
Web Quest:  Spring Break Chemistry 

At long last it's Spring Break! You and your friends plan to spend the week basking in the 
sun at the beach. All thoughts of chemistry are banished from your mind. Or are they? How 
does that sunscreen work? How do your new shades darken automatically? Your teacher is 
always saying, "Chemistry is everywhere!” Could that be right? Could chemistry actually 
intrude on your Spring Break? Complete the WebQuest and find out! This project is 
designed to familiarize you with some of the chemicals that are around you every day – 
even at the beach!  Type all answers. 

Part 1:  Tan Without the Sun! 

http://www.medicinenet.com/script/main/art.asp?articlekey=23898 

1. What is the active ingredient in self-tanning products?  Give the full name and short 
name.  (2) 

2. Often, discoveries in science are made by “accident”.  Explain how the effects of DHA 
on the skin were discovered. (2) 

3. How does DHA work?(2) 
4. Do artificial tans protect you from the burning rays of the sun?  Why or why not? (2) 

Part 2: Don’t go for the burn!  Use Sunscreen! If the “tan in a can does not appeal to you, hit 
the beach and get some color.  Don’t forget your sunscreen.  Understanding how sunscreen 
works can help you use it more effectively. 

http://www.medicinenet.com/script/main/art.asp?articlekey=46376 

5. The action of sunscreen may be either physical or chemical.  Explain the difference 
between the two regarding their contents and how they work.  Give an example of each 
type. (4) 

http://www.mayoclinic.com/health/tanning/HQ01487 

6. Is a tanning bed a safer alternative than the beach?  Why or why not? (2) 

Part 3: In the Shade As you lie on the beach, a cloud suddenly masks the sun.  Luckily the 
sunglasses you are wearing are photochromic, and they lighten automatically. 

http://www.explainthatstuff.com/photochromiclenses.html 

7. What molecules are photochromic lenses coated with, and how do they cause 
darkening? (2) 

8. Under what circumstances might the photochromic lens not react to light? (3) 

 

Part 4:  Keeping Your Suit On  Lycra is the miracle fabric of the century.  It helps keep the 
stretch in your swimsuit and adds durability to delicate fabrics.  Find out more at: 

http://www.medicinenet.com/script/main/art.asp?articlekey=23898
http://www.medicinenet.com/script/main/art.asp?articlekey=46376
http://www.mayoclinic.com/health/tanning/HQ01487
http://www.explainthatstuff.com/photochromiclenses.html


http://pubs.acs.org/cen/whatstuff/stuff.html 

9. In what ways is Lycra superior to rubber thread?(2) 
10. Lycra is just a trade name for a fiber that has been around for many years called?(2) 
11. After reading about Lycra/spandex, what one property of the polymer do you think 

is most important when the fiber is used in swimsuits?(2) 
12. The article mentions some future potential uses for Lycra/Spandex.  Suggest at least 

two possible uses of your own.(3) 

Part 4:  You’ve been baking in the sun for hours, it’s time for soda and a snack 

http://chemistry.about.com/od/foodcookingchemistry/a/foods-that-ruin-jell-o.htm 

13. Give 3 examples of fresh fruit that won’t allow jello to harden.    (1)  
14. Explain why these fruits prevent the hardening of jello.   (2)     
15. Why doesn’t canned fruit prevent jello from setting? (2) 

 

(You find the websites for these questions) 

16. When making hard candy, the ingredients are heated to a boil then to 300 o F.  What is 
the purpose in heating the candy to this extreme? (1)  

17. What might the candy be like if it were not heated long enough or to a high enough 
temperature? (1)  

18. Explain why Pop Rocks pop!  (2) 
19. Just in case you have taken you dog along, you need to remember not to give him any 

chocolate.  What chemical in chocolate is harmful to dogs and why? (2) 

20. Write down the chemical formula for theobromine.  Look at the atoms that are in 
theobromine.  Is this chemical an ionic compound or is it a covalent compound?  How 
can you tell? (3) 

21. What acid is added to coke and why is it added? (2) 

http://pubs.acs.org/cen/whatstuff/stuff.html
http://chemistry.about.com/od/foodcookingchemistry/a/foods-that-ruin-jell-o.htm

