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Bomb Calorimeter
Operation principle
The bomb calorimeter, also known as the combustion calorimeter, uses the First law of Thermodynamics to determine the energy content of a certain amount of food. This helps in explaining why some foods have higher energy content than others. Calorimetry is the science of studying the amount of heat produced in terms of temperature difference from food. A calorimeter is an instrument used in measuring this type of energy. Therefore, the calorific value of a certain food is the number of heat units produced by a unit sample of food when heated with oxygen of a distinct volume.
The operation procedure
The procedure requires apparatus such as the food sample, fuse wire, stop-watch, source of power, oxygen bomb calorimeter, thermometer, oxygen supply and water. First, prepare the food sample in the bomb using a crucible and cotton wool. Close the bomb to avoid spillage that may cause injuries. Fill up the bomb with oxygen by connecting it to the oxygen generator. Fill in the calorimeter bucket before finally connecting the bomb to a power source. Read and record the initial and final temperature after 5 minutes of heating. From a safer location, fire the bomb to start combustion. Finally, record the temperature difference while opening up the bomb for another experiment (PARR Instrument Company, 2017). 
Fast-food calories 
In food, energy is measured in form of calories. A calorie makes 1000 calories. Therefore, a calorie is the amount of energy decapitated when 1 gram of water is heated to 1 degrees Celsius. The body burns a lot of calories from the different food we eat during the day and night to produce energy that enables us to walk and perform any other activities. During experimentation, the heat from the burning sample is transferred to water, which is then measured, from start to finish. A larger temperature difference implies a larger energy difference. 
This paper also lists and explores the calories contained in four different food samples collected from McDonald's.  
a. Pizza
McDonald's offers three different varieties of pizza namely the Calzone, Panzerotti and Stromboli. All these Pizzas have some calorie content depending on the size (McDonald Nutritionals, 2015). 
b. Hamburger, single patty (100 grams)
The McDonalds also provide this
c. McDonald’s hotcake and sausage
d. McDonalds Big breakfast




	Food sample
	Image
	Calories

	Pizza, 14”, 100 grams
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	266 calories

	Hamburger, 100 grams
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	295 calories

	Big breakfast, 100 grams
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	285 calories 

	Hotcake, 100 grams
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	293 calories
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