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What temperature does chocolate melt at?





A chocolate fountain has to use melted chocolate!





What is the melting point of chocolate?
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WORK SAFELY





You must wear goggles while you do this investigation.





All the equipment will be very hot.


Do not touch any hot equipment.


Ask the teacher or sixth formers to help you.








Apparatus





bunsen burner		1 beakers


heatproof mat		1 thermometers


tripod 			stopwatch


gauze			1 boiling tubes containing chocolate


test tube rack





What to do





1.	Set up your Bunsen burner with the tripod and gauze.





2.	Put cold water into a beaker up to the 150ml mark.





3.	Place the boiling tube of milk chocolate into the beaker 





4.	Put a thermometer into the chocolate.





5.	Put the beaker onto the tripod and gauze.





6.	Light the Bunsen burner and adjust the hole to half open.





7.	Start the stopwatch and watch carefully.





8.	When the chocolate starts to melt at the bottom, record the temperature.





9.	When all the chocolate has melted stop the stopwatch. Record this time.





10.	Ask the teacher to remove your boiling tube and let it cool.








NOW COMPARE YOUR RESULTS WITH OTHER GROUPS WHO ARE MELTING DIFFERENT TYPES OF CHOCOLATE.








