Bread Making Lab
Using Yeasts to Leaven Flour

Purpose:
This experiment is designed to observe the process of alcoholic fermentation and to capture the gas produced for the useful purpose of bread making.

Alcohol Fermentation Chemical Equation: 


C6H12O6 (sugar) ---> CO2 (carbon dioxide) + 2CH3CH2OH (ethanol)
Materials:

· Ziploc baggie
· Cooking spray

· High gluten flour (bread flour)

· Yeast

· Sugar

· Salt

· 40 degree C water

· Electronic scale

Procedure:
1. Lightly spray the inside of the baggie

2. Add 150 grams of bread flour
3. Add 10 grams of yeast

4. Add 10 grams of sugar

5. Add 1 gram of salt

6. Close the bag and shake the dry ingredients thoroughly to disperse the yeast 

evenly throughout the flour

7. Add enough 40 degree C water to mix (start with about 50 mL, mix and go 

from there) The consistency should be in between pancake batter and cookie 

dough – not too runny and not too thick.
8. Close the bag and mix/knead thoroughly by hand

9. Set the bag on the table and allow to rise. The bag should start to fill with gas 

and you should see bubbles start to form. 
10. Keep the bag closed and knead through the bag once more

11. Allow to rise again

12. Open the bag and set it upright in the microwave. Cook the bread for 
approximately 2 minutes (turn once during baking)

Analysis:

1. What is the purpose of the sugar and flour in this lab?

2. What are the two byproducts of this particular fermentation process?
3. What do you think happens to the two byproducts in the process of cooking? 
