
Too Sweet or not too Sweet
A Sugary Science 
Experiment



HYPOTHESIS

❖ Less honey than sugar for the same sweetness.

❖ More Splenda than sugar for the same sweetness.

❖ Less honey than sugar to make it brown like a cookie with regular sugar.

❖ More Splenda than sugar to brown the same as  cookies with regular sugar.



RESEARCH

❖ 1 cup of sugar = 0.75 cups of honey

❖ 1 cup of sugar = 24 packets of Splenda



OBSERVATIONS

❖ Internet research shows

➢ Honey is sweeter than sugar.

➢ Splenda is sweeter than sugar.

❖ The research shows that my hypothesis is incorrect for

Splenda and correct for honey



RECIPE & PROCEDURE

❖ Used basic chocolate chip cookie recipe.

❖ Made three separate batches.

❖ All ingredients were the same except for the

sweetener.



SUGAR SUBSTITUTION
❖ Honey

➢ 1.5 cup sugar = 1.125 cups of honey, the

amount needed

❖ 1 cup of sugar = 0.75 cups honey.

❖ 0.5 cup of sugar = 0.75/2 cup of honey.

❖ 1 cup sugar + 0.5 cup sugar = 0.75 cup honey +

0.75/2 cup honey



SUGAR SUBSTITUTION

❖ Splenda

➢ 1.5 cups sugar = 36 packets of Splenda, the amount

needed.

❖ 1 cup of sugar = 24 packets of Splenda.

❖ 0.5 cups of sugar = 12 packets of Splenda.



PROCEDURE
1. Preheat oven to 350 F.

2. Mix flour, baking soda and salt in a medium-sized bowl and set 

aside.

3. In a separate bowl add sugar (or sugar substitute) and softened 

butter. Mix together with a wooden spoon until the mixture 

becomes creamy and smooth.

4. Add vanilla and eggs, one at a time, to butter mixture and blend 

thoroughly.

5. Add dry ingredients gradually to the creamed butter mixture 

until dough forms. 

6. Mix chocolate chips into the dough.

7. Use a cookie scooper or tablespoon to drop dough onto a 

cookie sheet.

8. Bake for 10-12 minutes or until golden brown.



PROCEDURE VARIABLES 
 ❖ The cookies were baked at a room temperature of 68

degrees fahrenheit.

❖ Each dish used to make the cookies was washed so

no sweeteners cross-contaminated.

❖ Each batch of cookies were made at the oven

temperature of 350 degrees fahrenheit.

❖ Each batch of cookies was baked for 16 minutes.



BAKING RESULTS 



BAKING RESULTS 



CONCLUSION
❖ The hypothesis that I wanted to prove were:

➢ Less honey than sugar for the same sweetness.

➢ More Splenda than sugar for the same sweetness.

➢ Less honey than sugar to make it brown like a cookie with regular sugar.

➢ More Splenda than sugar to brown the same as  cookies with regular sugar.

❖ My hypothesis for Splenda was incorrect. (both parts)
❖ My hypothesis for honey was correct. (both parts)



ADDITIONAL OBSERVATIONS

❖ When testing people no one could tell the difference between the
sugar and the Splenda cookies.

❖ The cookie batters all were different colors.
❖ The Splenda smelled different from the honey and the sugar.
❖ The honey tasted bitter and the Splenda was crumbly like a scone.
❖ The cookies made with sugar and honey flattened more than the

cookies made with Splenda.


