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pH INCIDATOR
Red cabbage juice is an indicator; something that turns
color when it is mixed with an acid or a base. Depending
on the color you see, you will know if your test item is acidic,
basic or neutral.

Acids are usually sour-tasting. If you look at the special scale
for measuring acids and bases, called a pH scale, anything
less than 7 is an acid—these items turned our indicator pink.
Bases are bitter tasting. On a pH scale, anything greater
than 7 is a base—these items turned our indicator green or
blue. If something has a pH of exactly 7, or did not change
color in our experiment, it is neither acidic nor basic, and
is called neutral.
Acids and bases are opposites. If you mix an acid and a
base it will result in neutralization because the reaction
creates salt and water—two neutral items!
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Gather Your Materials:
•
•
•
•
•
•

Small head of purple cabbage
Mixing bowl
Boiling hot water
Knife and cutting board (adults only!)
Squeeze bottle
Test items: vinegar, baking soda, lemon juice, dish soap,
water, table salt; each in a small bowl or cup

What to do:
1. Make sure all of your bowls and cooking tools are very
clean and free of any materials that could contaminate
the experiment, like soap residue.
2. Have an adult chop or shred the cabbage, as if you were
making coleslaw, and place it in the mixing bowl.
3. Have an adult pour the boiling water over the cabbage.
Let the cabbage sit until the water is room-temperature,
or overnight.

In Memory of Don Falconio
Don Falconio (1944-2000), lovingly known to staff as Uncle
Don, was the busboy when Frog restaurant opened in 1973.
He became the public face of Frog Commissary’s front-of-house
and led Frog Commissary Catering. Don was responsible for
planning and executing countless events at The Franklin Institute.

Kitchen Science was made possible by a grant from the
Don Falconio Memorial Fund.

4. Strain the cabbage juice into a squeeze bottle.
5. Add about a teaspoon of the cabbage juice indicator to
each sample. Use the pH scale to determine if your test
item is an acid, base, or neutral.
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