Foods II-Advanced




Yeast Experiment

How does sugar affect the growth of yeast?


Procedure

1. Fill two 1-cup glass measuring cups with ½ cup each warm water (110-115º). 

2. In one cup, add 1 teaspoon granulated sugar. 

3. Put ¼ ounce package of Active Dry Yeast in each cup; stir. 

4. Set timer for 10 minutes.  

Conclusion

1. Which cup had more yeast foam and why? 

2. Is sugar necessary to the growth of yeast and why?

3. What other examples can you think of where sugar is important to the growth of yeast. 

Is yeast alive?


Procedure

1. Make a yeast solution using ½ cup warm water (110-115º), 1 teaspoon sugar and ¼ ounce package Active Dry Yeast. 

2. Each day, transfer 1 teaspoon of original yeast solution to a solution of ½ cup warm water (110-115º) and 1 teaspoon sugar. 

3. Make another sugar solution and add 1 teaspoon water daily.  

4. Keep a record of your progress for five days. 

Conclusion

1. What do you observe happening to each of your containers?

2. Does the yeast culture continue to multiply even though it becomes diluted by the daily transfer?

When flour, sugar, water and yeast are mixed together, what is the result?


Procedure

1. Have two 1-liter soda bottles and two latex balloons. 

2. Fill each soda bottle with ¼ ounce package Active Dry Yeast, 1 teaspoon sugar and 1 cup room temperature water. 

3. In one soda bottle, add 2 Tablespoons all-purpose flour. 

4. Secure a balloon on top of each soda bottle. 

5. Record and time what happens to the balloon. 

Conclusion

1. What happens to the balloons?

2. What is the difference between the two bottles?

3. Does it make a difference in the length of time the fermentation worked between the two bottles and why?

What effect does temperature have on the fermentation of yeast?


Procedure

1. Have two 1- liter soda bottles and two latex balloons. 

2. Fill each soda bottle with ¼ ounce package Active Dry Yeast, 1 teaspoon sugar, 2 Tablespoons all-purpose flour and 1 cup room temperature water. 

3. Set one bottle in a vessel with warm water. 

4. Set the other bottle in a vessel with ice water. 

5. Secure a balloon on top of each soda bottle. 

6. Observe and record results.  Keep both containers at a constant temperature. 

Conclusion

1. What effect does temperature have on the fermentation of yeast?

2. When was the difference noticeable?  

