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Introduction

• We are making Rock Candy! We are making 
Rock Candy because we want to see how Rock 
Candy’s formed and how Rock Candy is made.

• Also because we love eating Rock Candy ☺

• We read about rock candy in a book and 
then we thought we can make our own rock 
candy.☺



Aim
Our aim is to make Rock Candy with hot 
water and cold water.



Hypothesis

I think when we add the sugar in 
the jar the mini crystals will be 
formed

It will create a thick layer of candy 
on the skewer, and it should take 
about five days to grow as water 
will evaporate leaving sugar crystals 
on the skewer



Method



5. After 6 hours we placed the skewer into the 
glass container and held them in place  with 
2  clothes pegs. We made sure that the 
skewer wasn't touching the floor because 
the candy will stick to the container.

6. We placed the paper towel on the top of the 
container to prevent dust from falling into 
the container.  



Results

• After a few days mini crystals 
started forming on the skewer and 
that meant a mini rock candy  started 
forming on the  skewer. 

• We will keep it for  a few weeks 
and get a bigger Rock Candy because 
it is a slow process.



Discussion

• A rock candy was formed on the skewer, with sugar crystals. We 
learnt how to make Rock Candy. Our hypothesis was wrong because 
it said a thick layer, but the Rock Candy did not come out like a thick 
layer.   

• We found a bit of unexpected results.

First, we found out that the crystals were growing on the top of the 
skewer not where the sugary water is near the bottom.

• We also got a couple of problems like first on the hot water 
skewer the crystals were not growing on the skewer, so we gave it 
some time and it started growing

• We think if we had kept it in warmer place, it wound have grown 
more and we should have started the experiment a few weeks 
earlier.



Conclusion

• When water evaporates from the solution, sugar 
crystallizes on the skewer. It takes a long time to get a 
thick layer.

• We did not get exactly what we expected as the 
layer of  the Rock Candy did not come as thick as we 
wanted in 5 days and it came at the top. We are 
hoping it will grow more in few more weeks ☺
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