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Abstract

This project look at the technigue coflod Sterifization of \Water by usung Wioachina Powder
- iwhich is used to purify water and make it it for drinking

lfl Wﬂiﬂh an imponant and essential ingredient in our quest for survival on this planet 1t very
L} -# “pssential for carrying out various metabolie processes |n it body and_ alsh o camy out
b . § & oglabin throughout the body. A daily aveérape of 1 gallon perman s suflicient for drinking
~  -and cooking purposes, With the increasing warld populstion, the demand tor drinklng water
has also Increased dramatically and therofore it is yery essential toidentily resourtes of water
from which we can. use water (or drinking purpases Sincie rmiany aallible fesources ofwater do
not have it in dritkable form, in order ko fulfill the demend of wates, it needs Lo be purilied and

& supplied in an'orderly and systematic way.

purification of Water
There are many methods for the purification of water, such as
L. Bolling

L . X Flltration

3. Bleaching powder treatment

&, 5001 (Solar Water Disinfection|

= Need for a Stable Fur]f'utlurl Technigue

I' “]MMWEMWU rificatian techniguewhich can be used anfdime and amywhera, does not

_ © reguire ﬂwme of any third party content and which s gl economically leaunle on both

i ﬂﬂ'mi] iﬂl ﬂ large scale. Hence we ook at the method of purification ol watsr using the
Eﬂmlqug ntmen}'hl bleaching powder commonly Knawrras “Chilorinarion”

Introduction
[# 1854 twns discoverad that a cholera epidermic spread through water The owtbrash seem g
less severe inareas where sand [lilters were prstallesd, Briticl beheativt Lot Snowe Found that the

. direct cause pf the outhreak was water pump conteminstion by séwage water. He appliod
chibrine to purify the water, and this paved the way for waier disinfection. This discoviery led 16
mn.i'gmmgnts starting to install municipal water fiters [sand Titers and thlorination). Soin the
1B80: America staried bollding lafge sand fiters to protaa predlie sl by Thep Il._lfm.h: ol §e
bee & success. Instead of slaw sand filtration, rapid sepe fitration was sow appled
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To determine ol blsaching pu-n&ar requied. lur steellization o disinfect’s
mﬁmﬁpw

Requirements:

Bleaching Pawder, Glass wool, 0.1'N Na25203 solution. 10% KiSelution, diffecent tamples of
water, starch solution.

Pre-Requitite Knowledge;
- 1 Bleaching powder whm dissolved in contains dissalved chiorine, liberatad by tHe action al
. bleaching powder with water
Cal0Cl2+H20 > CajOH) 24012

. 2. The amount of Chigring present @ determined by treating a kown yolume with Extesy al
10% Kl saiytion en equivalent amount-af 12 ik ibersted. The li thod libedated iy then
ﬁﬂm;tr.l_ﬁ wﬂ&i&;ﬂng it against 2 standard Hﬁﬂﬁl‘l ‘ol Satlhuil thiosulphate using starch
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Proceduro:

: 1. Pteparation of bleaching powder solution Weigh accurately 235 bleaching powder and
1 transfer it to a 250ml conical fask. Add about 100mi of distilled water, Stopper (ne fask and
s.haieﬂ vigorously, The suspension thus obtained is filtered theaugh ghiss wooland the filtrate

is dilutad with water to make the volume 250m|. The wlution ahitained.is 1% bleaching poiwdei

solutian.

k Eumi nr Hei:hlng powder solution In a stoppered conical tlask and add i g 20ml of ;
gt . It vigorously, Tﬂrat& this solution against il_lﬂ i3
¢ solution in-the conical flask becomes. light |t
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“Study of presence of Insecticides and Pesticides in fruits’

and vegetables™
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Title of the Project:

“To study the amount of Casein present in different samples of Milk™

Class BSc VI Sem
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~ Amount of casein present in different samples of milk

To determing the amount of casein present in differsat samples of il

: MIlk i & multinutrient fluld #nd it is the primary saurce of nutrition for fman, It consets of
E’! proteins. The protein in the mitk s classified imto casein and whey protoln. Mk profein
ts of BOM of caseiff afd 20% whey gratein, The functran of canein is 10 provide enerigy (o
body. The name of easein is relited to the family of phosphoprateins These nrn'rﬂn'
e commanly found in the mammalian mitk, This study deals with tHe presiation of cite
fromithe various milk samples such 3 cow mifk, goat milk, Butfala milk and alsa the ":.-Ir|1i'lrl"l-

. i

= ﬂlill!ﬂ‘llld from: the market. The technique of precipitation of casen is used 1o predict the

e e tin the milk samples. .
+-'" k= iy " -J-'- —

e .
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Introduction

ﬁﬂi‘l 5 the ma-il'l'ilfﬁ‘hh constituent of milk. it sonstitutes about 205 of the ratal pratein in
cow's milk and about 3% of its weight. it group of protain preciptated when the milk s shighitly
acidified. It dissobves slightly in water, extencwely in alkalis’ or strong acids i b a complets
protein meaning that it contains all of the essential amino acios, whach the body can st
manufacture on its own. When dried, it 5 2 white, amaorphous gowder without taste ant sdouf

It is a mixed phosphoprotein and occurs in milk as caloum salt {calcum caseinatn) in the form
~_of micelle. The micelle-has a negative charge. When anackd 1s added to the milx, the negative
| charges are neutralized.

%ﬁsﬂmm + acetlc acld —» casein (5] + caleium acetate |ag)

';ﬁ-gmm-.r. qualty and fat-content from the various milk samples differ with the type of

mammals and thelr fodder. The composition of milk varies with sccording Lo the
from which it Lﬂlﬂﬁn?l'mﬂﬁﬂ;thﬂ correct growth rate and develapment for the young
' Ffﬂm species. Casein is.a slow ¢ digesting proteinand it was w:ptndt-d in the milk in o complgx
" called micelie m in diameter. Milk composi are ‘Phiﬁlﬂlinﬂ are 0.04 to 0.03
S yraries with the ﬂﬁurhﬁntrnn. age ant breed. MIK T enlloidal natrn dud to the pratuncd nf
proteins. The prm{m aré heavy molecules) they form collowds Wihei dispessd i waler
medium. The primary function of protein in living cells iy 1o promote growth and makh)saanee
Mhe nitrogen content of milk i ditnboted among casem 76%, when proie ani nongrotess
nitrogen i 6% The structure of proten consist of a potypaptide chain of amina acids joimed
Whﬁ'pﬂ;ﬂﬂl linkages. Around the world, thefe are more than six Billion cansumers of
milk and milk products. ﬂvtr 750 million people Bve T dairy farming husuhars, It i used b
h{mmmm mediur (Figure 1) Casetn based [fuot arn forsuilated from

thié misture of casein, water, hydrated (me and sodiim hydroxide - R

g
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Study of the effect of acids and bases on the tensile strength of fibers

Objectives

"Project Report Effects of Acids & Bases on the Tensile Strength of Fibres"

The aim and objective of this praoject is to

(1) Compare the tensile strength of given samples of milon and catton fibres

(ii) To investigate the Effect of Acids and Alkalies on the tensile strength of these
fibres

Introduction

Depending upon the sources. the various types of fibres can be classified into the
lollowing three main categories :

(i) Animal fibres e.g. Wool & Silk.

(11) Vegetable Fibres e.g. Cotton & Linen.

(ii1) Svnthetic Fibres e.g. Nylon & Polyester.

Besides their chemical composition and properties, most important property of these
fibres is their tensile strength, Tensile strength mean the extent to which a fibre can
be stretched without breaking and it is measured in terms of minimum weight
required to break the fibre. To determine the tensile strength ol any fibre, it s tied 1o
a hook at one end and weighted are slowly added 1o the other end until the libre break.
Since peptide bonds are more easily hydrolyzed by bases than ucids theretore wool
and silk are affected by basis not by acids. It is because of this reason that wool and
silk threads breakup into fragments and ultimately dissolve in alkalines.

In other words alkalines decreases the tensile strength of animal lbres (wool & silk),
Vegetahle fibres (cotton & linen), on the other hand, consist of long polysaccharide
chains in which the various glucose units are joined by ethers linkage. Since ethers are
hydrolised by acids and not by bases therefore, vegetable fibres are affected by acids
but not by bases. In other words acids decreases the tensile strength of vegetable
fibres. In contrast, synthetics fibres such as nylon & polyester praciically remains
unaffected by both acids and bases.
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