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Investigate the fizz in fizzy drinks
Traditional fizzy drinks were made by fermentation using yeast. In this project,
you’re going to make some fermented fizzy drinks so you can investigate the effect
of using additives and varying brewing conditions on their shelf-life.

Getting Started
Find out about fermentation. What are the
reactants and products of this reaction?
Find a recipe for a homemade fizzy drink,
popular ones are traditional lemonade and
ginger beer
Making your fizzy drink: Make a bottle of
fizzy drink using the recipe you’ve found.
Then make more bottles, changing your
recipe each time. For example:

Things to think about
Research the equipment you’ll need to
make your fizzy drink. Fermented fizzy
drinks can explode if they aren’t
bottled properly. Investigate how to
bottle your fizzy drinks safely.

Adjust the quantity of lemon juice. Lemon
juice is used as an ‘acidifier’ - lots of fizzy
drinks contain these types of additives to
inhibit bacterial growth.
Look at other natural ingredients that could
be used to inhibit bacterial growth, for
example herbs and spices.
Increase and decrease the quantity of sugar
added. Strain the drink before bottling to
remove any ‘bits’.
Remember, only change one variable at a
time to make sure you get meaningful
results. Make three or four bottles of each
type of fizzy drink so you can monitor how
they change over time.
Storing your bottles: The drinks need time to
ferment. Depending on the recipe, this might
be some time at room temperature followed
by some time in a fridge. Make sure your
drinks are all kept in the same conditions. Or
as a separate experiment you could leave
bottles to ferment at different temperatures
and see the effect. Remember all the other
variables must be kept the same.
Comparing your results:
Investigate how your additives have affected
your fizzy drinks. Open one of each type
after six days – this is the usual shelf life of a
homemade fermented drink - and compare:
The appearance of the drinks
How much carbon dioxide they give off when
opened
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Their acidity - measure the pH values
The sugar concentration

The alcohol concentration - one of the
products of fermentation is ethanol.
Open another set of bottles after leaving
them a further amount of time, for example
another week. Compare them like you did
the first time. You can then repeat this
exercise over the period of time you have
available.

Useful Resources
Search for a ginger beer recipe online.

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.

Remember, you should never
drink anything that has been
prepared in a laboratory or with
laboratory equipment or
chemicals. Take care not to add
too much extra yeast, as it could
cause the bottled drink to
explode.
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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.

