Making Cabbage Juice Indicator

Cabbage juice indicator is a great easy-to-make-and-use, non-poisonous indicator for both acids and bases.  To prepare it, take a head of red cabbage, cut it into a few pieces, and place in boiling water for about ten minutes.  The water will turn purplish-blue.  Strain and store in a glass jar.   It keeps for a week or so, but test with vinegar and baking soda to be sure it retains potency.

 Cabbage juice indicator turns pink in the presence of acids and greenish in the presence of bases.  It can be used in very dilute solution.  Experiment!

An alternative way to prepare the indicator is to chop a head of cabbage with water in a blender and strain out the resulting purple liquid.  

