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1. What makes a popcorn kernel a "dud"?

2. Has the chance of getting a "dud" increased or decreased with the invention of microwaves?

3. What was the purpose of the recent study at Purdue University?

4. How might the study help popcorn producers?

5. What is located in the endosperm of the kernel?

6. What is the approximate amount of moisture required in the endosperm for a poppable kernel?

7. What is the "pericarp" of a popcorn kernel?

8. Why does the pericarp's "moisture-proof" ability affect the popping?

9. What happens if the moisture escapes?

10. How many varieties of popcorn did Dr. Bruce R. Hamaker's team test? What characteristics were they looking at?

11. What was the range of percentages of unpopped kernels from these experiments?

12. What is the major component of the pericarp?

13. How do the cellulose and hydrogen bonds increase the moisture barrier?

14. Will Dr. Hamaker continue investigating which types of popcorn have the proper pericarp quantities? Why not?
