
️ Boiling Point of Water
· The boiling point of water is 100°C (at normal atmospheric pressure).
· At this temperature, water changes from liquid to gas (steam) very quickly.
· Bubbles form throughout the liquid because water molecules gain enough heat to escape as vapour.
Factors affecting boiling point
· Higher pressure → Boiling point increases
(e.g., inside a pressure cooker)
· Lower pressure → Boiling point decreases
(e.g., on mountains)
❄️ Freezing Point of Water
· The freezing point of water is 0°C.
· At this temperature, water becomes solid ice.
· Water molecules lose heat energy and slow down, arranging into a fixed shape.

Factors affecting freezing point
· Adding salt lowers the freezing point.
(ice on roads melts faster with salt)
· Pure water freezes exactly at 0°C.


· Situation - A lake in a cold region remains unfrozen at the bottom even when the surface turns into ice.
1. Assertion (A): The surface water of the lake freezes first.
Reason (R): Water is densest at 4°C, so colder water stays on top and freezes.
2. Assertion (A): The entire lake freezes solid from bottom to top.
Reason (R): The bottom of the lake reaches 0°C first.
· Situation - A shopkeeper sprinkles salt on icy roads to melt the ice faster during winter.
3. Assertion (A): Adding salt lowers the freezing point of water.
Reason (R): Salt prevents water molecules from arranging into solid crystals.
4. Assertion (A): Ice melts quickly when salt is added because the temperature increases.
Reason (R): Salt heats up the ice by producing energy.
· Situation - In a traditional ice-cream maker, a mixture of ice and salt is used around the container holding the ice-cream mix.
5. Assertion (A): The ice-salt mixture becomes colder than normal ice.
Reason (R): Salt causes ice to melt by lowering the freezing point, and melting absorbs heat.
6. Assertion (A): Ice cream freezes faster when placed directly in ice than in an ice-salt mixture.
Reason (R): Ice alone has a temperature lower than the ice–salt mixture.

