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Scientific Method - Experiment

Competency: FL DOE 03.05 – Implement the scientific method and science process skills through the design and completion of an agriscience research project.

Directions: Using the options provided, please select ONE experiment to complete. The experiments are rather simple and involve items commonly found throughout the house. 

Experiment Options

Option #1: Floating Eggs – Regular Water Vs. Salt Water
· Question: Does an egg float in regular water or salt water?
· Materials
· 2 Glasses
· 1 Tablespoon of Salt
· 1 Egg
· Warm Water
· Spoon

Option #2: Moldy Bread
· Question: What location has the best environment for bread to become moldy?
· Materials
· 6 Slices of Bread
· 6 Sandwich Bags
· 1 Permanent Marker
· Ruler

Option #3: Exploring the Fat Content of Foods
· Question: What foods have the highest fat content?
· Materials
· Various Food Samples
· At Least 5 Samples
· Brown Paper Bags
· Ruler

Experiment Hypothesis

Directions: Once you have selected ONE experiment, create a hypothesis based on what you think will happen. Remember, a hypothesis is an educated guess! 

Hypothesis: 

Experiment Completion

Directions: Based on the steps provided, please complete the selected experiment. While completing the experiment data needs to be collected, so reference the data table provided for the chosen experiment. 

Option #1: Floating Eggs – Regular Water Vs. Salt Water
· Step #1: Fill the two glasses with warm water. The water needs to be warm, not hot.
· Step #2: In one glass, place 1 tablespoon of salt into it. Using the spoon, mix the salt into the water until it disappears. 
· Step #3: Gently place the egg into the glass with regular water. Using the data table, write down what happens to the egg.
· Step #4: Take the egg out of the first glass and place it into the glass with salt water. Using the data table, write down what happens to the egg. 

Option #2: Moldy Bread
· Step #1: Place six pieces of bread into six individual sandwich bags.
· Step #2: In order to identify the location of the bread, label the bags #1, #2, #3, #4, #5, and #6.
· Step #3: Place the bags of bread into their designated locations.
· Bag #1: Refrigerator 
· Bag #2: Freezer
· Bag #3: Dark Cabinet
· Bag #4: Counter
· Bag #5: Windowsill 
· Bag #6: Outside
· Step #4: The bags need to remain in their location for at least one week. However, data needs to be collected daily using the data table provided.

Option #3: Exploring the Fat Content of Foods
· Step #1: Collect at least five food samples! Try and gather samples of various foods – fruits, meats, vegetables, starches, etc.
· Step #2: The brown paper bag needs to be laid on a flat surface, such as a kitchen counter or table.
· Step #3: Gently rub the food samples onto the paper bag one at a time. The samples need to be rubbed at different locations on the bag. 
· Step #4: Once all of the samples have been rubbed, measure the spots left behind by each food. We’re looking at the fat content, so look for dark greasy stains. 
· Step #5: Using the data table provided, record the measurements for each sample. 




Data Tables

Option #1: Floating Eggs – Regular Water Vs. Salt Water
	

Glass #1
	Circle One

Regular Water 
OR 
Salt Water

	What happened to the egg?

	

Glass #2
	Circle One

Regular Water
OR
Salt Water

	What happened to the egg?



Option #2: Moldy Bread
	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Saturday
	Sunday

	Bag
#1
	
	
	
	
	
	
	

	Bag
#2
	
	
	
	
	
	
	

	Bag
#3
	
	
	
	
	
	
	

	Bag
#4
	
	
	
	
	
	
	

	Bag
#5
	
	
	
	
	
	
	

	Bag
#6
	
	
	
	
	
	
	


Directions: Based off of the daily observations, complete this data table. The breads overall appearance needs to be recorded – color, texture, mold, etc.






Option #3: Exploring the Fat Content of Foods
	
	Circle One

Stain Present OR No Stain
	Description of Stain

If no stain, description of food sample.

	
Sample #1
	
	

	
Sample #2
	
	

	
Sample #3
	
	

	
Sample #4
	
	

	
Sample #5
	
	




Experiment Conclusion

Directions: Please thoroughly answer the questions below. These questions need to be answered in complete sentences. 

1. Was the hypothesis of your experiment correct? Explain your answer!





2. What observations did you notice while completing the experiment?
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3. Why do you think that was the outcome of the experiment? Research water density, mold growth, fat content, etc. 





4. Based off of your results and hypothesis, what needs to happen next with this experiment?






5. If you were to redo the experiment, what would you change? 





Experiment Paragraph

Directions: Summarize the experiment and findings in a paragraph. The paragraph needs at least 6 complete sentences. 
