Respiration/Fermentation Inquiry Lab Activity

Question:
What changes the rate of respiration/fermentation?

Possible materials
grapes
hot water


apple juice
cold water


sugar
plastic bags


yeast
balloons


test tubes
thermometer


beakers

Procedure:
Write your own procedure to answer the question.  You must coordinate your experiment with your lab partners (work in pairs) and have only one variable difference.  When you have written your procedure, get it okayed before writing your hypothesis and beginning your experiment.

Information you need to know:


1.
The equation for respiration


2.
Do not use more than 15 milliliters of juice or 1 gram of yeast.  You

 

may use less.


2.
Grapes and apple juice have the simple sugar fructose, C6H12O6.


 
It is an isomer of glucose, meaning in has the same molecular formula,

 

but a different molecular structure.


3.
Table sugar is sucrose, a disaccharide, C12H22O11.  It breaks down



 to glucose and fructose.


4.
Yeast is a single celled fungi.  It will respire or go through alcoholic


 fermentation if the conditions are right.  Acetic acid (vinegar) can also

 

 be made if certain bacteria are present with the yeast.


5.
How will you tell if your experiment is respiring or fermenting?


6.
How will you measure the rate of respiration/fermentation?

Remember to make detailed observations.  Your analysis will attempt to explain whatever results you get.

Refer to Lab Rubric II, since you are designing your own experiment.

