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Transfer pipettes
Test tube rack

4 large (20 ml) test tubes or small Erlenmeyer flasks for larger volumes

Large plastic tray

Masking tape or lab tape
Large weigh boat (4/group)

Metric ruler

Electronic balance

Spatula
Weigh paper

Red food coloring (optional)

Figure 3. Saccharometer

Table 2. Contents of Saccharometers when testing fermentation with various yeast
concentrations.

Saccharometer

DI Water
*8 ml
*12 ml
*6 ml
*2 ml

Glucose Solution

*6 ml
0 ml

*6 ml
*6 ml

Yeast Suspension
0 ml
*2 ml
*2 ml
*6 ml

*Double these amounts if using saccharometers that have a 15-cm vertical tube. See table
below

Saccharometer DI Water Glucose Solution Yeast Suspension
0 ml

1

16 ml

12 ml
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