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There are three type of substances: acids, bases and salts 

ACIDS: Acids are sour in taste. 
They are corrosive in nature. A concentrated acid can cause damage to many things 
like clothes, metals, monuments etc. It can cause severe burns if it falls on the skin. 

 

Types of Acids: 

Mineral Acids: These acids are prepared from minerals present in the earth’s crust. 
Mineral acids are considered as strong acids. Hydrochloric acid, nitric acid, sulphuric 
acid are some of the examples. 

Organic Acids: These are acids produced by plants and animals material. Organic acids 
are considered as weak acids. Acetic acid, malic acid, citric acid are some of the 
examples. 

 

BASES: 

Bases are bitter in taste and soapy to touch. 

 

Types of Bases: 

Weak Bases: Magnesium hydroxide, ammonium hydroxide are some examples of 
weak bases. 

Strong Bases: Sodium hydroxide, potassium hydroxide are some examples of strong 
bases. 

 

NEUTRALISATION 

It is the reaction between an acid and a base which results in the formation of salt and 
water. 
ACID + BASE   SALT + WATER 
Heat is also evolved in neutralization reaction. 

Neutralisation in everyday life:  
Indigestion: Too much acid in stomach causes indigestion. It is neutralized by taking an 
antacid like milk of magnesia(contains a base magnesium hydroxide). 



Ant sting: When an ant bites, it injects formic acid into the skin. The effect is 
neutralized by rubbing moist baking soda(calcium hydrogen carbonate) or calamine 
lotion(containing zinc carbonate).  

 

INDICATORS: indicators are the substances that are used to indicate the substance as 
acidic, basic or neutral. 
CLASSIFICATION OF INDICATORS: 

Natural indicators: 
1. Litmus: It is extracted from lichens. It is available in the form of strips of paper 

or in the form of a solution. 
Acids turn blue litmus red and bases turn red litmus blue. 

2. Turmeric: It remains yellow in neutral and acidic medium but turns red in 
alkaline solutions. 

3. China rose: It turns to dark pink(magenta) in acidic medium and to green in 
basic medium. 

4. Red cabbage: It turns red in acidic medium and blue in basic medium. 
Chemical indicators: 

1. Methyl orange: It gives red colour with acidic medium and yellow colour in basic 
medium. 

2. Phenolphthalein: It is an acid-base indicator. It is colourless in acidic medium 
but turns pink in basic(alkaline) medium.  

 

The content is absolutely developed at home. 

 


