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WHY DOES POPCORN POP?

MATERIALS

Popcarn can ba purchased for 55¢-75¢ per pound depending an the brand and varaty. Lse a popoorn pap-
per or a pat with a lid. A small amount of oll or butier can be used to coat the insida af the pat to prevent sticking

ardd burning.
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PROCEDURE
Placa 100 kernals in popper or pat, (Fewer or more kemels can be used depending on the size of the group
involvad.)

. Bat famperature at about 400°F

Allow tima for karnels o pop. (Time will vary according to number of kemnels used. size of container and

temperature satting.
Bamove fram haat and allow time o cool. Count the number of unpopped kermes,

POSSIBLE ANSWERS TO QUESTIONS
Answears will vany according to procedurs *3.

. Count unpooped kemels to detarming answer,

Some kamels might not pop because of oo litlke o too much maistura trapped inside. Another fraa20on oold
be that the end of the kernel did not seal complately and the sleam escapec gradually

Fopoom pops because tha heat causes the moisture trapped inside the kemel to tum ta steam and expanc
creating a pressura on the inside of the karnal until it ‘explodes.

APPLICATION OF CONCEPT AND EXTENSION ACTIVITIES
For 2 comparison, show the dass an sermsol can, such as the ane that contains shaving crsam, and discuss
the 'cautian” that is printed on the can. Mest products of this type suggest stering the can in 2 place whf_-u_-u
the tempersture is alweys belfow 190°F The molsture of the product {in this casa i 1= shaving craam) 12
also under pressure, and will expand and explode (much like the kemed of popeomy if enough beat 12

applisd.

. Determine the percentage of kemels that pep, Double or tiple the number of kemels used to see If the

tio is the same. .
Placs tha 100 kemels snd to end, or side by side, ta find out how many cenfimeders or inches long they

extand, After popping. repaat the procedurs with the popped, unpopped, and partialhy popoed kemels and
campare the resulis, {Results will vary depanding on the type and brand of popcom used.}

Use a graduated cylinder 1o determine the wolume of 100 kemels before and after popping. Fepaat with
200 kernals 1o see if the ratio 15 the sams.

Lsing & balance scaks, weigh the kemels bedare and afier popping to determing the amount of weight l03s
fraem the molsture that escaped durng the popoing proecass.

Sauvee

Corn Facts

Cows eat most of the corn grown in California. For avery ear of sweet corn produced
in tha state, atout 50 ears of corn ara growr for grain or sllage to feed farm
animals, Mare thar a million daley cows live in Califernia, and they eat s lot of com.
So do people. Callfarnia farmers now produce mare than twice as much sweet corn
ae they did just 10 years ago. Most of the state’s sweet-corn production comes
from the desert valleys in seutheastern Californla and from the great Cantral Valley,
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