
How Fast Can Different Types of 
Salt Melt Ice?



Question
In colder areas snow or ice can be a problem on the road and salt can be used to melt the snow, but 
which types of salt can melt ice the fastest?



Research
What is ice? How cold does the substance ice is made of have to be to freeze? Ice is just frozen water or 
any liquid substance that has to be at least 32 degrees to begin to freeze into ice. Why does ice cause 
cars to slip off the road? When roads have a layer of ice on them the amount of friction is less because ice 
produces much less friction with your car tires. The amount of friction is higher when your tires are 
combined with dry pavement. What causes frozen substances to melt? Solubility is when a substance that 
will dissolve an amount of a solvent at a certain temperature. What is rock salt? Rock salt is a deposit of 
ringed dry lake beds and can be found all over the world. What is table salt? Table salt is just sodium 
chloride which prevents sodium loss, is caused by dehydration, and is usually mined from underground 
deposits. Sodium is an electrolyte used to make sure that you have a good amount of water in your body 
and plays a role in nerve impulses and muscle contraction. Table salt is also an essential nutrient that can 
give an attractive taste to foods. What is flake salt? Flake salt is a common salt unique because of how it 
looks, a flattened shape of flaked salt crystals. Flake salt is just a compressed granulated salt crystals, 
which originally have a cubic shape and are also mined from underground deposits. Flake salt sticks to 
food faster, dissolves faster, and blends more evenly. What is canning and pickling salt? Canning and 
pickling salt is pure graduated salt and does not contain anti-caking ingredients.



Hypothesis
Rock salt will cause the ice to melt faster because I believe that it has more solubility than table salt, flake 
salt, and sea salt, I think this because it is one of the largest in size. 



Materials
● Ziploc sandwich bag 
● Ice 
● Table salt (½ cup)
● Rock salt (½ cup)
● Canning and pickling salt (½ cup)
● Flake salt (½ cup)
● Timer (can be phone)



Procedure
1. Gather materials 
2. Place ice in ziploc bag
3. Pour the ½ cup of salt on the ice cube, close the ziploc bag, and start timer
4. Wait for the ice to completely melt and then stop timer
5. Record data 
6. Repeat steps for every type of salt/trial 



Results and Data

Data Paragraph 

For every type of salt I conducted three trials, in every trial I 
placed an ice cube in a ziploc bag and poured ½ cup of the 
type of salt in the bag and waited for the ice to melt. The 
data I got from the three Rock salt trials was 25 mins and 48 
secs, 24 mins and 08 secs, 22 mins and 41 secs, with an 
average of 24 mins and 39 secs. The data I got from the 
three Canning and Pickling salt was 19 mins and 31 secs, 
18 mins and 22 secs, 17 mins and 35 secs, with an average 
of 18 mins and 30 secs. The data I got from the three Table 
salt trials was 18 mins and 02secs, 17 mins and 43 secs, 17 
mins and 23 secs,  with an average of 17 mins and 56 secs. 
The data I got from the three Flake salt trials was 25 mins 
and 10 secs, 24 mins and 34 secs, 25 mins and 02secs, with 
an average of 25 mins and 22 secs. 

Analysis of Data

The reason I got the data I got was because 
some of the types of salt had more solubility 
than others. Table salt has the most solubility 
because it melted the ice the fastest. The 
Canning and Pickling salt had the second most 
solubility because it melted the ice the second 
fastest. The Rock salt had the third most 
solubility because it melted ice the third fastest. 
The flake salt had the least amount of solubility 
because it melted the ice the slowest.



Data Table and Graph

Canning and Pickling Salt

25min and 48secs 1 - I noticed the rock salt just stuck to the ice and didn’t really make 
it melt faster. 

24min and 08secs 2 - Same thing as trial 1

22min and 41secs 3 - Looked like more salt was stuck to the ice and it melted faster. 

Rock salt

19min and 31secs 1 - I noticed the canning and pickling salt started to 
form clumps once the ice started to melt and made a 
muddy texture 

18min and 22secs 2 - Same thing as trial 1

17min and 35secs 3 -  Same thing as trial 1



Data Table and Graph 

18min and 02secs 1 - I noticed he table salt formed a layer around 
the ice and once the ice started to melt it made a 
muddy texture 

17min and 43secs 2 - Same thing as trial 1

17min and 23secs 3 - Same thing as trial 1

      Table salt

25min and 10secs 1 - I noticed the flake salt stuck to the ice

 24min and 34secs 2 - Same thing as trial 1

 25min and 02secs 3 - Same thing as trial 1

Flake salt



Data Table and Graph 



Conclusion

For this experiment I was testing how fast different salts can melt ice. The types of ice I used were Table 
salt, Rock salt, Canning and Pickling salt, and Flake salt. For each type of salt I conducted 3 trials, in each 
trial I put an ice cube in a ziploc bag, then poured a ½ cup in the bag, and started the timer. After the ice 
had completely melted I stopped the timer. I thought that the rock salt would melt the ice the fastest 
because I thought it had the most solubility and was the largest in size, but I was wrong and table salt 
melted the ice the fastest. I can take away that the table salt had the most solubility out of Rock salt, 
Canning and Pickling salt, and Flake salt. My data supported that table salt had the most solubility 
because it melted the ice the fastest. I know this because with the data I got it showed some of the types 
of salt had more solubility than others. Table salt has the most solubility because it melted the ice the 
fastest (with an average of 17 mins and 56 secs.) The Canning and Pickling salt had the second most 
solubility because it melted the ice the second fastest (with an average of 18 mins and 30 secs.) The Rock 
salt had the third most solubility because it melted ice the third fastest (with an average of 24 mins and 39 
secs.)  The flake salt had the least amount of solubility because it melted the ice the slowest (25 mins and 
22 secs.) I recommend that if you test this that you make sure that the temperature of all the ice is 
somewhat close or the same, this will make sure the test is fair and you get the best results. You can also 
use different types of salt then what I used or you can use entirely different substances then just salt. 
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