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Yeast Fermentation

I want to know how the amount of sugar impacts the 

fermentation of yeast and the size of the balloon. 

Magical Yeast

Does the amount of sugar impact the fermentation of yeast?



sugar is like energy for the yeast.

I believe that the amount of sugar impacts yeast fermentation because

I believe that the amount of sugar impacts yeast fermentation because 

sugar is like energy for the yeast. So, more sugar produces more 
energy and makes the balloon grow bigger, or make it pop with too 
much sugar.

Around the middle of January.
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sugar. 

2. Yeast eats the food and produces energy to make the yeast grow.

1. Yeast is a single celled living organism and its favorite food is 

Yeast Fermentation

4. Yeast cells are so tiny that one packet of yeast can contain over

200 billion yeast cells.

3. Yeast can be used for baking and it makes dough rise, like in bread.

5. Yeast is a fungus and is related to bacteria. Yeast also breaks up 

 into sugar and carbon dioxide.
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- 2 ¼ tsp yeast

- 1 cup of warm water

- Different amount of sugar (Between 0 tsp - 10 tsp)

1.  Add all the ingredients into each bottle:

- Mix gently

2. Put the balloon over the bottles.

3. Keep in warm place for 1 - 2 hours.
4. Measure circumference of each balloon.

https://kids.britannica.com/students/article/fermentation/274291.

https://kids.kiddle.co/Fermentation. 

“Fermentation Facts for Kids.” Fermentation Facts for Kids, 16 July 2021

“Fermentation.” Encyclopædia Britannica, Encyclopædia Britannica, Inc.
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In my experiment, I got five empty water bottles. I mixed yeast and a 

and mixing gently, I put the balloon over the top. After each thirty 

different amount of sugar in each balloon. After pouring the warm water 

minutes, I checked on the balloons and took a picture. When the yeast

fermentation was done and the balloons stopped growing, 1 hour and 
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30 minutes later, I measured the circumference of each balloon.

The balloon with no sugar didn’t grow at all. The balloon with the most 

from bottle 2 with 1 tsp of sugar grew to 24 cm. This is 10 cm smaller

sugar grew the most with a circumference of 36 cm. The balloon

than balloon 3 with 2 tsp of sugar. Although bottle 4 had 1 more 

tsp of sugar than balloon 3, the balloon 4 was 3 cm smaller than 
balloon 3. I thought balloon 4 might have been smaller because 

balloon 4 probably had a tiny hole in it.



Type Here

Insert Table or insert additional page if needed

Kristianna Montoya 1-15-22

Bottle Sugar in Tsp Circumference 
after 1h 30min

1 0 0 cm

2 1 24 cm

3 2 34 cm

4 3 31 cm

5 10 36 cm
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higher amount of sugar created a bigger balloon. Therefore, my 

and a very high amount of sugar to see if the balloon would pop.

hypothesis was correct. Next time, I would use better quality balloons

In conclusion, the amount of sugar impacts yeast fermentation. A 
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