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Objectives/Gaals Abstract | \)

My goal wasto find out which natural juices prevent spoilage and he
Methods/Materials

| used apple juice, lemon juice, vinegar, tomato juice, orange jui hegt, LUt ng board, aknife, a

juicer, and 12 two inch depth bowls.

First, | washed the fruits and cut them in two. Then, |

two inch depth bowls. After, | strained the juices fro

bowls and the other half into the other 5 bowls. Last, | pl

outside and kept track every few days to see when them
Results

| found out that tomato juice helps prevent spoilage
Conclusions/Discussion

In conclusion people who store meat should add

vegetable that doesn't contain much citric acid ptp

Summary t
How n ) prevent sp0|lage of meat.
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Mother helped prowde materialsand helped set up board/ teacher went over papers.
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