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Q1: Research Question 
I was trying to find out if there was any difference in the amount of 
Calories(energy absorbed/released) between the processed and unprocessed 
versions of food. What I thought would happen is if the type of food is 
processed, then there will be more Calories released because it has added 
ingredients such as brown sugar that increases the Calories. 

Q3: Data Analysis and Results 

 

 
The graph that represents the mean of the energy stored in Calories for each IV 
level. 

 

Q2: Methodology 
Before the experiment, I measured the mass of the water, the mass of 
the IV level, and the starting temperature of the water. The experiment 
was set up by taking a larger and a smaller tin can, and the smaller can 
was filled halfway with water. The smaller tin can went inside the 
larger one, but hung from the top by a wooden stick. I set the IV level 
on fire,  and the flames were heating up the water in the small can. The 
food was let burn until there was no flame left. I recorded the ending 
temperature of the water. This was repeated for 14 more trials with the 
same IV level, and for 5 more IV levels.  

 

Q4: Interpretation and Conclusions 

 
It was expected that the processed versions of the food would have more             
energy stored, and not the unprocessed versions.The unprocessed versions of          
the food had higher energy stored, and greater differences in temperature, than            
the processed versions. A possible explanation for these results is a difference            
in “good Calories” and “bad Calories”. “Good Calories” are what is found in             
unprocessed foods, and have extra nutrients. “Bad Calories” are the calories           
that go through a lot of processing before being eaten. In my background             
research, the topics of the unhealthiness of food and Calorie intake relate to the              
subjects above. For further research, it is recommended to add more foods to             
compare, such as fruit and canned fruit, and in improving the experiment it is              
recommended to have some sort of covering over the calorimeter, so all the             
heat from the flame is directed toward the water. 
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