Melting Chocolate Experiment
Purpose:
A simple experiment for kids involving melting chocolate! Through this experiment, students can observe the power and heat of light.[image: image1.jpg]



What you’ll need:
· Small chocolate pieces of the same size (like chocolate bar squares)

· Paper plates

· Heat lamp

· Student worksheet to record results

· Pen or pencil

Instructions:
1. Turn on the heat lamp. (Teacher is advised to do this step.)

2. Put one piece of chocolate on a paper plate and put it under the heat lamp, and put another piece of chocolate on another paper plate not under the lamp.

3. Time how long it takes for the chocolate to melt.

4. Record the time on the Student Worksheet.

5. Compare the chocolate from under the lamp with the chocolate not under the lamp. Touch it and see how it feels! Also see how it looks.

[image: image2.jpg]



Conclusion: (Answer on your Student Worksheet!)
1. Why do you think the chocolate melted under the lamp?

2. Why do you think the chocolate didn’t melt when it was not under the lamp?

3. Do you think the chocolate will melt faster under a hotter lamp?

NAME: ________________________________  DATE: _________________
Melting Chocolate Experiment: 
Student Worksheet
OBSERVATIONS:
· How long did it take for the chocolate to melt? _________ minutes

· What was different between the two chocolate pieces? (for example, the shape and the way it feels.) _____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

CONCLUSION QUESTIONS:
1)____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
2)____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
3)____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Melting Chocolate Experiment:
TEACHER KEY
THINGS TO NOTE:
· Turn on the heat lamps at least 10 minutes before the experiment to make sure that they are hot enough to melt the chocolate!

· Warn the students to NOT touch the lamps, because they are very hot.

· You may want to bring in some marshmallows or graham crackers for the students to dip in the chocolate at the end of the experiment! That way, they will not only have fun eating, but the chocolate will also not be wasted.

· After the experiment, you may want to ask the students: How do you think this melting chocolate experiment with heat lamps relates to the sun? (The sun gives off a lot of heat and light, like the heat lamps, and can melt things too!)

KEY:
OBSERVATIONS: 
· The melting time will vary depending on the type of chocolate and how hot the heat lamp is.

· (Answers may vary.) One chocolate piece (the one under the lamp) will be completely melted, so it will be in a liquid form. When students touch it, it will be soft and can easily flow off their fingers. The other chocolate piece (the one not under the lamp) will still be solid, so it will feel hard when the students touch it. It will still be in its square shape (or whatever shape you originally had it), unlike the other one.

CONCLUSION QUESTIONS: (Answers may vary.)
1) The chocolate melted under the lamp because the lamp gave off heat and light. Heat melts things. (The Sun also gives off heat and light!)
2) The other chocolate did not melt because it was not under heat and light.
3) Yes. More heat usually leads to a faster melting speed. 
