
Rationale:  

If you are a chief or someone who uses firewood to cook certain foods or maybe you like camping trips, 

you might want to know which type of wood would burn the best for time and temperature, for various 

reasons. You might want to know which ones would burn longer for the fire that needs to keep you warm 

or you might need to know the temperature for the type of food your going to cook 

Temperature: according to https://guide.michelin.com “It's more than just a heat source. Wood brings two 

distinct elements to the cooking process: heat and flavor. So not just any old logs will do. The right wood 

helps chefs achieve the tastes and temperatures they're seeking” cooking foods in different temperatures 

can also allow different bacteria to die off and make the food more safe. 

Time: if you are camping or just relaxing in your house and need a type of wood to burn to keep you 

warm you might want to know what type of wood would be the best, for example pine is good for burning 

but makes a lot of soot that builds up in your chimneys. 

This research is important because we might need these tips in the future, we don’t know whether you 

will end up in a survival situation or end up with your heater broken in the winter. Regardless you would 

want to know what type of wood would help you get through or poison you.  

The societal impacts that this will cause wont cause that much of a impact. But this will caus people to 

consider whether to use certain woods for burning in order to save money. If you have one wood which 

burns shorter but hotter and one wood which burns longer but not as hot you might consider the 

consequences of the types of wood, like if you need more heat for cooking or more heat for warmth. 

 

Research questions 

Research question: what type of wood can burn the hottest and the longest  

Independent variable: type of wood 

Dependent variable: the temp and time  

https://guide.michelin.com/


Hypothesis: if oak is used most often for campfire then it should burn the longest because you would 

need more warmth from the time it gives. But if hickory is more intense then fruit woods and are most 

popular for cooking/grilling/smoking then it should burn hotter because you would need more heat to 

cook your meat. 

Procedures 

 

1. All materials are then obtained (oak, cherry, pecan, apple, hickory) as well as a 

lighter and timer   

2. Wood was cut with engineering teacher on campus (1cm x 1cm x .5cm)  

3. Wood is then placed in a fume hood and lit with a lighter  

4. timer is then started and stopped when the flame can no longer be seen 

5. Recorded data (time in seconds) is then imputed into table 1 

6. Steps 3-5, are then repeated 5 times with the same type of wood  

7. Step 8 is then repeated but with different types of wood 

8. Data is then inputted in table 1 

9. Calculate the average of the 5 tests in seconds of each type of wood in table 1 

10. Results are then graphed (from table 1) by a bar graph in table 2 using x=wood 

type, y=time(sec)  
 

Data analysis:  

Table 1 

Apple  Hickory  oak cherry pecan 

     
     

     

     

     

Table 2 

x=wood types 

y= times in min 

calculated by the average in the total of 5 test per types of wood 



 

 

Risk and safety: 

• Fume hood is used to prevent ash from entering the lungs  

• staying away from the fire because getting to close can cause burns and would 

require cool water if you come in contact with the flame 

• Keep flammable materials away from fire because it the fire can spread which 

can lead to a uncontrollable fire and ash which can burn or injure your lungs  

• Wood would be cut with a bandsaw with the help of a Mr. Schmidt on campus 

in classroom t8 

• Burning done by teacher in chemistry lab with fire blanket and fire extinguisher 

present. 
 

Materials list 

Every type of wood needed with 5 of relatively the same sizes (oak, cherry, pecan, apple, hickory) 

- Use: burning 

Stopwatch/phone 

Use: record the time 

Fume hood/ well ventilated area 

Use: to prevent ash/smoke from becoming dangerous 

Paper or computer 

Use: recording data 
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