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QUICK LAB—DESIGN YOUR OWN

Fermentation

One waste product of alcoholic fermentation is carbon dioxide. In this lab you will determine which beverage causes yeast to undergo a higher rate of fermentation.

Problem

What factors affect the rate of fermentation in yeast?

MATERIALS


2 empty plastic bottles


1 package of yeast


2 100-mL graduated cylinders


2 250-mL beakers


2 beverages


2 round balloons


30 cm string


metric ruler
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Procedure


1.
Write an operational definition for the dependent variable that you will use to measure the rate of fermentation.


2.
Develop a technique using a balloon to measure fermentation rate.


3.
Design your experiment. Have your teacher approve your experimental design. Write your experimental procedure and conduct your experiment.


4.
Construct a data table to record your data. Construct a graph to display your data.

Data Table:

	Sugar Solution
	Sugar content
	Prediction
	Initial circumference
	Final circumference

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Fermentation continued
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Analyze and Conclude


1.
Identify What are the independent variable, dependent variable, and constants?


2.
Analyze How did the independent variable affect the rate of fermentation? Why?


3.
Experimental Design Identify possible reasons for any inconsistent results you observed.
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