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eaCalorie content of food
Samacheer, Science, Class - VII, Chapter - 3, Term - 3

Objective:

To determine the amount of stored energy in 
food items using Calorimeter

Introduction:

Food items contain energy. From the energy 
stored in the food we eat, we are able to work 
and perform other activities. The energy values 
of food are measured by the Calorie, with a 
capital C. A Calorie is equal to 1,000 calories 
or 1 kilocalorie. A calorie is the amount of heat 
required to raise the temperature of 1 gram of 
water to 1 degree Celsius.

We can know the amount of Calories in a food 
present on the Nutrition Facts panel. Calorimetry 
is used to quantify the heat produced in a 
combustion reaction using a bomb calorimeter. 
In this project, a piece of food is combusted and 
the energy released is used to heat a known 
quantity of water. The amount of energy released 
in the food is determined from the change in 
temperature of water.

Materials: Aluminium Can, Ring Stand, 
Thermometer, Food Samples, Water, Matches.

Procedure:

1. Fill the Aluminium can with 25mL of water  
 and determine the mass of water using  
 density of water

2. Place the food sample upward on the paper  
 clip. Measure food and its holder before and  
 after burning

3. Insert the thermometer in the can so as it  
 does not touch the bottom of the can

4. Note the initial temperature of the water

5. Light the food sample to heat the water in the  
 can. Gently stir the water periodically with  
 the thermometer

6. Record the highest temperature observed.

Table:

Calorie Calculation: 
• Qw=(m)(C)(ΔT) 
• Qw=Heat gained by the water in calories (cal)
• C=Specific heat capacity of water (1 calorie/ 
 g°C) 
• m=Mass of the water (grams) 
• ΔT=Change in water temperature (°C).
Reference: http://www.carolina.com/teacher-
resources/Interactive/food-calorimetry+/
tr23949.tr


