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Objectives/Goals
The objective of this experiment is to find out how different kinds of sweeteners may affect yeast growth.

Methods/Materials
Ten doughs with different kinds of sweeteners and two doughs for control were made. The doughs were
put into jars and sealed. The height of the doughs were recorded after one hour and two hours. Each
experiment was repeated 3 times.

Results
The average height (in cm) of glucose is 13.0; fructose 13.2; D-(+)-galactose 10.8; sucrose 12.3;
D-(+)-maltose 10.3; lactose 10.5; saccharin 8.6; aspartame 10.9; honey 11.8; maple syrup 13.1; control 1
10.7 and control 2 10.9.

Conclusions/Discussion
The results suggest that glucose, fructose, and maple syrup are the best kinds of sweeteners for yeast
fermentation while artificial sweeteners, D-(+)-galactose, and lactose are not good for yeast fermentation.

This project is about observing the growth of yeast when it is fed with different types of sweeteners.
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