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We enumerated some coloring matters near ourselves seem to change.We took those

coloring matters out by boiling. And we examined whether they change by the pH.Green

tea, tea,turmerics,ciders,saffrons,chalks,chocolates,small beans,soybeans,black sesame

were changed.And we examined some of them.As a result,we understood turmerics

changed by turmeric oleoresin,small beans changed by antoshianin,and chocolates

changed by cacao color,
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