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PULSE OF THE PLANET




Theme:  Flavor Science

Title: Candy, Candy, Chocolate Candy
Overview:  Almost everyone loves some type of candy.  Sweet treats have been around for centuries.  In the United States, the production of chocolate has grown at a faster pace than anywhere else in the world.  In this lesson, students will learn about how flavor is added to products.  They will also use their imagination to invent a new type of candy.
Grade Level:  Grades 2-3
Subject Matter:  

· Science

· Language Arts

· Math
Duration:  4 class periods of 30-40 minutes each
National Standards Addressed:

Science

Standard A:  

· Fundamental abilities of inquiry

Standard B:  

· Properties of objects and materials

Standard E:  

· Abilities of technological design

English

· K-12.5 Communication Strategies

· K-12.6 Applying Knowledge

Math: Algebra

· Use mathematical models to represent and understand quantitative relationships

· Data Analysis and Probability

· Formulate questions that can be addressed with data and collect, organize, and display relevant data to answer them.

Objectives:

· Students will invent a new kind of candy, wrapper, and slogan.

· Students will discuss the process of adding flavors to products.

· Students will construct and answer questions using a graph.

Materials:

· Computers with internet access

· Book Charlie and the Chocolate Factory by Roald Dahl

· Post-It notes

Procedure:

Read the book Charlie and the Chocolate Factory to the class while doing this unit.
Day 1: 
· Discuss the children’s favorite kinds of candy.  A class graph can be done.  The children write their favorite kind of candy on a post-it note.  Put the names of the candy on the board and the children can put their post-it in the correct place. Questions using the graph can be discussed.

 Examples:  What kind of candy is the favorite?

How many children chose a chocolate candy?

· Watch the video Candy Unwrapped from the Food Network.

Candy Unwrapped (candy corn) – Foodnetwork.com

http://www.foodnetwork.com/videos/candy-corn/1210.html
· Listen to POP #954 Microencapsulation. The students may need to listen to it more than once.  It describes the process of getting liquid flavors into a dry product.  It can be stopped periodically and discussed so it is better understood.  An enrichment idea is to have students make a flow chart of this process.

· The students can visit this site for candy quizzes.

Candy Quizzes – National Confectioners Association 

http://www.candyusa.org/Classroom/Trivia/default.asp
Day 2:
· Discuss any ideas the students have for a new candy.  
· Watch video on how Too Tart Spray Candy was invented.
Sour Candy Spray – Foodnetwork.com

http://www.foodnetwork.com/videos/sour-spray-candy/1803.html
· Listen to POP #4348 on chewing gum flavor.  Encapsulation is discussed again in this POP.
· In Charlie and the Chocolate Factory, read some excerpts from the book of unique candy creations.

Chapter 22: Along the Corridor 
· Edible marshmallow pillows

· Lickable wallpaper for nurseries

· Hot ice creams for cold days

· Fizzy lifting drinks

Chapter 25: The Great Glass Elevator 
· Strawberry-juice water pistols

· Luminous lollies for eating in bed at night

Brainstorm some new candy creation ideas.  Write on overhead or chart.

Computer activity

Name That Candy Bar – Thinkfountain.org

http://www.thinkingfountain.org/c/crosssection/namethatbar.html
Day 3:
· Today students will invent their own candy bar, wrapper, and slogan.  Ideas brainstormed yesterday can be used. They can do it with a partner or alone.

· First, go to this website and view the Hershey factory tour together.

Create a New Candy Bar - McAllen Independent School District 

http://mws.mcallen.isd.tenet.edu/tiftech/ci/projects/radame/aajWebquest.html   (The procedure and task is explained at this website.)
Day 4:

· The students continue working on new candy invention from Day 3.
· This is an interesting site giving information on the cocoa tree.
           http://www.cocoatree.org/
· The children will love this site on disgusting candy.

http://inventorspot.com/disgusting_candy
Additional Resources

Web Images

Name: Chocolate Candy

URL: http://en.wikipedia.org/wiki/Image:ColoredcandyC.jpg
Caption: Chocolate buttons in rainbow hues. 

Credit: Gila Brand GNU

Name: Cacao Tree

URL: http://en.wikipedia.org/wiki/Image:Cocoa_Pods.JPG
Caption: Chocolate is created from the cocoa bean. A cacao tree with fruit pods in various stages of ripening.

Credit: Medicaster

Name: Chocolate Making Machinery 

URL: http://en.wikipedia.org/wiki/Image:Soma-chocolate-machinery.JPG
Caption: Various Chocolate-making machinery, at "Soma" chocolate shop, Distillery District, Toronto, Ontario, Canada.

Credit: The Mighty Quill GNU

Name: Chocolate Chickens

URL: http://en.wikipedia.org/wiki/Image:Dscn4337-choc-chicks_crop_600x1000.jpg
Caption: Chocolate, ranging from dark to light, can be molded and decorated like these chickens with ribbons.

Credit: William M. Connolley GNU

Web Links
The Sweet Science of Chocolate – Exploratorium.edu

http://www.exploratorium.edu/chocolate/
The Science of Sugar – Exploratorium.com

http://www.exploratorium.edu/cooking/candy/sugar.html
The 10 Grossest Candies – Candyaddict.com

http://candyaddict.com/blog/top-10-grossest-candies/
History of Candy – Thinkquest.org

http://library.thinkquest.org/CR0213182/Candy/Kylie.html
Candy Classroom – National Confectioners Association 

http://www.candyusa.org/Classroom/default.asp
Chocolate USA

http://www.chocolateusa.org/
Chocolate – Thinkingfountain.org

http://www.thinkingfountain.org/c/chocolate/chocolate.html
The Cocoa Tree

http://www.cocoatree.org/
Hershey’s

http://www.hersheys.com/
Hershey’s Kisses – Wikipedia.com

http://en.wikipedia.org/wiki/Hershey's_Kisses
Flavor World: What’s New – Ben & Jerry’s

http://www.benjerry.com/our_products/flavorWorld.cfm
Candy Basics – About.com

http://candy.about.com/od/candybasics/u/candybasics.htm
Charlie and the Chocolate Factory – Warner Brothers

http://chocolatefactorymovie.warnerbros.com/
 

Chocolate Resources Page (activities, history, quizzes, lesson plans, etc…) – Kennesaw State University 

http://webtech.kennesaw.edu/jcheek3/chocolate.htm


Audio

“Chocolate Author Explains Mysteries of Chocolate” (2/13/07) – NPR

http://www.npr.org/templates/story/story.php?storyId=7329088
“King’s Candy: A New Orlean’s Kitchen Vision” – NPR

http://www.npr.org/templates/story/story.php?storyId=4989099
Video

Hershey: Making Chocolate (factory tour – left column) – Hershey’s

http://www.hersheys.com/discover/tour_video.asp
From Bean to Bar – Cocoatree.org

http://www.cocoatree.org/frombeantobar/atthechocolatefactory.asp
Chocolate for Your Heart – Howstuffworks.com

http://videos.howstuffworks.com/sciencentral/2649-chocolate-for-your-heart-video.htm
Rescuing Chocolate – USDA

http://www.ars.usda.gov/is/video/vnr/chocolate.htm
Animation / Graphics

Ben & Jerry’s Factory Tour – Ben & Jerry’s

http://www.benjerry.com/scoop_shops/factory_tour/
Other

Create a New Candy Bar - McAllen Independent School District 

http://mws.mcallen.isd.tenet.edu/tiftech/ci/projects/radame/aajWebquest.html
Chocolate Activity Page – Exploratorium.edu

http://www.ars.usda.gov/is/video/vnr/chocolate.htm
Name That Candy Bar – Thinkfountain.org

http://www.thinkingfountain.org/c/crosssection/namethatbar.html
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