
Question 
What is the different 
rising levels between 
baking powder or baking 
soda? 
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0.90
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1.80
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Procedures 
1. Grab all the ingredients (flour, 

sugar, butter, baking cocoa, 
water, baking soda, salt, vanilla, 
baking powder, eggs)

2.  Heat oven to 350 degrees. Grease 
bottom and sides of a circular 
pan, then beat all ingredients 

3.   Pour into pan(s).
4.   Bake until a toothpick inserted 

in the center comes out clean.  
Cool rectangle in pan on wire 
rack. 

5. Measure the different cakes 5, 10, 
and 15 minutes once out of the 
oven. 

6.  Write data down 
7.  Do calculations and average. 

 Conclusion
My hypothesis was: “If 

chocolate cake is made with more 
baking powder then the cake will 
rise because baking powder is used 
to make cakes fluffy.” This 
hypothesis was disproved this was 
due to human error and science. 
Adding to much of the baking 
powder and baking soda actually 
made the cake sink. However the 
constant remains the correct 
height. These errors caused the 
hypothesis to be disproven. 



Introduction 

Baking soda is sodium bicarbonate (NaHCO3). According to 

cooking “Baking soda is an alkaline compound (a base), which 

releases carbon dioxide gas (CO2)”. This should then make the cake 

rise. However if too much is added then the cake may taste soapy. 

Baking powder is a mixture of baking soda and one or more acids, 

generally the cream of tartar (KHC4H4O6) or sodium aluminum 

sulfate (Na2SO4). Oncooking states “ Baking powder also contains a 

starch to prevent lumping and balance the chemical reactions.” 

This will help make the cake look normal. 



Question / problem and predictions

Purpose:  What is the different rising levels 

between baking powder or baking soda? 

Hypothesis: If a chocolate cake is made with more 

baking powder then the cake will rise because 

baking powder is used to make cakes fluffy. 



Procedure 
Procedures

1. Grab all the ingredients (flour, sugar, butter, baking cocoa, water, baking 

soda, salt, vanilla, baking powder, eggs)

2.  Heat oven to 350 degrees. Grease bottom and sides of a circular pan, 

then beat all ingredients 

3.   Pour into pan(s).

4.   Bake until a toothpick inserted in the center comes out clean.  Cool 

rectangle in pan on wire rack. 

5. Measure the different cakes 5, 10, and 15 minutes once out of the oven. 

6.  Write data down 

7.  Do calculations and average. 



Results and data 

My hypothesis was 

disproved. Doubling the 

amount of baking powder 

didn’t increase the height of 

the cake it made it sink 

therefore the hypothesis was 

disproved. 
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Data



Graph
Cake 1- Constant
Cake 2- baking soda
Cake 3- baking powder



Discussion and Interpretation 

 My hypothesis was: “If chocolate cake is made with 

more baking powder then the cake will rise because 

baking powder is used to make cakes fluffy.” This 

hypothesis was disproved this was due to human error and 

science. Adding to much of the baking powder and baking 

soda actually made the cake sink. However the constant 

remains the correct height. These errors caused the 

hypothesis to be disproven. 



Implications and future research

This experiment is a good rule to know. 
Understanding chemistry between chemicals is 
important when cooking, cleaning, and most 
jobs. If I were to redo the experiment I would put 
in 3 times the amount of baking soda and 
baking powder because it would give  more 
drastic change. I would not change a lot due to 
the fact that baking you have to stink to the 
recipe or things could go very wrong. 
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