Montgomery County Community College General Biology BIO121
Virtual Yeast Fermentation Lab: Part 1

Introduction

Organisms stay alive by the utilization of energy through metabolism. The energy acquiring pathways in photosynthesis convert radiant energy from the sun into the chemical bond energy of carbohydrates. This photosynthetic process is limited to the producers or autotrophs, which include plants, photosynthetic bacteria and some protists.

Energy releasing metabolic pathways include: glycolysis, fermentation, aerobic respiration and anaerobic electron transport or respiration. Catabolism of a molecule of 6-carbon glucose to two 3-carbon pyruvate molecules is an anaerobic process, which occurs in the cytoplasm and is termed glycolysis. The energy releasing pathways all start with glycolysis and the fate of the pyruvate depends on the cell type and environmental conditions.

Cellular respiration is the aerobic process whereby cells can extract the potential chemical bond energy of glucose, or other fuel sources such as lipids or proteins, and convert that energy into the potential chemical bond energy of ATP. Per molecule of glucose, the ATP yield is 36-38 ATP molecules depending on the cell type.

Oxygen is not available in all environments. Marshes, bogs, deep-sea sediments, the animal gut, canned foods and sewage treatment ponds are some anaerobic environments. Aerobic cellular respiration is not an option and organisms living in these conditions practice anaerobic glycolysis and fermentation. Some of these fermenter organisms die if exposed to oxygen, such as the bacteria responsible for the diseases of botulism and tetanus. Other kinds of fermenters are indifferent to the presence of oxygen, such as the lactobacillus used to manufacture yogurt. Still others can use oxygen, if available, and also practice fermentation when oxygen is limited, such as your muscle cells or yeasts.

Fermentation yields no new ATP, but allows for the regeneration of NAD+ox to be used in glycolysis (Figure 1). Glycolysis produces the net yield of two ATP's per molecule of glucose (Step 1 in Figure 1). This allows an organism to continue to convert energy for its cellular metabolic activities. Fermentation yields enough energy to sustain many single celled anaerobic organisms. Fermentation even aids some aerobic cells through times of stress, but does not provide enough energy to sustain a large, active multicellular organism.

There are two types of fermentation: lactic acid fermentation and alcohol fermentation. In lactic acid fermentation, pyruvate (pyruvic acid) is converted into lactate (lactic acid) using the electrons and hydrogens from NADHred + H+ and liberating NAD+ox. The regenerated NAD+ can return to the glycolysis pathway. Examples include the manufacture of cheese, yogurt and sauerkraut. Lactate fermentation also occurs in human muscle cells under decreased oxygen conditions. This is advantageous only for a short duration because fermentation depletes the
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glucose stores and provides little ATP return for the investment. When glucose stores are depleted, muscles become fatigued and loose their ability to contract.

In today’s lab, yeast, single-celled fungi, will be utilized to observe alcoholic fermentation products. Different strains of yeast are used for different fermentation processes. Some examples include Saccharomyces cerevisiae for the rising of bread dough and S. ellipsoideus, a wild type yeast, used for wine and beer production. In alcohol fermentation, pyruvate (pyruvic acid) is converted into ethanol and carbon dioxide using the electrons and hydrogens from NADHred + H+ and liberating NAD+ox. The regenerated NAD+ can return to the glycolysis pathway.

Shown below is a schematic of the breakdown of glucose by glycolysis and the conversion of the resulting pyruvate molecules to ethanol. Note that ATP is generated only in the glycolysis portion, but fermentation is needed to regenerate the oxidized form of NAD+.
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Figure 1 Ethanol Fermentation (David Carmack)

Baker's yeast, Saccharomyces cerevisiae, can utilize both anaerobic and aerobic methods. If the concentration of carbohydrates is high, therefore providing a plentiful food source, the yeast will use alcoholic fermentation for their energy requirements. The ability of yeast to ferment is strictly dependent on the carbohydrate source. Sucrose and glucose are suitable for fermentation, but lactose and galactose are not suitable due to lack of some of the enzymes necessary in the metabolic pathways.

This experiment will utilize a variety of carbohydrate substrates upon which the yeast may act. The measure of the carbon dioxide bubbles will be an indirect measurement of the ability of the yeast to perform fermentation.


1. Which enzyme enables yeast to use sucrose for fermentation?  What is the function of this enzyme.  Cite two reliable resources.  

2. What is the function of Lactaid/lactase?  Use and CITE two reliable resources.

3. As a scientist, you are tasked with determining the best substrate for fermentation in yeast.  You will test glucose, sucrose, galactose, lactose, and lactose in the presence of Lactaid.  Design your experiment.  How will you test fermentation rates in yeast?  Be sure to include your control(s), independent variable(s), and dependent variable(s).  

4. Form a hypothesis AND make a prediction the rate of fermentation when glucose is used as a substrate.  

Hypothesis:
Prediction:
5. Form a hypothesis AND make a prediction about the rate of fermentation when sucrose is used as a substrate.  

Hypothesis:

Prediction:

6. Form a hypothesis AND make a prediction about the rate of fermentation when galactose is used as a substrate.

Hypothesis:

Prediction:

7. Form a hypothesis AND make a prediction about the rate of fermentation when lactose is used as a substrate.  

Hypothesis:


Prediction:

8. Form a hypothesis AND make a prediction the rate of fermentation when lactose is used as a substrate when lactase is present.
Hypothesis:
Prediction:
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