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Objectives/Goals Abstract
The objective of this experiment is to find out how different kinds g
Methods/Materials
Ten doughs with different kinds of sweeteners and two doughs fd
put into jars and sealed. The height of the doughs were recordg@™
experiment was repeated 3 times.
Results
The average height (in cm) of glucoseis 13.0; fructose 13

Zde. The doughs were
)l two hours. Each

10.7 and control 2 10.9.
Conclusiong/Discussion
The results suggest that glucose, fructose, and mapl
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Summary N

This prdpect 0 serving the growth of yeast when it is fed with different types of sweeteners.
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