CHEMISTRY 3514

ORGANIC CHEMISTRY 


LABORATORY #6:    Measuring Specific Rotation with a Polarimeter
6.1.
 Introduction

You must first read the lab module:
Polarimetry and Optical Rotation: 

Observing Twisted Chemistry
6.2.
Purpose of the Lab

Measurement of the specific rotation of one of the chiral sugars listed below using a crossed 
Nicol Polarimeter.

Sucrose  
 D-Fructose
D-Glucose
Lactose

Maltose

6.3
Experimental Procedure

1) Select a sample compound from among those provided in lab and slowly dissolve, with stirring, a weighed amount of the compound in 50 mL of water.   About 6-8 grams of sample/50 mL is reasonable.  Don’t let the sugars clump, since it becomes difficult to get them into suspension once they settle. 

2) After you produce a clear solution of your sample, pour some into a clean 50 mL beaker and use the beaker to fill the 10 cm (=1 dm) polarimeter cell, which should be standing on a paper towel. Use a disposable pipet to `top off’ the cell,slide the lens horizontally across, then carefully screw on the top cell cap window.  Avoid bubbles. (As noted in the Polarimetry Module bubbles make it hard to measure rotation.)

3) Place the closed cell into the sample shaft of the polarimeter

and close the shell hatch to block out stray light.

4) Follow the instructions in the polarimetry Lab module and measure (.
5) Carefully clean out the cell with several washes of water and give it to the nextr
  team.  

1.3
Calculations

1)
Compute the compound concentration= grams sample/ ml water=c(g/mL)
2)
Compute your compound’s specific rotation : 
[(]DT =

(
 =   (    

 (cell d= 1 dm)

  d(dm) c(g/mL)
       c
3)
compute the experimental error (% EDA) using the accepted values from Table 1 of the polarimetry lab module
% EDA= 
100* [obs  [(]DT   - accepted  [(]DT]
accepted [(]DT

4)       Report which sugar you used, it’s measured [(]DT and your %EDA in your lab notebook.
