
Justin Chen Science Fair 2021 Logbook 
 
Jan 2021 

- Brainstorming Ideas 
- Reviewing scientific method 
- Searching the web for science fair topics 
- Possible ideas 

- Memory test 
- What food is best for wasp traps 
- Growing beans in different conditions 
- Plant growth experiments 
- Popcorn - which brand is best? 

 
February 2021 

- project idea is what brand of popcorn pops the best. Why? We eat a lot of popcorn when 
we watch movies and biting on a kernel can damage teeth. 

- Identified the question I would like to answer 
- Which brand of popcorn pops with the least amount of unpopped kernels? 

 
Variables 

Manipulated variable = type of popcorn 
Responding variable = proportion of kernels popped 
Controlled variables = popping time 

The temperature of the kernels,  
room temperature,  
quantity of unpopped kernels added to the machine 
same machine for the entire experiment 

 
Other conditions -   I did a test run a few times to find out how long that amount of 
popcorn takes to pop until 10 seconds after the last “pop” heard. Decided that time 
would be 1 minute 15 seconds. Also, I decided to wait 3 minutes between popping trials 
to let the machine cool down.  

 
Supplies 

- Different brands of popcorn 
- Stopwatch 
- Scale 
- Ruler 
- Popcorn Machine 
- 12 containers  
- Safety glasses 
- Hearing protection 

Research on the science of popcorn 
- Encyclopedia 

 



- Popcorn is a type of corn 
- When heated to 400F/204C kernels burst, popping sound, white fluffy flakes 
- Source of fibre 
- Low in calories 
- The kernel has a hard outer shell 
- Kernel interior is moist starch 
- When heated moisture turns to steam 
- Steam creates pressure inside the kernel 
- Causes the kernel to burst and inside to puff 
- Best popcorn = 13.5% moisture and expands 30-40 times the original size when 

popped 
 

Hypothesis 
1. I hypothesize that the Compliments Organic brand will pop the highest percentage of 

kernels. 

 

2. I predict that because the Compliments Organic kernels are heavier, due to more internal 
moisture, which will then help the kernel pop successfully. 

 
Design of experiment - Details 

1. Label 9 containers: Comp 1, Comp 2, Comp 3, Organic 1, Organic 2, Organic 3, Red 1, 

Red 2, Red 3.  

2. Place 100 kernels of each brand into the designated containers. Remove and replace any 
defective kernels. 

3. Conduct temperature tests of each bag of popcorn brand. 

4. Conduct room temperature measurement. 

5. Weigh each container of kernels. Record qualitative observations of each sample.  

6.  Pop each sample for 1 min 15 seconds. 

7. Count the number of popped, unpopped, half popped kernels. Make observations on quality and 

taste.  

8. Repeat three times for each brand. 

 

 


