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Acids, Bases, and
Salts

CETID Activit
Effect of Foods on
Baking Soda

Purpose students observe thatfuits
and vegatables vith sour or tart tastes
reactuvith baking sod o produce
bubbles of (carbon dioxida) gas

25 Prep Time 30 minutes

Class Time 15 minutes

Safety Use care when using sharp

knivs,

Think About It

1. Bubbling occurs dueto a gas
(carbon dicxids) being given of,

2. Reacting foods include lemon,
orange rapefiuitand tomato.
Nenreacting foods include celery
banana,grape, and apple.
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