
ENERGY FROM YEAST CELLS

All living things require energy from food to carry but their life functions. This energy is

released by the breakdown of energy-rich compounds such as sugar during respiration. The breakdown of sugar produces waste products. The presence of these waste products provides evidence of the breakdown of sugar. In this investigation, you will use the presence of these waste products to determine if fermentation has taken place.

OBJECTIVE:

To detect the products of fermentation using bromthymol blue as an indicator.

MATERIALS:
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beaker

2 Erlenmeyer flasks (125 ml)

2 rubber stoppers assembled with tubing
1 teaspoon of yeast
2 teaspoon of sugar

30. ml of bromthymol blue (BTB)

PROCEDURE:

1.  Put the sugar in a beaker and add 30 m1 of warm water to the beaker. Stir well. Add-the yeast to the sugar solution and stir well. Pour into an Erlenmeyer flask

2. Put the bromthymol blue into the other flask.

3. Set up the fermentation apparatus as shown in the diagram

4. Make observations every 5 minutes for about 35-40 minutes. Note reactions going on in the flask with yeast and sugar. Note color changes in the BTB flask.  If your reaction seems to be going slowly, the flask with the yeast may be placed in a beaker of warm water.

5. Your teacher will set up a control for comparison. What  should be left out of the control setup?

OBSERVATIONS
When you. take your apparatus apart, describe the smell of the yeast solution.
Record the flask appearance for 40 minutes

	Time
	Yeast Flask
	Bromthymol Flask

	5
	
	

	10
	
	

	15
	
	

	20
	
	

	30
	
	

	40
	
	


QUESTIONS AND CONCLUSIONS:

1. Why were you instructed to add warm water, not hot water, to the yeast culture

2.  Why is a two-hole stopper used in the flask containing the indicator.

3. For what substance is bromthymol blue an indicator?

4. Write the chemical equation that explains this reaction.

5. Alcoholic fermentation is the process that causes bread dough to rise. Explain how this happens.

6. Describe a method that could be used to turn the BTB back to its original blue color.
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