
  
   

CHEMISTRY PROJECT FOR XII CLASS 
 
INSTRUCTION TO WRITE THE PROJECT:- 
 
(i)  Project should be written on A-4 size one side ruled & one side blank papers. 
 
(ii)  Pictures of mentioned fruits and vegetables should be pasted. 
 
(iii)  Papers should be filed in transparent project file. 
 
Project Title:- Analysis of fruit and vegetable juices for their acidity. 
 
AIM:- To analyze fruit and vegetable juices for their acidity. 
 
Objectives:- Fruit and vegetable are part of a balanced diet. They provide essential nutrients like carbohydrates, vitamins 
and minerals. Vegetables and fruits contain free acids or acidic substances which release acids due to which they are 
acidic in nature. 
 Knowledge of the extent of acidity present in any fruit or vegetable is helpful in deciding treatment of certain 
disorders. 
 In this project, we determine acidity of certain fruits and vegetables. 
Introduction: Fruits and vegetables are important dietary sources of vitamins and minerals which essential for various 
physiological processes of our body. They contain free acids like citric acid as in citrus fruits. 
 The acids ionize in solution giving H  ions. To express concentration of solution with concentration less than 1 
M; 
 Sorensen, a scientist devised pH  scale’. pH  is defined as the negative log of H  ion concentration i.e.

pH log[H ]   . When H   ion concentration of a solution increases, its pH value decreases. The pH  scale values 0 

to 14. pH 7  is acidic, pH 7  is neutral and pH 7   is basic.       
      pH scale  
 

 Acidity Decreses Neutral Basicity Increases 
[H ]   010   110   210   310   410   510   610   710   810   910   1010   1110   1210   1310   1410   
pH   0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 
 ACIDIC REGION Neutral BASIC REGION 
 
 Thus it is clear that when the pH  value is more, the substance is less acidic and when pH value is less, the 
substance is more acidic. 
 pH value of fruit and vegetable juices can be experimentally determined using pH paper. pH paper is a special 
paper which when dipped in solution gives different colour according to its pH value. Of the solution. The colour is 
compared with a standard pH colour chart which indicates pH  value.    
 
 



 
Standard - pH - colour chart 

 
pH   1,2,3 4 5 6 7 8 9 10,11,12,13,14 
Colour of 
pH  paper 

Red Orange Yellowish 
Orange 

Yellow Green Blue Indigo Different 
shades of 
violet 

Nature of 
solution 

Acidic Acidic Acidic Acidic Neutral Basic Basic Basic 

   
Requirments: 
(i) Apparatus : Test tudes 
(ii) Materials: Filtered juice of lemon, apple, pineapple, potato, cucumber and spinach, pH papers, standard pH
 colour chart. 
 
Procedure: Label clean test tubes as A, B, C, D, E and F. Take about 5mL of fruit and vegetable juices in different clean 
test tubes. Put different pH paper strips into the juice directly. Observe the colour developed in each case and compare the 
colour with standard pH colour chart to know pH  values. Record the observations.  
 
Observations: 
Test tube Sample of juice Colour of pH

paper 
pH  value Nature of juice 

A Lemon juice Red 2 Acidic 
B Apple juice Orange 4 Acidic 
C Pineapple Orange 4 Acidic 
D Potato juice Yellow 6 Acidic 
E Cucumber juice Yellowish orange 5 Acidic 
F Spinach juice Yellow 6 Acidic 
 
Conclusion: It is observed that fruits are more acidic then vegetables. Among fruits, circus, fruits, are more acidic. 
 
References: Information collected from standard textbooks and internet. 


