CALIFORNIA STATE SCIENCE FAIR
2002 PROJECT SUMMARY

Name(s) Project ber
Michele K. Jenkins

Y

22354

Project Title
Deter mining the Effects Fruit Peels Have on Freezing

Obj ectives/Goals Abstract
The objective of my project is to determine if fruit peels have an

Methods/M aterials
6 different types of citrus fruit were peeled (orange, lime, lemefi
of peel was weighed, and mixed in the blender for 8 gagonds witk
poured through asieve, and the filtered liquid was d
foil board, and put in the freezer for 3 minutes. The resul t4
discoloration of the drops. The results were then compared

Results
50.4% of the lemon drops froze, reducing the freezifgfaiay X 8%oper 5 trials. The tangelo was the
least effective, with afreezing average of 71.6% froXd Qe Tfeezing rate only 3.6%.
Conclusions/Discussion
My project shows that lemon peels reduce freefipQ | 8( the most effectively, with orange and lime
peels 2nd and 3rd. To test this finding, anothg 2 preformed. The mixtures of the lemon

lime, and orange peels were taken, gnd 40 ofs

both experiments, lemon peels haver most eMfectiv. To reduce freezing, lemon peels should be
chosen to reduce.

0 orange leaves were dipped in a mixture,
and frozen for 12 hours. The leav e then adspwsg to thaw for atotal of 72 hours. From the results of

Summary t
My proj | dlfferent fruit peels have an effect on the freezing rate of water.
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