BIOLOGY LAB





Fermentation by Yeast                                                Names:  


 














This lab was done in the culinary department of a technical high school.  The culinary teacher instructed the students in the process of making the bread and her shop students completed the rising and baking part of the procedure.


	





Problem:  


How does the temperature of yeast effect the rising of bread?








Hypothesis: 











Experiment:


Materials: 


3 ½ Cups of flour


1 ¾ Tablespoons of dry yeast


1 ¼ Cups of water


¼ Cup of sugar	


¼ Cup of shortening


1 Tablespoon of salt


Procedure:


Add yeast to water (in a measuring cup) at your assigned water temperature.


Add other ingredients to the mixing bowl.


Gradually add the yeast and water to the mixture as it is being mixed with the dough hook.


Shape materials into a loaf.


Leave the rest of the procedure to the culinary students.








Observations:


(The next day)


Describe the appearance of each loaf of bread:
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�
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�
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�
�
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�
�






Conclusions:





1.   How does boiling affect yeast? 


 











2.   How did the ice water affect the yeast? 














Why did the bread not rise when the yeast was placed in boiling water? 4.   Which loaf of bread had the best appearance? Why? 
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