Name: 	_________________________________________
Partners: 	_________________________________________
		_________________________________________

Yeast Lab--Smarter Science

Purpose:
· to discover what happens when yeast is mixed with sugar and water

· to improve your ability to develop an experimental method--inquiry
[bookmark: _GoBack]

Hypothesis: 	If _______________________________________________________________

		then ____________________________________________________________

		because _________________________________________________________
		
Necessary Information:
What is yeast? What is it the Linnaeus Classification of yeast?

______________________________________________________________________
______________________________________________________________________

Materials:
· Kettle
· 2 cup (500 mL) Pyrex measuring cup
· Large test tube
· Thermometer
· Stirring rod
· Table Sugar (sucrose) 	_______________________________________________	
· Warm water bath
· ap water
· Baker’s Yeast AKA	__________________________ __________________________



Method:
· Boil water in a kettle
· Add 1.5 cups of boiling water to the measuring cup
· Add 0.5 cup of tap water to the measuring cup
· Add a 3 cm along a spatula to the line of  sugar to the test tube
· Add a 3 cm along a spatula to the line of yeast to the test tube
· Add 3 cm of warm water from the water bath to the test tube
· Use a stirring rod to mix the heterogeneous mixture gently 
· Place test tube in measuring cup and hold

Observations:	Always make a data table with a ruler—or with a computer!!!






Smarter Science
Variables:

Independent	_________________________________________	the one changed

Dependent	_________________________________________ the one measured

Controlled	_________________________________________ the ones held constant

		_________________________________________

		_________________________________________

Final experimental question decided:

____________________________________________________________________________

____________________________________________________________________________

Beer and wine are produced by fermenting glucose __________________________with yeast. 

Yeast contain enzymes ______________________________________    that catalyze the 

break down of glucose ________________________________ into ethanol and carbon 

dioxide _____________________. 

Defn Fermentation

____________________________________________________________________________

Defn Catalysis

____________________________________________________________________________

What is the difference between glucose and sucrose?	(molecular structure and words)
