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Source of  

Extracted color 

Neutral 

(water) 

Acids 

(Strong) 

(HCl) 

Acids  

(Weak) 

(CH3COOH) 

Bases 

(Strong) 

(NaOH) 

Base 

(Weak) 

(NH4OH) 

Bases 

(Weak) 

(Na2CO3) 

Beetroot red red red brown Blood red violet 

Hibiscus red red red Dark green Red green 

Turmeric yellow yellow yellow Orange red Orange red Orange red turn to orange 

Red cabbage No color red pink Green turn to yellow Blue Pale green 
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Source of  

Extracted color 

(H2O) (HCl) (CH3COOH) (NaOH) (NH4OH) (Na2CO3) 

Beetroot red Dark 

red 

red brown Violet Brownish red 

Hibiscus red red Pale red Dark green Violet Dark green 

Turmeric yellow yellow yellow Orange red Orange 

Red 

Reddish 

brown 

Red cabbage purple red Pink Pale green turn to 

yellow 

Green Dark green 
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