
 

 

Ellie L Melting Chocolate Experiment 28.04.20 

1. All bowls the same size, using the same amount of water. Foil 

boats the same size and equal shape and size of chocolate. 

2.  Boats added to the bowls at the same time. Stopwatch set off. 

3. Chocolate in hot water melts 

first. This is it at 3 min. I can see 

no change to chocolate in warm 

or cold. 

5. After 5 min 15 seconds the choco-

late in the hot water has melted 

completely. In the warm water it is 

half melted.  

6. The chocolate over the cold water has not changed at all. 


