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Objectives/Goals Abstract
The objective of this investigation was to determine the optimal pH#ens einvertase's
sucrose-to-glucose conversion. As sucrose is primarily the sugar 9 g
sugar that is used to generate energy for the body, the optimal pH £
select foods that would produce higher or lower glucose conce/ites
useful for adiabetic.

Methods/M aterials O
Materials. LoOAnn's Invertase, Glucose Test Strips, pH T

X and took glucose readings before and
after conversion. Determined which foods havg Wer glucose outputs.

Results

When the percentage of sucrose conyerted Vg pls e pH of afood item, the result was a
bell-shaped curve with the peak ( s pH range (3.5-5.5). Foods with pH values within
this range (Apple Juice, Pineapple JUice/ sJutsg) had higher glucose outputs into the blood. In
contrast, foods such as lemonag S NpH 6.5), and milk (pH 7), triggered low
enzymatic activity, and would significaMly MQrease glucose levelsin the blood after consumption.

Conclusions/Discussion
These results can be helpful in di
within the optimal pH range o
significant rise in glucose co
significant amounts of glucoge
lower glucose levels (long te

dent, as explained below. Consumption of foods
S -5 5) provrdes an immediate energy boost through a

Summary

| deter e op pH range for sucrose-to-glucose conversion by invertase and selected foods
(based on p increase or decrease glucose levels to manage a diabetic diet.

Help Received

| designed and performed the experiment by myself at home. My parents helped me purchase the
materials.
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