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Acid	reacting	with	alkali

I	have	been	prescribed	Salicylic	acid	to	use	on	hard	skin	/	callus.	Has	anyone	used	this	–	will	it	work	,is	there	anything	I	i	shoukd	be	aware	of	When	you	mix	an	acid	with	an	alkali,	the	compounds	produce	salt	and	water,	as	described	by	HyperPhysics,	hosted	by	Georgia	State	University.	Chemical	reactions	during	which	acid	and	base	properties	of
compounds	are	neutralized	are	called	neutralization	reactions.	Cation	of	the	acid	(H+)	and	anion	of	the	base	(OH-)	form	water,	while	anion	of	the	acid	(A-)	and	cation	of	the	base	(B+)	combine	to	produce	salt.	According	to	Elmhurst	College,	these	types	of	reactions	can	be	used	as	first-aid	treatments	for	accidental	poisonings	with	common	household
chemicals	that	often	have	corrosive	acids	or	bases,	and	first-aid	treatment	for	poisoning	with	a	toilet	bowl	cleaner	that	contains	hydrochloric	acid	as	a	base.	Foods	or	substances	such	as	milk,	raw	egg	white	or	chalk	can	be	used.	If	a	poisoning	occurs,	contact	911	to	make	sure	the	right	neutralizer	is	given.	If	you're	wondering	why	plants	in	your	garden
aren't	thriving,	or,	perhaps,	why	certain	weeds	seem	to	be	taking	over,	it	may	be	time	to	test	your	soil's	acidity.	Soil	acidity	(and	acidity	of	anything	else,	for	that	matter)	is	measured	on	a	scale	of	1	to	14.	Everything	below	7	is	considered	to	be	acidic.	Everything	above	is	considered	to	be	alkaline.	Most	garden	plants	thrive	at	a	pH	between	6	and	7.5.
The	reason	a	pH	between	6	and	7.5	is	optimal	for	garden	plants	is	that	between	6	and	7.5,	phosphorus	in	the	soil	is	soluble—meaning	that	it	dissolves	in	water	and	is	taken	up	by	plant	roots.	Phosphorus	is	one	of	the	three	macronutrients	all	plants	need	(in	the	NPK	ratios	you	see	on	packaged	fertilizers,	phosphorus	is	the	center	number)	and	is
responsible	for	helping	the	plant	bloom	and	set	fruit.	Fertilizing	soil	Witthaya	Prasongsin	/	EyeEm	/	Getty	Images	Three	basic	things	cause	acidic	soil.	The	first,	and	most	common,	is	that	the	organic	matter	and	minerals	that	break	down	in	soil	over	time	are	acidic	in	nature,	and	make	the	soil	acidic.	This	is	common	in	pine	forests	and	peat	bogs.	The
second	way	soil	becomes	acidic	is	via	leaching	due	to	excessive	rainfall	or	irrigation.	Too	much	water	results	in	key	nutrients,	such	as	potassium,	magnesium,	and	calcium,	being	washed	out	(leached)	from	the	soil.	These	elements	all	prevent	soil	from	being	acidic,	so	when	they're	leached	out,	the	pH	level	of	the	soil	starts	to	drop,	resulting	in	acidic
soil.	Another	way	soil	becomes	acidic	is	the	use	of	high-nitrogen	synthetic	fertilizers.	These	fertilizers	are	usually	ammonia-based,	which	increases	soil	acidity.	ideeone	/	Getty	Images		There	are	a	few	methods	you	can	use	to	test	your	soil's	acidity.	The	first	is	to	send	a	soil	sample	to	your	local	cooperative	extension	office	and	have	them	analyze	it	for
you.	The	results	will	not	only	tell	you	what	your	soil's	pH	is	but	will	tell	you	about	your	soil's	nutrient	levels	(and	deficiencies)	as	well.	You	can	purchase	do-it-yourself	soil	pH	testing	kits	at	most	nurseries	and	garden	centers.	These	usually	cost	less	than	$30	and	are	fairly	easy	to	use.	If	you	have	some	litmus	paper	on	hand	(remember	high	school
chemistry?),	you	can	take	soil	samples,	mix	them	with	water,	and	dip	the	litmus	paper	in	to	test	the	pH.	There's	also	a	really	quick,	free	test	you	can	do	at	home	using	nothing	more	than	vinegar	to	find	out	if	your	soil	is	acidic	or	not.	Another	thing	to	look	for	is	which	weeds	seem	to	be	thriving	in	your	garden.	Certain	weeds	grow	excessively	well	in
acidic	soils.	If	you	see	large	numbers	of	the	following	weeds	in	your	garden,	the	chances	are	good	that	you're	dealing	with	acidic	soil:	Eastern	Bracken	(Pteridium	aquilinum)	Buttercup	(Ranunculus	spp.)	Silvery	Cinquefoil	(Potentilla	argentea)	Dandelion	(Taraxacum	officinale)	Docks	(Rumex	spp.)	Horsetail	(Equisetum	arvense)	Nettles	(Urtica	dioica)
Plantain	(Plantago	spp.)	Sorrel	(Rumex	acetosa)	Having	acidic	soil	doesn't	mean	your	gardening	days	are	over.	Certain	plants,	such	as	blueberries,	foxgloves,	azaleas,	heather,	and	strawberries	prefer	acidic	soil,	so	you	may	decide	to	plant	those	plants	that	will	naturally	thrive	in	your	acidic	soil.	If	you	have	your	heart	set	on	growing	a	vegetable	garden
or	other	garden	plants,	you	can	amend	your	soil	to	raise	its	pH	level,	which	takes	a	bit	of	time	but	is	doable	for	most	gardeners.	Buttercups	thenakedsnail	/	Getty	Images	An	Arrhenius	acid	is	a	substance	that	dissociates	in	water	to	form	hydrogen	ions	or	protons.	In	other	words,	it	increases	the	number	of	H+	ions	in	the	water.	In	contrast,	an	Arrhenius
base	dissociates	in	water	to	form	hydroxide	ions,	OH-.	The	H+	ion	is	also	associated	with	the	water	molecule	in	the	form	of	a	hydronium	ion,	H3O+	and	follows	the	reaction:	acid	+	H2O	→	H3O+	+	conjugate	base	What	this	means	is	that,	in	practice,	there	aren't	free	hydrogen	cations	floating	around	in	aqueous	solution.	Rather,	the	extra	hydrogen
forms	hydronium	ions.	In	more	discussions,	the	concentration	of	hydrogen	ions	and	hydronium	ions	are	considered	interchangeable,	but	it's	more	accurate	to	describe	hydronium	ion	formation.	According	to	the	Arrhenius	description	of	acids	and	bases,	the	water	molecule	consists	of	a	proton	and	a	hydroxide	ion.	The	acid-base	reaction	is	considered	a
type	of	neutralization	reaction	where	the	acid	and	base	react	to	yield	water	and	a	salt.	Acidity	and	alkalinity	describe	the	concentration	of	hydrogen	ions	(acidity)	and	hydroxide	ions	(alkalinity).	A	good	example	of	an	Arrhenius	acid	is	hydrochloric	acid,	HCl.	It	dissolves	in	water	to	form	the	hydrogen	ion	and	chlorine	ion:	HCl	→	H+	(aq)	+	Cl-	(aq)	It's
considered	an	Arrhenius	acid	because	the	dissociation	increases	the	number	of	hydrogen	ions	in	the	aqueous	solution.	Other	examples	of	Arrhenius	acids	include	sulfuric	acid	(H2SO4),	hydrobromic	acid	(HBr),	and	nitric	acid	(HNO3).	Examples	of	Arrhenius	bases	include	sodium	hydroxide	(NaOH)	and	potassium	hydroxide	(KOH).	Jennifer	A	Smith	/
Getty	Images	Citric	acid	is	a	natural	component	of	fruits	and	fruit	juices,	with	the	most	significant	amounts	found	in	citrus	fruits.	It's	what	gives	lemons	and	limes	their	characteristic	sour	flavor.	Lemons	and	limes	contain	the	most	citric	acid	of	any	fruit,	but	other	citrus	fruits	like	oranges	and	grapefruits—and	even	some	berries—contain	large	amounts
as	well.	One	of	the	most	important	roles	of	citric	acid	is	its	involvement	in	energy	metabolism.	In	fact,	the	citric	acid	cycle	(also	known	as	the	Krebs	cycle)	is	the	metabolic	pathway	by	which	foods	are	broken	down	into	water,	carbon	dioxide,	and	energy.	Citric	acid	can	also	prevent	or	slow	the	formation	of	kidney	stones.	When	citric	acid	is	in	your
urine,	it	binds	with	calcium,	breaks	up	small	stones	that	may	be	forming,	and	deters	stone	formation	from	happening	by	altering	the	pH.	Another	benefit	of	citric	acid	is	that	it	increases	your	body's	absorption	of	certain	minerals	like	magnesium,	calcium,	and	zinc.	Citric	acid	is	most	often	naturally	found	in	citrus	fruits	and	juices,	but	it	is	also	present
in	smaller	amounts	in	other	fruits.	Some	foods	that	naturally	contain	citric	acid	include:	Lemons	Limes	Grapefruits	Oranges	Pineapples	Cherries	Raspberries	Strawberries	Cranberries	Grapes	Tomatoes	Citric	acid	is	most	commonly	manufactured	and	used	as	a	food	additive.	About	70%	of	all	manufactured	citric	acid	is	used	as	an	additive	to	food.	But
manufactured	citric	acid	is	also	used	in	medications,	dietary	supplements,	and	some	cleaning	products.	Citric	acid	is	used	both	as	a	natural	flavor	enhancer	and	preservative	in	a	variety	of	foods,	such	as	jams	and	jellies	and	canned	fruits	and	vegetables.	It's	also	used	in	ice	cream,	fruit	drinks,	candy,	and	carbonated	beverages.	It	helps	regulate
acidity,	functions	as	an	antioxidant,	and	helps	retain	color.	Because	of	its	low	pH	and	acidic	profile,	citric	acid	can	also	help	protect	against	botulism	in	canned	goods	and	other	preserved	foods.	Citric	acid	was	first	produced	in	England	from	lemons	in	the	early	1800s.	Lemon	juice	was	the	primary	source	of	citric	acid	until	1919,	when	the	first
industrial	process	using	a	bacteria	called	Aspergillus	niger	began	in	Belgium.	Now,	about	99%	of	the	world's	manufactured	citric	acid	used	as	a	food	additive	today	is	made	by	fermenting	A.	niger.	Citric	acid	and	its	close	relative	citrate	are	used	as	inactive	ingredients	in	certain	medications	and	dietary	supplements.	Citrate	can	be	used	to	control	the
pH	and	mask	the	bitter	taste	of	some	medicines	because	of	its	acidity	and	slightly	sour	taste.	It	is	also	often	added	to	supplements	to	make	nutrients	such	as	magnesium,	calcium,	and	zinc	more	bioavailable	and	easier	to	absorb.	Citric	acid	and	citrate	are	commonly	used	in	household	and	commercial	cleaning	solutions	to	remove	stains,	odors,	and
hard-water	buildup.	Just	as	when	used	as	a	food	or	drug	additive,	its	natural	acidity	also	makes	it	useful	in	controlling	the	pH	of	household	cleaners.	Because	of	citric	acid's	antibacterial	and	antiviral	properties,	it	can	be	used	as	an	effective	disinfectant	in	home,	commercial,	and	clinical	settings.	The	Food	and	Drug	Administration	(FDA)	considers
citric	acid	to	be	safe	for	use	as	a	food	additive.	It	appears	that	all	the	citric	acid	you	consume	is	completely	metabolized	in	your	body—there's	no	toxic	build-up,	and	it's	not	stored.	However,	because	manufactured	citric	acid	is	made	by	fermenting	the	bacteria	A.	niger	(which	is	essentially	black	mold),	some	researchers	feel	that	there	is	a	potential	for
an	inflammatory	response	when	eating	foods	with	citric	acid	added	to	them.	There	are	some	anecdotal	reports	of	people	who	are	sensitive	to	foods	that	contain	manufactured	citric	acid.	In	these	cases,	people	experienced	increased	inflammatory	symptoms	after	consuming	these	foods	but	did	not	have	any	symptoms	when	eating	foods	containing
natural	forms	of	citric	acid.	It's	difficult	to	determine	if	someone	has	an	actual	citric	acid	allergy	or	sensitivity	because	it's	found	in,	or	added	to,	so	many	different	foods.	Something	else	to	watch	out	for	with	citric	acid	is	its	effect	on	your	tooth	enamel.	Consuming	excessive	amounts	of	citric	acid	(like	acidic	drinks	such	as	soda)	over	a	long	period	of
time	can	lead	to	the	erosion	of	your	tooth	enamel.	You	can	counteract	this	effect	by	rinsing	your	mouth	with	water	after,	drinking	through	a	straw,	consuming	these	acidic	drinks	in	moderation,	or	even	better—swapping	soft	drinks	with	water.	Natural	sources	of	citric	acid	include	citrus	fruits	and	other	produce	and	are	safe	to	eat.	However,	most	of
the	citric	acid	we	consume	comes	from	manufactured	sources.	While	the	citric	acid	found	in	food	additives	is	generally	considered	safe	by	the	FDA,	there	have	been	some	anecdotal	reports	of	inflammatory	reactions	after	consuming	foods	with	manufactured	citric	acid.	Before	making	any	changes	to	your	diet,	consult	with	your	physician.	ACID	is	the
acronym	used	to	describe	the	four	properties	of	an	enterprise-level	transaction:	ATOMICITY:	a	transaction	should	be	done	or	undone	completely.	In	the	event	of	a	failure,	all	operations	and	procedures	should	be	undone,	and	all	data	should	rollback	to	its	previous	state.	CONSISTENCY:	a	transaction	should	transform	a	system	from	one	consistent	state
to	another	consistent	state.	ISOLATION:	each	transaction	should	happen	independently	of	other	transactions	occurring	at	the	same	time.	DURABILITY:	Completed	transactions	should	remain	permanent,	even	during	system	failure.	Getty	Images	Things	you	can	always	count	on	to	show	up	at	the	WORST	possible	time:	your	mother-in-law,	your	period,
and	a	breakout.	Fun!	However,	unlike	with	your	MIL,	there	is	something	you	can	use	to	make	your	pimples	go	away—or	at	least,	show	up	less	often.	It's	your	new	skin-care	BFF,	salicylic	acid.	What	is	salicylic	acid?	Buy	It	Neutrogena	Salicylic	acid	is	a	type	of	beta	hydroxy	acid.	Unlike	an	alpha	hydroxy	acid,	it's	oil-soluble,	says	Deanne	Mraz-Robinson,
M.D.,	Connecticut	Dermatology	Group—meaning	it	can	penetrate	your	skin's	sebum	(read:	the	oily	secretion	in	your	skins'	glands)	to	get	really	to	deep	into	your	pores.	That's	why	it's	found	in	many	pimple-fighting	face	washes,	like	Neutrogena's	Oil	Free	Acne	Stress	Control	cleanser.	What	does	salicylic	acid	do?	More	like	what	CAN'T	it	do.	Salicylic
acid	is	an	exfoliator	that	attacks	clogged	pores,	making	it	a	champ	at	fighting	acne,	says	Mraz-Robinson.	Remember,	whiteheads	and	blackheads	are	caused	by	dead	skin,	debris,	and	oil	clogging	up	pores.	Acne-prone	skin,	in	particular,	often	doesn't	self-exfoliate	very	well,	so	dead	skin	clumps	together	instead	of	sloughing	off—leading	to	more	pimples
and	blackheads.	Salicylic	acid	can	get	really	deep	into	your	pores	and	break	up	those	sticky	dead	cells	to	prevent	future	breakouts.Salicylic	acid	also	cuts	down	on	oil	production,	another	major	cause	of	acne.	It	also	has	some	natural	antibacterial	and	anti-inflammatory	properties—major	pluses	when	it	comes	to	treating	zits.	But,	in	general,	it's	more
effective	for	whiteheads	and	blackheads	than	for	the	painfully	large,	long-lasting	bumps	known	as	cystic	acne.	That's	because	cystic	acne	is	primarily	caused	by	hormonal	changes	and	acne	bacteria.How	do	you	use	salicylic	acid?	Buy	It	Clean	&	Clear	You'll	want	to	look	for	salicylic	acid	in	your	cleansers	or	acne	treatment	products.	Look	for	a
concentration	of	2	percent,	as	this	has	been	shown	to	be	the	most	effective	dose	in	clinical	studies.	(That's	how	much	you'll	find	in	products	like	Clean	&	Clear's	Advantage	Acne	Spot	Treatment.)One	thing	to	keep	in	mind:	"Overuse	of	salicylic	acid	can	be	irritating	and	drying,"	says	Mraz-Robinson.	(After	all,	it	is	eating	up	excess	oil.)	She	recommends
always	pairing	your	salicylic	acid	product	with	an	oil-free	moisturizer	to	help	prevent	your	skin	from	drying	out.You	also	want	to	avoid	using	salicylic	acid	with	other	strong	exfoliants	like	glycolic	acid.	The	combo	can	seriously	dry	out	your	skin—so	use	them	in	alternation.	Salicylic	acid	is	also	an	active	ingredient	in	aspirin.	If	you're	allergic	to	aspirin,
you	should	skip	out	on	that	salicylic	acid	face	wash.	This	content	is	created	and	maintained	by	a	third	party,	and	imported	onto	this	page	to	help	users	provide	their	email	addresses.	You	may	be	able	to	find	more	information	about	this	and	similar	content	at	piano.io
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