
Yeast fermentation 

• Why did the yeast dough increase in volume? Did the dough create matter from 
nothing?  

• What happens to yeast when bread is baked?  

• Why doesn't baked bread collapse completely after the gas eventually leaves?  

• What evidence did we obtain that something was producing gas? 

• Where did the carbon atom in CO2 originally come from? 

• If yeast uses sugar, why doesn’t ten times more sugar necessarily mean ten times 
faster fermentation? 

• How does diBerent temperature (cold, warm, hot) aBect the fermentation process – 
does it speed up or slow down and why? 

 

Starch detection  

• Why did potato turn blue-black, but sugar didn't?  

• If starch is made from glucose, why doesn't glucose give the same result?  

• Bananas also contain starch. Unripe bananas are not as sweet as ripe bananas. 
What do you think happens? 

 

Vitamin C detection  

• Why do we use starch in solutions we want to detect vitamin C in? 
 

• Does blue-black color in the solution mean that vitamin C is present, or does it 
mean something else? 
 

• Do you think the vitamin C content will diBer between fresh and packaged orange 
juice? Why? 

 


