
ice cream science fair project

ice cream science fair project offers an engaging opportunity to explore the fascinating scientific
principles behind making one of the world’s favorite treats. This type of project combines chemistry,
physics, and food science to demonstrate concepts such as freezing point depression, crystallization,
and the effects of temperature on mixtures. Whether for a classroom experiment or a competitive
science fair, an ice cream science fair project can be both educational and enjoyable. This article will
guide readers through the fundamental scientific concepts involved, step-by-step instructions for
conducting experiments, variables to test, and tips for presenting findings effectively. With a focus
on clarity and thoroughness, this guide aims to provide a comprehensive resource for students and
educators interested in exploring the science of ice cream. The following sections will cover the
basics of ice cream science, practical experiment ideas, data analysis methods, and presentation
strategies to ensure a successful project.

Understanding the Science Behind Ice Cream

Designing an Ice Cream Science Fair Project

Conducting Experiments and Observations

Analyzing Results and Drawing Conclusions

Presenting the Project Effectively

Understanding the Science Behind Ice Cream

Before diving into an ice cream science fair project, it is essential to understand the key scientific
concepts involved in ice cream making. Ice cream is a complex mixture that involves physical and
chemical changes during its preparation. The primary scientific principles include freezing point
depression, crystallization, emulsification, and air incorporation. Understanding these ideas will help
explain why different recipes and methods produce varying textures and flavors.

Freezing Point Depression

Freezing point depression is a colligative property where the presence of solutes, such as sugar and
salt, lowers the freezing point of a liquid. In ice cream making, sugar dissolves in the milk or cream
mixture, preventing it from freezing solid at 32°F (0°C). This allows the ice cream to remain soft and
scoopable rather than becoming a block of ice.



Crystallization and Texture

The texture of ice cream depends heavily on the size of ice crystals formed during freezing. Rapid
freezing produces smaller ice crystals, resulting in a smoother texture, while slow freezing leads to
larger crystals and a grainier consistency. Controlling the freezing rate is a critical aspect of ice
cream science.

Emulsification and Fat Content

Ice cream is an emulsion of fat droplets dispersed in a water-based solution. The fat content and
emulsifiers stabilize the mixture, affecting creaminess and mouthfeel. The interaction between fat
and proteins also influences the final product’s stability and texture.

Incorporation of Air (Overrun)

Air is incorporated into ice cream during the churning process, increasing its volume and lightness.
This phenomenon, known as overrun, can vary from 20% to more than 100%, significantly impacting
the texture and density of the final product.

Designing an Ice Cream Science Fair Project

Designing an effective ice cream science fair project requires careful planning and clear objectives.
Selecting the appropriate hypothesis, variables, and methods will lead to meaningful and
measurable results. This section covers how to frame a research question, identify variables, and
prepare materials.

Choosing a Research Question

A well-defined research question serves as the foundation of any science project. Examples relevant
to ice cream science include:

How does the amount of salt added to ice affect the freezing rate of ice cream?

What is the impact of sugar concentration on the texture and melting rate of ice cream?

How do different fat levels influence the creaminess of homemade ice cream?

What role does churning speed play in ice crystal formation?



Questions should be specific, testable, and focused on a single variable to isolate its effect.

Identifying Variables

Understanding variables is critical for experimental design. In an ice cream science fair project,
these include:

Independent Variable: The factor that is changed or controlled (e.g., salt amount, sugar
concentration).

Dependent Variable: The factor that is measured or observed (e.g., freezing time, texture
smoothness).

Controlled Variables: Factors that remain constant to ensure a fair test (e.g., temperature,
mixing method).

Gathering Materials and Equipment

Basic materials for an ice cream science fair project include ingredients (milk, cream, sugar, salt,
flavorings), ice, and containers. Equipment may consist of:

Measuring spoons and cups

Thermometer

Timer or stopwatch

Freezer or ice bath

Mixing utensils

Notebook for recording data

Ensuring precise measurement and consistency is essential for obtaining reliable results.

Conducting Experiments and Observations

Executing the experimental procedure with attention to detail and accurate data collection is vital to



the success of an ice cream science fair project. This section outlines steps for preparing,
conducting, and documenting experiments.

Step-by-Step Experimental Procedure

A typical experimental procedure may include:

Prepare the ice cream base by mixing milk, cream, sugar, and any flavorings.1.

Set up the freezing environment, such as an ice-salt bath or a freezer set at a specific2.
temperature.

Vary the independent variable (e.g., add different amounts of salt to the ice bath).3.

Churn the ice cream mixture either manually or using a machine.4.

Record the time taken for the mixture to freeze to a scoopable consistency.5.

Evaluate the texture by observing ice crystal size or conducting a taste test.6.

Repeat the experiment multiple times to ensure reproducibility.7.

Observing and Recording Data

Careful observation and documentation are crucial. Data can include:

Freezing time in minutes or seconds

Temperature readings during freezing

Texture notes (smooth, grainy, creamy)

Visual assessment of ice crystal size under a magnifier, if possible

Taste test results for flavor and mouthfeel

Consistent data recording enables meaningful comparisons and analysis.



Analyzing Results and Drawing Conclusions

Once data collection is complete, analysis helps interpret the findings in the context of the original
hypothesis. Understanding how to analyze and present data is vital for an ice cream science fair
project’s impact.

Data Analysis Techniques

Depending on the type of data, various methods can be used to analyze results:

Quantitative Data: Calculate averages, ranges, and use graphs or charts to visualize freezing
times or temperature changes.

Qualitative Data: Summarize texture and taste observations with descriptive terms and
compare across different test conditions.

Statistical Analysis: Use simple statistics such as standard deviation or t-tests to determine
the significance of differences observed.

Interpreting Findings

Interpretations should link back to scientific principles. For example, if increasing salt concentration
in the ice bath reduced freezing time, this confirms the role of freezing point depression.
Unexpected results should be explored and discussed, considering possible experimental errors or
uncontrolled variables.

Presenting the Project Effectively

The presentation phase is an opportunity to communicate the science and findings clearly and
professionally. A well-organized display and verbal explanation can significantly enhance the impact
of an ice cream science fair project.

Organizing the Display Board

A clear and visually appealing display board typically includes:



Title: Concise and descriptive

Introduction: Background information and hypothesis

Materials and Methods: Step-by-step procedure

Data and Results: Tables, graphs, and observations

Analysis and Conclusion: Interpretation of results

References: Any sources used

Tips for Oral Presentation

When presenting the project, focus on clarity and enthusiasm. Key points to cover include the
scientific concepts, experimental design, major findings, and their significance. Being prepared to
answer questions about the experiment and science involved demonstrates mastery of the topic.

Frequently Asked Questions

What is a simple ice cream science fair project for beginners?
A simple project is making ice cream in a bag by mixing cream, sugar, and vanilla in a small bag,
then placing it in a larger bag filled with ice and salt. Observing how salt lowers the freezing point to
freeze the mixture can demonstrate the science behind ice cream making.

How does salt affect the freezing point of ice cream during the
making process?
Salt lowers the freezing point of ice, causing the ice to melt but become colder. This lower
temperature environment helps freeze the ice cream mixture faster, demonstrating the concept of
freezing point depression.

What variables can be tested in an ice cream science fair
project?
Variables include the amount of salt used in the ice, the type of milk or cream, sugar content, mixing
time, or temperature of the ingredients. Testing how these factors affect the texture and freezing
time of ice cream can make a compelling project.

Can you explain the role of fat in ice cream texture?
Fat in ice cream, usually from cream or milk, contributes to a smoother and creamier texture by



preventing the formation of large ice crystals. Higher fat content generally results in richer and
creamier ice cream.

Why is continuous stirring important when making ice cream?
Continuous stirring prevents large ice crystals from forming by breaking them up as they freeze,
leading to a smoother texture. It also helps evenly distribute cold temperature throughout the
mixture.

How can you measure the effect of temperature on ice cream
freezing time?
By preparing identical ice cream mixtures and placing them in environments with different
temperatures, then timing how long each takes to freeze solid, you can observe the relationship
between temperature and freezing time.

What scientific concepts can be demonstrated through an ice
cream science fair project?
Concepts include freezing point depression, phase changes from liquid to solid, heat transfer, the
role of ingredients like fat and sugar in texture, and how agitation affects crystal size and
consistency.

Additional Resources
1. The Science of Ice Cream: Understanding the Sweet Freeze
This book explores the chemistry and physics behind ice cream, explaining how ingredients like
milk, sugar, and air come together to create the perfect texture and flavor. It includes simple
experiments suitable for science fairs that demonstrate concepts such as freezing point depression
and emulsification. Readers will gain a deeper appreciation for the science involved in their favorite
frozen treat.

2. Ice Cream Lab: Fun Experiments for Young Scientists
Designed for kids and beginners, this book offers step-by-step instructions for conducting ice cream-
related science projects. It covers topics like crystallization, heat transfer, and the effects of
different ingredients on ice cream consistency. The hands-on activities make learning about food
science engaging and accessible.

3. Frozen Delights: The Chemistry Behind Ice Cream
This title delves into the molecular interactions that occur during the making of ice cream, such as
how fat globules and ice crystals form and interact. It provides detailed explanations alongside
practical experiments that can be performed with household materials. Perfect for middle and high
school students interested in food science.

4. The Physics of Ice Cream: From Milk to Scoop
Focusing on the physical processes involved in ice cream production, this book examines heat
transfer, phase changes, and the role of agitation in creating smooth ice cream. It includes a variety
of science fair project ideas that demonstrate these principles in action. Readers learn how different



freezing techniques affect texture and taste.

5. Sweet Science: Investigating Ice Cream through Experiments
This book encourages scientific inquiry by guiding readers through hypothesis development and
experimental design focused on ice cream. Projects include testing the effects of salt on freezing
time and comparing homemade versus store-bought ice cream. It emphasizes critical thinking and
data analysis skills.

6. DIY Ice Cream Science: Creative Projects for Curious Minds
Offering a creative approach to learning, this book presents innovative ice cream experiments that
explore variables like temperature, mixing speed, and ingredient ratios. It’s ideal for students who
want to design their own experiments and understand the science behind their results. The projects
are designed to be fun, educational, and easy to replicate.

7. Ice Cream Chemistry for Kids: Exploring Food Science
Targeted at younger readers, this book simplifies complex scientific concepts related to ice cream
making. It uses colorful illustrations and simple language to explain emulsifiers, freezing points, and
texture. The book includes several safe, hands-on experiments perfect for school projects.

8. The Art and Science of Ice Cream Making
Blending culinary arts with scientific explanation, this book provides an in-depth look at how ice
cream recipes are developed and optimized. It discusses ingredient roles, freezing methods, and
sensory evaluation. Science fair participants will find valuable insights for projects involving recipe
modification and sensory testing.

9. Exploring Food Science: Ice Cream Edition
This educational resource covers a broad range of scientific principles through the lens of ice cream
production. Topics include microbiology, chemistry, and physics, with experiments designed to
illustrate each area. It’s an excellent guide for students seeking comprehensive understanding and
innovative project ideas.

Ice Cream Science Fair Project

Find other PDF articles:
https://test.murphyjewelers.com/archive-library-706/pdf?trackid=EJU41-5146&title=taylor-scale-ma
nual-p1-p2.pdf

  ice cream science fair project: The Complete Idiot's Guide to Science Fair Projects Nancy K.
O'Leary, Susan Shelly, 2003-12-02 Includes 50 project ideas! Offering one-stop shopping for all
readers’ science fair needs, including 50 projects covering all science disciplines and rated from
beginner through advanced, this book takes students and parents through the entire scientific
method. The Complete Idiot’s Guide® to Science Fair Projects offers a variety of experiments with
the right chemistry for you! In this Complete Idiot’s Guide®, you get: • An explanation of the
scientific method—and the step-by-step procedure of applying it to your project. • More than 50
projects to choose from in the biological, chemical, botanical, physical, and earth sciences. • Tips on
displaying your findings through the creation of graphs, tables, and charts. • An understanding of

https://test.murphyjewelers.com/archive-library-404/pdf?ID=puM61-5004&title=ice-cream-science-fair-project.pdf
https://test.murphyjewelers.com/archive-library-706/pdf?trackid=EJU41-5146&title=taylor-scale-manual-p1-p2.pdf
https://test.murphyjewelers.com/archive-library-706/pdf?trackid=EJU41-5146&title=taylor-scale-manual-p1-p2.pdf


exactly what the judges look for in a winning project and paper.
  ice cream science fair project: 100 Amazing Make-It-Yourself Science Fair Projects Glen
Vecchione, 2005 This extensive collection of do-it-yourself projects ranges from simple ideas using
household materials to sophisticated plans which are unique.--Booklist [There are] many good
projects.--Appraisal The directions are clear and straightforward.--VOYA From a device that makes
sounds waves visible to a unique pomato plant, these 100 imaginative and impressive science
projects will impress science fair judges and teachers--and astound all the kids in the school. Some
of the experiments can be completed quickly, others take more time, thought, and construction, but
every one uses readily available materials. Budding Einsteins can make their own plastic, build a
working telescope, or choose from a range of ideas in electricity, ecology, astronomy, and other
scientific fields.
  ice cream science fair project: Soda Pop Science Fair Projects Dr. Thomas R. Rybolt,
2015-07-15 Who knew you could do more with soda pop than just drink it? This collection of
hands-on experiments allows you to have fun while investigating the properties of carbonated
beverages. What causes soda to go flat? Can you identify your favorite cola by smell alone? How can
you remove the coloring from soda? Using everyday objects, readers will learn about liquids, gases,
acids, sugars, and more. For a one-of-a-kind science fair project, just look in your fridge!
  ice cream science fair project: Janice VanCleave's A+ Science Fair Projects Janice VanCleave,
2003-08-08 A fabulous collection of science projects, explorations,techniques, and ideas! Looking to
wow the judges at the science fair this year? Everyone'sfavorite science teacher is here to help.
Janice VanCleave's A+Science Fair Projects has everything you need to put together awinning entry,
with detailed advice on properly planning yourproject, from choosing a topic and collecting your
facts todesigning experiments and presenting your findings. Featuring all-new experiments as well
as time-tested projectscollected from Janice VanCleave's A+ series, this easy-to-followguide gives
you an informative introduction to the science fairprocess. You get thirty-five complete starter
projects on varioustopics in astronomy, biology, chemistry, earth science, andphysics, including
explorations of: * The angular distance between celestial bodies * The breathing rate of goldfish *
Interactions in an ecosystem * Nutrient differences in soils * Heat transfer in the atmosphere *
Magnetism from electricity * And much more! You'll also find lots of helpful tips on how to develop
your ownideas into unique projects. Janice VanCleave's A+ Science FairProjects is the ideal guide
for any middle or high school studentwho wants to develop a stellar science fair entry.
  ice cream science fair project: 100 Amazing First-Prize Science Fair Projects Glen Vecchione,
2005 This book is a good starting place for finding successful science-fair projects.--School Library
Journal Can provide needed direction to parents and students facing looming classroom
deadlines.--The Los Angeles Times Offers a real variety to young scientists.--Parent Council(R),
Selected as Outstanding Any kid can be a winner, and take top honors at the school science fair, by
picking one of these 100 proven first-place projects. Among the cool ideas: demonstrate the action of
magnetic fields, make a moon box, build ant architecture, and measure static electricity. Plus,
there's plenty of fun in creating homemade perfume and erupting volcanoes; doing a bubble gum
plant graft; and building a big green solar machine. Youngsters will find plenty of hints for crafting
eye-catching displays, too.
  ice cream science fair project: Science Fair Project Index, 1985-1989 Cynthia Bishop,
Katherine Ertle, Karen Zeleznik, 1992-06 Includes science projects and experiments found in 195
books published between 1985 and 1989. Almost all areas of science and many areas of technology
are covered.
  ice cream science fair project: Zeke Meeks vs the Stinkin' Science Fair D.L. Green,
2012-01-01 Third-grader Zeke Meeks needs to win the prize in the science project contest because
the class bully is threatening him, but so far all his ideas are ending in messy disasters--can his
friend Hector save the day?
  ice cream science fair project: First Place Science Fair Projects for Inquisitive Kids Elizabeth
Snoke Harris, 2005 Contains great projects to get the reader started on a great science fair



experiment.
  ice cream science fair project: Science Fair Project Index 1973-1980 Akron-Summit County
Public Library. Science and Technology Division, 1983 'Helpful in selecting projects suitable to a
given age level and manageable with a home's workshop and kitchen resources.'-WILSON LIBRARY
BULLETIN
  ice cream science fair project: Snackable Science Experiments Emma Vanstone, 2019-08-06
Delicious Experiments to Discover, Build, Explore and More! Emma Vanstone, Chief Experimenter at
Science Sparks and author of This Is Rocket Science, is a scientist, educator, author and mother
ready to break down the science behind the tastiest treats in your kitchen. Whether you want to
learn the magic of chemistry, the speed of color, the basics of earth science or the effects of
structural engineering, food is a great way to explore all of this and more. Each experiment uses
edible ingredients to reveal the properties of the foods we eat every day. Using the acid in vinegar to
dissolve egg shells, baking soda to make The Best Fizzy Lemonade or boiling water to make Ice
Cubes in a Flash, each project helps you understand the how and why of the world around you. With
60 unique scientific projects, Snackable Science Experiments will entertain and amaze for hours on
end!
  ice cream science fair project: The 101 Coolest Simple Science Experiments Holly
Homer, Rachel Miller, Jamie Harrington, 2016-04-19 Provides instructions for simple experiments,
both indoors and outdoors, using readily available materials, that demonstate scientific facts about
the natural world, the human body, and the basic laws of physics.
  ice cream science fair project: 10-Minute Kitchen Science Projects Elsie Olson, 2022
Looking for quick and easy science projects for your makerspace? Look no further! From mini
rockets and rainbows to ice cream and invisible ink, these amazing 10-minute kitchen science
projects will have kids making in no time!
  ice cream science fair project: Kitchen Cabinet Science Projects Dr. Michelle Dickinson,
2021-01-05 Grab a plate and dig in to 50 exciting science projects that use everyday kitchen items!
Perfect for kids ages 8 to 12 interested in STEM, this book makes experimenting safe, easy, and
(sometimes) tasty. This vividly designed book of experiments is perfect for little scientists
everywhere with 50 hands-on activities for curious kids with a passion for STEM and STEAM. All
projects within this jam-packed title are excellent for learning basic scientific principles without
leaving your house – the materials are just everyday items found in the kitchen! These experiments
range in difficulty level and category—from Construction and Sound to Electricity and Pressure—so
kids can do some on their own or work with an adult. It’s no surprise that some of the projects even
double as treats since we’re working in the kitchen! Kids can study and snack with experiments like:
Unicorn Noodles Instant Ice Cream Candy Crystals Written by Michelle Dickinson, a scientist who
studies atomic particles, these precise yet easy-to-follow instructions make mind-blowing science
experiments easy for everyone, whether for science fairs or just family fun. With experiments tested
by hundreds of households around the world, Kitchen Cabinet Science Projects is the perfect gift for
all ages.
  ice cream science fair project: 100 Amazing Award-Winning Science Fair Projects Glen
Vecchione, 2005 Science fair projects that not only enhance learning about science, but also provide
models for entries in science fairs.
  ice cream science fair project: Losers, Inc. Claudia Mills, 2013-09-24 Ethan Winfield may not
be a star student or athlete like his brother, but he's determined to make his mark when he falls for
the new student teacher. Ethan Winfield has never been an academic or athletic standout like his
older brother, Peter. But that doesn't make him a failure. Ethan and his best friend, Julius
Zimmerman, even decide to found an exclusive club: Losers, Inc. Everything changes when both
boys fall for the new student teacher, Ms. Gunderson. Ethan realizes that to impress her, he needs to
excel. He tackles the longest book for his report and aims to make the best science fair
project—alone. But it's not Ms. Gunderson who falls for Ethan; it's Lizzie Archer, class nerd.
Embarrassed by the teasing, Ethan hatches a hurtful plot to prove she's not his girlfriend. Even as



he strives to succeed in school, Ethan feels undeserving of anyone's love—not Ms. Gunderson's,
Lizzie's, Julius's, or his own. In Losers, Inc., Claudia Mills, creator of overachiever Dinah Seabrooke,
portrays a boy seeking a reason to thrive, only to learn that success alone isn't enough. This smart,
funny, down-to-earth story follows a relatable hero as he struggles to grow up.
  ice cream science fair project: 101 Great Science Experiments Neil Ardley, 2015-01-16
Forget about mad scientists and messy laboratories! This incredible, interactive guide for children
showcases 101 absolutely awesome experiments you can do at home. Find out how to make a
rainbow, build a buzzer, see sound, construct a circuit, bend light, play with shadows, measure the
wind, weigh air, and create an underwater volcano. The astonishing variety of experiments are all
very easy and entirely safe, with step-by-step text and everyday ingredients. Biology, chemistry, and
physics are brought to life, showing budding young scientists that science is all around us all the
time. As you have fun trying out experiments with friends and family, core scientific principles are
presented in the most memorable way. With chapters covering important topics such as color,
magnets, light, senses, electricity, and motion, the laws of science are introduced in crystal-clear
text alongside specially commissioned full-color photography for children to understand. Follow in
the footsteps of Albert Einstein, Marie Curie, and all the other great minds with 101 Great Science
Experiments and learn the secrets of science you'll never forget.
  ice cream science fair project: Alexis Cupcake Crush Coco Simon, 2016-05-03 Science whiz
Alexis is out to prove that cupcakes are healthy in the latest addition to the Cupcake Diaries series.
Alexis thinks she has the perfect project to win the Science Fair—she’s going to prove that cupcakes
are good for you! But all thoughts of the school competition go out the window when she spots her
crush walking home with another girl. Maybe she should have whipped up a love potion instead!
Meanwhile, the girls are challenged to make rock and roll cupcakes for Martine Donay’s sweet
sixteen—and she is anything but sweet! Cupcakes with black icing, anyone?
  ice cream science fair project: 365 Science Experiments Om Books Editorial Team, 2018-10
Does the inner scientist in you dream of experimenting day and night? We’ve got the perfect solution
for you! 365 Science Experiments brings to you a massive list of experiments that will quench your
scientific thirst and bring out the little Einstein in you. Be it explosions, goo-making, magnetic and
light experiments or simple colour mixing, we’ve got it all gathered in one huge book. Go on, browse
through the book and start experimenting!
  ice cream science fair project: The Really Useful Book of Science Experiments Tracy-ann
Aston, 2015-09-16 The Really Useful Book of Science Experiments contains 100 simple-to-do science
experiments that can be confidently carried out by any teacher in a primary school classroom with
minimal (or no!) specialist equipment needed. The experiments in this book are broken down into
easily manageable sections including: It’s alive: experiments that explore our living world, including
the human body, plants, ecology and disease A material world: experiments that explore the
materials that make up our world and their properties, including metals, acids and alkalis, water and
elements Let’s get physical: experiments that explore physics concepts and their applications in our
world, including electricity, space, engineering and construction Something a bit different:
experiments that explore interesting and unusual science areas, including forensic science, marine
biology and volcanology. Each experiment is accompanied by a ‘subject knowledge guide’, filling you
in on the key science concepts behind the experiment. There are also suggestions for how to adapt
each experiment to increase or decrease the challenge. The text does not assume a scientific
background, making it incredibly accessible, and links to the new National Curriculum programme
of study allow easy connections to be made to relevant learning goals. This book is an essential text
for any primary school teacher, training teacher or classroom assistant looking to bring the exciting
world of science alive in the classroom.
  ice cream science fair project: Science Experiments with Food Alex Kuskowski, 2013-08-15
Make science simple! This book features easy and fun Science Experiments with Food using
household items. Young readers can assemble experiments at home from a Lemon-Powered
Lightbulb to Disco Dancing Spaghetti. No laboratory needed! Each activity includes easy



instructions with how-to photos, and short science explanations. Use fun to introduce math and
science to kids. Super simple says it all. Aligned to Common Core Standards and correlated to state
standards. Super Sandcastle is an imprint of Abdo Publishing, a division of ABDO.
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has had some fish on ice since Friday. I am wondering how long you can keep fish on ice before they
spoil? Any
Nebraska Ice Fishing Forum - Nebraska Fish and Game Association Discuss topics for the
current ice fishing season
Breakaway Grill - IceForum Located upstairs inside the Atlanta Ice Forum overlooking the
Breakaway Grill ice rink. Featuring a comprehensive list of food, beer, wines, and spirits for all your
lunch, dinner, and catering
Nebraska Fishing Forum - Nebraska Fish and Game Association Post your pictures, share your
ideas and stories, ask for advice

Related to ice cream science fair project
Ice cream for science (unr.edu3mon) In early May, just before "May the Fourth," science fiction
and nonfiction short films were shared as part of the Sci-On! Film Festival, which takes place every
year in early May at the Fleischmann
Ice cream for science (unr.edu3mon) In early May, just before "May the Fourth," science fiction
and nonfiction short films were shared as part of the Sci-On! Film Festival, which takes place every
year in early May at the Fleischmann
Carbon Capture and Ice Cream (Kellogg School of Management1y) Chris Wu’s MSES experience
allowed him to pivot his career into sustainable energy with the US Department of Energy’s Office of
Clean Energy Demonstrations. The cherry on top? He is helping to make
Carbon Capture and Ice Cream (Kellogg School of Management1y) Chris Wu’s MSES experience
allowed him to pivot his career into sustainable energy with the US Department of Energy’s Office of
Clean Energy Demonstrations. The cherry on top? He is helping to make
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