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at’s the Big Deal About Yeast?

Yeast is a leavener that makes bread rise and has been used to make bread for thousands of years. It is
also used to make wine and beer. Yeast is alive and it’s kind of a miracle to watch it work! It's a single cell
organism that is related to fungi and it is all around us. When you purchase commercial yeast in a jar it is in a
dormant state, or, as a student once asked, “You mean in a coma?” Well, sort of, yes. It needs certain conditions
to survive and grow, just like you do. What do you need to survive and grow? Do you think these conditions
may be the same for yeast? Let’s find out with an experiment. To experiment we need to use the scientific
method.

STEP 1 GATHER YOUR MATERIALS

Materials

* Food Journal or piece of paper
* Pencil and eraser

* Five small bowls

e Yicup yeast

* % cup warm water

STEP 2 DISCOVERY

Y4 cup cold water

Y4 cup sugar

5 soup spoons

Measuring cup and spoons

5 pieces of paper or sticky notes

What is it you want to discover? Write down the Problem in your Food Journal

Problem
.72 What conditions does yeast need to survive and grow?

® |

i

STEP 3 A HYPOTHESIS IS WHERE YOU MAKE A SMART GUESS

If yeast is a living organism, what do you think it needs to survive and grow?

Hypothesis
In your Food Journal, write down the things you think yeast needs to survive and grow.

STEP 4 EXPERIMENT TO TEST YOUR HYPOTHESIS

Place 5 small bowls on a table or kitchen Measure ingredients into the bowls
counter. Write on sticky notes or pieces of
paper and place in front of each bowl: 1. Inbowl 1 measure 2 teaspoons yeast and 2

teaspoons sugar
Bowl 1: yeast, sugar
2. Inbowl 2 measure 2 teaspoons yeast, %

Bowl 2: yeast, warm water
¥ cup warm water (not hot, but like bath water)

Bowl 3: yeast, warm water, sugar

In bowl 3 measure 2 teaspoons yeast, 4 cup warm water,

Bowl 4: yeast, cold water, sugar 3.
2 teaspoons sugar
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Bowl 5: yeast, warm water, sugar, salt

4. Inbowl 4 measure 2 teaspoons yeast, % cup cold water, 2
teaspoons sugar

5. Inbowl 5 measure 2 teaspoons yeast, % cup warm water,
2 teaspoons sugatr, 1 teaspoon salt

6. Mix each mixture with different spoons.
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STEP 5 OBSERVE AND COLLECT DATA

1. Wait 5 minutes. Observe each bowl and write down your observations on
the pieces of paper by each bowl. What do you see? What do you smell?

data.

Write down the data.

2. Wait another 5 minutes — 10 minutes after you started the experiment.
Observe each bowl and write down your observations on the pieces of
paper by each bowl. What do you see? What do you smell? Write down the

3. Look over the data you wrote and think about your problem: What

conditions does yeast need to survive and grow? Hmmmm.

STEP 6 CONCLUSIONS

1. Based on the problem or question, your observations and data you collected, can you
o now answer the question? What does yeast need to survive and grow? Also think
Sy about what yeast does not need. Write your conclusions in your food journal.

Was your hypothesis right? Did this give you other food for thought?

3. Add the data you collected to your food journal. Tape or glue your data in your food

journal to document your scientific process.

DIGGING AROUND

When yeast has the right conditions to
survive and it grows, what happens next?
Once the yeast has been fed and watered,
what does the yeast produce to help make
bread? Can you prove this when looking at a
piece of bread?

What is the difference between commercial
yeast and yeast from a natural starter?
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STEP 7 CLEAN UP YOUR YEASTY EXPERIMENT

Now that you know what yeast needs to
survive and grow, what are some “dos and
don’ts” for bread making? Write these
important points in your Food Journal.

Many of the bread recipes on our website
originate from different countries as most
countries in the world make some kind of
bread. Pick 10 countries and write them down
in your Food Journal. Do a little digging
around and find breads that are made in these
countries.

Get cooking and put science into action! We
have many bread recipes on our website that
use yeast. Try making one of the
recipes below.



