
Respiration in Yeast



What is Respiration?

 Respiration is the process by which cells take in 
oxygen and release carbon dioxide and energy.

 Respiration is a constant process. 

 Energy is required for the survival of all living things.



Respiration
 There are two types of respiration:

Aerobic- with Oxygen
Glucose + Oxygen -> Carbon Dioxide + Water 

+ENERGY

Anaerobic (Plants and Microorganisms)
-without Oxygen

Glucose -> Carbon Dioxide + Alcohol +ENERGY

This is known as FERMENTATION



Experiment

Aim:  To observe how an organism (yeast) 
uses sugar to create energy

 Can we see respiration happening?

 So how do we tell that respiration is occurring?



Experiment - Setup

 Groups of 4

 Pick a variable between the class:

 Materials:
Dry yeast  Warm water

Sugar  Beaker
Thermometer



Uses of Yeast

 Baking
http://www.youtube.com/watch?v=0z8hrRXQuHY

 Why is the dough rising?

 Brewing
 Turns sugar into alcohol
 Ingredients: water, malt, hops and yeast

http://www.google.co.uk/url?sa=i&source=images&cd=&cad=rja&docid=n1WdTT_LXOtgOM&tbnid=phmJmQBV4_DNJM:&ved=0CAgQjRwwADgQ&url=http://www.tripadvisor.com/Attraction_Review-g45963-d553418-Reviews-Ellis_Island_Casino_Brewery-Las_Vegas_Nevada.html&ei=S4pNUoGsIqz60gWOlYC4CQ&psig=AFQjCNFT6dSHegrtzLHC--XRTMRAb9rTLQ&ust=1380899787617027
http://www.google.co.uk/url?sa=i&source=images&cd=&cad=rja&docid=N8M_5Q0a-xH_LM&tbnid=Nz_GkHIR8TFzjM:&ved=0CAgQjRwwADgs&url=http://www.theculinaryguide.co.uk/drink/2006/0806/010806/RealAleSales/RealAleSales.htm&ei=o4pNUvXZBayn0wXj8YDoDQ&psig=AFQjCNHz55S0uc0HYdOhe16hQ756YR9-ZQ&ust=1380899875138787
http://www.google.co.uk/url?sa=i&source=images&cd=&cad=rja&docid=kKURFvpK7_uVAM&tbnid=Fzyc2_Y2L1RThM:&ved=0CAgQjRwwAA&url=http://www.breadexperience.com/yeast-bread-recipes.html&ei=FYtNUr3VCNH30gXgtYHQAQ&psig=AFQjCNF70BGDK87N8vyBH2OoqyL3iP9kfQ&ust=1380899989189408
http://www.google.co.uk/url?sa=i&source=images&cd=&cad=rja&docid=RN-SPe64MC8JdM&tbnid=oZsxUdopLWpmiM:&ved=0CAgQjRwwADgQ&url=http://www.bbc.co.uk/news/science-environment-23244768&ei=9ItNUrmkHamc0wWbsYCgAQ&psig=AFQjCNGmvcFcIfBr_Od-zIy6GvyJo7l9dQ&ust=1380900212527526
http://www.youtube.com/watch?v=0z8hrRXQuHY


Analysis
 What did we see in our experiment?

 What is the gas that filled the balloon?

 How do we know the yeast is alive?

 Which were the variables in our experiment?

 Why do we use yeast in breadmaking?

 Temp Variable - http://www.youtube.com/watch?v=24rohmXrxC4

http://www.youtube.com/watch?v=24rohmXrxC4
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