MICROBES AND BREAD MAKING

Apparatus

	Yeast suspension
	100 cm3 measuring cylinder
	Stopclock

	Sugar
	25 cm3 measuring cylinder
	Balance

	Flour
	100 cm3 beaker
	3 waterbaths at 20(C, 30(C, 40(C


Method

1. Weigh 1.5 g of flour into the beaker, and add 2.5 g of sugar.

2. Measure 20 cm3 of yeast suspension in the 25 cm3 measuring cylinder.  Add the yeast suspension to the flour and sugar.  Stir with the spatula until you have a smooth paste.

3. Pour approximately 15 cm3 of paste into the 100 cm3 measuring cylinder.  Do not allow the paste to touch the sides.

4. Record the volume of the paste in the measuring cylinder.  Place your cylinder in one of the waterbaths.  Make a note of the temperature.  Start the clock and record the volume of the paste every 2 min for about 30 minutes.

5. Plot a graph showing how the volume of dough increased with time.  On the same graph, plot the results of people who used the other two waterbaths, so that you have three lines on your graph.

Questions

1. What made the dough rise?

2. Did it start to rise immediately?  If not, after how long?

3. Describe how the different temperatures affected the rate of rising.

4. Why was sugar added?

5. Do you think that the paste would have risen quickly or slowly at the following temperatures:  0(C, 10(C, 50(C, 60(C?  Explain your answers.

6. What is yeast?

7. How could you prove that the activity of the yeast cells made the dough rise?

8. Why is yeast used in bread-making?

