Name: 



Food Acidity Lab
1. Indicators

a. Indicators are solutions that change color based on whether the tested solution is an acid or a base. 

b. Make a simple indicator:

Fill a beaker half-way with water

Submerge purple cabbage

Cook on hot plate for 10 minutes

Strain out cabbage and put solution into a flask for storage.

2. Test the indicator with a bit of vinegar (acid) and baking soda (base).
a. What color does the indicator turn for acidic solutions?

b. What color does the indicator turn for basic solutions?

3.  Taste each of the following liquids and rank them by acidity.



Lemon juice


Milk


Water


White vinegar


Tomato juice


Orange juice

4. Use the purple cabbage indicator to rank the following liquids by acidity.


Lemon juice


Milk


Water


White vinegar


Tomato juice


Orange juice

5. To find out exactly how strong or weak an acid or a base is, a pH scale is used. Strong acids have a pH of “1,” while strong bases have a pH of “14.” Use the pH strips to identify the actual pH value for each solution. Label each solution on the scale below.

0 (Very acidic)


     7 (neutral)



        14 (basic)

6. Describe how well your results agree for the taste test, indicator solution, and pH strips:

a. Which results for solutions were all in agreement?
b. Were there any results for solutions that were not in agreement? If so, explain which ones and why this might be the case.
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