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Taste and kitchen tricks

Sour, sweet, salty and bitter, and two tricks you can see and smell.
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TRY IT AT HOME THIS POSTER BELONGS TO
Two experiments for the kitchen table.
All three kitchen
Turmeric and soap Tea and lime posters, and more
Rub a little turmeric paste on white paper. Make a cup of strong black tea. Add a few Write your name on the line Free to download. Colour or
Add a drop of soapy water. The yellow turns drops of lime juice. The colour gets lighter, black and white.
red-brown, because curcumin changes because the coloured molecules in tea chem2cure.com/posters
colour in alkali. change with acid. Class or school
Ask an adult first. Never taste an experiment. Q Chem2Cure learner October 2026
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