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PRACTICE: The impossible mixtures: the emulsions.  

 

OBJECTIVES OF THE PRACTICE: 

- Know water world, fats world and study the mixture between them. 

- Distinguish soluble and insoluble products in water (hydrophilic and lipophilic). 

- Apply the experiences in the kitchen with two different sauces (vinaigrette and mayonnaise). 

 

THEORICAL INTRODUCTION: 

Fats world and waters world at first sight can seem immiscible and impossible of mix. In this 

practice we are going to check that these two worlds can be mixed through two different methods, 

a physical one and a chemical one. In the order to explain the chemical method we are going to use 

two sauces (mayonnaise and vinaigrette) as examples of natural emulsions that take place in our 

kitchens.  

 

ACTIVITY 2: EMULSIONS AND EMULSIFIERS. 

QUESTIONS: 

1. What is an emulsion? ____________________________________________________ 

____________________________________________________________________ 

Type of emulsion: _________________                 Type of emulsion: ________________ 

 

 

 

 

 

 

2. Which is the function of an emulsifier? ______________________________________ 

_____________________________________________________________________________________________________________ 

VOCABULARY: 

-Soluble: Substance that can be easily dissolved.              -Insoluble: Incapable of being dissolved. 

-Emulsion: Mixture made with two immiscible liquids.      -Immiscible: Incapable of being mixed. 

-Hydrophilic: Substance that can be dissolved in water.     –Lipophilic: Substance that can be dissolved in fats. 
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ACTIVITY 3: APLICATIONS IN THE KITCHEN: MAKING SAUCES!  

MATERIAL: 

MAYONNAISE: 

- 

- 

- 

- 

VINAIGRETTE: 

- 

- 

- 

- 

   

INSTRUCTIONS: 

MAYONNAISE: 

 

1. 1. Put the egg yolk and the oil in a bowl. Stir 

the mixture with a mixer. 

2.  

3. 2. When the mixture is thick enough put a 

little bit of salt and you’ve got the 

mayonnaise done! 

VINAIGRETTE: 

 

4. 1. Put the vinegar and the oil in a bowl. Stir 

the mixture with a fork. 

5.  

6. 2. Add the mustard and stir until all the 

ingredients are mixed and you’ve got the 

vinaigrette done! 

7.  

 

RESULTS:  

Tick the sauce you have done:       MAYONNAISE /       VINAIGRETTE. 

1. Explain the initial aspect of the ingredients.________________________________ 

_____________________________________________________________ 

2. Explain the final aspect of the mixture.___________________________________ 

_____________________________________________________________ 

3. Which type of mixture is the sauce you have done? _________________________ 

_____________________________________________________________ 

 

CONCLUSIONS: 

1. Which substance makes mayonnaise a stable emulsion? ______________________ 

_____________________________________________________________ 

2. Which type of emulsion is mayonnaise? _________________________________ 

3. Which substance makes vinaigrette a stable emulsion? _______________________ 

_____________________________________________________________ 

4. Which type of emulsion is vinaigrette? __________________________________ 

5. Why sauces sometimes cut, so the products don’t get mixed? ___________________ 

_____________________________________________________________ 

VOCABULARY: 

- Egg yolk 

- Fork   

- Mixer  


