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	Acids and Alkalis: Part 1


	The taste of lemon juice, vinegar, and some fruit and vegetables is sour, because they contain acids. 

Many other everyday liquids are also acidic.
Tea contains tannic acid, and fizzy drinks contain carbonic acid.

These are safe to consume because they’re only weak acids.
But other acids are stronger and can be harmful or irritant, such as hydrochloric acid. 

Strong, concentrated acids can be highly corrosive. 

They can attack metals and destroy skin if spilled, so must carry warning labels and only be handled with protective clothing.

The strength of an acid is measured using the pH scale, which usually runs from 1 to 14.  

All substances with a pH of less than 7 are acids, …
Lemon juice = pH 3.5
… the strongest acids being those with a pH closest to 0.

Hydrochloric acid = pH 1
Some substances can react with acids to neutralise them – they’re called bases.

Bases neutralise acids
Bases are usually metal oxides, metal hydroxides, or metal carbonates.
Many bases don’t dissolve in water – they’re insoluble, such as copper oxide.

If a base does dissolve in water, the solution is called an alkali.

Alkali = a soluble base
Alkalis, such as sodium hydroxide, all have a pH greater than 7.
Sodium hydroxide – strongly alkaline pH 14

Using universal indicator solution, any liquid can be tested to see how acidic or alkaline it is.
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	Acids and Alkalis: Part 1


	Strong acids will turn red, neutral liquids like water and sugar solution go green, and strong alkalis, purple.

Universal indicator produces the best range of colours, and can be compared closely to the pH scale to give an accurate pH reading.

A simple indicator is litmus paper, which turns red in acid and blue in alkali. 

Solutions with a neutral pH tend to be harmless, but both strong concentrated acids with a very low pH and strong concentrated alkalis with a very high pH are very corrosive.
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