
Candy Chemistry Combustion
Calorimetry STEM Lab

Scientific Method • Variables • Data & Graphing 
✅ Classroom-Ready
✅ Data tables + bar graph templates included





What You Get
Teacher Guide: Setup checklist, materials, safety/ignition protocol,
timing/roles; background on combustion, heat transfer (q = m·c·ΔT), and
conservation of energy; quick troubleshooting.
Student Packet: Driving question, hypothesis template, variables table
(IV/DV/controls), and a numbered, step-by-step procedure for fair tests
and repeats.
Data Tables: Trial logs for mass (initial/final), water volume, Tᵢ/Tf, ΔT,
with spaces for averages and quick notes.
Calculations & Graph Page: Structured prompts for q = m·c·ΔT, J/g ↔
kcal/g conversions, and a bar-graph template (Candy Type vs. Energy
per gram) with labeled axes/units.
Analysis + Model Answers: Focused questions on energy losses,
procedural differences, comparison to ~4 kcal/g sugar value, and an
exemplar CER; concise answer key.
Simple Rubric: Single-point rubric with 4 performance levels for
Safety/Setup, Design & Procedure, Data Quality, Calculations/Units,
Graphing, and Analysis/CER.


