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Popping Perfect Popcorn

Introduction: Popcorn is one of the most popular snacks in America. In fact, according to www.popcorn.org, “Americans consume 17 billion quarts of popped popcorn annually or 54 quarts per man, woman and child.” How do these fluffy morsels form? Each kernel of un-popped popcorn contains a certain amount of water trapped beneath its thick hull. As the kernel is heated, some of the water becomes steam under the high pressure. The “meat” of the kernel is starch granules that are changed by the pressure of the steam inside the kernel into globules that are very similar to gelatin. When the pressure inside the kernel finally gets high enough, the thick hull ruptures. The gelatin-like mass now expands into thin bubbles that attach themselves to each other to form the fluffy white solid that we eat. 


With society’s desires to find the most convenient and efficient pathway to produce a multitude of products, you have most likely made popcorn the “modern” way- with a microwave. What could you do if you didn’t have microwave popcorn?? Let’s see if you can figure it out.

Purpose: Detailing a procedure to pop popcorn the old-fashioned way.

Materials:

Vegetable Oil


Container

Toothpick

Popcorn


Tongs/ Potholders
Optional Toppings if provided

Aluminum Foil

Hot plate

Procedure: You and your lab partner(s) will come up with a procedure to make popcorn with the materials provided. Your procedure can be as few or as many steps as you like but remember, this is a practice on writing a laboratory procedure so BE SPECIFIC with your instructions. Write instructions that ANY stranger can follow! After you and your partner(s) have come to a consensus on the procedure, check it with an instructor before making your popcorn! Good luck!
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Analysis/ Reflection:

1. Describe possible sources of error in your procedure and discuss how it affected your end result.

2. How can you change the set of materials to produce “tastier” popcorn?? Think about this in relation to your discussion in question #1.

3. Look at the way you can change the materials. How can you measure the effects of one of the materials on popcorn production?

4. Pretend that the popcorn kernel is a cell. What would happen to the “popcorn cell” if placed in isotonic, hypertonic, and hypotonic solutions? 
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