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1. A colour plant (blueberries) materials were cut into 
 small  pieces. 
2. A measured amount of materials were placed in a 
 beaker and distilled water was added.  
3. The material were heated by a hotplate for ten  minutes. 
4. The materials were stirred occasionally while they 
 were being heated. 
5. After cooling down the plant were extracted by filtration. 
6. Solutions with different pH value (2-12) were added into 
 12-hole plate. 
7. Extracted plants were added into solution with different 
 pH values and mixed. 
8. The colour of plants were record . 
9. Repeat Step 1 to 8 by using strawberry and beetroot.  
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pH 1 2 3 4 5 6 

Colour  N/A  orange  orange light  
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pH 1 2 3 4 5 6 

Colour  N/A  Pale red Pale red 

 

Pale red 

 

Light red 

 

Light red 

pH 7 8 9 10 11 12 

Colour  Light pink Pink Very Pale 
Pink 

Pale Purple Light 
Purple 

 Purple 



Conclusion 
According to the results, we found that 
Blueberries, Strawberries and Beet root can be 
used as natural acid-base indicator. Within the 
three food and fruits, the blueberries is the best 
natural acid-base indicator since it has a sharp 
colour change on different pH value. 



Discussions 

 

 

 

 

The Anthocyanin that most all of which are pH sensitive 
inside plant materials can be used as acid-based 
indicator. In the presence of bases, anthocyanin 
undergo a chemical reaction that alters which 
wavelengths of light they can absorb and reflect. In 
their natural state, anthocyanin tend to be bright and 
colorful, but after reacting with bases, they lose that 
color and appear darker. 

Structure of anthocyanin 
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