Popcorn Lab

Description:

Students will work in groups of two.
Dear Class,

The following is your assignment for Monday January 9, 2012. I want to stress to you I have “googled” this assignment just like I know you all will do when you are starting your research.  I want to advise you I know what comes up on searches of this topic and I want to stress to you that your rough draft write up and final draft needs to be in YOUR OWN WORDS!!!! Thank you and have fun.
They will research the importance of water in popcorn kernels and its impact on the kernel when heated. Results of this research will be included in the final written report.

Each group will be given one of the brands of popcorn to determine the percentage composition of water by mass. They must design an experiment with the following guidelines, approved by the instructor before experimentation begins:

1. Use between 1 and 25 kernels of dry popcorn.

2. A minimum of 2 tablespoons of oil should be added to the flask before popping the kernels.

3. Remove the flask from the heat source as soon as the kernels have stopped popping.

4. Do not eat the popcorn after popping.

5. Use a one-holed stopper to prevent oil from spattering from the flask.

6. Heat oil slowly

7. Always wear safety gear.

Each group will place their data on a class data table. Data will undergo an error analysis and then be averaged. Any data rejected as a result of the error analysis (with the rationale for the rejection) will be included in the written lab report. The lab report should include information on the behavior of the water and starch contained in a popcorn kernel (background information).  Also the report should state the purpose, hypothesis, procedure, results, and calculations of your group’s designed experiment.  The analyzed group data will be used to determine which brand had the highest percentage composition of water and the relationship, if any, between percent water and volume of “popped” popcorn per gram of dry popcorn.  A rough draft of their lab report will be peer reviewed before the final draft is due.
This Scoring Guide is how you will be graded on your procedure, experiment, results and report.
Scoring Guide

Score



Criteria









1   2   3   4   5   6   7   8   9   10
Pre-lab design includes an appropriate purpose, hypothesis, materials, and procedure approved by the instructor. Research was conducted on the importance of water on popcorn kernels.

1   2   3   4   5   6   7   8   9   10
The lab group remained on task, followed the approved procedure, and followed all safety precautions.

1   2   3   4   5   6   7   8   9   10
Calculations were completed correctly and data were recorded for individual experiments. Class data were compiled and analyzed. Data tables and/or graphs were used.

1   2   3   4   5   6   7   8   9   10
Error/data analysis was insightful and conclusion included acceptance or rejection of hypothesis and why, with specific data as supporting evidence.

1   2   3   4   5   6   7   8   9   10
An overall explanation of the experiment, what was learned, and future studies were included in the final report. Also included was the relationship determined between percent water and volume of “popped” popcorn per gram of dry popcorn. Supporting evidence for stated relationship was provided.

1   2   3   4   5   6   7   8   9   10
Lab Report was neat and in the correct order. Sections were labeled, well 


   written, with proper title and heading.  Peer review was performed.

Examples of information needed for the laboratory report. If you have a better way to provide the information, DO IT!

The world is your oyster!

Attachments/Resources
	Sample Data

	
	
	
	

	
	Popcorn 1
	Popcorn 2
	Popcorn 3

	
	
	
	

	Mass before heating (g)
	
	
	

	
	
	
	

	
	
	
	

	Mass after heating (g)
	
	
	

	
	
	
	

	
	
	
	

	Volume of popped popcorn (ml)
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


	Analysis
	

	
	
	
	

	
	Popcorn 1
	Popcorn 2
	Popcorn 3

	
	
	
	

	% water
	
	
	

	
	
	
	

	Volume per gram (ml)
	
	
	

	
	
	
	


Volume of Popped Corn/Percentage of Water
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