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Potential Hydrogen Research (pH)

The purpose of this experiment is to see how the amount of pH in acids affects the time it
takes for digestion. Did you know that if you have a little bit of acid in your system, you can
digest some foods better and faster? The hypothesis is that if there is more pH in acids, then it
will affect the time it takes for digestion. The expectation that is hypothesized is to compare
how the amount of pH in vinegar (acid) affects how long it takes to digest acids, proteins,
starches, and bases. Also, how it can help people take caution in what they eat and drink
everyday and how it can slow the time it takes for digestion.

This experiment came from ScienceBuddies.com. A Danish biochemist, Soren Sorensen, created
the pH scale in 1909. (World Book 2006) He wanted find a way to show how many hydrogen
ions were in certain substances such as beer (Chemical Heritage Foundation). PHis a French
word that means, “Hydrogen powder”, also, acids are used to break down other substances and
react chemically with metals. One major theory is that “If a substance has a pH of 7 and higher than
it is to be considered a base. If a substance has a pH of 7 and lowers than it is known as acidic.” (Science
Saurus 2006) This experiment will test how much pH is in an acidic substance, and how it
affects the time it takes for digestion. This relates to the theory. The change expected in this
experiment is how acid affects the amount of pH in an acidic substance; also, how the amount
of pH in an acid affects the time it takes to digest.

This experiment will be testing how much pH are an acids, proteins, starches, and bases by
using a pH scale which has a range from 0-14. An acid is a mixture that makes hydrogen ions
(H+) in a liquid. “Proteins are large biomolecules, or macromolecules, consisting of one or more
long chains of amino acid residues” (Wikipe?ffzs(.»’/’gfaﬁlrcsﬁf)r amylum is a carbohydrate consisting of a
large number of glucose units joined by glycosidic bonds” (Wikipedia). A base is any kind of substance
that creates hycrogen ions {GH). Aiso, it will be testing how the amount of pH in vinegar (acid)
affects the time it takes for certain acidic foods and drinks to digest. The independent variable
will affect the dependent variable because the amount of pH in each acidic substance that will
be tested can change do to the amount of acid in each substance that will be tested in the
experiment. The experiment will also test how the amount of pH (“pH is @ measure of the
hydrogen ion concentration of a solution” (Wikipedia), in substances that contain vinegar in them
and how it affects the time it takes to digest. The dependent variable will be measured using
pH test strips, which have a range from 0-14.

One key term, is an acid-based reaction,which is when acids and bases are mixed together and
end with a result of water along with salt. Another one is that vinegar is considered an “acetic
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acid” (KidsInfoBits.com 2001). Bases are used for cleaning and react to neutralize acids; they

also dissolve fats and oils. This concept is important because it allows people and other
scientist to copy this experiment, and learn some basic facts that can be useful during this
experiment to better understand some substances that will be used in this experiment. This
experiment is important to not only people who have a hard time to digest some acidic foods
and drinks, but to food companies who can help reduce the amount of acid used in some foods
or drinks. Also decreasing the amount of acids used in their products. This experiment can also
caution people on what they eat or drink every day, and how much they eat or drink of it. Also
to help reduce the time it takes for digestion of some acidic foods/drinks.

In conclusion, this experiment can contribute to foods companies to reduce the amount of acid
used in their products and people who have slow digestion with some foods and drinks. It
could also caution people on what they eat, and how much they eat; and how it could affect
the time it takes to digest. This is why this topic is important to food companies, just as it is to
people’s everyday lives.





