
SUGAR VS.LEMONS 



Introduction

We chose this project because we like lemonade very much. We wanted 
to know how acidic lemonade could be.



How much 
sugar affects 
the pH level 
of lemonade?



The hypothesis (or prediction) 

Our hypothesis is that the 
more sugar you add to the 
lemon juice, it will become 
more acidic. Our assumption 
was that sugar is acidic, so it 
would only add more acid  to 
the lemon juice.



Variables

We changed the amount of sugar that 
was in the glasses of lemonade.

We measured with the PH meter and PH 
strips.



Materials
1. sugar
2. lemon
3. water 
4. pH strips
5. pH meter



Procedure

1. First you need to squeeze 
some lemons. 

2.  Next you need to grab 4 
cups.

3. Then you need to pour your 
lemon juice into the cups.

4. Finally you need to mix it 
up and measure the pH .
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The problem or 
challenge. The problem we had was 

that the pH strips had 
different  readings than the 
pH meter.The way we fixed 
this problem,was we added 
the average pH level from 
both sources.



Experiment 
data

Partially 
Dissolved

testing PH level reading 1 reading 2 reading 3 average pH

lemon juice 2.38 2.35 2.35 2.36

1Tbsp sugar 2.36 2.34 2.35 2.35

3Tbsp sugar 2.45 2.38 2.37 2.4

5Tbsp sugar 2.38 2.38 2.41 2.39



Experiment 
data

Fully Dissolved pH Meter pH Strip

testing PH level reading 1 reading 2 reading 3 average pH 1 reading

plain water 7.48 7.13 7.26 7.29 7

sugar water 6.95 6.91 6.83 6.896666667 7

lemon juice 2.47 2.48 2.42 2.456666667 2

1Tbsp sugar 2.35 2.38 2.41 2.38 1.5

3Tbsp sugar 2.31 2.31 2.3 2.306666667 1

5Tbsp sugar 2.32 2.31 2.37 2.333333333 1



Results



We learned that the more sugar you 
add the volume of the lemonade goes 
higher.And we also learned that  the 
more sugar you add the pH level goes 
more down.

To make lemonade that’s not acidic, 
add less sugar and more water.

Takeaways:



Conclusion
Our results support our hypothesis. 
We found out that more sugar makes the lemonade more acidic. 



What will I do 
next?
Next time I will know 
how much pH I’m 
drinking.


