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Introduction 
My family loves to eat frozen desserts.  It is a treat that we can earn for eating our dinner or 
for extra good behavior.  We like to go out for frozen dessert whenever we can.  We like to 
go to Dairy Queen or Cold Stone Creamery.  Most of the time we eat dessert at home after 
dinner.  It’s not always peaceful though.  My four year old brother is the worst when eating 
frozen desserts.  He eats it so slowly and it melts all over the place.  My mom gets upset, he 
gets upset, the dessert is all over the place, and it never gets finished. So, then I thought… 
which frozen dessert melts the slowest? 

I decided to do my project on this because I would like to know which frozen dessert is best 
to give to people like my little brother who eats things VERY slowly.  I did research on what 
makes liquids freeze, how different ingredients affect freezing and melting temperatures, 
and how this could all tie into helping me figure out which dessert would melt the slowest.  I 
picked five popular desserts and based on my research made a hypothesis on which dessert 
would melt the slowest. 

This report will be used to determine which frozen dessert is the slow melting champion!  
Parents everywhere with small kids will want to know this information because a slow 
melting frozen dessert will make dessert time more peaceful for all.  



Main Question/Hypothesis

Main Question: 
Which frozen dessert melts the slowest (Ice cream, Otter pop, 
Mexican Paleta, Sorbet, Drumstick)?

   

Hypothesis:
My hypothesis is that the Otter Pop will melt the slowest.



Methods, Materials, and Procedures
Objective

Frozen desserts are delicious… but can be very messy.  To determine which frozen dessert 
will melt the slowest, the following experiment should allow us to observe which dessert will 
be the least… disastrous. 

Materials
● Food thermometer
● Bowls (5)
● Frozen Desserts: Drumstick, Sorbet, Ice cream, Mexican Paleta, Otter pop
● Ice cream scooper 
● Timer
● Pen and Paper to record results

Definitions:

● Melted: The frozen dessert is mushy and soft.
● Melting Temperature: Varies around 27-30 degrees Fahrenheit 



Methods, Materials, and Procedures (continued) 
1. Place all packaged frozen desserts into the same freezer so they are all frozen under the 
same temperature. Record the temperature of the freezer. 

2.  Leave the frozen desserts in freezer overnight and then take them out of the freezer. 

3. Take one scoop of the sorbet and place into a bowl.  Take one scoop of ice cream and 
place into a separate bowl. Use the same sized spoon to create the same sized scoop. 

4. For the other packaged desserts like the Otter Pop, Mexican Paleta, and Drumstick, 
unwrap them and place them into separate bowls as well. 
Do this as quickly as possible so that all the desserts have an equal amount of time out of 
the freezer.

5. Place a digital food thermometer into the thickest part of each dessert. Start recording the 
temperature of the desserts every 5 minutes and make observations. The Otter Pop may be 
hard to put the food thermometer in, so just be patient. (You have to stab it in there.) 

6. The dessert that melts the slowest is the winner!



Variables and Controls 

Variables/Controls

The source in which the frozen desserts were held needed to be the same 
temperature, so the frozen desserts were placed in the same freezer overnight.

The environment they were then placed in while they melted also needed to be in a 
controlled environment with no change to temperature or sunlight. This was set at 
70 degrees Fahrenheit.

The exact same brand and type of thermometer was used for each dessert.

Independent Variable: Starting temperature of dessert

Dependent Variable: Melting rate (time to liquid state) of each dessert

Controlled Variable:  Room temperature (set at 70 degrees Fahrenheit) and freezer



Results and Data Visualization

Photos taken by student of experiment setup



Results and Data Visualization



Results and Data Visualization 

Temperature of desserts over time

Otter pop melted the fastest



Discussion and Interpretation
● I started my experiment at 8:30 am on my dining room table.  There is a 

window that brings sunlight into the room and directly onto the table at 
different parts of the day.  

● I did not factor in the moving sun so my experiment began with no direct 
sunlight on the frozen desserts.  As the morning went on, the sun began to 
shine right onto my experiment area. 

● To keep a controlled environment, I had to move the frozen desserts to a 
different location within the same room so my data could be accurate. 

● The thermometers I used were too big and too heavy.  They kept falling out as 
the ice cream melted so it was important that I stood right by the desserts to 
keep the thermometers from falling out of the bowl.  



Discussion and Interpretation (continued)

● It was very hard to get the thermometer into the middle of the Otter Pop.  Even 
though it started at the warmest temperature, it was the most solid and I had to 
“drill” the thermometer into the dessert. 

● An unexpected event happened and the Otter Pop, that contained zero milk in its 
ingredients, not only started at the highest temperature but melted the fastest. 

● The drumstick has a hard outer coating that may have influenced the time it took 
to melt even though I measured the temperature inside the the shell.

● Referring back to my research, I realized that while milk has impurities like fat and 
protein that give a weaker molecular bond when freezing, sugar should have been 
my main focus. Sugar molecules aimlessly move around, creating a very weak 
hydrogen bond. This would have been a great thing to consider when making my 
hypothesis, but I didn't realize this until after the experiment.



Implications and Ideas for Future Research 

If I were to ever do this experiment again, I would test the temperature while 
someone was pretending to eat the dessert. Body temperature and holding the 
dessert could change the results. I would also factor in the moving sun, the sugar in 
each dessert, and the size of the thermometer. 

This is a good experiment for parents all over the world that love to eat frozen 
desserts, but have little kids, like my little brother. Or for those who get brain freeze 
trying to beat the melting treat!
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