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Effects of Acids on Foods Lab
Milk/Cheese Lab

· Layer the inside of your Styrofoam cup with cheesecloth.

· Collect three ladles-full of warm milk into the cup.

· Add a few teaspoons of vinegar (acetic acid) and gently mix.

1. What happened when the acetic acid was mixed with the milk? Why?

· Squeeze all of the juice (whey) out of the cheese.
2. Taste the cheese – describe its texture and taste.

Ceviche Video

1. What are the main ingredients in ceviche?

2. How is the fish “cooked” in the recipe? Explain.
Acid – Base Reactions
All of the first compounds are acids. All of the second compounds are bases. 
a. What chemical similarities do acids have?

b. What chemical similarities do bases have?

c. What chemicals are produced when acids and bases are mixed?

Show the reaction for the following acid and base reactions. See the example below.
1. HCl + KOH ( KCl + HOH ( KCl + H2O
2. HNO3 + CaOH (
3. HC2H3O2 + NaOH (
4. HF + CaOH (
5. HI + NaOH (
6. HBr + KOH (
7. H2CO3 + BaOH (
8. HF + BaOH (
9. HCOOH + CaOH  (
10. H3C6H5O7 + LiOH (
