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Introduction Bar Graph:

Figure 1: Effect of acidic food and drinks surface hardness of teeth enamel (Before - After)

Mean (SD) Vicker hardness number (VHNP) of subtrates at
baseline and after immersion in acidic food or drink
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Results Table:

Table 1: Change in characteristics off eggs in different acidic solution over a week

Change in eggs in different solutions

Number of Day =~ Water Vinegar Soda Coffee
1 No change  No change Light decolorization Light decolorization
2 No change  Off-white Darker Darker
3 No change  Soften shell Slightly darker Totally brown
4 No change  Translucent and soft Brown Dark brown
5 No change  Softer Fully brown Dark brown
6 No change  Jelly-like Darker brown Coffee colored
7 No change  Fully soft jelly Darker brown Coffee colored
Overall No change Entirely soft Dark yet lighter Coffee colored

than coffee
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