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Soda Can Stove (Technical Piece)
Building my stove took a detailed step by step procedure. I first took my Coca-Cola soda can and marked it into thirds. I then, cut the thirds out so that I was left with the top third of the can, the middle third of the can, and the bottom third of the can. I then straightened the can out and cut extra scraps to make straight edges. Next, I cut the top part, where you drink out of, off the top of the can so that the metal layer was gone. I then cut flaps into the midle third of the can so that when the alcohol is poured it has a place to escape. Then, I wrapped up the middle layer into a cylinder shape and attached it into the bottom of the top layer so that it fit into the area where the metal layer had been cut off. I then attached the bottom layer on top of the middle layer over lapping the top layer and taped it with a special oil-substance tape. Finally, I poked holes in the middle where the top of the top layer slides down to the regular cylinder shape of the soda can. I now have completed my soda can stove!
The stove works when a small amount of fuel is poured into the stove and ignited. The pot is then placed above the stove, on a windscreen or stand. The flame is small at first, only burning from the inner chamber. The flame heats the fuel and interior of the stove, causing the fuel to vaporize. Once the fuel has reached a boiling point, its vapor pressure will pass through the perforations and form a ring of flame. As mentioned, to create the ring of flame, vapor pressure occurs which is the pressure of a vapor in thermodynamic equilibrium with its condensed phases in a closed system. Finally, enough heat from the flame is passed to the fuel to maintain full combustion until the fuel runs out. (http://en.wikipedia.org/wiki/Beverage-can_stove) 
Heat is transferred by the stove to the water in a pot by conduction. Conduction is the transfer of heat as a result of fast moving atoms from one medium to another. This is due from the atoms gaining heat and transferring to one another. The heat transfer can be defined from by thinking of the heat from the source causing the atoms of the solid to vibrate and gain kinetic energy which is the energy it possesses due its motion. The temperature of the solid increases as the atoms of the slid gain kinetic energy. Then, convection currents to the water in the pot. Convection is the transfer of heat by physical movement of the heated medium itself. Convection occurs when a liquid or gas is in contact with a solid body at a different temperature and is always accompanied by the motion of the gas or liquid. Therefore as the hot air’s mass rises, the air is replaced by the cooler air causing the water too heat. 
