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Lab 6  
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vs.  

Yeast Fermentation 

M. Lynch, R. Wilson, R. Bryant and 

E. Thomas 

 

Introduction 

• A yeast infection is a very common disease. 

• Many home remedies exist, one of which is 

garlic.  

• Garlic contains a compound called allicin 

which has antifungal properties.  

 

   (Allicin and Candida, 2010) 

 

Question and Hypothesis 

• How does concentration of garlic affect the 

yeast fermentation? 
 

• If the concentration of garlic is increased, then 

the yeast fermentation will decrease because 

allicin’s anti fungal properties.    

– Believed garlic may contain antifungal properties 

that stop the growth of Candida albicans, which 

causes yeast infections. 

(Mendham) 

 

Variables 

• Independent Variable:  

– Concentrations of garlic (grams/100mL). 

• Dependent Variables:  

– Rate of fermentation (kPa/min). 

• Controls: 

– Total volume (6 mL) 

– Temperature (37°C) 

– Incubation times (yeast @ 10 min,  

   yeast/sucrose @ 3 min, garlic @ 10 min) 

– Concentration of yeast (7g/100mL) 

– Centrifuge time (5 or 10 min) 

Garlic Extraction 

• Crushed garlic using a garlic press. 

• Weighed out different amounts:  

– 29.447 grams, 15.000 grams, 7.5000 grams, 

3.7515 grams 

• Diluted in a 100mL volumetric flask. 

• Centrifuged to take out supernatant 

liquid. 

• Concentrations Made: 

– 29.447 grams/100mL, 15.000 grams/100mL, 

7.5000 grams/100mL, 3.7515 grams/100mL 

 

 

Setup for Controls 

Control # Yeast Sucrose  DI Water  Garlic 

1 X X 

2 X X 

3 X X X 

4 X X X 

• Used a total volume of 6 mL through out the experiment.   

http://www.google.com/imgres?q=garlic&hl=en&tbo=d&rlz=1R2ADSA_enUS468&biw=752&bih=682&tbm=isch&tbnid=sz1QYJw0vM3CpM:&imgrefurl=http://www.foodsubs.com/Garlic.html&docid=tADHspDh8qgQ-M&imgurl=http://www.foodsubs.com/Photos/garlic5.jpg&w=281&h=238&ei=yLa7UNCjIaz5igLykoEY&zoom=1&iact=hc&vpx=311&vpy=267&dur=180&hovh=190&hovw=224&tx=120&ty=136&sig=118206313450704180968&page=2&tbnh=148&tbnw=177&start=12&ndsp=16&ved=1t:429,r:2,s:12,i:200
http://www.swissknifeshop.com/media/catalog/product/cache/1/image/5e06319eda06f020e43594a9c230972d/w/u/wu4290x1000.jpg
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Analysis of Data 

• Highest concentration (A) , 29.447 g/100mL, resulted 

in lowest rate of fermentation, 0.0425 kPa/min.  

• Concentration (B), 15.000 g/100mL, had an average 

rate of 0.1221 kPa/min.  

• Concentration (C), 7.500 g/100mL, produced an 

average rate of 0.3292 kPa/min.  

• Lowest concentration (D), 3.752 g/100mL, resulted in 

the highest rate of fermentation, 0.5384 kPa/min.  
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Average Rate of Fermentation vs. Garlic Concentration Conclusion 

• As you increase the concentration of garlic the 

rate of fermentation decreases.  

• Allicin can inhibit enzymes in an organism by 

oxidation. 

• Garlic would make a good home remedy used to 

treat yeast infections. 

• Refrigerated garlic may still have allicin present 

after long periods of time.  

Improvements  

1.Increase the amount of the garlic solutions 

used in this experiment. 

2.Use instruments that measure more accurate 

amount.    

3.Preserved time 

4.Use garlic powder 

5.  Smash the garlic in water 
 

(Brodnitz and Yu. T-H) 

Additional Questions 

• Separate the enzyme, allicin, from garlic. Does 

allicin effect the rate of fermentation 

exclusively? 

• Will increasing the time of incubation for the 

yeast and sucrose together cause a different 

response? 

• Conduct tests to find out why there is an initial 

change in pressure.  
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