Density of Chocolate

Objective: To study the physical properties of chocolate.

Materials: 30 ml of chocolate syrup


     15 chocolate chips


     12 small test tubes


     2 droppers


     distilled water (1.00 g/cm3


     glycerin (1.26 g/com3)
                 corn syrup 1.45 g/ cm3

Standards: Science inquiry and understanding of structure and properties of  matter.

Procedure: Come up with a procedure on your own to determine the relative densities of 

 chocolate syrup and chocolate chips.

Hints:

1. How can you use water and glycerin as a “measuring stick” for determining densities?

2. Develop a hypothesis of how chocolate (liquid and solid) will behave on this measuring stick.

3. Write a detailed procedure to test your hypothesis.

4. Perform your procedure. What did you find? Was your hypothesis confirmed? Why or why not?

Day 2:


Determine the actual densities of the chips and syrups.

· How many chips should you use?

· How much syrup should you use?

Post Lab Questions

1. Do chips and syrup have different or similar densities? Why?

2. If we double the amount of substance (liquid or solid),why must we find twice the space to store it?

3. Which has more mass: 100 kg of lead or 100 kg of cotton? Which has more volume?

