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Background
Calcium carbonate is a common salt that makes up more than 4% of the earth’s crust.  It provides strength to some natural materials such as coral, seashells, marble and eggshells. The main component of eggshells is Calcium Carbonate, with the balance consisting mainly of phosphorus and magnesium, and small amounts of sodium, potassium, zinc, manganese, iron, and copper. There is also some protein to help provide strength.  
This experiment is a continuation lab that builds upon the techniques and chemistry investigated in the gravimetric analysis of calcium carbonate.  The goal of this laboratory experiment is to have students design and execute their own analysis of an eggshell to quantify the amount of calcium carbonate present. 
Designing the Experimental Procedures
Using the same chemicals and equipment available during Part 1 of this lab, write a detailed set of instructions to accurately measure the amount of calcium carbonate in a common chicken egg. 
It is important to remove the membrane coating the inside of the eggshell.  
Obtain instructor approval for your experimental design prior to attending lab.
Future Work
Save your samples of calcium oxalate monohydrate for further analysis.
Report
Include the percent by mass of calcium carbonate in an eggshell and a comparison to the literature value. 
Preparation
1 egg
2- 60 mL medium frit glass crucibles a.k.a. Gooch funnels
2– 250 mL beakers
2- Glass stirring rods
25 mL 6 M HCl
pH paper
Methyl red indicator solution
40 ml of a saturated solution of ammonium oxalate (~ 6 % w/v) containing 2 ml of 6 M HCl.  
30 g of solid urea
Acetone
Ice

