What makes
bread rise?
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Investigate
bread
recipes and design an
experiment to get the perfect
rise.
#food
#microbiology
#engineering
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What makes bread rise?
Different types of flour are used to make different types of bread. Most flours are
made from grinding wheat. There are also other types of flour, which are made
from other ingredients such as rice, potatoes and soya. Some people can’t eat
bread because they’re allergic to wheat or gluten which is in wheat. So they have
to use alternatives, for example gluten-free flour. In this project, you’re going to
make bread dough using some different types of flour. You’ll compare how well
the bread rises.
Getting Started

Things to think about

Making bread dough: You’ll need
flour, water and yeast to make bread
dough. Make some small quantities of
dough using each of your different
flours.

Which type of flour was in the dough
that rose the most?

Make sure you use the same quantity
of ingredients for each dough.

If you make the dough into bread:

Knead the bread dough. Dough is
kneaded to trap air in it – remember,
to get accurate results you should
knead each dough for the same length
of time.
Push each bread dough into the
bottom of an empty boiling tube - the
boiling tubes should all be the same
size. Make a mark on the side of each
boiling tube to show where the dough
comes up to and label it.

Leave the boiling tubes at a
temperature of 35 oC, the dough
needs to be at this temperature to
rise.
Leave your dough for 30 minutes then
look at your boiling tubes again. Mark
where the level of the dough is in the
tube.
The results: Compare your different
bread doughs and measure how much
they’ve risen by.
If you have time, try making some
bread using different yeast.
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You could look at:

How well the bread has risen after
baking?
How do the different breads look?
How do they smell?
Compare your different breads again
when they are cool.

Which type of flour was in the dough
that rose the least?

What do the loaves you have made
look like inside? Are there lots of
holes?
Are they hard or soft?
How else could you compare the
loaves?

Useful Resources
Visit a supermarket and look at the
different types of flour available. If
you read the packets some will be
suitable for bread-making. Choose a
range of wheat flours and non-wheat
flours (for example gluten-free or
potato flour) to make bread dough
with.

Health and Safety
A science project work is both
dynamic and exciting but can also
carry some risk. To avoid any
accidents, make sure you stick to
the following health and safety
guidelines before getting started:
▪

▪
▪

▪

find out if any of the materials,
equipment or methods are
hazardous;
assess the risks (think about
what could go wrong and how
serious it might be);
decide what you need to do to
reduce any risks (such as
wearing personal protective
equipment, knowing how to
deal with emergencies and so
on);
make sure your teacher agrees
with your plan and risk
assessment.

Do NOT eat breads if they have
been made in a science laboratory
or using science equipment. For
tasting/eating experiments you
must use a food technology room
and carefully follow hygienic
procedures.
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Remember!
Science isn’t just about data. The
most successful projects will
demonstrate good communication
skills and show original ideas that
address a real-world problem.
Look at the world around you and
consider all the innovative ways
that you could address the
challenge. Even if things go wrong,
use this to show what you have
learned. Don’t forget to use the
student profile form to help
structure your project.

