Production of Alcohol by Yeast.

1. Yeast are eukaryotic organisms. What does this mean? 

2. To which kingdom does Yeast belong? 

3. (a) Yeast cells produce ethanol in a process called 

       (b) Is this process affected by temperature? 

4. Draw a labeled diagram of the apparatus that you used.

5. Name a substance that Yeast can use to make ethanol. _

6. What substance, other than ethanol is produced during fermentation?

7. Describe the Control that you used in this experiment. 

8. Explain the purpose of a Control in a scientific experiment

9. How did you know when fermentation was finished? 

10.  What chemical(s) did you use to test the presence of alcohol? 

11. Was heat needed? 

12. State the colour changes if any. 

13. Bioprocessing is often carried out using immobilized cells. Explain both  terms.
14. State an advantage of using immobilized Yeast cells rather than free cells in this experiment.
15. In preparing alcohol using yeast:

(a) Why is the water boiled? 

(b) Why is the water covered with a layer of oil? 

(c) Why is the apparatus kept at a high temperature (e.g. 30°C)?

(d) How could you tell when the reaction was complete?

(e) What substance is produced in aerobic respiration that is not produced in this fermentation? 

(f) Name the chemical you used to test for alcohol or ethanol.

(g) This chemical turned from a ____________________________ colour to a __________________________ colour in the presence of ethanol
16. The molecule that carries high-energy electrons to the electron transport system is

17. [image: image1.wmf]. The apparatus below may be used to demonstrate 
anaerobic respiration in yeast. The water was boiled and 
cooled before adding the yeast.

(i) Why was the water boiled before adding the yeast?



(ii) Why do you think a layer of oil has been put on top of the 
water? 

(iii) Suggest a control for this experiment._ 
 Give two industrial uses of the anaerobic respiration of yeast. 
18. One of your practical activities was to prepare alcohol using yeast. In your answer book answer the following questions in relation to this activity:

19. Name the solution in which you placed the yeast at the start of the activity.

20. Give the temperature at which you then kept the solution.

21. How did you know that alcohol production had ceased?

22. Name the test or chemical(s) used to show that alcohol had been produced.
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