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Abstract 

 

Saccharomyces cerevisiae is the most researched eukaryote widely used for the fundamental study of 

eukaryotic organisms. One of the most notable and distinct characteristics of yeast is its capacity to 

convert carbohydrates rapidly to ethanol under both anaerobic and aerobic circumstances. While it has 

been reported that the concentration and variety of sugars affect yeast fermentation, studies have yet to 

treat the importance of thoroughly dissolving the sugar to create the fermentation. Therefore, this study 

aimed to observe the effect of dissolved and undissolved sugar on the fermentation performance of yeast 

Saccharomyces cerevisiae. To do this, we observed the carbon dioxide produced by S. cerevisiae in two 

sets of Petri plates with different sugar preparation, dissolved and undissolved, within 20 minutes. Carbon 

dioxide bubble production during the fermentation was observed under a light microscope. The results 

indicate that yeast cells grown in dissolved sugar had better fermentation performance, indicated by the 

numerous carbon dioxide bubbles produced. Furthermore, over 20 minutes, the foaming result from the 

yeast was larger (per area) with dissolved sugar compared to undissolved sugar. This observational study, 

while simple, proves crucial and essential learnings, especially in bread, chocolate, and alcohol 

production.    
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