
The Sweetness of 
Science



Introduction

Growing crystalized sugar to make rock candy, ever heard of that? Rock candy, or sugar 
crystals, can be formed by dissolving mountains of sugar in boiling water. After the 
boiled solution has cooled down, the crystals can grown on a string hanging in the 
solution. Day by day the crystal will grow into a magnificent and delicious item known 
as rock candy. 

Sugar comes in different types. Some will not work well for making this candy, and 
some might give you more than you wanted. In this experiment, confectioners’, 
granulated, and cane sugar were used to find out which would give the biggest mass in 
a short time.



Granulated sugar is a process which comes from sugar beets and sugarcanes. 
Cane sugar is light brown and can only come from sugarcanes and has a more 
granulated size. Confectioners’ sugar is powdered sugar with starch added. 

Sugar is a solute that can be dissolved in water to form a solvent. When 
excessive sugar is dissolved in water, the solvent becomes a supersaturated 
solution. Rock candy is created through the crystallization process of a 
supersaturated sugar and water solution. Crystallization is a process that 
separates a pure solid in the form of its crystals from a solution.

Research



Between granulated, cane and confectioners sugar which one produces the 
most candy by mass? I chose this problem to tell people which sugar to use 
when making rock candy or any crystallized sugar related projects.

My hypothesis is that cane sugar would grow the most producing more candy 
from the others since it has a larger granulated size.

Problem

Hypothesis 



Cotton string was tied to each popsicle stick. The string was cut so that it was 
about 1 inch from touching the bottom of the glass. Each popsicle stick and 
string was labeled and weighed.  For each sugar type, 5 cups of water and 15 
cups of sugar were added to a pan, and slowly stirred the mixture until it boiled. 
Food coloring was added, and I kept stirring until the sugar was dissolved. 
When the sugar was dissolved, the stove was turned off. The solution cooled 
off for 10 minutes before pouring 1.5 cups of the mixture into the 5 separate 
glass cups. The string was put into the cup, and hung from the popsicle stick. 
The string was in the mixture for 1 day, then the string and popsicle stick were 
hung to dry overnight.  Each popsicle stick and string was weighed again to get 
the final weight. 

Procedures 



The variable being changed is the types of sugar.  Granulated, cane, and 
confectioners’ sugar were used. The materials, and water temperature were the 
same for all. 

Variables



The weight of the string, stick, and sugar crystal
Confectioners’
 Weight (oz)

Granulated 
Weight (oz)

Cane 
Weight (oz)

Test Start End Start End Start End

1 0.1 0.1 0.1 0.2 0.1 0.3

2 0.1 0.1 0.1 0.2 0.1 0.2

3 0.1 0.1 0.1 0.2 0.1 0.5

4 0.1 0.1 0.1 0.3 0.1 1.1

5 0.1 0.1 0.1 0.2 0.1 0.2
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Results (continued)



In conclusion, both the granulated and cane sugar can be used to make sugar 
crystals. The cane sugar makes bigger crystals in a shorter amount of time. 
Confectioners’ sugar should not be used to make sugar crystals. The results 
between the three surprised me since granulated sugar was a more suggested 
ingredient used to make rock candy by others in articles and videos. This 
contributes on my findings because cane has a larger granulated size than the 
granulated and confectioners sugar.

Interpretation



An idea I would change for a future research would be having the solution sit 
for a longer time. Either using more sugar or less sugar, using a different cup 
size or changing the texture and type of string. These changes could affect the 
true length of size and could grow in a different variety of shapes if using other 
variables.

Implication and Ideas For Future Research



https://mhcc.pressbooks.pub/chemfoodcooking/chapter/mixtures-physica
l-changes-and-candy-making/#:~:text=Rock%20candy%20is%20made%
20by,sugar%20molecules%2C%20forming%20solid%20crystals

https://sciencenotes.org/how-to-make-rock-candy-or-sugar-crystals/

https://www.whatsugar.com/refined-cane-sugar 

https://www.youtube.com/watch?v=VpOU0Fo7QfU
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