
SQUISHY EGG DEMO



QUESTION 1
How do you think we can make 
squishy eggs?
a. cook for an hour in vinegar
b. freeze and then peel
c. soak in vinegar overnight



ANSWER 1

The answer is C. We do not need to 
cook the egg for this to work. Freezing 
the egg will make the shell break 
because the inside will expand. So we 
will soak the egg in vinegar.



QUESTION 2
What BEST explains how the vinegar 
changes the egg? The vinegar _____.
a. eats the eggshell
b. dissolves the hard shell
c. turns the hard shell soft



ANSWER 2
The answer is B.  It is not accurate to 
say that the vinegar eats the eggshell. 
It does not just turn the eggshell soft. 
The acid in the vinegar reacts with the 
calcium in the hard shell and dissolves 
it.



QUESTION 3
What sign tells you a reaction is 
happening?
a. the bubbles on the egg
b. the egg sinking
c. the vinegar decreasing



ANSWER 3

The answer is A. If the egg sinks it is not 
because of this reaction. The vinegar 
does not decrease because it does 
not soak in the egg like water in a 
towel. So the bubbles are from a gas 
produced by the acid and the 
calcium reacting.



QUESTION 4
What are the gas bubbles?
a. calcium
b. oxygen
c. carbon dioxide



ANSWER 4
The answer  is C. The gas is not calcium 
because calcium does not react with 
calcium. It is not oxygen because the 
acid and calcium react to create 
carbon dioxide.



QUESTION 5
What else would do the same thing?
a. milk
b. orange juice
c. water



ANSWER 5

The answer is B. The milk already has 
calcium and will not dissolve with the 
calcium in the egg. The water just 
soaks the egg. The orange juice has 
acid like vinegar so it will dissolve the 
hard shell.



NEXT STEPS
For a full experiment, go to 
this link and download the 
Info Sheet:

https://www.rigb.org/families
/experimental/eggsperiments

https://www.rigb.org/families/experimental/eggsperiments
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