Which substa,nce best preserves an apple slice?
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As shown by the results, it is shown that freezing the sample in ice is superior in terms of preservation of apple as the colour didn’t vary much over the 5 day period and
the apple sample did not become soggy, however, it was quite stiff compared to the other samples. This showed that freezing the apple sample in Ice causes the sample to
Risk Assessment - be strengthened and also preserves the colour. The salt water solution preserved the colour of the apple however the apple sample became quite soggy, it however came in
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amount of time due to its hlgh Identify browning at all and the sample was quite soft, it came in third in terms of preservation. Water, oil and nothing respectively were average in preserving the apple slices.

levels of sugar, which, according Meanwhile coke seemed to be a bad decision. Therefore ice is the best at preservation out of all the substances tested, followed by Salt Water and then Lemon Juice.
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= This experiment will be helpful in the future for scientific, educational, and commercial purposes. Primarily, this experiment will be very useful in the future to

help scientists discover new ways to preserve foods and also instead of wasting fresh food they can test on preserved foods to stop wastage. This could lower
the rate of starvation as there is more food to go around. It can also be useful for educational purposes to teach the youth about the natural properties of

Refer to this picture for the method: certain substances and how they react under certain conditions when they come into contact with them. For example: how the acidity in vinegar affects and
rots the apple. This experiment can also be used for commercial purposes as the preserved food can be advertised to attract customers. This experiment will
certainly be very useful for the future.
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Background Information:

10,000 grapefruit, orange jice, soda
1,000 tomato juice, acid rain

100 [EEEEI soft drinking water, black coffee

10 pH=6 urine, saliva

1 “pure" water
110 pH=8 sea water
1/100 baking soda
1/1,000 Great Salt Lake, milk of magnesia
1/10,000 ammonia solution
1/100,000 soapy water
111,000,000 IFEEEERIN vleaches, oven cleaner
110,000,000 FEERLI fiquid drain cleaner
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- Gather all materials required.
- Divide apples into equal 10 gram slices using the knife and check the weight with the scale.
- Pour the substances into the cup. (2 cups for every substance) These are the amounts we poured in for each

The scale is courtesy of The Pacific Institute for the Mathematical Sciences
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Type of cup used .
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Conclusion:

substance:

- Submerge the apple slices into the substances (one 10g slice per cup)

- Store experiment on hard surface to avoid any spilling expect for the Ice, which needs to be stored in a
freezer.

- Check experiment on a daily basis at 2:00pm and record results (colour) while taking pictures.

- Repeat experiment a few times, in order to get reliable results.

.Independa.nt )

-~ Substances (Lemon juice, Salt Water Water oil, Coke,
Nothing, Ice, Vinegar) -

Z Measurements of the substances. :

The results of the experiment determined that Ice is the best of the tested substances for preserving apple slices. Our hypothesis
was supported, as the higher the acidity level, the faster the apple rotted and ICE did prove to be superior in terms of preservation
of apple samples. However, if there’s not enough acidity the substance won’t contribute to preserving the apple sample, the sample
will just carry rotting at normal rate. Saltwater served to be the second prime preservative. This was followed by Lemon Juice.
Water, oil and the CONTROL were average in preserving the apple slices. And coke and vinegar however proved to be inferior in the
preservation of apple slices as the acidity levels were too high.

: Dependa.nt
- Colour of apple samples
- Hardness of apple samples
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