Vapour pressure

All liquids have a tendency to evaporate when exposed to a gaseous atmosphere The rate of evaporation depends
upon the molecular energy of the liquid which in turn depends upon the type of liquid and its temperature. The
vapour molecules exert a partial pressure in the space above the liquid, known as vapour pressure. If the space
above the liquid is confined (Fig. 2.5) and the liquid is maintained at constant temperature, after sufficient time, the
confined space above the liquid will contain vapour molecules to the extent that some of them will be forced to
enter the liquid Eventually an equilibrium condition will evolve when the rate at which the number of vapour
molecules striking back the liguid surface and condensing is just equal to the rate at which they leave from the
surface. The space above the liquid then becomes saturated with vapour. The vapour pressure of a given liquid is
a function of temperature only and is equal to the saturation pressure for boiling corresponding to that
temperature Hence, the vapour pressure increases with the increase in temperature. Therefore the phenomenon
of boiling of a liquid is closely related to the vapour pressure In fact, when the vapour pressure of a liquid
becomes equal to the total pressure impressed on its surface, the liquid starts boiling. This concludes that boiling
can be achieved either by raising the temperature of the liquid, so that its vapour pressure is elevated to the
ambient pressure, or by lowering the pressure of the ambience (surrounding gas) to the liquid's vapour pressure at
the existing temperature.
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