If a supersaturated sugar solution is allowed to evaporate slowly, sugar crystals form in the container. Hence, sugar molecules go from a disordered form (in solution) to a highly ordered crystalline form. Does this process violate the second law of thermodynamics? Explain. 

SOLUTION 

Even at essentially constant temperature, energy must flow by heat out of the solidifying sugar into the surroundings, to raise the entropy of the environment. The water molecules become less ordered as they leave the liquid in the container to mix into the whole atmosphere and hydrosphere. Thus the entropy of the surroundings increases and the second law describes the situation correctly.

