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Bread in a Bag                                                                                                                                    a lab activity to explore anaerobic respiration
1 cup flour
1 tbsp yeast
3 tablespoons sugar
3 tablespoons nonfat dry milk powder
1 teaspoon salt
1 cup warm water
3 tablespoons vegetable oil









                                      1 and ½ to 2 cups additional flour


Directions – FOLLOW THESE CAREFULLY!



ASK IF YOU AREN’T SURE BEFORE YOU DO ANY STEP

	


1.  Combine 1 cup flour, yeast, sugar, dry milk, and salt in a 1-gallon, heavy duty freezer bag with zipper-lock. 
2.  Squeeze upper part of bag to force out air. Shake and work bag with fingers to blend ingredients. 
3.  Add warm water and vegetable oil to flour mixture in your bag. Reseal bag; mix thoroughly by working bag with fingers. 
4.  Let rest about 10 minutes.  While you are waiting for the yeast to work you can spend the time answering some of the questions from the review packet.  

5.  Gradually add enough remaining flour to make a stiff batter that pulls away from the bag. DO THIS ¼ cup AT A TIME.  Show me your bag EACH time before you add any more flour…I will let you know if you need more.

6.  Keeping the dough in the bag, knead until smooth and elastic, about 8 to 10 minutes.  Let rest 10 minutes. 
7.  Keep refrigerated until you are ready to bake your bread.


At home part
1.  Shape into a loaf.   
2.  Place in greased 8-1/2 x 4 -1 /2-inch loaf pan OR use a greased cookie sheet. 
3.  Cover with LOOSE plastic wrap or a clean kitchen towel.  

4.  Let rise in warm, draft-free place until doubled in size, about 1 hour. 


5.  Bake at 375oF for 20 to 25 minutes. Be careful not to let it burn.  Remove from pan; cool on wire rack. 
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Names_________________________________________________________________

    Date______________ Bread in a Bag Lab Write Up








    Block_____________

PRE LAB questions – you must have these answered BEFORE you can start cooking.  You must show them to me before you can proceed.

1.  Write the equation for cell respiration.  LABEL the reactants and the products.

2.  What organelle does cell respiration occur in?







3.  What are the 2 types of cell respiration?



4.  Aerobic respiration requires _______________________________ while anaerobic respiration DOES NOT.

5.  What are the 2 types of ANAEROBIC respiration?

6.  What type of anaerobic respiration do yeasts and bacteria do?








What is produced during this type?


7.  What type of anaerobic respiration do animals, including humans, do?







What is produced during this type?


8.  How many ATP are made by AEROBIC respiration?






9.  How many ATP are made by ANAEROBIC respiration?






10.  In today’s lab, which ingredient is the LIVING organism?







11.  In today’s lab, which ingredient is the food for the living organism?







12.  In the space below, sketch AND label the yeast & sugar, flask and balloon set up AND explain what is happening.
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POST LAB questions – answer these AFTER you have made your bread

1.  Why did we add yeast to the recipe?

2.  Why did we add sugar to the recipe?

3.  Why did we wait ten minutes after we added the warm water to the bag?

4.  Why does the bread rise?  What is causing it to rise?

5.  What 2 things (other than ATP) is the yeast producing?

6.  What happens to the alcohol when you are baking the bread in the oven?

7.  How could I make this lab better?  (more fun, more educational, etc.)
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