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materials:
●  Standard Brown chicken  egg
● Quail egg 
● Duck egg
● Standard white chicken egg 
● Pure vinegar 
● 4 Hard plastic cups 
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Why do egg shells 
dissolve?
Egg shells consist of calcium carbonate*1 which reacts to an acid 
in vinegar*2 called acetic acid*3. The acetic acid dissolves the 
calcium carbonate and leaves the inner membrane in tact. calcium 
carbonate reacts with the vinegar to become carbon dioxide*4( 
which can be seen as bubbles.)

This chemical reaction is CaCo3+ 2h+->Ca+2+H20+Co2

1-CaCo3  

2-  2h+

3-CH3CHOOH

4- CO2 

4



Hypothesis 

We think that quail eggs will dissolve faster 
because the eggs shells are thinner and 
smaller. 

We think that the brown chicken egg will 
dissolve slower because the egg is slightly 
larger and the shell seems a little harder. 

Fun Fact: younger chickens that lay eggs 
tend to have harder shell and older 
chickens that lay eggs have a bit thinner 
eggs shells 
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Time to experiment! 

Step 1: Fill three cups with 
equal of vinegar 

Step 2 : Put one of each egg 
in a cup 

Step 3: Wait until egg shells 
have dissolved
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How do we know when the 
egg is ready ?

We know that the egg is ready 
when the egg shell looks very 
thin and starts to peel off , we 
will alo put our hand in the 
vinegar every 12 hours and feel 
the egg to see if anything has 
happened like: the egg shell 
starts to flake off or the egg stars 
to feel rubbery.



Variables  
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● Independent variable: The type of egg

● Dependent variable: The rate at 
which the egg shell dissolves 

● Controlled variables:  amount of 
vinegar, the amount of time in which 
the egg is left in the cup



  
Brown :

Duck: 
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24 hours   0  hours  12 hours 36 hours   



  
quail :

white: 
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24 hours   36 hours   12 hours



conclusion/ 
discussion 

In conclusion, the quail eggs 
were the fastest to dissolve and 
the duck eggs the slowest.

At the end of the experiment I 
had to scrape off a bit of the 
egg shell and while I was doing 
this for the duck egg the shell 
broke so you can’t see much 
but the shell was quite hard 
and had barely dissolved.  I 
think next time we could try 
leaving the eggs in for longer 
until the membrane was 
completely uncovered. 
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