An Experiment On Reaction of Different Types of Candies with Different Types of Soda
Introduction
Carbonated beverages such as soda have water molecules bonded to carbon dioxide gas. Carbon dioxide gas is mainly included as a preservative. Different types of soda normally exhibit different chemical properties. some of the properties include content of caffeine, calorie composition and the amount of CO2 (Patrick et al, 2007). In relation to chemical reactions water molecules in the soda holds CO2 gas particles under pressurized condition. 
 	When a soda is opened, a fizzy reaction including overspills of the drink are normally observed, this does not lead to full escape of CO2 gas available in the soft drink (Love & Stelling, 2012). Some remains bonded to water molecules by surface tension. For production of more bubbles, wate-CO2 bond has to be broken by a chemical substance, this will create a fountain like out spill of soda from the test equipment. This can be observed when an experiment in which different amount of candies is added to a bottles is performed (Patrick et al, 2007).
Candies are majorly composed of sucrose and glucose syrup. These are normally included in different concentrations. Fructose is another major component of candies as it tastes much sweeter (Coffey, 2008). In confectionary chemistry, synthesis reaction is the major type of reaction which takes place. When different types of flavors ae added to the syrups, different brands are created and distributed to the markets based on their tastes and sweet smell (Love & Stelling, 2012).
Research Question and Hypothesis
1.How does varying number of Mentos candy added separately in to bottles containing diet cock and Coca-Cola classic affect height of soda foam geyser.
2. How does varying number of Cadbury egg candy added separately in to bottles containing diet cock and Coca-Cola classic affect height of soda foam geyser.
Hypothesis
Alternative hypothesis
1. The height of soda-foam geyser increases in direct proportion to amount of Mentos Candy added in different types of soda.
2. The height of soda-foam geyser increases in direct proportion to amount of Cadbury Egg Candy added in different types of soda.
Null hypothesis
1. Height of soda- foam geyser does not increase in direct proportion to amount of Mentos Candy added in different types of soda.
2. Height of soda- foam geyser does not increase in direct proportion to amount of Mentos Candy added in different types of soda.
Independent variable: number of candies added in to the test-tube with different soda
Dependent variable: height of the soda- foam geyser.
Materials
· Mentos Candy
· Cadbury Egg Candy
· Diet Cock
· Coca-Cola Classic
· Meter stick
· Magnifier
· Test-tube.
· Knife
· Chopping board
· Piece of paper

Procedure
The experiment was started by preparing both candies by cutting and crushing them separately on a clean chopping board. Take note of what the inside of candies looks like. Take precaution measures not to let the candy split into your eyes. This was followed by making both Mentos and Cadbury cartridges to help hold candies before adding them to the bottles of different Sodas.  Diet cock and Classic coca cola bottles were placed separately in an outdoor area. (the bottles should be on a level surface). The apparatus was set such that the meter stick is placed close to the bottles. A video camera was also switched on ready to capture the events. The bottle tops were carefully removed followed by addition of about 2g of Mentos candy the diet cock, the camera was turned on to record the height of the soda-foam geyser. The same procedure was repeated with Mentos in Coca-Cola classic, and Cadbury egg candy for both two drinks. The heights were recorded in the result section.



Results
Table 1 showing height of the soda-foam geyser of Mentos candy in diet cork and Coca-Cola classic.
	
	Height in Diet Cock
    (Cm)
	Height in Coca-Cola classic (Cm)

	Mentos Candy (g)
	
	

	2
	20.0
	15.1

	6
	36.6
	33.8

	10
	55.6
	48.0

	12
	55.3
	47.1



Table 2 showing height of the soda-foam geyser of Cadbury egg candy in diet cork and Coca-Cola classic.
	
	Height in Diet Cock
    (Cm)
	Height in Coca-Cola classic (Cm)

	Cadbury egg (g)
	
	

	2
	15.4
	10.1

	6
	26.5
	22.0

	10
	37.8
	30.0

	12
	40.1
	39.9





Analysis of The Results and Conclusion
From the above results obtained from experiment. The height of soda-form geysers were uniformly increasing upon increment in the quantity of Candies added. This relies behind the principle that displacement reaction occurs where carbon dioxide molecules are displaced from water surface tension attraction by highly hydrophilic glucose, fructose and sucrose molecules present in the Candy (Coffey, 2008).
 As CO2 escapes, it carries along with is water particles hence forming a fountain-like out spill (Patrick et al, 2007). The uniformly increasing height due to increase in amount of candies means that CO2 boded to water are removed in proportionality to the presence of displacing molecules. Further addition of candies results to no increase as most of the CO2 shall have been displaced.
The above results have confirmed and answered the research question which was interrogating the relationship between amount of candy added and height of the fountain formed by each soda. The difference in heights between different soda was due to the difference in the amount of dissolved CO2 gas in different brands of soda. Diet Cock has more CO2 than Coca-Cola classic (Love & Stelling, 2012).
The results from this experiment were however slightly faulty due to emergence of some experimental errors like, lack of an instrument to keep controlled addition of the candies into the soda, the video camera also did not take some clear measurements on height. These experimental errors can be corrected by using an improvised system which automatically quantifies the amount of candies to e periodically added to the soda in the bottle. HD video camera should also be used in the next experiment to avoid these experimental errors.
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