HOW 70 CReATE
COLOUR CHANGING LEMONADE

BY voLvOo X FLYING cAPE

Colour changing lemownade uses food gvade experiment wmaterials and can be a
Ve{:veshima drink to boost Vitamin ¢ intake and interest n chemistry \eavnin3!

MATERIALS

® Dried blue ped flowers
® cup of hot water
e cleav glass
® 3-4 Tablespoon Sugar / Honey
® Lemow juice frow [ lemon
® |ce tra\j
® clean Spoown

e Blender (optional)

INSTRUCTIONS

STE? |

Soak dried blue pea flowers w hot water

Sov |5 - 20 wmiinutes. Leave to cool.



STE? 2

Pouv blue Ped water nwto an ice tray
and Sveeze Sov at least ( houv.

STE? 3

cut washed lemown wto hal§ and squeeze out
lemon juice frow [ lemon into clean glass.

Rewmove Seeds i§ necessavy.

SUGAR
— ) s STEP 4
(EEP Dissolve Sugav / howe\j W warw watevr
HONEY to taste. Add wto lemow juice.
Stiv to wiix well,
\
Y ICE CUBES
= STE?P &
Add n blue pea ice cubes and watch the blue
7ed |iquid tuvn from blue to puvplish-pink!
O You caw blend the ice cubes to wmake crushed
@ ice Sor 2 bettevr effect.




EAPLANATION:

Butter§ly ped flowers contdin 3 supevr bright blue pigment
called anthocyanin, The anthocyanin 3cts 3s 3 base ndicator,
which weans it will change colour 3s the PH level changes.
Lemownade 1S 3 dvink high in citvic 3cid. Whewn the
anthocyanin wmixes with the lemonade, s colour will change
§vow blue (basic PH level) to purple ov Pink (highly acidic PH).
The indicator has changed to Show 3 PH Level lower than 7.

EXPERIMENT PICTURE

Souvce: Image from
www.the’%la\/ovbehdev_cowx/galax\j—co\ov—chgmains—\eww\nade—slushie/

Experiment provided by Swart Science Lab



