Acids Taste Sour…
Purpose
To identify another property of acids and bases, i.e. taste.

*Note: In any other chemistry setting, it is not advised to taste any substances whatsoever.  For the purposes of this exercise, you have permission to do so.  All of the substances being used here are edible.  

Materials

A piece of white paper

A pen

Sugar

Table salt

Baking soda

Citrus Powder (we’ll just call it that for now… its real name would give away the secret!)
Procedure

Divide your paper into four equal sections like this:



Give a label to each section: Salt, Sugar, Baking Soda, Citrus Powder
Pour out a small amount (approximately a tablespoon) of each product into the designated section on your paper.  What do these substances have in common, just by looking at them?  What differences do you think they have?
Take out another piece of paper and record some responses to the following questions as you work.  
1. Lick the tip of your finger lightly, dip it into the salt and taste it.  What does the salt taste like?  

2. Dip your finger into the sugar and taste it.  Does it taste different than the salt?  Better?  Worse?

3. Taste the citrus powder.  What does it taste like?  Does it taste more like the sugar, or the salt?

4. Now taste the baking soda the same way.  What does it taste like?

5. Lick your finger and try tasting combinations of the four white powders.  Try salt and sugar together, salt and baking soda, and salt and citrus powder.  What do you notice about the tastes?  Which combination of the four do you think would be the best tasting?  Try it.  Are you right?
6. Dip your finger into the citric acid and then the baking soda and taste.  What do you notice about the taste?  Is there anything else you notice when you combine the two substances together? 
7. Which of these substances do you think are acids?  Which ones do you think are bases?  Which are neither?  Why do you make those conclusions?

8. What do you think ‘citrus powder’ is found in?  What do you think another name for citrus powder is?  
9. Are the tastes of acids and bases considered properties of acids and bases?  Why? 
10. Why don’t we test for all acids and bases by tasting them?  

