
 

 
 
 

 
 

Bread is one of the most important staple foods for much of the world.  We all like a nice, large, loaf of bread 
but what is it that makes the bread dough rise? 
 
Well, the answer is, Yeast. 
 
Yeast is a very simple type of Fungus that can digest the sugars that occur naturally in flour and as a waste 
product produces alcohol and carbon dioxide – it is also used in beer making.   
 
When we add yeast to our bread dough it begins to digest the sugars (carbohydrates) and produces the 
Carbon Dioxide that causes bubbles to form in the dough mixture … making it rise. 
 
Experiment: 
For this experiment you will need some flour, some Yeast, some sugar, some water and 4 small bowls. 
 
Mix up some flour with a packet of yeast.  If you were making bread then you would normally mix 500g of 
flour with a 7g packet of yeast.  For this experiment I recommend that you just use about 200g of flour.   
 
Now divide the mixture in to 2 parts (2 separate bowls!) 
 
Add a tablespoon of sugar to one of the bowls and mix it in. 
 
Now separate your 2 mixtures again so you should now have 4 bowls,  2 with flour + yeast and 2 with flour + 
yeast + sugar. 
 
Now you will need some cold water and some warm water (as warm as you can get from the kitchen tap).  
Add cold water to one of each type of mix and do the same with the warm water (make certain you know 
which is which!).  If you have started with 200g of flour you will only need a very small amount of water, say 
35ml per mixture.  Mix it in well and briefly Knead each sample. 
 
Now stand back and see what happens.  Which rises first?  Which rises most quickly?  Which gets the biggest?  
Why do you think it is the case? 
 
You could try to capture the experiment using Time Lapse photography.  For a short tutorial on how to do this 
go to …. 
https://www.youtube.com/watch?v=kdooWOf4wgw 

 
Take some photos and record you observations and share with your teacher, or if you have permission at 
stem@theforestschool.net 
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