Popcorn! Which Brand of
Popcorn Pops Faster?
Chemical Science

Introduction
I am interested in doing this research on popcorn because I really enjoy eating it.
Sometimes I am impatient and want to eat it now and not wait too long for the bag to pop!
By doing this research, I will be able to tell which brand of popcorn pops the fastest so I
don’t have to wait any longer! I will get 4 different brands of popcorn to test this research
question. There are 2 different ways to go about doing this: 1.) see which brand STARTS
to pop the fastest or 2.) which brand pops the WHOLE bag the fastest. I will be testing
which brand of popcorn pops the WHOLE bag the fastest.

Research Question & Hypothesis/Prediction
Background Research: Popcorn is made out of kernels. An unpopped kernel is mostly made out of
starch and water. When the kernels are heated up the moisture causes the kernels to expand and it
causes the kernel to burst open. When the pressure reaches the correct temperature (180 degrees
Celsius) the kernels make a popping sound and become popcorn.

Question: The question that I am trying to answer for this project is: Which brand of popcorn will
pop the fastest using the microwave?

Hypothesis: I think that the kettle corn popcorn will pop the fastest because they sell it at a lot of
places, so it needs to pop fast.

Variables: The three variables for my experiment are as follows:
●
●
●

The control variable-the microwave
The independent variable-the different types of popcorn
The dependent variable-the stopwatch/timer

Procedures
Materials
1.)
2.)
3.)
4.)

4 different brands of popcorn
Microwave
Timer/Stopwatch
Notepad and pencil

Steps
1.)

2.)
3.)
4.)
5.)
6.)
7.)

Go to the store and get the same
amount of popcorn for each brand to
be tested.
Put the first bag of popcorn in the
microwave.
Start the timer on a phone, and on the
microwave at the same time.
When the last kernel in the bag stops
popping, stop the timer.
Record the time it took to pop.
Repeat steps 1 - 4 using the remaining
bags of popcorn to be tested.
Compare the popping times to find out
which brand of popcorn pops the
fastest.

Results

NAME OF POPCORN

T IME OF POPPING

Act II- Butter

2 minutes 15 seconds

Food Club- Kettle Corn

2 minutes 18 seconds

Pop Secret- Butter

2 minutes 28 seconds

Orville Redenbacher’sMovie Theater Butter

1 minute 50 seconds

Discussion
During this process, I was able to determine which brand of popcorn popped the fastest. The four
brands that I decided to use were Act II with butter; Bashas store brand, Food Club-kettle corn, Pop Secret
with butter, and Orville Redenbacher’s movie theater butter. The popcorn that popped the fastest was
Orville Redenbacher’s movie theater butter. This bag took 1 minute and 50 seconds to completely pop. The
bag that took the longest to pop was Pop Secret with butter. This bag took 2 minutes and 28 seconds to
completely pop.
The brand of popcorn that I guessed that would pop the fastest was the kettle corn. This bag of
popcorn actually came in third with a time of 2 minutes and 18 seconds. I hypothesized that the kettle corn
would pop the fastest. Since it has a sweeter taste to it, I was thinking that the sugar content would make it
pop faster than regular popcorn. My hypothesis was wrong!
A limitation that may have been a factor in this project was the actual timing of the popcorn. The
person starting the timer and the person starting the microwave may not have pushed the START button at
the exact same time. Therefore some of the popcorn times could have been off by a second or so.
This project could have also been done a little bit differently. Instead of timing the whole bag to pop,
one could time it from when he or she hears the very first POP of the kernel. I decided to time the whole
bag because I love popcorn so much that I am interested in how long it takes for the whole bag to pop so I
know when it will be ready for me to eat!

Conclusion
For my experiment, I hypothesized that the kettle corn was going to pop faster than the
other regular types of popcorn. When finished conducting the experiment, I found that I was not
correct with my hypothesis. The kettle corn actually came in third place for the fastest type of
popcorn for the bag to fully pop.
The reason why kettle corn did not pop the fastest was because it is not the natural form of
popcorn; it has other ingredients added to it that can hinder the popping process. Regular
popcorn, with nothing but butter added to it, does not have to work as hard to pop because it is in
its natural form. Kettle corn usually has sugar added to it. One of the reasons why it popped
slower was because if sugar cooks to fast or too much, it can burn or cause the food to have a
burn taste to it, therefore it needs to pop slower so not to cause the popcorn to burn.
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