
Meat in soda let’s see what 
happens. 



Hypothesis 

If stomach acid has a Ph of 1 then 
sodas with a ph closer to 1 will dissolve 
meat faster than ones that are further 
from 1 because if the ph level is closer 
to stomach acid then it is more acidic. 



RESEARCH 
According to the article on “How soda affects meat ?”  coca colas, are quite 
acidic because they have a large amount of carbon dioxide, causing a high 
pH (acidity). When reading the article “ How strong is stomach acid?”  the 
pH of the stomach is between 1 and 2 ( the sources were not specific), 
whereas soda has a pH of almost 3 (on the pH scale higher numbers have 
less acidity 7 being lowest  and 0 being the highest). Different sodas have
different pH levels depending on the flavoring and other additives added. 
According to the article
“The Unsweetened Truth”, Coke has a pH level of 2.4; Dr.Pepper has a pH 
of 2.9 and Sprite has a pH of 3.3. Research shows that drinking too much 
can alter the pH in your body and in turn affect your digestion and possibly 
contribute to other health issues, such as diabetes and irritable bowel 
syndrome (“Effects of Soda on your Stomach”).



Materials 

● 710 milliliters of Coke
● 710  milliliters of Sprite 
● 710 milliliters of Dr.Pepper
● Measuring cup
● 3 pieces of raw chicken weighing 438 grams
● Marker
● Knife
● 3 containers with lids
● Camera for observation 
● Scale for measurement of weight  
● Fork 



The Procedure

1. Divide the chicken into three 453.5 gram pieces using the knife. Weigh each piece of meat using the 
scale for accuracy.

2. Place each piece of meat in its own container.
3. Measure out 710 milliliters  of Coke and pour over the first piece of chicken (ensuring the meat is fully 

covered) and then place the lid on the container
4. Label the container with “Coke”
5. Measure out 710 milliliters  of Sprite and pour over the second piece of chicken (ensuring the meat is 

fully covered) and then place the lid on the container. 
6. Label the container with “Sprite”
7. Measure out 710 milliliters  of Dr. Pepper and pour over the third piece of chicken (ensuring the meat 

is fully covered) and then place the lid on the container. 
8. Label the container with “Dr.Pepper”
9. Over the next 5 days look at the pieces of meat at the same time each day and note any 

observations, such as changes in color or smell. Use a fork to pick up pieces of chicken and then 
weigh it put it back after this. Take photos during these observations. Weigh each piece of meat and 
note down any changes. Repeat step 9 4 more Times



Experiment 
1 Day 1 Day 2 Day 3 Day 4 Day 5

Sprite 453.5 g 425.4 g 368.2 g 340.4  
grams 311.5 g 

Dr.Pepper 453.5 g 396.2 g 312.0 g 311.4 g 283.6 g 

Coke 453.5 g 339.7 g 312.0 g 254.8  g 254.7 g 



Experiment2 Day 1 Day 2 Day 3 Day 4 Day 5

Sprite 453.5 g 425.2 g 368.5 g 340.1  g 311.8 g 

Dr.Pepper 453.5 g 396.8 g 311.8 g 311.8 g 283.4 g 

Coke 453.5 g 340.1 g 311.8 g 255.1 g 255.1 g 



Experiment 3 Day 1 Day 2 Day 3 Day 4 Day 5

Sprite 453.5 g 425.5 g 368.4 g 340.6  g 312.0 g 

Dr.Pepper 453.5 g 396.4 g 311.9 g 311.4 g 282.8 g 

Coke 453.5 g 339.8 g 312.0 g 254.7  g 255.1 g 



Experiment 
4

Day 1 Day 2 Day 3 Day 4 Day 5

Sprite 453.5 g 425.1 g 368.7 g 340.0  g 311.8 g 

Dr.Pepper 453.5 g 396.9 g 311.8 g 311.6 g 283.3 g 

Coke 453.5 g 340.1 g 311.4 g 254.8  g 255.3 g 



Experiment 
5 Day 1 Day 2 Day 3 Day 4 Day 5

Sprite 453.5 g 425.2 g 368.4 g 340.5  g 312.0 g 

Dr.Pepper 453.5 g 397.1  g 311.9 g 311.5 g 283.3 g 

Coke 453.5 g 339.2 g 312.0 g 255.0  g 254.9 g 



Coca Cola Sprite 
Dr.pepper 

Graph for week 5 numbers  measured in grams 



Sprite day 2 Dr. Pepper day 2 Coca Cola day 2 

Sprite day 3 Dr. Pepper day 3 Coca Cola day 3 

Sprite day 4 Dr. Pepper day 4 Coca Cola day 4 



Sprite day 5 Dr. Pepper day 5 Coca Cola day 5 



Observations throughout the 1st experiments 2 -5 (note I only did this for 
first experiment and no noticeable differences on day 1)).

Day 2 :
 *Sprite : Meat had slightly whitened. No smell noted.
*Dr. Pepper : Soda had begun to separate with sugars settling on the bottom. Meat looked brown due to soda settling on the skin. Slight 
sweet smell noted.
 * Coke : Bubbles began to collect on top of liquid. Soda had begun to separate with sugars settling at the bottom.Meat looked slightly 
brown due to soda collecting on it. Meat was sticky and had a strong sweet smell.

Day 3 :  
*Sprite :  Few bubbles collected on top. Meat had a greyish color to it.
 *Dr. Pepper : Soda appeared ‘muddy’ in color. Fewer bubbles had collected on top. Meat had no change in color. No 
smell noted.
 *Coke : Soda appeared thick brown and brown. No bubbles had collected on top. NO change in color of meat. But, a 
strong rotten smell was noted.

Day 4
 *Sprite : No bubbles noted, soda was cloudy. Meat appeared more grey than in previous days. No smell noted.
*Dr. Pepper : Few bubbles settled on top and meat appeared more brown in color.  Slight smell noted like natural 
gas.
 *Coke: Meat had begun separating and the soda appeared cloudy. Strong rotten smell noted.

Day 5
 *Sprite: No bubbles noted. Meat and liquid appeared grey in color. Slight rotten smell noted, and meat had begun 
to separate.
* Dr. Pepper : Strong rotten smell noted and liquid appeared cloudy. Meat had begun to separate.
 *Coke : Strong smell could be smelled through the sealed container. Meat and liquid appeared greyish in color.



Conclusion
Conclusion
●  Sodas that have a similar pH level to stomach acid will dissolve meat at a quicker 

pace than sodas with a lower  pH level. 
● .coke dissolved at a faster rate with a total loss in weight of 198.4 grams. 
● Dr. Pepper dissolved the meat at a slightly slower rate, and ended with a total loss of 

170.0 grams. 
● Whereas Sprite dissolved at the slowest rate with only a loss of 141.7 grams. The 

smell of the meat throughout the experiment is also an indicator of the different rates 
of dissolving/rotting 

● Coke began smelling on day 3 and became unbearable by day 5; Dr.Pepper began 
smelling on day 4 and had a relatively strong smell on day 5; whereas Sprite only 
began to smell on day 5. Experiments 2 through 5 yielded similar results.

Other notes: If I were to complete the experiment again,  I would use gloves to handle the 
meat rather than the fork as the fork alters the meat allowing the soda to penetrate it. I did 
this experiment because everyone knows the side effects of soda on your teeth, but I want  
to prove that if soda has a higher pH level than stomach acid it will not only dissolve meat, 
but will in turn have a damaging effect on your body, in particular your stomach and 
esophagus. 


