
                                OlfactOry indicatOrs

the term Of ‘OlfactOry’ means ‘relating tO the sense Of smell’.

these are the twO types Of OlfactOry indicatOr. 

< OniOn and vanilla >

{1}- an acidic sOl^ is add On OniOn then they dOn’t destrOy the smell Of 
OniOn and basic sOl^ is add On OniOn then they destrOy the smell Of OniOns.

{2}- an acidic sOl^ is add On vanilla then they dOn’t destrOy the smell Of 
vanilla and basic sOl^ is add On vanilla then they destrOy the smell Of 

vanilla.

                        there are twO types Of acids -

{1}- Organic acid, natural acid and weak acid.

it is nOt harmful tO eat Or drink substance cOntaining natural Occurring
acids in them.

fOr example - acetic acid (Or ethnic acid), citric acid and lactic acid.

{2}- mineral acid, man-made acid and strOng acid.

it is harmful tO eat Or drink.

fOr example - hydrOchlOric acid, sulphuric acid and nitric acid. 
expectatiOn carbOnic acid. 

cOncentrated acid and dilute acid

{1}- a cOncentrated acid is One Of which cOntains the minimum pOssible 
amOunt Of water in it.

{2}- a dilute acid is One which cOntains much mOre water in it.

       - glucOse have h   iOns in cOmbined fOrm (that’s why glucOse didn’t 
cOnduct electricity).

       - acids have h    iOns in free state tO pass electricity.
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