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Abstract
Objectives/Goals
My experiment was designed to demonstrate the time-dependent efjects ity grytortillachips. My
hypothesis was that humidity is aleading cause of decreasing cri - S aleness of chips.
Methods/M aterials
To test thistheory, | created adry environment using desiccan
environment using evaporating water in another cont
Temperature and other conditions were the same for
humid containers and placed chips in the open #househol ¢
these environments. | defined crispness as the number of
impact. Fresher, crispier chips break into more fragmg
environments, | measured the crispness of chips ove

St container, a humi d
& ouseth d#_ environment.

Results
The dry environment preserved the crispnessay

chips stale, as measured by staIistic§Iy sign

Qe number of broken chip fragments over
®.afaster rate than the household environment. In a
S dy lessof a factor by testing dry chips placed

time. The humid environment tur
preliminary test, | demonstrated th
in afreezer. There was no statis
chips.
Conclusions/Discussion

jcaly

rapidly made chips less crispy

Summary t

My proj the effects of humidity and the reduction it causes on the crispness of a chip over
time.

Help Received
My father was my adwsor in the project and also proofread my work.

Ap2/15



	35169

