
Pasta Experiment
Max Wickline

Hannah Curry



Abstract

● I conducted an experiment to see if different shapes of pasta cook faster depending on their 
shape. The shapes I used in my experiment were penne, rotini, and medium shells. The 
controlled variables were the amount of water, amount of pasta, the same pot, and the same 
temperature to start putting the pasta in. The variable that changed was the shape of the 
pasta. I cooked each pasta five different times and wrote the time in my notebook. Then I was 
able to figure out the average time for each pasta. Based on my experiment rotini was the 
fastest and penne took the longest to cook. 



The Big 
Question

● Do different shapes of 
pasta cook faster 
depending on their 
shape? 



The Hypothesis
● I think the thinnest pasta will cook the fastest because there is less to cook and that pasta 

would be Rotini. 



Materials

1.) Penne
2.) Rotini
3.) Medium Shells
4.) A pot
5.) A scale
6.) Measuring Cup
7.) Stove
8.) Water
9.) Composition Notebook

10.) Camera
11.) Thermometer



Procedures

1.) Choose one of the three pastas. 
2.) Scale and measure each pasta for 2 ounces each time. 
3.) Poor a cup and a half of water in the pot. 
4.) Set the stove to medium heat. Wait till water reaches 190 degrees.
5.) Boil two ounces of the pasta. 
6.) Record and wait till pasta is cooked. 
7.) Write time of how long it took to cook.
8.) Repeat four more times
9.) Do steps 1-8 with both other pastas.



Research

● Research: Cooking times will be affected by the thickness and 
methods used to cook the pasta.

- Medium shells have an estimate of 8-9 when boiled in water. 
- Rotini cooks for 7-8 minutes when boiled in water.
- Penne cooks for 11-12 minutes when boiled in water. 



Data
● I boiled 3 different shapes of pasta. I also 

wrote down the amount of pasta being 
boiled which was alway 2 oz. I always put the 
pasta in the pot of boiling water when the 
water reached 190 degrees. I boiled each 
pasta 5 different times and wrote how long it 
took each time. 



Results
● My graph shows the average 

cooking time for the pasta 

shapes. The three pasta shapes I 

cooked were rotini, penne, and 

medium shells. The average time 

for rotini was five minutes and 

ten seconds. Penne's average 

time was nine minutes and 

forty-four seconds. Medium 

shells' average time was six 

minutes and fifty-five seconds.



Conclusion
● The Rotini cooked the fastest and its average time was five minutes and ten seconds. Medium Shells 

was the second fastest with its average time being six minutes and fifty-five seconds. Penne took the 
longest to cook with a average time of nine minutes and forty-four seconds. My hypothesis was correct, 
Rotini cooked the fastest. One change I would make would be to add three more shapes to my 
experiment. Another change I would make is to start cooking the pasta in room temp water. 
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