the
bottom of the saocepen and ftdoes not disscive. Addng
the pesta to the sehted water has created & suspension.

Cive ol znd lemon fuice mived togethes b & particuder
ratin mekes & tasty salad dressiig. But you need to sheke
the misture st befare you pour it on your selad because
the bigids separate easily. As we have saen, this 2 an
axample of & collold ar, more =pecifically, an wstable
emion. Msyormalse can elso be made by miding olie
oll and kemon Juice together - but unlie celsd dressing,
meyomsise does gt separate f you leave it for 5 while
This & thanks o the adeion of one escenial ngredient —
&g yoll. Egg yoik 12 added not aply for taste bt gz
beeatse It soataing an important subatance caled lecithin
Lecithiry i an emulsifer, which & & substance that prevents
the Fuics in &n unstable emolsion from separsting.
Mayonnetse ks an exsmple of 2 stable emutsion

An important mixture

in the body

Blood is avital pert of our body:. i cames Important
substances such s cygen and glicose) to our cels,
supphing the energy we need to sty slve. Biood helps us
fight infections, and it ransperts waste produets from cells
o othes ogan: so that they can ba remaved from the body.
Hyou cut yoersel, blocd scts at the ste of the cut o siop
you from blesding. You already knew that bioad ks wery
impartant — bt g pou know tht It a !
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How can you managa these isks o stay safe?

Do oo prepers ot sl 1 e sisnce lobaratory.

Wt 0 gt bt bl you Teciches ondd
meaciofely ploce e bim Undsr okl walsr.

Before you start

Read thiough each method,
b made the doy befors s |

jaly wilneed 1o
it it ean et in ihe

& substance ikl prevents figuics In an unstable emulsion
from separating
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Step three

Select the type of annotation
you would like to share with

your students.
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Understand

Descbe the differance betweena
suspensian and a calkold.

Describe twoways you could tell the
difference batween a solution, a suspansian
and a colold in the labaratary.

Identify whether each of the following

statements ks tue or fake. If false, rewrite the

statement to make If frue.

o Inasuspension, particles atways fall fo
the bottom of the canfainer.

b Al emuklons ore colloids.

d Al collelds are emuldons,

e The parficles in a collold are smaller than in
@ suspension but lerger than in a solution.

1 Asuspension cannot contan a solution.

g Waterscluble paint ks a solution.

Laok back again of yourresdts from Activity
4 Clasiying mixtures' on pog 92 idanffy
‘o mitures fhat wers suspersians, coloids

‘oremmiions, Give your reasons in sach cose

Apply

5 Three white powders that are to be used
for an expedmant have had their labels
removed. You know fhat they ara chalk
pawider, bakdng sodo and powdered mik:
Describe a safe methad you could use fo
detemine which powder s which. Exploin
how the methad allows thelr identification.

Mary-Ann s festing fhree pure subsfances
[A. 8 and €], which are all solids. She
preparss frree beckers, eoch with 100mL of
watler g fre same temperaiure, Mary-Ann
adds 50g of substance A (in 10g amounts)
ta the first beaker and stis the mixture. She
repaats fhis for the ofher substances and
beakers. Mary-Ann's cbservations are shown

In Table 5.1. Clossify the types of mbdures she
created when she added A, B ond C to the.

with 100mL of water

Js ach A0 armount is sdded, it
dissales instanty. Afes all the

ol hss been ackled, it 1 o longes
visible, The mixture Is trarsgarent

As sach 10¢ amount is added, the
soiil st abaut in the wster Mer
20 minutes, the soid hae settled
tathe bottam of the contsinec
None of the salid has dissolved
Each 10g amount seems o mix
imenediatsty. The mixture is not
transparent. It does not separate
into layers. ARer 20 mirutes, there
is 1l oty ane cloudy layer,

7 The hycrasphers refers fo al the watsr an
the surface of the Earth, Hycraslechclty
wses water to produce slectrical enengy.
Aphabials a fear of something. Usa this
information fa descrlbe why il k called
hydraghabic substance.

B 'The acrobat wos suspended above the
ground an o tightrope.”

Compare the use of the word ‘suspended
In the stotement above with cne or more
midures that you have leamt about in this unt.

Synthesise

# Confinue to add information that you have
lsamt to your lotus diogram.

Evaluate

10 Why do you think that kalo, the Greek word
far‘glue’, led to the Englsh word ‘calloid'%

ISHN STA0 14K

Hol woter con eouse BUMms and scelds.
Meaking misdures in the kitchan
SCATEMTOTELZ

Common mixtures

Unit § Pure and Impure substanoes

‘When coaking pesta you often add sat to the water
bafore it bails. This forms & salt salution. Once the weter

Mizxtures in the kitchen

speciaisad equipment such as egghesters, mii
end mezsuring cups. You make abservefions throlEoLE the
cooking pracess, follow safety nuks, and clean and pack up
your equipment when you are firished.

When praparing food, the recipe aften requires you
‘o mix two ar mare ingredients together in some way.
Haowever, the mixtures you make when coaking are not
allhe same. They may lnck difierent berause they have
diéferant features or proparties.

Figure 1 13 Mary mitures are created in the Kitshen,

Activity 5.5
‘Mzking mixtures in the kitchen

5 boiing, you add the pasta. The pasta often fals to the
gaizuicenan and it does not dissoke. Adding

example of a colloid ar, more specifically, an unstable
emutsian. Mayonnaise can also be mads by mixing olive

o and leman juice together —but unike saled drassing,
meyonnaise does nat separste i you leave itfor a while.
This is thanks ta the addition of one: essential ingredient -
epg yalk. Egg yok is added not ay for teste but slso
because it canteins an impartant substance called lecithin,
Lecithin i en emulsifer, which is 8 substance that prevents
‘the biquids in an unstable emuision from separating.
Mayonnaise is an example of a stable emulsion.

An important mixture
in the body

Blood i a vitel part of aur bady. It caries important
substances [such as oeygen and ghicasel to our cells,
supplying the energy we need to stey alive. Blood helps us
fight infections, and it transports waste peoducts from cels
‘to other argans so that they can be removed from the body.
1f you cut yourseff, blood acts at the site of the cut to stop
you from bleading. You already knew that blood is very
important — but did you know that it is & mixhee?

What are the risks in doing this activity?

The science laboratary ls net o sefe place to
prepcre or eat facl

How san you manage these risks ko stoy safe?

Da et prepare o eal in the scisnes laboratory.

you do get burnt, tell your teacher and
immedialely place the bum under cokd e,

Before you start

Reod trrough each method. The jelly wil need fo
be mode the doy betars so that it can set in the

Belrw are racipes for moking o smple solad
dressing, mayonnakse and Jely. You are fo make:
all three foods and comgare how fhey look

during miing and after being allowed fo saffie.

ISHN GTRIITIZAE

emuisifier
& substznce that prevents icuics i an unsiable emdsion
from seperating
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Step four

Click on the spot where you
would like to leave the note.
Make your notes.

Click “OK” to close.
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Ungerstand

| Desciibe the diference between a
gpension and a collkd.

2 Describa hwo ways you cauid tel the
differance betwsan o solufion, o suspendon
and a colloid in the laborotery

5 Idenfey whether sach of the folowing
stofeme

sian, paricles ahways foll o
: E the boftom of fhe conddine:

1+ Al emuisions ore coois.

o All cololds ore emutons

& The porficles in a colloid ars smaler thor
asuspension but larger than in o scltian
t Azuspension connot contain o sclution.

S & Watersoluble paint & o solufion.

4 Lock back again ot your results fom Activity
54 Clasifying mixiures' on poge 92 identify
cary mikdures fhat wuspenslons, coloids
eremubions. Give your rsasons in sach cose

RO Apply

3 Trree white powds fhat
for on experiment hay
remaved. You know that they ae

water af the some famperahre. ar-Ann
adds 50 of substance 4 fin 10g amoins]
o the first benkar ond sfis fhe mistre. She

s frus or fosse, f False, rawrife the

prepoves fivse heakers, scch with 100mL of

i Tolble 5,1, Clossity tha fypes of mixtures she
erected When the oddad A, B ond e

Ohsarvations whaen mixed

Common mixtures

Mixtures in the kitchen

ke a method, but call

Subotamcd s 1001 af watet speciaised equipment s
- R AT S S and measuring cups. You make observaticns throughout the
cooking pracess, fodow saiety rules, end clean and pack 1
your squipment wéien you are fished
When preparing food, the recipe aften requres you
o ik tw ar mare ingredients ingeter n some way.
B Hawees, fhe mixtures you make when cooking are not
salid fibets sbaut in the watst, Mier &ll the same. They may lock diferent because they heve
= x
c Please bake a chowlate cake for homework noting the changes in the
mixture as you add different ingredients. Make sure you bring itinto class|
tomorrow so that we can see how the mixture combines and reacts to
heat.
7 The hydiasgl
the surfocey
Uises water

A phobla 64

Kiteien.

hen

Unit 5 Pure: and Impure substances i

Whes! coaking pesta you often add sait o the water
it bails. This forms 2 salt solutian. Once the water

fhe liqicls separate sasdy. As e heve seen, ffis s an
example of a ecilid o, more specically, an instatie
emaision. Mayonneisa can also be made by miing ol
of and lemon juice togefher — bu unike salad dressing,
meyannaise does not separste # you leave it far 2 whie.
This is fhanks o the aciton of ane exsentel ngredient -
e yolh. Eqg yoik is addled nck orly for teste but also
becairss it contains e important substance called lecitin
Lerithin i which is 2 substanc that prevarts
fhe fiquics i 2n unstable emuision from seperafing.
Mayonneise is an example of a stzbie emulsicn

An important mixture
in the body

Blood is a vitel part of our bady. It carces impiortart
substances (such as oxygen and ghicasel to our cells,
Sunpling the enesgy we naed fo sty alive. Blood helps
fight indecfions, end it fransports waste prodiucts from o
to offier argans so that they can be resmoved from the body.
It you cut yourself, biood acts at the site of the cut to stop
you from blesding. Yau already knew that biood is very
impartant ~ bu did you know thet 7 is & mitee?

Lo E

fle place o

O oy Mt b i i i e

Da o prespare o sal I e scienca laboratory

10 Wy doyeu fhink hat kola,
for ‘glue’ led fo the Englisy

S TN AT

1 you do gt b, fell your feochar-and
mimediately placs the burm undsr coid e

\ Mhaking misiue:
) somminmsiz

Biedow ane recipes for moking a smele salad
dressing, mayonnalse and jely. You are o make
all three fnads and compars how fhay look
during midng and offer being allowed fo ssifie.

[

Before you start

Reod through sach mathod. The el wik nead fo
e s the day Bafors so that ff can setin fhe

froem semarating

@mbwméﬂuuun

288t - @@l @
m

Done
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S Wnat hove you lsami 53

Understand

1 Descrbe the diference between a
suspension and a collaid.
Deseribe twe ways you could el the
difference betwean a solfin, @ suspanson
and a colkald In the laboratory.

Idanffy whether each of the following
stotements s e o foise. I false. rewre the
stotement to make It frue.

o Inasuspension, particles aways fol o
the bottom of the confoiner.

A new note icon appears
on page

t Asuspension eonnat contain a solution.
g Waterscluble paint k o solufion.

Lock back again af your resuls from Activity
54 'Closifying mbdures’ on page 72. Identify
any mikiures fhat were suspensions, coloids

or emukices. Give your reascnsin sach cose.

Apply

5 Trres white pawders that e fo be wsed
for on experiment have had ek labels
remavad, You know that hey cre chalk
pawder, baking s0da and powdered milk.
Describe a safe method you could uss to
defarmine which powder ks which. Exploin
hiow the method alows thei ideniffication.

& Mary-Ann s testing fhree pure subsicncas
|8, B and C), which cra al solids. She
prepcres fhves beakers, eoch with 100mL of
‘woter af the some fempencture. Mary-Ann
odds 50 of substance A (in 10g ameunts)
o the first becker ond st fhe mbxure. She
repeats tis for the oiher subsionces and
beckers. Mcry-Ann's chserverfions are shawn

“Save” your annotations

Your students in the Group

inToible 5.1, Clowsify the fypas of midures she
craated when she odded A, B and C to the
water. Give recsans for each clossification.

Tatie £ 1 Mizing substances with watsr
Lo - -
with 100 mL of water

A s ench A0g amount is dded,
dissohes instartly Aer all the:

Substance

‘5o as been acded, it s ro banger |

visisle, The riistre s trersgererd.

s each 10g amount is added, the
salid floets shaut in the water. Mier
20 e, the soid has setied
o the bettorn of the eontiner.

The hyrasphera refers fo all fhe water an
the surince of the Eorih. Hychoslecriclty
uses water to produce slechrical anergy.

A phabia lsa fear of something. Use this
nformation fo describs why ol s caled o
hydiophobic subslance.

“The acrobot wes suspended above he
ground an a fighirape.!

Campars fhe use of the word ‘uspended’
inthe stertement abave with cne o more
mixtures fhat you have leamt aboutin ths uilt

Synthesise

9 Caonfinue o edd information that you have
lecmt fo your lofus dagrom.

Evaluate

10 Wiy o you think that koo, the Greek word
for ‘glue’, lad 2 the Englsh word 'collid's

Common mixtures

Mixtures in the kitchen

Hava you ever realiced thet cooking, in al it forme, is 2
sciantfic pactime? When you coak, you wear protective
clothing such as oven mitts end aprans. You follow a set of
instructions, just ke 2 mathod, but call it & racips. You use
speciaisa equipment such as sggbasters, midng spaons
and mezsuring cups. You make abservations throughout the
cooking pracess, folow safety nues, znd clean and pack 1p
‘your equgment when you are finished.

When preparing foad, the recipe often regires you
to mi bwa or mare ingredients together in same way.
Haweer, the mistures you make when cooking are not
llthe same. They mey lock cifterert because they have
diferent features or properties.

Fgure & 13 Mary mirlures are cesated in the kitghen

‘Artivity 5.5
‘Making mixtures in the kitchen

Unit 5 Pure: and Impure substances

When coaking pesta you often add salt o the water
before it boils. This farms 2 salt salution. Once the water
is baiing, you add the pasta. The pasta often fals to the
bottom of the saucepan and it does not dissave. Adding
the pasta tn the saited water has created & suspension.

Oive o znd leman juice mixed together in a particular
ratin makes a tasty salad dressing. But you need to shake
the mixture just before you pour it on your saled because
the fiquids separate easiy. As we hava seen, this is an
example of a colloid or, more specfically, an unstabia
emulsion. Mayonnaisa can als be made by mixing dlive
ol and leman juice together — but unike salad dressing,
meyonnaise does nat separate  you leave it for a whie.
This is tharks to the addition of ane: essential ingredient —
egg yolk. Egg yolk is aoded not only for teste but clsa
because it cantzins an impartont substance called lecithin.
Lecithin i an emusier, which is & Substance that prevents
the fiquids in an unstable emuision from separating.
Wayonnzise is an xamale of a stzble emulsion

An important mixture
in the body

Bload is a vital part of our body. It carries important
substances [such as oygen and glucosel to our cells,
supphying the energy we need o stey alve. Bload helps us
fightinfections, and it ransparts waste protucts from cells
to other argans 5o that they can be remaved from the body.
¥ you cut yoursef, blosd acts at the site of the cut to stop
‘you from blesding. You aready knew that blaod is very
impartant — but did you hnow that it is & mistue?

What are the isks in doing this activity?

The science labaratary £ nol @ safe ploce o
prepcre or eal foed.

How can you manage these risks to stay safe?

Do net prepare of edl In The science loberatery.

Hal water con cause burms and scakds.

1 you do get bumt, fel your teachsr and
Immecately place the bum under okl weter,

Making midures in the Kichen
BCITENTATEL

Balow are racipas for making o simple salad
drassing, moyonnalse and jaly. You ars fo maks
allthres feads end comgpare how they look

during mbing and efter baing alowed to ssfie.

SN 9TAITI214200

Before you start

Reod trrough each method. The el wil nesd to
be made the day befare sa that it can setin the

emuisiber
8 subatanca that pravents figdds in an unstabile mudsion
from seqarating

that you have selected will
now see that icon in their

@ ucsumetisgls

8886 - "gan @

Done

eBook.
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£ Nekso

Adding Focus Groups to your e
“ ” e ;'_‘:‘ , .http:!/netbuok‘nelsunnet.cum.aw’NEthuuWFIexReadErfFIa:F:aadsr.aspx?bookld:6&StartPagdd:pagel#uHentation:pagefhp;currentpage:pagal -
My Groups” list. e

File Edit View Favorites Tools Help

4 @Convart - @Se\ec{

x Google| v | 49 Search + | B Share | More3» [0 helienpe..-

Adding more Groups to your “My —

. L. 5.7 Favorites ‘ﬁ ﬂSuggestEdS\te:v £ Web Slice Gallery v
Groups” list allows you to subdivide ' Nebrteonk Weame ]
your students into different ability
groups, which allows you to focus on

and personalize their progress.

f~ v [ s v Pagev Safetyv Toolsv (@~

Step one

Select “My Books” from the
bottom tool bar.

0 Internet | Protected Mode: Off iy~ B5%




" W P e

<8 5K
File Edit View Favorites Tools Help )

Step two X ﬁConvelt v [P0 Select
X GO(\SIE| v ':’Soazch' Eiﬁhare More 3 "heltenpe...'
* Favorites ‘ {3 uSuggsted Sites + E Weh Slice Gallery

Select the “My Groups” icon. R L] Gl BRER il  avdis

nelson:ctbook Hy Books

Hellen Pervushin E m

Nelson iScience 7 for the Australian Curriculum

@ Intemet | Protected Mode: Off



Step three

Select the book that you would
like to add a group to from
the “My Groups” view.

@ ’ ‘ hitp://netbook.nelsonnet.com.au/Netbook/Teacher/MyBooks.aspx ad E A \

it View Favorites Tools Help

X %Conver‘: hd @Se\ect

' Gogle:

| s
| 1 hellenpe... * "q,

'I "l Search = | ﬁ Share ‘ More 2

<> Favorites | o [l Suggested Sites = ] Web Slice Gallery +

fv B« ® v Pager Safetyr Took~ @

‘Mliﬂll‘li.‘tbﬂoll Hellen Penvushin ﬂ D

@ Click on the ‘Groups" button to create & new group and set 3 password to give eBook scoess to you and your students.

:. NelsonetBook: Welcome |

My Groups

T A A
Y, Y

NELSON THINK MATHS




Step four

When the Groups Dialogue  » &coner - sees

= X
.ht!pc;’fnetbook.nelsann:t.cnm.au{Ne‘lBook;‘TeachelfMyBooksaspx MEEIRCA RS ':’ Google P

File Edit View Favorites Tools Help
':l Search -ESI\ale More 2 n hellenpe... » &/

Screen opens x Google -

¢ Favorites | ) n Suggested Sites E Web Slice Gallery

J‘ NelsonNetBook: Welcome

i v v [ v Pagev Safetyv Tooksw @~

Search for groups. Group Details

_ Cuner Hellen Peryushin
| science 7 2 Memterls)
Group name
ﬁ workshop?405 2 Member(s)

i workshop2205 2 Member(z)

—
' * Wember(s)
=

1 Mamber(s)

Group code | Testing
‘Share this group cods with the studants that bekong to this proup

Group codes shoukd comprise of & charactars o more, should not
‘contain spaces and nesd to be unique for each group you create.

Select “New Group”

New Group
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Step five 06 o

.http:fn'netbook‘mlsann:l.com.aque‘tEookﬂ'eachen'MyBooks.aspx @n ':l Google P
File Edit View Favorites Tools Help

X %Colwerl v [ Select

x Goclgle‘

v

':l Search v

i ﬁ Share ‘ More 3»

n hellenpe... ‘\

% Favorites | 1% ﬂ Suggested Sites * E Web Slice Gallery »

J. NelsonNetBook: Welcome

f - v [ @ v Pagew Safetyr Tools+ @+

Name your Groupl Add a Brief Nelson iScience T for the Australian Curriculum :: Groups
Description, Create a Group Code SIS

.

Delete

ﬁ workshop2405 1 Memberls)

. Groap code
Click “Save”

‘Share this group code with the students that belong to this group.

gauld comprise of 6 characters or more, should not
gunizue for each group you create.

Hew Group

[ @ Internet | Protected Mode: Off



B | 4 X [I1*] Google A

i}

_* . http://netbook.nelsonnet.com.au/Netbook/ Teacher/MyBooks.aspx -

Step six

File Edit View Favorites Tools Help

N

x @ Convert v [ Select

ﬁ- Favorites ‘ ﬁ u Suggested Sites = a Web Slice Gallery

-

- v [ s v Pagev Safetyv Tools+ @+

J NelsonNetBook: Welcome

Group Details

Crwmer Hellen Pervushin
i Science 7 2 Member(s)
Group name
workshop2103 I Membar(z)
ﬁ workshop105 =) Somce T
T
workshop2203 2 Member(s)
i workshop2305 1 Member(s)
——
workshop405 1 Member(s)

Group code | Testing

‘Share this group cod with the students that bakeng fo this group,
p oodes should compiise of B o more, shouk not
‘ontain spapes and nead fo be unique for each group you create.

e, [
elenstudertfhoengage com Helien Stoent =
From here you can move your o
Jecktang@ack com 2 Jzk s

Kl el AQetmlvie Qv Rnealle Kiken

students into the groups you have s e
created for them.
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