
Purpose: You may have been told to “eat the colours of the rainbow” to ensure a healthy 
diet. Do you know what gives natural foods their colours? In this activity you will explore the 
chemicals that give fruits and vegetables their colours called pigments. 
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Procedures - 1. Extracting Pigments*
- Cut the fruit or vegetable into small pieces and press through garlic press or food processor
- Make enough “juice” or “pulp” for ~ 2 tablespoons and place this in a small container
- For fruits or veggies that are green, orange or yellow, soak in nail polish remover for a few 
hours. If they’re red, blue or purple we suggest using water or rubbing alcohol

2. Chromatography, or “writing in colour”
 - This step allows you to see if there is more than one pigment present
 - Cut the coffee filter into strips (~2cm wide), tape one end onto a pencil and rest  
 the pencil on top of drinking glass; the bottom of the strip should be ~1 cm from   
 the bottom of the glass
  - Draw a horizontal pencil line ~ 2 cm from the bottom, for pigment placement
  - Dip a toothpick into some plant extract and dab onto that line; dry with hair
  dryer and repeat until you have a blot of colour ~ 1 cm in diameter   
  - Pour ~ 1.5cm of liquid into the bottom of the glass (for yellow, orange and  
  green pigments use nail polish and for red, blue and purple use water or  
  rubbing alcohol). 
  - Rest pencil with paper and pigment blot on top of glass. The bottom of the  
  paper should be just below the liquid and the pigment blot should be just above it

Materials: 1) an assortment of colourful fruits and veggies - blueberries, yellow peppers, red 
cabbage, spinach, kale, carrots, etc. (whatever is available!), 2) knife, garlic press or food processor,         
3) measuring spoons and small containers, 4) water, 5) nail polish remover or rubbing alcohol,       
6) coffee filters, 7) scissors, 8) tape or clips, 9) pencils, 10) wooden toothpicks, 11) clear drinking 
glasses, 12) hair dryer (or with the help of an adult you could dry them in stages in the oven)

Observations- The liquid should move up the paper and drag pigment with it.
- Colours might separate out. Why does this happen? Tweet pics with #CBU_WISE

Inquire further: Do your own internet research on the different    
pigments: greens = chlorophylls; yellow, orange and red = carotenoids;   
deep reds, blue and purple = anthocyanins
- Try similar experiments using: markers, Skittles, M&Ms, Smarties, leaves 
in the fall, or flower petals
- Try using these pigments to make artwork like
greeting cards or paintings
- On a larger scale, you could process more
   material (e.g. an adult can help grate fruits or 
     veggies) and dye fabric like a t-shirt or pillow 
       case or paint on paper with paintbrush.
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*Ask adult to help you with knife, grater or food processor


