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Physical and Chemical
Changes



 What did you eat for lunch today?  Many 

changes happened to your food before you 

ate it.  Food changes when we mix it, cook it 

or put it in the refrigerator.  Let’s take a look 

at Simon’s lunch.
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 Simon had macaroni and cheese for 

lunch.  How did a macaroni noodle start?  

When we open a 

box of macaroni, the 

noodles are hard.  

When Simon ate his 

macaroni and cheese, 

the noodles were soft.  The noodles became 

soft when they were put in boiling water and 

cooked.  The noodles changed!  This was 

a physical change.  It was still a macaroni 

noodle.  But it changed from a hard noodle to 

a soft noodle.
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 Simon had a salad for lunch.  How did 

the salad start?  The 

salad started as a 

head of lettuce.  When 

Simon ate his salad, 

the lettuce was in small 

bites.  The cooks in the cafeteria chopped 

the lettuce with a knife.  The lettuce changed!  

This was a physical change.  The lettuce 

changed but it was still lettuce.  A physical 

change is a change but it is still the same 

object.  Chopping the lettuce changed the 

way it looked.  But it was still lettuce.
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 Simon had Jell-O® for lunch.  How did the 

Jell-O® start?  The 

Jell-O® started as 

a powder.  Water 

was added to 

the powder and 

it dissolved in 

the water.  The cooks in the cafeteria put 

the Jell-O® in the refrigerator.  The Jell-O® 

changed.  It was a liquid.  Then the Jell-O® 

became a solid.  This was a physical 

change.  The cold in the refrigerator made 

the Jell-O® change.  But it was still Jell-O®.
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 In Simon’s life skill class, he helped bake 

a cake.  The cake started 

out as a powder from the 

box.  The class added 

water, eggs and oil.  They 

stirred the ingredients.  You cannot see the 

powder, the water, the eggs or the oil.  It was 

a new mixture.  This new mixture was runny.  

This was a chemical change.  It could never 

go back to what it was before it was mixed.  

It could not be changed back to the powder, 

water, egg or oil.  When the ingredients are 

mixed, it became cake batter.
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 Simon’s class had one more change.  

They put the cake batter in a pan.  They put 

the cake batter in the oven.  They watched 

the cake change with the heat in the oven.   

When the cake was done, the cake was 

different.  The cake would never be a runny 

cake batter again.  It was a solid cake and 

yummy to eat.
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Glossary
physical change - a change from one state 
to another.  It can go back to the original 
state.
• Take a piece of paper: cut it into little 

pieces.  You could tape it back together 
and it will still be paper.
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chemical change - changing substances 
into other substances.  It cannot go back to 
its original state.
• Take a piece of paper and throw it into a 

burning fi re.  It will change and can never 
be a piece of paper again.
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