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Ice Cream - States of Matter Lab  
 

Question: How does salt affect the freezing point of water? 
 
Introduction: Adding salt to water lowers the freezing point of the water. This change in 
freezing point is known as supercooling. In this experiment, you will use the lowered 
freezing point of water to chill another mixture (ice cream) to the solid state. 
 
Before you put the ingredients together, what is the state of matter of each ingredient? 

Cream: _____________________ Ice:   _____________________  

Sugar:  _____________________  Salt: _____________________ 

Vanilla flavoring:  _____________________ 
 
Hypothesis: What do you think will happen the state of matter of your ingredients? 

If I add the ingredients together and place them in the ice and salt bag, then _______________  

__________________________________________________________________________________________________  

because _________________________________________________________________________________________ 
 
Materials:   

● 1 quart sealable bag  
● 1 gallon sealable bag 
● ½ cup heavy cream  
● 1 tablespoon sugar 
● ½ teaspoon vanilla flavoring  

● Sodium chloride (salt) 
● Ice  
● Thermometer 
● Measuring cups  
● Plastic spoon 

 
Procedure:   

1. Mix the cream, vanilla and sugar together in one of the quart size bags. 
2. Seal tightly, allowing as little air to remain in the bag as possible. Too much air left 

inside may force the bag open during shaking. Put the bag aside. 
3. Fill the gallon size bag with the ice, and take the temperature of the ice.  Record this 

temperature in the data table. 
4. Open the gallon size bag and then sprinkle the salt on top. Put the smaller bag with 

the cream, vanilla, and sugar into the ice and seal the large bag. 
5. Shake and massage the bag, making sure the ice surrounds the cream mixture. 
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6. Take the temperature of the ice with salt and record it below.  Do NOT put the 
thermometer in the small bag with your ice cream. 

7. Remove the small bag with your ice cream and take a taste. 
 
Data Table: 

Initial Temperature of Ice 
(Before Salt) 

 
 

Final Temperature of Ice  
(With Salt) 

 
 

Change in Temperature 
 
 

 
Observations: 

1. What happened to the ice cream ingredients? 

 

 

2. How did the temperature change when the salt was added to the ice? 

 

 

3. What happened to the ice? 

 

 

Conclusion: 
1. What caused the cream to freeze? 

 

 

2. Where was the heat going from the cream and how do you know? 

 

 

3. Why do we use salt to make ice cream? 
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