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SWEET HISTORY 
Focus Lesson:  Sweet History 
 
Materials:  
 
Honey 
Granulated sugar 
Corn syrup 
Aspartame (any artificial sweetener) 
 

 
Time: 40-50 minutes 

*Common Core Standards: 
CCSS.ELA-LITERACY.W.5.8 
Recall relevant information from 
experiences or gather relevant 
information from print and digital 
sources; summarize or paraphrase 
information in notes and finished 
work, and provide a list of sources. 
 
 
Thinking Skill: Order, 

Investigate, Speculate 
 
 

Objective:  
Students will understand the distinction between four types of sweeteners. 
Students will order what product was created or discovered first. 
Students will speculate about the timeline of sugar and how it is used in our everyday foods. 
Students will create a chronological class scrapbook of items or products that contain each sweetener. 

 

Connection:  
Our foods often taste better when they are sweetened.  Have you ever tasted lemon juice freshly 
squeezed?  I bet it doesn’t taste anything like the lemonade you drink from a store.  Sweeteners are 
often added to our foods and beverages to increase flavor and taste value.   
 
Continuing with our exploration of whole foods and nutrition, we will investigate four types of sweeteners 
commonly found in the things we eat.  When and why were these sweeteners created?   
 
Let’s find out. 

 

Explicit Instruction: 
Think about sugar for a moment.  Where does it come from?  What does it look like?  Is it always in a 
solid state or can it be a liquid?  Is honey a form of sugar?  What is corn syrup?  What came first?  Who 
discovered sugar and why does it taste so yummy?  We will uncover the chronological history of four 
sweeteners: honey, sugar, corn syrup, and aspartame.  Then, we will investigate its presence in the 
foods and beverages we consume.    
 

Guided Practice: 
These sweeteners all have a place in history.  Some were discovered earlier than others.  Divide class 
into four groups.  Hand out one sweetener to each group.  Ask groups to predict the order in which the 
four sweeteners were discovered or invented.  Which ones were discovered and which ones were 
invented? What’s the difference between discovery and invention?   
 

http://www.corestandards.org/ELA-Literacy/W/5/8/
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Reflect as a class about group predictions and then reveal to students: 
-Honey (prehistory) 
-Granulated cane sugar (between 100-1200) 
-Corn syrup (1900) 
-Aspartame (1960-1970) 
  

Independent Practice:  
Divide the timeline into segments and give each segment to a group to create a scrapbook page 
featuring that segment of the timeline and the products that include their sweeteners. Use nonfiction 
books.   
 
Have students go online to research the process involved in taking their products from nature or its 
natural state and turning it into a consumable sweetener (ie. honey from the hive, sugar from sugarcane, 
aspartame from chemicals, corn syrup from corn). 
  
Hand out magazines and books to students so they may investigate what products include certain 
sweeteners.  They may draw or cut out pictures, but the items must be labeled.   

 

Reflection – Group Share: 
Assemble the book as a class.  Ask students to speculate which sweetener is used most frequently.  
What sweetener do you find in sodas?  Juices?  Be on the lookout for products that are sweetened and 
take note of what ingredients are most commonly used.  

 

Reading list: 
The Life and Times of Corn by Charles Micucci 
The Life and Times of the Honeybee by Charles Micucci 
How Did That Get in My Lunchbox? by Chris Butterworth 
 

 
Teacher Note: 

 
 


