Dec. 00
Name: _______________________ 

Date: ______________________      

 Period: ______

Root Beer Lab*

Introduction:  As yeast (kingdom fungi) consumes sugar, they produce carbon dioxide (fermentation).  This gas production is an important step in making breads and other foods.  In this lab you will be using yeast to make a naturally carbonated soda.  

A few notes about yeast: Too little yeast means little or no carbonation, too mush yeast means excess gas pressure, bottle could burst, and if it is not dissolved properly, you ge little, if any, carbonation.

Purpose:  The purpose of this exercise is to: 

Materials:
Root beer extract, Champagne yeast (saccharomyces bayanus), sugar, balance, thermal dispensing jug, funnel for sugar, measuring cup, 5mL graduated pipet (or a plain dropping pipet (20drops/mL)), weighing paper, l –L plastic bottle with screw-on cap, small cups for tasting.

Safety:  ___________________________________

Procedure:

1. Determine quantities of yeast, extract and sugar needed using information supplied below.  


For one Gallon of Root Beer

Water---1gallon (4 liters)

Yeast---1/4 tsp or 1.0 grams

Extract---1Tbsp or 1/2 oz or 15mL

Sugar---2 cups

2. Clean out bottle and cap using detergent and water.

3. Fill bottle about 1/4 full of warm (40 – 43(C) water.  Add yeast to the water.  Let stand 5-15 minutes to dissolve.  Then mix thoroughly.  Work on your label while waiting.

4. Shake bottle of extract well.  Add extract (calculate amount) to yeast mixture.

5. Add sugar (calculated amount) to yeast-extract mixture.  Mix so that sugar dissolves.

6. Add more warm water (40 – 43(C) so that the level of liquid in the bottle being used is about 1 to 2 inches from the top.

7. Seal bottle.  Lay bottle on side to check for leaks.

8. Age 3-4 days at room temperature.  Then store in a cooler, darker place.  Total aging at least a week.  Two weeks improves flavor.  As natural carbonation takes place, a slight yeast deposit will form on bottom.  When serving, pour carefully as to leave most of the yeast deposit.  This is not harmful in any way, but sometimes gives an “off” flavor.  Refrigerate before opening.

Calculation:

Amount of yeast to use = ____________ g




Amount of extract to use = _____________ g




Amount of sugar to use = ______________g

Data:  Sample the soda produced by all groups.

Questions:

1. Why did you have to add yeast to make the soda?

2. Besides sweetness, what other role did the sugar have in the soda mixture?

Conclusion:

*The lab was adapted from 2000 summer general biology  workshop by Lenore Kop. 

