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Apple Oxidation Experiment
Have you wondered why your apples slices
sometimes turn brown after you take a bite or slice
into it? When the apple is cut open the inside reacts
with the air and it turns brown. This is called
oxidation. To stop this process we can add
something to the apples. Let’s do an experiment to
see what will work best to stop the apples from
browning. Click here for the activity.
Items in our homes have either acidic, basic (alkaline), or neutral properties.
Some edible common household items, such as lemon juice, baking soda, and
vinegar, can be identified as an acid or base based on taste. Usually acidic items
taste sour; while basic items taste bitter or feel slippery.
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(Note:

It is important to be careful and have adult supervision when handling
acids and bases, especially if they are powerful cleaning products, or are not
edible. )
The Experiment
Materials needed:
● 1 apple
● 3 tablespoons of Lemon juice (or vinegar)
● 3 tablespoons of Water
● 3 tablespoons of Baking soda
● 4 containers (ziplock bags, cups, or bowls)
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Experiment steps:
1. Label each of your containers: one for lemon juice, one for water, one for
baking soda, and leave one blank. The blank one will not change, so we
can compare which ingredients stopped the apple from browning.
2. Carefully cut the apple into four pieces by first cutting the apple in half
and then cutting those pieces in half.
3. In each container, place one apple piece and the lemon juice, water, or
baking soda. Pour one ingredient into the container with the same label.
4. In the containers below, draw an apple piece and label what ingredient was
inside.

5. Observe. Set a timer for 10 minutes. After 10 minutes, what do you see in
your containers? Are there any changes to the apples?

6. Which ingredient stopped your apples from changing color?
____________________________________________
7. After this experiment, do you think acids or bases stop apples from
browning? __________________________
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