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Cell Membranes and Osmosis and Gummy Bears, Oh My! Activity – Solution and Gummy Bear Recipes – Teacher Prep 

Solution and Gummy Bear Recipes – Teacher Prep 
 
Salt and Sugar Solutions 

Purpose: Create the salt and sugar solutions.  
 
Materials and Equipment 

• 1 hotplate 
• 1 stirring rod or spoon 
• 2,000 mL distilled or tap water  
• 35 g table salt (NaCl) 
• 250 g sugar 
• 2 1,000 mL beakers or heat-safe containers 
• safety goggles and heat-resistant gloves 

 
Procedure 
Prepare each solution separately (salt solution and sugar solution): 

1. Pour 1,000 mL of water into a large heat-safe beaker. 
2. Place the beaker on a hot plate.  
3. Heat the water to approximately 50–70°C (hot but not boiling). 
4. Slowly add salt (or sugar) while stirring continuously until fully dissolved. 
5. Once dissolved, remove from heat and allow the solution to cool slightly.  
6. Pour the cooled solution into an appropriately labeled 1 L container:  

• salt solution  
• sugar solution 

 
Gummy Bear Prototypes 

Purpose: Make three gelatin “recipes” that differ only in the liquid used. Each batch will use the same 
gelatin amounts, mold size, and heating/cooling process. The only difference is the type of liquid 
used.  

 
Materials and Equipment 

• 3  silicone molds such as mini ice cube trays, pop it fidgets, or gummy bear molds with at 
least 30 cavities each (use same size for all gummy prototypes to reduce variability) 

• 9 oz total, 3 oz each of 3 different flavored gelatin mixes (1 flavor/color per batch) 
• 1.5 oz total, 0.25 oz each packet, of unflavored powder (6 envelopes at 0.25 oz each; use 1.5 

envelopes per batch) 
• 1/3 cup water  
• 1/3 cup salt solution  
• 1/3 cup sugar solution  
• measuring cups 
• 3 heat-safe bowls  
• hot plate  

https://www.amazon.com/Silicone-Chilling-Cocktail-Stackable-Containers/dp/B08DFQ2QR2/ref=sr_1_6?crid=MVV0G648I448&dib=eyJ2IjoiMSJ9.Fi6gT4zP50NGJoqmjaMOrOHQzHu_gMiGEQF-6QsnLDG0GBIhquEJE_Fujp4C4eX6IzpaAkE2MMtyJfWSqCIfLJdb0niOYZNCJ-wFDjbE5NS1CvsZO9pJBWtKsCksi1pu2fvDK9SyCBK62WV7baqdPQJkxWqk6d9MLxpbPcm1aMNU9rGxpSQpVSzFNUe9o2I7ZFnh_Ia4F0adM7lvXhpFZnU3lhvKM9V4bHDY_PtwKPS1qwXhWSyte1anNXT2tygkCSwQRzj5wj0hzUQe46nrVLVxbXjlM-TNad1m0mU4es8.Vss6nzr4U8tCoF7ouiB6jvnOhDea3b-hjh3jV3i9Gts&dib_tag=se&keywords=nugget%2Bsilicone%2Bic&qid=1750954931&s=home-garden&sprefix=nugget%2Bsilicone%2Bic%2Cgarden%2C110&sr=1-6&th=1
https://www.amazon.com/Kakukokas-Fidgets-Stuffers-Supplies-Classroom/dp/B0CLKDSP2P/ref=asc_df_B0CLKDSP2P?mcid=1aae39335d1f33bc839c7cd2ecb7803f&hvocijid=14685305699440255560-B0CLKDSP2P-&hvexpln=73&tag=hyprod-20&linkCode=df0&hvadid=721245378154&hvpos=&hvnetw=g&hvrand=14685305699440255560&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9198393&hvtargid=pla-2281435178618&th=1
https://www.amazon.com/Palksky-Silicone-Gummies-Dropper-Chocolate/dp/B0CWKJHRW4/ref=sr_1_1_sspa?crid=3K4NLR6M5XLU6&dib=eyJ2IjoiMSJ9.aKJbJI3COQAggt-dX5hx_g8scmkse2JF63bG_oxmXesNjRNy1RX2hX1MUXtyvSO_A43leak6qKkDruZKAniuPAkia0_eVZtX3HRjWpZ_19PnwpZPw8shsNLkrqqmsvgRFUny5LOMG_EyQDe5G5rDgqpcbsABIj1OTcL-qeZTP3OiZt_WLLGrmGglqXZ-EDLEYlct2Did1Zqzez_SCse6_e89LzGDfSIcD1W72qSa9VCP9wJosA9T6ltjq6iaRqJiOwZDs8gV89oU2FMD-NY2--Iuc8EEqgVT8i3jMI0JSY0.O26cFYZouaBQAhlmesnCKZJBvTNdlfqDEnHDGBoSJyg&dib_tag=se&keywords=silicone%2Bgummy%2Bbear%2Bmolds&qid=1750955056&s=home-garden&sprefix=silicone%2Bgummy%2Bbear%2Bmolds%2Cgarden%2C128&sr=1-1-spons&sp_csd=d2lkZ2V0TmFtZT1zcF9hdGY&th=1
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• stirring rod or spoon  
• refrigerator 

Procedure 
1. Label three bowls: 

a. Bowl A: Water gummies  
b. Bowl B: Salt solution gummies  
c. Bowl C: Sugar solution gummies 

2. Add dry ingredients (same for all 3) to each bowl:  
a. 3 oz flavored gelatin mix  
b. 0.67 oz unflavored gelatin (⅓ of total 2 oz)  
c. Mix dry powders first so they distribute evenly. 

3. Add the liquid to each bowl:  
a. Bowl A (Water gummies) - 1/3 cup plain water  
b. Bowl B (Salt gummies) - 1/3 cup salt solution  
c. Bowl C (Sugar gummies) - 1/3 cup sugar solution 

4. Let each bowl sit 5–10 minutes so gelatin hydrates. 
5. Warm each mixture over medium-low heat. 
6. Stir each bowl until fully dissolved (~2 minutes) Note: All three should look identical in 

texture and clarity at this stage. 
7. Pour each mixture into identical silicone molds. 
8. Keep volume per cavity as consistent as possible. 
9. Refrigerate 15–20 minutes (or until fully set). 
10. Chill in the refrigerator until the gummies are set. (This should only take 15-20 minutes.) 
11. Once set, pop gummies out of molds and place accordingly into 3 separate labeled 

containers: water, salt solution, and sugar solution. 
 
 
 

 


