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 Holbrook Chemistry Candy
Making mole conversions fun since 2016
Reagents:

· Sucrose (Table Sugar)

· Concentrated Liquid glucose (Corn Syrup)

· Potassium Tartrate (Cream of Tartar)

· Stearic acid (from milk)

· Food Coloring

· Peppermint Extract or cinnamon oil
Instructions:

1. Measure and mix the following chemicals in a beaker:
0.292 moles of sucrose (C12H22O11) = __________ grams

1.02x1023 molecules of glucose syrup (C6H12O6) = _______ grams
2.37x1022 molecules of stearic acid -milk fat- (C18H36O2) = _______ grams

0.0075 moles of potassium tartrate (C4H4K2O6) = _________ grams
2. Heat the mixture until its temperature reaches 93°C. Cover the beaker with the foil and remove it from the heat for 2 minutes.
3. Return the mixture to the heat. Heat and stir until the temperature reaches 115°C.

4. Remove the mixture from the heat and add a couple of drops of peppermint extract OR cinnamon oil and 1-2 drops of food coloring.

5. Stir until the mixture is smooth and let cool for about 2 minutes
6. Spray canola oil lightly on your foil 

7. Pour coin-size drops of the mixture onto the sheet of foil. You can go back over the drops you have done with more to make it a thicker piece of candy.
8. Allow the candy to cool, and then peel the drops off to enjoy your treat!  PUT IN THE FREEZER FOR 10 MINUTES FOR BETTER RESULTS
9. Lab table must be clean or you get 10 points off of your test Friday :0)  Thank you for your cooperation and consideration when cleaning the table.
