
Aim: Which factors determine the BP of a liquid? Part 2 
 
 

 
 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 

 
 

2) There are two ways to make a liquid boil. 
 
 
 

a) Heat it.   

WHY? increasing temperature, increases Pvap 
 
              

 
 

 

 
 

           b) “Vac” it. In other words, put it in a vacuum chamber.  

      WHY? decreases Patm 

 
DEMO. Boiling water in vacuum chamber. 

                  
 
 
 
 
 

OK, let's do some vapor pressure curve problems! 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

 
P.S. As the water continues to boil at lower and lower pressures, the temperature keeps 
decreasing because boiling is an endothermic process. Eventually, the water begins 
to freeze, while it’s boiling. At this point, all three states are in equilibrium; it’s called the 
“triple point”.  

 
Finally, a pressure cooker is like the opposite of a vacuum chamber. Since the steam 
isn’t allowed to escape, it increases the pressure pushing down upon the surface of the 
liquid, thereby, increasing its BP. As a result, the food cooks faster. 
 
 
 
 
 
 
 
 

 


