CALIFORNIA STATE SCIENCE FAIR
2008 PROJECT SUMMARY

Name(s) Proj ect ber
Ruth S. Wong
/NS 28339
Project Title
Comparing the Rate of Yeast Fer mentation on Natur ar vs.

Artificial Sweetener

Obj ectives/Goals Abstract
My objective was to determine if yeast would ferment natural sugay,
Methods/Materials

other two bottles with artificial sweetener solution. T
bottles with artificial sweetener solution were _al_l i_no

experiment was repeated twice.
Results
All control samples without yeast remained cl
All the bottles with yeast had air in the air fer B
bottles with yeast in the sugar solution had fge
yeast in the artificial sweetener at Dgy 1. T
Conclusions/Discussion 6
The absence of foam around the two’bg
fermented as well as the sugar gQluti
fermentation rate between natt

Summary ent
My projagt | d neif yeast ferment faster on natural sugar compared to artificial sweetener.
Help Received

Borrow incubator from my school, and refractometer from Fresno State University.
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