
Chocolate Melting 
Experiment



Question

My testable question is: Which type of chocolate melts faster?
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Variables
There are 3 types of variables in my experiment. The independent 

variable is something I am changing in the experiment. It is the type of 

chocolate (lindt). The dependent variable is something I will observe 

and measure when I change the first variable. It is that the chocolates 

melting time . There are 4 controlled variables. They are the brand of 

chocolates (lindt),the weight of chocolate (30 grams), paper bowls, 

and the microwave. These should stay the same when I conduct my 

experiment.
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Background

These are my reasons of choosing the topic and why (must be 1 

paragraph): The reason I chose this topic was because me and my 

mom make a lot of pastries and often they involve melted 

chocolate so I wanted to see which ones melt faster so if we are 

ever in a hurry to melt chocolate for a dessert we will know.



Research

● From (sciencekids.go) I found what materials were needed in order to conduct this 
experiment also the site showed me some basic instructions and procedures for this 
experiment.

● On (kbtx.com) I viewed which types of chocolates were best for this experiment and 
which ones would give the best results. I figured out that the (Lindt) brand is the best 
chocolate to conduct this experiment. 



Hypothesis
If the chocolate has more cocoa, then it will melt faster this is 
because dark chocolate contains more cocoa butter than milk 
chocolate. Cocoa butter is a type of fat that is solid at room 
temperature but melts at body temperature, so it helps to 
keep chocolate from melting in your hand.
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Materials
Materials needed for this experiment:

• Chocolate Types (30 grams for each trial)
• Paper Bowls
• Food Scale
• Microwave 
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Procedures
1. Weigh 30 grams of each chocolate type

2. Place 30 grams of each chocolate type into separate paper bowls

3. Place bowl into microwave

4. Set timer on two minutes and power at 50%

5. Start microwave

6. Stir chocolate after 20 seconds being careful not to reset the microwave timer

7. Place chocolate back into the microwave and press start

8. When chocolate looks mostly melted, remove bowl from microwave

9. Stir chocolate and check for consistency

10. If chocolate has completely melted, record time

11. If chocolate chunks remain, place bowl into the microwave, and press start

12. Check chocolate consistency at 5 second intervals

13. Remove chocolate, stir to ensure the chocolate has completely melted

14. Record Time
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Data Table
  Trial 1 Trial 2 Trial 3 Trial 4  Trial 5 
Chocolate Type         
(30 grams)

Melting 
Time 

(seconds)

Melting 
Time 

(seconds)

Melting 
Time 

(seconds)

Melting 
Time 

(seconds)

Average 
Number of 

seconds

Milk Chocolate 60 49 55 164 55

White Chocolate 50 50 56 156 52
Dark Chocolate 
(70%) 66 73 59 198 66
Supreme Dark 
(90%) 70 82 87 239 80

Sea Salt 59 45 58 162 54
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Pictures
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Graph
Bar Graph
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Data Analysis
Information from the bar graph:

The bar graph shows each chocolates 4 trials and how long 
each trial took. All 5 chocolates had a total of 4 trials and 
each trial took different amount of seconds for each 
chocolates. 

#
#


Conclusion
My hypothesis was correct:

● White chocolate, milk chocolate and sea salt chocolate have lower 

amounts of cocoa, than the dark chocolate and supreme dark 

chocolate.  As a result, the chocolate containing less cocoa melts 

faster than chocolate which contains more cocoa because cocoa 

takes longer to melt.

#
#


Further Research
1. What would happen if different chocolate brands were 

used?
2. What would happen if we used the stove to melt the 

chocolate instead of the microwave?
3. What would happen if we used a different weight than 30 

grams?

#
#
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