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Bread making – yeast experiment

What does yeast do? 

[bookmark: _Hlk512328370]Yeast is a single celled living organism that can reproduce. When yeast is dry, it is dormant. When warm liquid and ‘food’ are added to yeast, it activates and through fermentation produces a gas called carbon dioxide. When yeast is in bread dough, the gas makes bubbles in the dough which help it rise. When the bread is cooking, the heat of the oven makes the gas in the dough expand, so the bread rises even further. The heat of the oven will eventually kill the yeast.
The experiment
This experiment is designed to show how in the right conditions yeast activates and produces carbon dioxide, helping the bread to rise. 
Yeast needs moisture, warmth, food and time. With warm liquid (most often water) and ‘food’, the yeast will start to multiply (grow) and produce gas (carbon dioxide). This experiment shows the ideal conditions needed for yeast to work. (The sugar is used as food in this experiment. In bread making, the flour acts as the food.) If the water is too hot the yeast will be destroyed, if too cold the action of the yeast is slowed down. The ideal temperature is 37°C.
Aim
Investigate the effects of different conditions on yeast development and fermentation. 
Equipment
5 small plastic bottles or test tubes
5 balloons
5 mugs or jugs large enough for the bottles/test tubes to sit in
5 sachets dried yeast
Kettle
Sugar
Ice cubes
5 labels
Method
1. Explain to the class what yeast is (a micro-organism) and its function (in this example, it is to help bread rise). Describe the conditions it needs for life (moisture, warmth, food and time).
2. Explain that the aim is to investigate the best conditions to support life for yeast.
3. Label the five bottles or test tubes A, B, C, D and E.
4. Stand each bottle into a mug or jug.
5. Add the following to each bottle/test tube and mug/jug: 

	Sample
	A
	B
	C
	D
	E

	In bottle or  test tube
	1 x 5ml spoon yeast
1 x 15ml spoon boiling water
1 x 5ml spoon sugar
	1 x 5ml spoon yeast
1 x 5ml spoon sugar
	1 x 5ml spoon yeast
1 x 15ml spoon ice cold water
1 x 5ml spoon sugar
	1 x 5ml spoon yeast
1 x 15ml spoon warm water

	1 x 5ml spoon yeast
1 x 15ml spoon warm water
1 x 5ml spoon sugar

	In mug or jug
	Boiling water
	Warm water
	Ice cold water 
	Warm water
	Warm water




6. 
7. 
8. 
9. 
10. 
11. 
6. Place a balloon over the end of each bottle or test tube. 
7. Sample E is the control – it has water, warmth and food.
8. Leave the samples for 10-15 minutes – watch the samples in this period, noting any changes.

Results

· What happened to each sample, compared to the control (sample E)?
· What conclusions can be drawn from this experiment?
· Which conditions are the best for carbon dioxide production?
· How can this be applied when making bread?
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