Rating the Cocoas
Problem: Which cocoa is best?

Information: Define: Quantitative:

Name:

Hypothesis: Which will be better (why?)

INGREDIENTS:
Extracted sucrose,
cocoa processed in
alkali, uncoagulated
milk parts, partially
separated milk,
sodium chloride,
artificial flavoring.

Circle the number for your opinion.

Dry Mix Excellent Good Fair Poor
Aroma 4 3 2 1
Appearance 4 3 2 1
Flavor 4 3 2 1
Mixed

with water Excellent Good Fair Poor
Aroma 4 3 2 1
Appearance 4 3 2 1
Flavor 4 3 2 1
TOTAL SCORE: To find the

total, add all the numbers you circled.
Average score (Total +6 )=__ . ___
(1 decimal place)

INGREDIENTS: Pure
sugar, rich dutched
chocolate, whey,
nonfat milk, salt,
vanillin.

T,

50 I

Circle the number for your opinion.

Dry Mix Excellent Good Fair Poor
Aroma 4 3 2 1
Appearance 4 3 2 1
Flavor 4 3 2 1
Mixed

with water Excellent Good Fair Poor
Aroma 4 3 2 1
Appearance 4 3 2 1
Flavor 4 3 2 1
TOTAL SCORE: To find the

total, add all the numbers you circled.
Average score (Total +6 )=__ . ___
(1 decimal place)

CONCLUSION:

In your topic sentence, answer the problem: “Which cocoa tastes best?”. Give guantitative evidence
to support your conclusion. Explain why you think the cocoa you chose was better. Was your

hypothesis correct (explain)?
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