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Lab Activity #4: pH in the Kitchen
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PURPOSE: 

Students will be able to determine the pH of various kitchen products by using both pH paper and a natural indicator. 

MATERIALS: 

1. pH paper

2. 6 test tubes

3. permanent marker

4. transfer pipets

5. water

6.  vinegar

7.  lemon juice

8. milk

9. milk of magnesia

10. floor cleaner

11. red cabbage juice in beaker

12. waste container

13. Paper towel
14. Stirring Rod

SAFETY:
You will need:

a. Goggles

b.   Lab Aprons

c.   Closed-toed shoes
PROCEDURE: 
1. Label each test tube A, B, C, D, E, or F..

2. Using the transfer pipet provided with each kitchen product, place the following amounts of each product into their respective test tubes as listed in the table below:

** PLEASE DO NOT MIX UP THE PIPETS**

	Test Tube
	Substance
	Amount

	A
	Lemon Juice
	One full dropper

	B
	Vinegar
	One full dropper

	C
	Milk
	One full dropper

	D
	Water
	One full dropper

	E
	Milk of Magnesia
	One full dropper

	F
	Floor Cleaner
	One full dropper


3. Take your strip of pH paper and tear it into 6 equal pieces.

4. On a piece of paper towel, lay out the 6 pieces of pH paper and under each piece, label them A, B, C, D, E, and F.

5. Dip the end of a stirring rod into test tube A. Gently touch the tip to the piece of pH paper labeled A. Observe and record what happens in the data table. 
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6. Repeat step 5 with test tubes B-F and record your observations in your data table.

7. After you have tested the pH of each substance with pH paper, place one full dropper of red cabbage juice into each test tube.

8. Observe and record what happens in your data table.

DATA:

	pH Paper Observations



	Test Tube
	Substance
	Color of pH paper
	Approximate pH

	A
	Lemon Juice
	
	

	B
	Vinegar
	
	

	C
	Milk
	
	

	D
	Water
	
	

	E
	Milk of Magnesia
	
	

	F
	Floor Cleaner
	
	

	Red Cabbage Juice Observations



	Test Tube
	Substance
	Color of Solution
	Acidic or Basic?

	A
	Lemon Juice
	
	

	B
	Vinegar
	
	

	C
	Milk
	
	

	D
	Water
	
	

	E
	Milk of Magnesia
	
	

	F
	Floor Cleaner
	
	


ANALYSIS AND CONCLUSION: PLEASE ANSWER IN COMPLETE SENTENCES!! (
1. If the pH paper turns red, is the substance acidic, basic, or neutral? Does the red cabbage juice test agree with the pH paper or not?

2. If the pH paper turns blue, is the substance acidic, basic, or neutral? Does the red cabbage juice test agree with the pH paper or not?

3. If the pH paper does not change color or the red cabbage juice does not change color, what does this tell you about the substance that was tested?
4. Which substance was the most acidic and what was its pH reading? Which was most basic and what was its pH reading?

5. Which is more accurate- the pH paper or the red cabbage juice and why?
6. Did anything in this lab surprise you? Why?
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