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	Title: Wagyu v.s. Angus
	School: Wiggins middle school
	Sponsor: Brad Yoder
	Abstract:  The purpose of this project was to find out if Wagyu steaks cook faster than Angus steaks. I hypothesized that the Wagyu steaks will cook faster due to the higher concentrations of monounsaturated fats that melt at a lower temperature than saturated fats. The monounsaturated fats melt at 39.2 degrees Fahrenheit whereas saturated fats melt at 95 degrees Fahrenheit

The experiment involved cooking the steaks on a grill and monterating how long it takes the steaks to cook to 135 degrees Fahrenheit. Then repeat for other kinds of steaks. Once the project was done then dispose.

The data collected did support the original hypothesis. The data shows that the Wagyu beef cooks in half or a third of the time faster than the Angus steaks. The Wagyu steaks cooked in an average time of 7 minutes. The Angus steaks cooked an average time of 9 minutes and 7 seconds.

 	These findings lead me to believe all Wagyu cuts cook faster than Angus cuts in half or a third of the time. The Wagyu side of the grill did flare up more than the Angus due to the monounsaturated fats melting at a lower temperature.
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