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Suppose that you want to investigate the factors that potentially affect cooking rice. a. What would you use as a response variable in this experiment? How would you measure the response?
The response variable in this experiment would be the visual inspection as well as the taste and touch (physical examination) of the cooked rice. The best response variable gives the weight of the ultimate product. When rice is cooked, it absorbs the water/liquid used to cook it. The results could be that the rice was overcooked-dough and watery, well cooked-distinct, fluffy or even most and undercooked- very hard to eat/chew.
b. List all of the potential sources of variability that could impact the response.
The response could be impacted by the type or quality of rice. e.g. grade, long or short. Each type of the rice used has its ideal mass (weight) and this causes the variance at both the rice, ingredients (salt), equipment(rice cooker, gas-cooker, stove) used to cook the rice and the liquids used as well as their volumes. On the other hand, the initial raw rice cooked affects the final ripe and cooked rice. other factors that could cause variance include room temperature, cooking temperature, altitude as well as humidity.
Complete the first three steps of the guidelines for designing experiments in Section 1.4 of the book. 
i. Recognition of and statement of the problem
To determine the factors that affect the cooking of rice
ii. Selection of the response variable
The response variable in this case is the weight of the final cooked rice. The result will determine the taste of the cooked rice.
iii. Choice of factors, levels, and ranges
The factors involved in this case include the ingredients such as salt, cooking method, cooking equipment, the cooking period, cooking liquid, and the starting amount. The type of rice (long or short grain) is also a considerable factor. The cooking is also affected by factors such as the temperature of the room, the heat applied, humidity and altitude. 
The levels will be affected by the liquid used to cook the rice. For example, fresh or salty water.
The range will be determined by the time used to cook the rice e.g. 30 minutes as well as the temperature range from low to high.
1- Suppose that you want to compare the growth of flowers with different conditions of sunlight, water, fertilizer, and soil conditions. Complete steps 1-3 of the guidelines for designing experiments in Section 1.4 of the book.
i.	Recognition of and statement of the problem
To compare the growth of flowers at different conditions of water, sunlight, soil conditions and fertilizer
ii.	Selection of the response variable
In order to examine the growth of flowers, the size and height of the same can be applied. The measure of the flowers can be done by determining the rate of growth, measure of diameter, number of petals, the thickness of the flower stalk or even the weight of the flower.
iii.	Choice of factors, levels, and ranges
[bookmark: _GoBack]The choice of factors will categorically fall under either the uncontrollable or controllable design factors. The weather dictates the uncontrollable factors which include humidity and temperature. The controllable include richness of the soil, fertilizer, water amounts. The levels include the control of sunlight, water, manure/fertilizer while the range will be determined by the time frame given for the flowers to grow/mature. E.g. two-three weeks
