Iron in Cereal Demonstration
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Background:

Cold breakfast cereals are usually fortified with iron. Data on the side of a box of one brand of cereal indicates that one ounce (3/4 cup) provides 100% of the United States recommended daily allowance (U.S. RDA) of iron for each person.  Apparently because ionic iron (e.g., FeSO4 used in iron pills) speeds up spoilage reactions, the iron in the cereal needs to be in the form of iron metal.  This iron can be separated from the cereal and picked up on the end of a magnet as tiny, dark colored filings.  This iron that you see on the end of a magnet is actually iron metal, which is attracted to a magnet just as an iron nail is attracted to a magnet.  Unfortunately, because of the short time in the stomach, very little of this iron metal is dissolved in acids in the stomach, and most of it is probably excreted.   

What does the iron look like? Find out here!

Procedure:
1. At the beginning of class fill a 600 to a 1000 mL beaker about half full with Total breakfast cereal. 

2. Add enough water for easy stirring of the mixture. 

3. Add a large white magnetic stir bar (about 8 cm long) and place on a magnetic stirrer. Allow the mixture to stir at a slow to medium speed for about 30 to 45 minutes. 

4. Carefully remove the magnetic stir bar with a pair of tongs and show the students the iron filings collected on it. 

[image: image2.jpg]



