4.8 To prepure und show the production of ulcohol by yeust
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Half fill the fermentation locks with water Stand the flasks in a water bath Result: Fermentation is complete
and put one on each flask. at 30°C for 24 hours. when the bubbles stop.

Always remember — Leave time to tldy up This page can be printed in colour from the accompanying DVD
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Filter the contents of each flask
into separate boiling tubes.
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3ml Potassium lodide
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Add 3 ml potassium iodide
to each boiling tube.

Syringe

~5ml sodium hypochlorite
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Add 5 ml sodium hypochlorite to each
boiling tube.
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Place boiling tubes in a water bath
at 60°C for 4-5 minutes.

Always remember — Leave time to tidy up
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Results

Flask

Original colour of
filtrate

Final colour of
filtrate

Other changes

Yeast + Glucose
solution

Control (no yeast)

Always remember — Leave time to tidy up
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