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What substance slows an apple 
from browning? 

Water, Apple Juice, White 
Vinegar, Oil or Sprite



The Experiment



Materials

● 1 Apple (sliced)

● 6 Clear Baggies

● Apple Juice

● Water

● Oil

● Sprite

● White Vinegar 



Procedure
1. Place and apple slice in each baggie. 

2. Fill the baggie about a quarter of the 
way with each substance. 

3. Make sure you leave one apple alone. 
(You need a Control). 

4. Make sure you observe and take notes 
of the apple each day for 3 days. 



Hypothesis



Our classes believe 
that the vinegar, due 
to its large amount of 
acids, will do the best 
at slowing the apple 
from browning. 



We expect the vinegar will 
keep the apple from 
browning because the acids 
in the vinegar will slow the 
oxidation process of the 
apple. 

Variables that may affect the 
outcome…

Independent Variables

● The different solutions that are 
applied to the apple surface.

● Each Solution had a different effect on 
the browning process of the apples, 
either slowing or quickening the 
process. 

Hypothesis support



Hypothesis Support cont’d 

Dependent Variables

● The amount of time that it takes for 
the apples to brown depending on the 
solution which is used.  The solution 
can either slow down or quicken the 
reaction. 

Controlled Variables

● Temperatures of the solutions were all 
at room temperature to ensure 
nothing had a faster reaction.

● Amount of solution applied.
● Apple slice sizes.
● Area and time the experiment was 

conducted.





Conclusion
It was determined based on student observations that the sprite 

stopped the apple from browning the longest. We have found 
that due to the citric acid found in the sprite that this stops the 
apple from browning. The acid in the apple juice reacts before 
the enzyme and oxygen have a chance to react with the apple, 

keeping the apple from browning. 


