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1. [bookmark: _GoBack]Many fruits are canned and preserved in a concentrated sugar solution. Using what you have learned, explain how this stops bacterial growth.
If the concentrated solution is high, it is hypertonic. The concentration dehydrates the fruit (removing the water from fruits), preventing bacteria from growing. 

2. Pacific salmon swim rapidly up fresh water rivers in British Columbia to spawn, and then die. Pacific salmon usually live in the salt water oceans. Suggest a reason why the fish die?
Living in salt water oceans is the Pacific salmon’s natural habitat so they are not able to live in fresh water rivers because salt water is an isotonic solution for them. The solute concentration in salt water is equal to the cells of the salmon’s. 

3. Before refrigeration, people often stored meat packed in salt to act as a preservative. How does salt preserve meat?
Salt will dehydrate the meat, removing most of the water from the meat (osmosis). The salt creates a hypertonic environment that kills bacteria. 
RESOURCES
http://www.encyclopedia.com/topic/osmosis.aspx
