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Micro-organisms:
Useful Microbes
A yeast racing competition is used to demonstrate
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Curriculum Links 

Culture, Fermentation, Probiotics

Key Words

All students will: 

• Understand that some microbes 
can help keep us healthy.

• Understand that some microbes 
can be put to good use.

• Know that microbes grow at 

environments.
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Resources Required 

Main Activity: Yeast races

Per student

2 plastic cups

Flour

Yeast solution

Sugar

2 Graduated cylinders 
(or measuring jugs) 

Basin 

Hot water

Teaspoon

Per student

Copy of SH1

Copy of SW1

Extension Activity: 
Fill in the Blanks

Per student

Copy of SW2

If made too far in advance 
the yeast will start to ferment. 

NB:

Advance Preparation

Supporting Materials

SW2 Useful Microbes Fill in the 
Blanks Worksheet

SW1 Yeast Races Recording Sheet

SH1 Yeast Races Experiment Handout

Yeast Races 
Experiment
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Procedure
Yeast Races Handout

My Results
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Discussion

Introduction

Lesson Plan



Main Activity: Test Races

1 Label 2 cups 
A and B. Add 
4 teaspoons 

each cup 

2 Add yeast 
to cup A 
and mix 

3 Add yeast 
and sugar 
to cup B 
and mix 

4 Pour each cup 
into cylinders   
and measure   
the height of   
the dough 

Main Activity: Yeast Races

1. This activity is for groups of 2-5 

students. 

2. Highlight to the students that a useful 

fungus known as yeast is used to make 

bread. The yeast helps the bread rise 

through a process called fermentation. 

3. Supply the class or groups with the 

Yeast Races Recipe (SH1). 

4. Ask students to carry out the activity 

in their groups. When the recipe is 

complete, students should observe the 

yeast and record their observations on 

the student worksheet (SW1). 

5. Can the class explain why the yeast 

and sugar solution moved faster than 

the yeast alone? Students should   

recognise that fermentation was 

carried out at a faster rate when the 

sugar was present. 

Fascinating Fact

Prize in 1908 for his ‘discovery’ of 
probiotics. He was convinced that 
Bulgarian labourers lived longer 
than other people because of 
the microbes in the sour milk 
they drank. The microbes were 

A B
A B A B



Learning 
Consolidation 

Microbes and Food 

Fill in the Blanks Worksheet 

SW2 Answers: 

2. Lactobacillus bulgaricus

Extension Activity
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Yeast Races 
Experiment
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Procedure
Yeast Races Handout

My Results
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My Conclusions
Did you know?

The average adult 
carries 
approximately 2kg 
of good microbes in 
their guts – the 
same weight as 2 
bags of sugar.

Fascinating Fact

There are trillions of friendly bacteria in the average human gut. 
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Words to use: , bread, air (CO2), fermentation, yeast, yoghurt

Microbes


