	MAKING ROOT BEER 


Fermentation has been used by mankind for thousands of years for raising bread, fermenting wine and brewing beer. The products of the fermentation of sugar by baker's yeast Saccharomyces cerevisiae (a fungus) are ethyl alcohol and carbon dioxide. Carbon dioxide causes bread to rise and gives effervescent drinks their bubbles. This action of yeast on sugar is used to 'carbonate' beverages, as in the addition of bubbles to champagne). 

We will set up a fermentation in a closed system and capture the generated carbon dioxide to carbonate root beer. You may of course adjust the quantities of sugar and/or extract to taste. 

[SUGAR SUBSTITUTES?  Many people have emailed me asking about substituting artificial sweeteners for the sugar in this recipe.  The short answer is no. Sugar is required for yeast to generate carbon dioxide which carbonates the beverage.  No sugar, no carbonation.  You might experiment with less sugar, and add a substitute to make up for the lower sweetness, but I do not know how little sugar you can add and still get adequate carbonization.]

	
	EQUIPMENT
	SUPPLIES

	


	clean 500 mL plastic soft drink bottle with cap. 

funnel 

1 cup measuring cup 

measuring spoons

	1/4 cup table sugar 

Root Beer Extract (1/4 tablespoon)

powdered baker's yeast (pinch)  
cold fresh water


INSTRUCTIONS:
	


	1) Assemble the necessary equipment and supplies

	


	2) With a dry funnel, add in sequence: 

1/4 level cup of table sugar.

	


	3) Add: pinch yeast 



	


	4) You can see the yeast granules on top of the sugar.

	


	5) Shake to distribute the yeast grains into the sugar.

	


	6) Add with funnel: 

1/4 Tbl of root beer extract on top of the dry sugar

	


	7) The extract sticks to the sugar which will help dissolve the extract in the next steps.


	


	8) Half fill the bottle with fresh cool tap water.  

Rinse in the extract which sticks to the tablespoon and funnel. Swirl to dissolve the ingredients.

	


	9)  [fill up] to the neck of the bottle with fresh cool tap water, leaving about an inch of head space, securely screw cap down to seal. Invert repeatedly to thoroughly dissolve.


If you leave it in a warm temperature longer than two weeks, you risk an explosion... 

	


	10) Place at room temperature about three to four days until the bottle feels hard to a forceful squeeze. Move to a cool place (below 65 F). Refrigerate overnight to thoroughly chill before serving. Crack the lid of the thoroughly chilled root beer just a little to release the pressure slowly.

NOTE: Do not leave the finished root beer in a warm place once the bottle feels hard. After a couple weeks or so at room temperature, especially in the summer when the temperature is high, enough pressure may build up to explode the bottle! There is no danger of this if the finished root beer is refrigerated.

	
	11) Move to a refrigerator overnight before opening.


NOTE: There will be a sediment of yeast at the bottom of the bottle, so that the last bit of root beer will be turbid. Decant carefully if you wish to avoid this sediment.
Dear Parents:

Our class will be making homemade root beer to demonstrate fermentation. Each lab group will be making 500 mL of root beer each. From the fermentation process, the root beer contains between 0.35 and 0.5 % alcohol. Comparing this to the 6% in many beers, it would require a person to drink about a gallon and a half of this root beer to be equivalent to one 12 ounce beer. Any student that wishes to taste their root beer is required to have parental consent. If your child is allowed to taste their root beer, please sign below.
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