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INTRODUCTION

I chose this because I have always had a love of baking. The purpose of my project will be to
compare baking the same recipe with different types of sweeteners.

HYPOTHESIS

I believe that it will take less honey in cookies to acquire the same taste in cookies using normal
sugar but more splenda because of the lighter look in cookies using splenda instead of regular
sugar. I also think that it will take more splenda to brown cookies because it appears lighter in
color and less honey because of its dark color.

RESEARCH

Based upon my internet research, the following can be used to determine how much Splenda is
needed to replace sugar in the recipe;

Splenda: 1cup of regular sugar = 24 packets of splenda

The recipe calls for 1.5 cups of sugar. If 1 cup of sugar is equal to 24 packets of Splenda, then
0.5 cups of sugar is equal to 12 packets of Splenda. Therefore, 1.5 cups of sugar is equal to 36
packets of Splenda.

Based upon my internet research, the following can be used to determine how much sweetener is
needed to replace sugar in the recipe;

Honey:1 cup of sugar = 0.75 cup honey

The recipe calls for 1.5 cups of sugar. If 1 cup of sugar equals 0.75 cup honey then 0.5 cup of
sugar equals 0.75/2 cups of honey,  which is equal to 0.375 cups of honey.  Therefore, 1.5 cups of
sugar is equal to 0.75 + 0.375 cups of honey which is equal to 1.125 cups of honey.
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RECIPE

For my experiment, I will be baking chocolate chip cookies. I will be keeping all ingredients the
same except for the sweeteners and what is suggested when replacing sweeteners. The
ingredients for the recipe are shown below.

● 2 1/4 cups all-purpose white flour

● 1 tsp baking soda

● 1/2 tsp salt

● 1 cup of softened butter (2 sticks)

● 1 1/2 cup white sugar

○ Substitute 36 packets of splenda for sugar in 1 batch

○ Substitute 1.125 cups of honey for sugar in 1 batch.

● 2 tsp vanilla extract

● 2 large eggs

● 1 12 oz bag of semi-sweet chocolate chips

PROCEDURE

1. Preheat oven to 350 F.

2. Mix flour, baking soda and salt in a medium-sized bowl and set aside.

3. In a separate bowl add sugar (or sugar substitute) and softened butter. Mix together with a

wooden spoon until the mixture becomes creamy and smooth.

4. Add vanilla and eggs, one at a time, to butter mixture and blend thoroughly.

5. Add dry ingredients gradually to the creamed butter mixture until dough forms.

6. Mix chocolate chips into the dough.

7. Use a cookie scooper or tablespoon to drop dough onto a cookie sheet.

8. Bake for 10-12 minutes or until golden brown.
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All variables used in the experiment were the same with the exception of the sweetener. The
room temperature was monitored  for each batch of cookies and they were all the same at 68 f.
All the ingredients were also the same temperature and care was taken to ensure no cross
contamination of sweetness

CONCLUSION

My two  hypothesis for this experiment that I wanted to validate are:

1. I think that it would take more splenda to brown cookies than sugar and less honey to
brown cookies than it would sugar.

2. I think that it would take less honey to get the same amount of sweetness as regular sugar
but more splenda because it looks lighter than regular sugar.

Splenda

It took less Splenda to acquire the same sweetness as sugar. Surprisingly, the cookies made with
splenda browned more than the cookies made with sugar. In conclusion my hypothesis for
splenda was incorrect.

Honey

It took less honey to acquire the same sweetness as sugar. Not surprisingly, the cookies made
with honey  browned more than the cookies made with sugar.  In conclusion my hypothesis for
honey was correct.
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