to Weekend Science! Every Saturday we're going to guide you through some cool experiments that you can do at home.

It's a good idea for you to keep a record of what you do in a Science Journal. That way you can record what you learn, com-
pare results and maybe use them to design new experiments! Remember to always ask a grown-up’s permission before trying out an experiment.
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\d Popcorn science
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Popcorn — no trip to the movies
is complete without it. Yet popcorn
predates the movies by thousands of
years, with ancient South American civiliza-
tions fond of the crunchy treat. In recent years,
the invention of the microwave has turned popcorn — r—
into a snack that is not only delicious, but is also fun and |
easy to make. But what is the cause of that distinctive pop-
ping sound? In today’s experiment you will find out.

REBRURDTBREUNEREER S - BARICB O
BLLEXRHTF - BEOXRBGHOAPMIME SR
IBEVRSIN S - STEFEAR - RUREHY SEOREIRAKIE AN —
BEEER NGBl - BEREEZHE

RV R © MRS ROERDPINE

B -

Take the
bowls and label them
as follows: sunlight, freezer
and refrigerator. Put exactly
100 kernels in each bowl and 100
kernels in the zipper lock bag. Put
the zipper lock bag back in the cup-
board and the other bowls in their respec-
tive places. Leave for three days.

Zy 4,

It's time to cook the popcorn in the micro-
wave, so get all your bowls and notebook together.
You are going to record two different results — the length
k of time for the first pop and the number of unpopped kernels
k after 90 seconds. You have to test each bowl one by one. Make
k sure you transfer the kernels in the zipper lock bag to a bowl before
k you start.

Record the time of the first pop and count the number of unpopped
kernels after 90 seconds. By the way, unpopped kernels are sometimes
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You should have discovered that the zipper
locked popcorn popped the fastest and had the
least old maids. Depending on the temperatures
they were exposed to, the other kernels may not
have popped at all.

The reason is simple. Kernels look dry but they
are 14 percent water. The moisture is contained
within a circle of starch at the center. When micro-
waved, the water expands and pressure inside the
kernels grows, until it pops.

If you chill, freeze or warm up the kernels, the
moisture dries out and they can no longer be
popped. (JOHN PHILLIPS, STAFF WRITER)
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1. crunchy /RkiEnkX/ adj.

S2f28Y (song1 cui4 deb5)

2. pop /pRp/ vi/ivi

B—E%1%2 (pal yi4 shengl bao4 lied)
3. kernel /R®nl/ n.

AL (guo3 li4) » R (guo3 ren2)

4, edible /MXd®bl/ adj.
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EARNER © (8% : 2E) X4 (shui3 fend)
6. pressure /RpiX®/ n.
B/ (yal li4)

bilingual@taipeitimes.com

Did you have fun with today's experiment? Why don't you e-mail us and let us know.
We're always happy to hear from our readers!
ETSKOEEIT < EUNRNIER | 51578 : bilingual@taipeitimes.com

known as “old maids.” If any of the popcorn looks edible, eat it! /
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