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 µÍ¹·Õè 1 ÈÖ¡ÉÒ¼Å¢Í§¤ÇÒÁà¢�Á¢�¹¢Í§µÑÇ·íÒ»¯Ô¡ÔÃÔÂÒ·ÕèÁÕµ�ÍÍÑµÃÒ¡ÒÃà¡Ô´  

»¯Ô¡ÔÃÔÂÒ 
 

1. àµÃÕÂÁÊÒÃÅÐÅÒÂã¹ºÕ¡à¡ÍÃ� µÒÁµÒÃÒ§·Õè 3 â´Âä¢ÊÒÃÅÐÅÒÂ KI, Na2S2O3, HCl, ¹éíÒ
á»�§ áÅÐ¹éíÒ¡ÅÑè¹¨Ò¡ºÔÇàÃµµÒÁ»ÃÔÁÒµÃ·Õè¡íÒË¹´äÇ�¢Í§¡ÒÃ·´ÅÍ§·Õè 1 â´ÂãÊ�Å§ã¹ºÕ¡à¡ÍÃ�¢¹Ò´ 100 
ÁÔÅÅÔÅÔµÃ ·ÕèáË�§áÅÐÊÐÍÒ´ ÊÒÃÅÐÅÒÂ·Õèãª�¤ÇÃÁÕÍØ³ËÀÙÁÔà·�Ò¡Ñ¹ËÃ×Íµ�Ò§¡Ñ¹äÁ�à¡Ô¹ 1 Í§ÈÒà«Åà«ÕÂÊ 
 
µÒÃÒ§·Õè 3 »ÃÔÁÒµÃ¢Í§ÊÒÃÅÐÅÒÂã¹¡ÒÃ·´ÅÍ§ÍÑµÃÒ¡ÒÃà¡Ô´»¯Ô¡ÔÃÔÂÒ 
 

¡ÒÃ
·´ÅÍ§·Õè 

0.040 M 
KI 

(ÁÔÅÅÔÅÔµÃ) 
0.0020 M 
Na2S2O3 

(ÁÔÅÅÔÅÔµÃ) 
0.200 M 

HCl 
(ÁÔÅÅÔÅÔµÃ) 

2%starch 
(ÁÔÅÅÔÅÔµÃ) 

H2O 
(ÁÔÅÅÔÅÔµÃ) 

0.080 M 
KBrO3 

(ÁÔÅÅÔÅÔµÃ) 
»ÃÔÁÒµÃ 

ÃÇÁ 
(ÁÔÅÅÔÅÔµÃ) 

1 5 10 10 5 10 10 50 
2 10 10 10 5 5 10 50 
3 5 10 10 5 - 20 50 
4 5 10 20 5 - 10 50 

·ÕèÁÒ: (â»Ãá¡ÃÁÇÔªÒà¤ÁÕ ÁËÒÇÔ·ÂÒÅÑÂÃÒªÀÑ¯¹¤Ã»°Á, Á.».»., Ë¹�Ò 167) 
 

2. ¤¹ÊÒÃÅÐÅÒÂã¹ºÕ¡à¡ÍÃ�ãË�à¢�Ò¡Ñ¹´�ÇÂá·�§á¡�Ç¤¹ 
3. ä¢ÊÒÃÅÐÅÒÂ KBrO3 ¨Ò¡ºÔÇàÃµÅ§ã¹ºÕ¡à¡ÍÃ�¢¹Ò´ 50 ÁÔÅÅÔÅÔµÃ ÍÕ¡ãºË¹Öè§ 
4. ãª�à·ÍÃ�âÁÁÔàµÍÃ�ÇÑ́ ÍØ³ËÀÙÁÔ¢Í§ÊÒÃÅÐÅÒÂã¹ºÕ¡à¡ÍÃ� 
5. à·ÊÒÃÅÐÅÒÂ KBrO3 Å§ã¹ºÕ¡à¡ÍÃ�¢Í§¡ÒÃ·´ÅÍ§·Õè 1â´ÂàÃçÇºÑ¹·Ö¡àÇÅÒ·ÕèàÃÔèÁ¼ÊÁ áÅÐ

¤¹ÊÒÃÅÐÅÒÂ¨¹¡ÃÐ·Ñè§ÊÒÃÅÐÅÒÂàÃÔèÁà»ÅÕèÂ¹à»�¹ÊÕ¹éíÒà§Ô¹ ºÑ¹·Ö¡àÇÅÒ·Ñ¹·Õ·ÕèÊÒÃÅÐÅÒÂàÃÔèÁà»ÅÕèÂ¹à»�¹
ÊÕ¹éíÒà§Ô¹ 

6. ·íÒ¡ÒÃ·´ÅÍ§«éíÒã¹¡ÒÃ·´ÅÍ§·Õè 2 � 4 µÒÁÅíÒ´Ñº (·íÒµÒÁÇÔ¸Õã¹¢�Í 1-5) ¨´ºÑ¹·Ö¡àÇÅÒ
áÅÐÍØ³ËÀÙÁÔ·Õèãª�äÇ�·Ø¡¤ÃÑé§ 
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µÍ¹·Õè 2 ÈÖ¡ÉÒÍÔ·¸Ô¾Å¢Í§ÍØ³ËÀÙÁÔ·ÕèÁÕ¼Åµ�ÍÍÑµÃÒ¡ÒÃà¡Ố »¯Ô¡ÔÃÔÂÒ 
 

1. ¡ÒÃ·´ÅÍ§·ÕèÍØ³ËÀÙÁÔË�Í§ãË�ãª�¼Å¨Ò¡¡ÒÃ·´ÅÍ§·Õè 1 Ê�Ç¹¡ÒÃ·´ÅÍ§·ÕèÍØ³ËÀÙÁÔ»ÃÐÁÒ³ 
50 Í§ÈÒà«Åà«ÕÂÊ ãË�·íÒ¡ÒÃ·´ÅÍ§µÒÁ¢�Í 1 � 3 ¢Í§¡ÒÃ·´ÅÍ§µÍ¹·Õè 1 ¡�Í¹ ¨Ò¡¹Ñé¹¹íÒºÕ¡à¡ÍÃ�ä»
ÍØ�¹ãË�ÊÒÃÅÐÅÒÂÁÕÍØ³ËÀÙÁÔ»ÃÐÁÒ³ 50 Í§ÈÒà«Åà«ÕÂÊ áÅ�Ç·íÒµÒÁ¢�Í 5 áÅÐ 6 µ�Íä»  
 

 

  

 
 

ÃÒÂ¡ÒÃ·Õè ÍØ»¡Ã³�/à¤Ã×èÍ§á¡�Ç ÀÒ¾ÍØ»¡Ã³�/à¤Ã×èÍ§á¡�Ç ¨íÒ¹Ç¹/
¡ÅØ�Á 

1 ºÕ¡à¡ÍÃ� (beaker)  
¢¹Ò´ 100 ÁÔÅÅÔÅÔµÃ 

 

  

8 ãº 

2 ºÕ¡à¡ÍÃ� (beaker) 
¢¹Ò´ 50 ÁÔÅÅÔÅÔµÃ 

 

  

1 ãº 

3 á·�§á¡�Ç¤¹ 
(stirring rod)   

1 ÍÑ¹ 

4 à·ÍÃ�âÁÁÔàµÍÃ�  
(thermometer) 

100 Í§ÈÒà«Åà«ÕÂÊ 

 

  

1 ÍÑ¹ 

 

 

 

 



74 
 

 
 

ÃÒÂ¡ÒÃ·Õè ÍØ»¡Ã³�/à¤Ã×èÍ§Á×Í ÀÒ¾ÍØ»¡Ã³�/à¤Ã×èÍ§á¡�Ç ¨íÒ¹Ç¹/Ë�Í§ 
1 Í�Ò§¹éíÒÃ�Í¹ 

(water bath) 
µÑé§ÍØ³ËÀÙÁÔ 50  
Í§ÈÒà«Åà«ÕÂÊ 

 

  

1-2 à¤Ã×èÍ§ 

 

 

 
 

ÃÒÂ¡ÒÃ·Õè ª×èÍÊÒÃà¤ÁÕ (ÃËÑÊ) + 
»ÃÔÁÒ³·Õèãª�/¡ÅØ�Á ÇÔ¸Õ¡ÒÃàµÃÕÂÁ ÍØ»¡Ã³�Ë¹�ÒË�Í§ 

1 
(Ë¹�Ò 93) 

0.04 M KI  
50 ÁÔÅÅÔÅÔµÃ 

ªÑè§ KI (P 30) 6.64 ¡ÃÑÁ 
ÅÐÅÒÂã¹¹éíÒ¡ÅÑè¹áÅÐ»ÃÑº

»ÃÔÁÒµÃà»�¹ 1,000 ÁÔÅÅÔÅÔµÃ 
**àµÃÕÂÁãËÁ�æ** 

ºÕ¡à¡ÍÃ� + ¡ÃÇÂ¡ÃÍ§àÅç¡ 
+ ºÔÇàÃµ 50 ÁÔÅÅÔÅÔµÃ  

(2 ÍÑ¹) 

2 
(Ë¹�Ò 93) 

0.002 M Na2S2O3  
80 ÁÔÅÅÔÅÔµÃ 

ªÑè§ Na2S2O3.5H2O (S 64) 
0.496 ¡ÃÑÁ ÅÐÅÒÂã¹¹éíÒ¡ÅÑè¹
áÅÐ»ÃÑº»ÃÔÁÒµÃà»�¹ 1,000 
ÁÔÅÅÔÅÔµÃ **àµÃÕÂÁãËÁ�æ** 

ºÕ¡à¡ÍÃ� + ¡ÃÇÂ¡ÃÍ§àÅç¡ 
+ ºÔÇàÃµ 50 ÁÔÅÅÔÅÔµÃ 

(2 ÍÑ¹) 

3 
(Ë¹�Ò 93) 

0.2 M HCl   
100 ÁÔÅÅÔÅÔµÃ 

»�à»µ conc. HCl (Ac 5) ÁÒ 
17.18 ÁÔÅÅÔÅÔµÃ à¨×Í¨Ò§ã¹ 

¹éíÒ¡ÅÑè¹áÅÐ»ÃÑº»ÃÔÁÒµÃà»�¹ 
1,000 ÁÔÅÅÔÅÔµÃ  
**àµÃÕÂÁãËÁ�æ** 

ºÕ¡à¡ÍÃ� + ¡ÃÇÂ¡ÃÍ§àÅç¡ 
+ ºÔÇàÃµ 50 ÁÔÅÅÔÅÔµÃ 

(2 ÍÑ¹) 
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ÃÒÂ¡ÒÃ·Õè ª×èÍÊÒÃà¤ÁÕ (ÃËÑÊ) + 
»ÃÔÁÒ³·Õèãª�/¡ÅØ�Á ÇÔ¸Õ¡ÒÃàµÃÕÂÁ ÍØ»¡Ã³�Ë¹�ÒË�Í§ 

4 
 

2% starch  
40 ÁÔÅÅÔÅÔµÃ 

ªÑè§á»�§ÁÑ¹ 10 ¡ÃÑÁ ÅÐÅÒÂã¹    
¹éíÒ¡ÅÑè¹ µ�Á¨¹ä´�ÊÒÃÅÐÅÒÂãÊ 
áÅ�Ç»ÃÑº»ÃÔÁÒµÃà»�¹ 500 
ÁÔÅÅÔÅÔµÃ **àµÃÕÂÁãËÁ�æ** 

ºÕ¡à¡ÍÃ� + ¡ÃÇÂ¡ÃÍ§àÅç¡ 
+ ºÔÇàÃµ 50 ÁÔÅÅÔÅÔµÃ 

(2 ÍÑ¹) 

5 
 

¹éíÒ¡ÅÑè¹  
20 ÁÔÅÅÔÅÔµÃ 

- ºÕ¡à¡ÍÃ� + ¡ÃÇÂ¡ÃÍ§àÅç¡ 
+ ºÔÇàÃµ 50 ÁÔÅÅÔÅÔµÃ 

(2 ÍÑ¹) 
6 

(Ë¹�Ò 93) 
0.08 M KBrO3  
100 ÁÔÅÅÔÅÔµÃ 

ªÑè§ KBrO3 (P 12) 13.36 ¡ÃÑÁ 
ÅÐÅÒÂã¹¹éíÒ¡ÅÑè¹áÅÐ»ÃÑº

»ÃÔÁÒµÃà»�¹ 1,000 ÁÔÅÅÔÅÔµÃ  
**àµÃÕÂÁãËÁ�æ** 

ºÕ¡à¡ÍÃ� + ¡ÃÇÂ¡ÃÍ§àÅç¡ 
+ ºÔÇàÃµ 50 ÁÔÅÅÔÅÔµÃ 

(2 ÍÑ¹) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


