% Composition – Is Double Stuffed really Double Stuffed??
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A specific brand of cookie (beginning with the letter O made by Mr. C) claims that their double-stuffed cookie contains twice the amount of filling as their regular cookie.  Is this claim really true?  To better understand the concept of percent composition, we are going to study this claim.  We are going to determine the percent of cream filling, by mass

Hypothesis: Double stuffed cookies contain twice the amount of creamy goodness

Goals: to study and better understand Percent Composition by mass

Procedures:

1. Your teacher will give you one of each type of cookie.  Do NOT eat them as you are in a chemistry lab!  Weigh the cookies separately and record this information.

2. Start breaking the cookies apart.  You will have two piles for each type: one pile for the dough and one pile for the cream filling.  Try to scrape off as much of the cream filling as possible without breaking the dough (and without taking too much dough into the cream filling pile).  This can be delicate work so be careful.  (Do this again for the other type of cookie)

3.  When you have your two piles, find the mass of the dough (for one type) and filling (for the same type), recording the information in the table.  Do the same thing for the other type of cookie.  The mass of the dough and cream filling should add up to the mass of the intact cookie in Part 1.  If not, you left some dough or cream filling behind and this can alter your results.

Data Table

	Type of cookie
	Mass of cookie (g)
	Mass of dough (g)
	Mass of cream filling (g)
	% composition of cream filling

	Regular stuffed


	
	
	
	

	Double stuffed


	
	
	
	


Analysis: Show calculations for determining % composition

Discussion/Conclusion: 

1. Was the hypothesis correct or not? Explain how you know.

2. What were your final results? Are double stuffed cookies a rip-off? Why or why not?

