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Introduction

When an apple is cut, the inside is exposed to oxygen. This causes 
the apple slices to turn brown. For our experiment, we will cut one 
apple into four slices. Then, we will pour different liquids (oil, water 
and lemon juice) onto three slices of the apple and leave the 
fourth one with nothing. We want to see which liquid helps 
preserve the apple from browning the most. Observation will 
occur over four days. 



Research Question

Which liquid will prevent an apple from browning the most?

Background Research 
● An apple turns brown when exposed to the air
● This reaction is called enzymatic browning



Materials

● Oil
● Lemon juice
● Water
● Apple
● 4 containers



Prediction

We think the oil will prevent the apple from browning the most.



Procedures

2. Put one slice 
into each 
container

3. Pour the different 
liquids onto three of 
the slices

4. Close all 
containers

5. Observe apples for four days

1. Cut apple into 
four pieces



Tuesday: 
set-up



Wednesday: 
The apple with 

water was 
already really 

brown.



Thursday: 
The apple 
with lemon 

juice, oil and 
nothing were 

all similar.



Friday: The 
apple with 
water grew 

mold.



Results

● The apple that had oil on it was the least brown. This means that the oil 
preserved the apple from browning the most. 

● The apple that had water on it was the most brown. At the end of our 
observations, it had even grown mold. It preserved the apple from 
browning the least.

● The apples with lemon juice and nothing on it were brown, but had no 
mold on it. 



Discussion

We did our experiment over four days. The first day was just the beginning 
of setting up and getting ready to observe the rest of the week. 

● On Day 2, all four apples had light brown spots and water turned a little 
more brown than the others. 

● On Day 3, the apples with lemon juice, oil and nothing were still the 
same brown color. The apple with water was even darker than before.

● On Day 4, the apples with lemon juice and nothing were darker than 
the day before with more spots. The apple with oil stayed at a lighter 
brown color than the others. Water caused the apple to turn a dark 
brown color and grew mold.

The results were surprising and we would like to retest this experiment. 



Conclusion

Based on the results of this experiment, our 
hypothesis was correct. We believe oil preserves 
the apple most from browning. However, we would 
like to try this experiment again to see if we would 
have the same or different results.
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