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Eggs -

* Common uses of eggs... .
— Food: bakery, omelets, Royal Red Robin Burger

— Beer Brewing: Lysozyme (found in egg whites) is to
help in fermenting alcohol by suppressing bacterial
growth

Eggs

* Uncommon uses of eggs...
— Stain removers
— Fast healing without scaring
— Heartburn relief
— Facial cleansers
— Hair cleansers

Yeast

Baker’s Yeast (used in experiment)
Candida Albicans (yeast infections)
— They are NOT the same!
Question to ponder:

— If lysozyme (a component found in egg white)
were to be added to beer while its brewing to
suppress bacterial growth would it make sense
that it stops alcoholic fermentation? Hmmm...

Background / Reasoning

* Egg white is believed to r 'w
be a home remedy for B -
yeast infections g

* Known for having some - ¥
antimicrobial properties L,

* We propose that egg J \h
white may inhibit | okt

alcoholic fermentation by
baker’s yeast

Question/Hypothesis
* Questions :
— How does the addition of egg white
affect the rate of fermentation?
— If egg white decreases the rate of
fermentation then what is the

minimum conc. needed to stop
alcoholic fermentation?
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* Hypothesis

— If egg white is added to yeast then the
rate of fermentation will decrease.
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* Experimental Design
— Treatment

— Variable

— Controls

* Procedure Water Egg white
— Volume Measurements (ml) (ml)
0.0 6.0
1.5 4.5
3.0 3.0
4.5 1.5
6.0 0.0

Results
(Trial 1)
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Results
(Trial 2)

Egg White Concentraiion vs. Yeast Fermentation Rate
TRIAL 2 with outler removed)
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Results
(Average of the 2 Trials)

Egg Wihite Concentration vs. Yeast Fermentation Rate
Average of 2Trils. (Without outler)
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@ What does the data show

No easy answer...
« With outlier in graph
— Seems to suggest that egg white causes decrease in fermentation rate

(perhaps it is simply preventing the yeast from reaching sucrose due to
its thickness; or maybe it actually disrupts fermentation activity)

« Without outlier in graph

— Seems to suggest that egg white causes increase in fermentation rate
(perhaps it halts bacterial activity)

* Problems with either...
— Not enough data to strongly support either case

— Weak correlation between independent variable and dependent
variable (R? value is fairly low, so statistically insignificant)
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What can be Concluded?

* We cannot decisively conclude that egg white
concentration increases or decreases yeast
fermentation rate with certainty

* More data needs to be collected to determine
there’s a cause-and-effect relationship

Improvements? *

Better method for consistent stirring

— metronome with automated stirrer/stir bar
Better equipment for consistent heating
Increase the total volume of the solution to
better assess if there’s a observable trend
between egg white conc. and fermentation
rate

Measure the pH of the solution (perhaps egg
white’s pH is a variable)

Future Investigations?

Isolating the various components of egg white
and testing their individual effects on yeast
fermentation rate

Testing and comparing the effects of various
lysozymes on yeast fermentation rate

Testing the effects of lysozyme on fermentation
rate of various yeast species

Testing the effects of egg whites from different
animals on yeast fermentation rate
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