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  Yogurt Lab
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Mrs. Wolfe

Name ______________________ Period ___________ Date __________

**Yogurt is produced from milk when the bacterium Acidophilus is added.  The bacteria converts the lactose sugars in the milk to energy by the process of lactic acid fermentation.  In this lab, you will setup the milk/bacteria mixture and let the fermentation begin on day one.  On day two, you will taste your yogurt!  Yum!

Day One  

1.  Obtain a 3 oz. Plastic cup and write your initials on it. 

2.  Place 20 g (4 tsp.) of powdered milk in the bottom of the cup.

3.  Dissolve the milk powder by adding 55 mL (2 oz) of warm tap water slowly, with stirring.

4.  Stir in 5 g (1 tsp.) of plain yogurt.  

5.  Cover the cup with aluminum foil and incubate at 45º C for 4 – 8 hours.

6.  Refrigerate until the following day.
Day Two

1.  Obtain your yogurt sample.

2.  Add a large tablespoon of jam to the yogurt to flavor it.

3.  Taste-test!
Questions

1.  What did you think of the taste of your yogurt?  Explain.

2.  What organism “created” your yogurt?

3.  What was the process by which this yogurt was created? 

4.  What were the end-products of this process?

5.  Consider the end-products written above.  Why does yogurt taste sour?

6.  What food did your organism utilize from the milk?

7.  Hypothesize as to why people who are lactose intolerant are able to digest yogurt.

8.  Name two other products that are “made by” bacteria.

