
 

  

 
 
 
DISCOVER + 
EXPERIMENT 
AT HOME  

KITCHEN CHEMISTRY 
 

Experiment with food colouring to discover the interesting effect of detergent on milk. 
 

MATERIALS 
 Milk (at least 1 cup) 
 Small plate or shallow bowl 
 Food colouring & dropper 
 Detergent (dishwashing 

liquid) 
 Cotton tips 

 

STEP 1: PREPARATION 
 Pour some milk onto the plate, form a shallow pool 
 Gently add 2 or more drops of food colouring onto 

the surface of the milk (do not stir). 
 

STEP 2: TEST #1 
 Place one end of a cotton tip into the centre of the 

milk on the plate and observe. What happens?  
 Remove the cotton tip, set it aside. 

 

STEP 3: TEST #2 
 Soak one end of a cotton tip in some detergent 
 Place the detergent soaked end of the cotton tip  

into the centre of the milk on the plate and observe. 
 What happens? What happens if you dip the 

detergent soaked end into another part of the milk? 

 

 

NEXT STEPS? 
Repeat the experiment to confirm the results, or to draw, photograph or film the effect! 
 

Extend your investigation by changing some variables: 
★ Does the type of milk change the results?  
★ Does the effect happen with liquids other than milk?  
★ Will something other than detergent cause the same effect? 
★ Switch milk for water, and switch food colouring with ground pepper. What happens? 



 

for water  

KITCHEN CHEMISTRY 
 

The science of sherbet: a simple acid-base reaction that takes place in your mouth. 
 

MATERIALS 
Part 1 
 1 teaspoon citric acid 
 1 teaspoon bicarbonate of 

soda 
 1 zip lock plastic bag 
 50 ml of tap water 
 spoons 
 

Part 2 
 1 teaspoon citric acid 
 1 teaspoon bicarbonate of 

soda 
 6 teaspoons of icing sugar 
 3 teaspoons of flavoured 

jelly crystals 
 1 zip lock plastic bag 
 spoons 

 

METHOD 
PART 1:  
 Open the zip lock bag and tip one teaspoon of 

citric acid inside. 
 Add one teaspoon of bicarbonate of soda into the 

bag and carefully shake to mix. 
 Slowly pour in some tap water and observe what 

happens. Set part 1 aside. 
 

PART 2: 
 Open another zip lock bag and tip one teaspoon 

of citric acid inside 
 Add one teaspoon of bicarbonate of soda into the 

bag, along with six teaspoons of icing sugar, and 
3 teaspoons of jelly crystals. Carefully shake to 
mix. 

 Use a clean spoon to scoop a small amount of 
the mixture and then place this on your tongue. 

 Observe what happens! 
 

 
CAUTION: Ensure all materials are 
clean and safe for human consumption, 
before undertaking part 2. 
 

WHAT HAPPENS? 
The citric acid + baking soda reaction produces carbon  
dioxide gas, we feel this as a fizz when we eat sherbet. 
The reaction only takes place when the citric acid and  
baking soda can combine. They can’t combine in solid  
form, they need to dissolve in a solute like water. The  
saliva in our mouth is mostly water!  


