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Which Cheese Melts Fastest?
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	Background:
 

 

There are steps scientist follow in order to solve problems. These steps are call the Scientific Method. All scientist, even you, follow these methods when investigating a problem. Let's see the methods put into practice.

 


	Problem:
 

 

Which cheese will melt the fast between regular, non-fat and low-fat cheese?

 


	Hypothesis:
 

 

 

_________________________________________________

_________________________________________________.


	Materials:
 

 

1 square of non-fat cheese, 1 square of low-fat cheese and 1 square of regular cheese, 3 medium containers, microwave oven, and a timer. 

 


	Procedure:
 

 

1. Cut one square of non-fat, low-fat and regular cheese and place them into 3 separate medium containers. 
2. Place the non-fat cheese in the microwave. 3. Set timer for 45 seconds. 
4. Record, as the timer is going, when the cheese begins to melt. 
5. When timer goes off, remove cheese from microwave. 
6. Repeat steps 2-5 again for low-fat and regular cheese.

 


	Conclusion Questions:
 

 

1. What were the times at which the cheeses first began to melt? 
2. What can one conclude about the amount of time it took for the cheese that melted the fastest? 
3. Design another experiment to test which type of cheese melts the fastest.  
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