
 

 

  



 
Stirring  

either cold or warm  

Put the spoonfuls of sugar in a jar of either cold or warm water. Whatever you choose 
make sure it’s the same or a similar temperature each time. Carry out 3 tests, increasing 
the number of stirring, e.g. no stirring, stirring for a minute and stirring for 2 minutes. 
Measure the time taken for the sugar to dissolve. 

Which will dissolve faster, no stirring, 
some stirring or lots of stirring, why? 

  

Amount of stirring. 

  
  

no stirring Some stirring Lots of stirring 

How does the amount of stirring affect the time it takes the sugar to dissolve? 

  

  


