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What is yeast?
Yeast is a single cell organism that 
eats sugars and starches. It 
excretes alcohol and CO2. Yeast can 
come manufactured or wild. Wild 
yeast can be found alongside dust 
in the air and on your body. When 
you buy manufactured yeast from 
the store it contains billions of cells 
that are covered in a substance 
that keeps them alive longer. Yeast 
is 3-5 microns in diameter that 
renders them invisible to the human 
eye. It is most commonly used to 
bake.  Yeast has a tendency to hate 
salt and love sugar. 

What is sourdough?
When you hear the word 
“sourdough” you may think 
of a type of bread, this is 
related, but not quite. 
Sourdough is a runny 
dough that is composed of 
flour, water and wild yeast. 
When you feed your 
sourdough starter you 
feed it water and flour 
which will make it expand 
and double in weight. 

Sourdough

Yeast



Our experiment

Normally you feed sourdough a mix of water and flour. 
Because yeast loves sugar, our experiment will include 
feeding it different liquids with different amounts of 
sugar to test if the yeast will react differently in the 
sourdough. 
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Step by step 
procedure

1. We will mix the control liquids which are water with the 
same amount of sugar as the original liquids.

2. Then we’ll spend a day watching the sourdough rise. 

3. Every 1 hour we will mark the container where the 
sourdough rose too and at what time. We will let the 
sourdough rise for 6 hours.

4. Then, at the end of the day, we will measure how high the 
different sourdoughs grew and compare the results to our 
mode (the one fed with plain water.)   
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Liquid Amounts in ml Amounts of sugar 
in grams

Schöfferhofer 
(beer) 50 ml 5.1 g

Schöfferhofer 
control 50 ml 5.1 g

Apple juice 50 ml 10.5 g

Apple juice 
control 50 ml 10.5 g

Coca cola 50 ml 11 g

Coca cola control 50 ml 11 g

Maple syrup 50 ml 88.5 g

Maple syrup 
control 50 ml 88.5 g

Plain water 50 ml 0 g



Hypothesis

We think that maple syrup will help sourdough grow 
best. Maple syrup contains high amounts of sugar 
and sourdough technically consists of yeast, and 
yeast really likes sugar, so we think that maple syrup 
will work best. 
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“

Results

A - Schöfferhofer = 4 cm-6.8 cm
B - Schöfferhofer control = 4 cm - 7 cm
C - Apple juice = 4 cm - 7.7 cm
D - Apple juice control = 4 cm - 7.8 cm
E - Coca cola = 4 cm - 8 cm
F - Coca cola control = 4 cm - 6.3 cm
G - Maple syrup = 4 cm - 4.7 cm
H - Maple syrup control = 4 cm - 5 cm 

I - Plain water = 4 cm - 6.9 cm  
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Our hypothesis was wrong because we thought that 
maple syrup would work best. It actually rose least, we 
think that happened because it was actually too 
much sugar for the yeast. 
Coca cola rose the most. We think that it might be 
because of the acidity, the bubbles in the coke or 
another property which helped it rise. We say that 
because the coca cola control, which had the same 
amount of sugar, didn’t rise as high.   

Conclusion
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