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Chemistry and Food Science
2.2 pH Testing of Potatoes
Instructions

Materials Needed:
· pH strips or pH meter
· Various types of potatoes (e.g., russet, red, sweet potato)
· Cooking tools (boiling pot, baking sheet, or microwave)
· Knife and cutting board
· Water (for boiling and testing raw potatoes)
· Small bowls or containers
· Notebook for recording results
· Gloves (optional)

Setup:
1. Gather all the materials and set up the area with the necessary tools for cutting and cooking the potatoes.
2. Prepare different types of potatoes (raw, boiled, and baked) to test their pH levels. Make sure the potatoes are fully cooked before testing.

Activity Instructions:
1. Prepare the Potatoes:
· Raw Potato: Cut a small piece of each type of potato (e.g., russet, red, sweet) and place them in separate bowls.
· Boiled Potato: Boil a small amount of each type of potato for about 10–15 minutes until they are soft. Allow them to cool before testing.
· Baked Potato: Bake each type of potato in the oven (about 45 minutes at 180°C) and allow them to cool slightly before testing.
2. Test pH Levels:
· Use pH strips or a pH meter to measure the pH level of the raw, boiled, and baked potatoes. Simply dip the pH strip into the potato or use the pH meter to directly test the potato juice or mashed potato.
· For consistency, test each potato type in its raw, boiled, and baked form.
3. Record Results:
· Write down the pH values for each type of potato in its various forms (raw, boiled, baked). You can use a table for clarity:

	Potato Type
	Raw pH
	Boiled pH
	Baked pH

	Russet
	
	
	

	Red
	
	
	

	Sweet
	
	
	





4. Compare Results:
· Compare the pH levels of different types of potatoes in their raw, boiled, and baked states. Discuss which potato had the highest or lowest acidity.
· Investigate why the pH may change after cooking (e.g., heat may cause chemical changes, altering the pH).
5. Discussion:
· Have students discuss how the pH of food might affect its taste. For example, higher acidity often makes food taste more sour.
· Discuss how pH can impact nutrition or the way the body processes food.
· Students can make hypotheses about how different cooking methods (boiling vs. baking) might affect the acidity of food, testing their ideas in this experiment.

Extension Activities:
· Test the pH of other vegetables or fruits and compare them with potatoes.
· Investigate how adding salt, sugar, or other seasonings to potatoes affects their pH.

Safety Note:
· Ensure students handle the knife safely when cutting the potatoes.
· Supervise the use of boiling water and hot equipment to prevent burns.

Learning Outcomes:
· Understanding of pH: Students will learn about pH levels, how to measure them, and their importance in food science.
· Cooking and Chemistry: Students will understand how cooking processes (boiling and baking) can alter the pH of food.
· Taste and Nutrition: Students will be introduced to the concept of how pH affects the taste of food and its potential nutritional properties.

This experiment helps students link basic chemistry with real-world applications in cooking and nutrition, providing a hands-on way to explore the science of food.
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