Name: ____________________________   Number: ________________  Date : ______
Lab: (Fungi): Yeasts, Molds, and Fungi
In this lab, you will explore fungi.  Fungi are NOT plants because they do not contain chlorophyll.  Fungi are heterotrophic, and their roles or niche in the environment is to do one of the following four things: 

1.  Decompose and recycle nutrients from dead organisms back into the food chain.

    2.  Enter into mutualistic relationships with other organisms.  You might have noticed
      lichens (an alga and fungus), but what you probably didn’t realize is that fungus

through their mycelia help plants absorb water and minerals into their roots.

                   3.  Act as parasites (athlete’s foot, etc.).
               4.  Help in the production of “food” items (bread, beer, etc.) through fermentation.
Fungi may either be unicellular (yeasts and molds), or multicellular (mushrooms).  Fungi are all eukaryotic, and they possess a cell wall.  The cell wall is made of chitin (the same material found in the exoskeletons of insects and crustaceans).  
Multicellular fungi grow by extending their hyphae (an intertwined group of hyphae is called a mycelium).   Hyphae form all the structures of a mushroom (underground is where the vast bulk of the mushroom’s body is found!)  If you peel the “stalk” of a mushroom (fruiting or reproductive body), you will see the strings of wrapped hypahe.  Underneath the cap of the mushroom, you will find the “gills” of the mushroom that contain the spores! 
In this lab, you will investigate two types of unicellular fungi: yeast and mold.  
Part 1:

Yeast are used by human’s to produce bread and cake, as well as alcoholic beverages such as beer and wine.  Remember, fermentation produces alcohol through fermentation (a partial breakdown of sugar releasing gas carbon dioxide – CO2).

Using the procedure previously taught, create a wet mount from the samples of available yeast.  Sketch the yeast under one of the three microscopic powers (low, medium, or high).  The ocular lens power is 10x, please list the objective power you used to draw your yeast sample, and then the total power your used.   Use the focus controls to resolve the image.  

                                                                                    

Circle one:                                                                    Yeast
High power? 

Medium power?

Low power?

Ocular lens:  10x

Objective Lens: ________ x

Total Power: __________x

Enlarge:  _______________________:: Focus: _________________________ 
Yeast breaks down sugar and releases carbon dioxide gas while they use fermentation.  While you are sketching the yeast, I will put sugar, a small amount of yeast, and water in a test tube.  Please, come up to the front of the room to see the set up.  Then, I will place a balloon on the end of the test tube, and use a rubber band to ensure a good seal.  The yeast will grow and ferment the sugar releasing the carbon dioxide to be trapped by the balloon.  Alcohol will form in the test tube.  Alcohol is a poison to living things, so eventually the yeast will die when the concentration of alcohol becomes too great.  We will monitor the tubes over a period of time.

Part 2:

Molds are found everywhere!  They are even in the air we breathe!  Some molds are not attractive (bathroom mold), and for some people mold spores can cause infection and allergic reactions.  However, there are “good” molds that create wonderful cheeses, and give us disease fighting agents called antibiotics.

In this lab, we will grow mold on bread.  Many fungi prefer moist (not wet!) environments that are warm.   Some prefer dark places.  Bread mold is a fungus that prefers warm, moist, and dark places to grow.  Remember, what an organism does to stay alive and reproduce is its niche.  Where an organism lives is its habitat.

For your group:

1.  Obtain two quart-sized self-sealing/ziplock baggies.

2.  On ONE side of each baggie, write the names of your lab group members.  Label one of the bags “Salt”, 
     and one of the baggies “No Salt”.  Date both baggies.

3.  Obtain two slices of bread.  Without mashing or tearing the bread touch both sides of both slices of 
     bread to an object (or surface) in the room.  Make sure most/all of the each surface touches the object. 
4.  Very lightly sprinkle (or use a spray bottle) both sides of both slices of bread with water.

5.  Put one of the slices in the baggie labeled No Salt.

6.  Sprinkle (not too much) salt on both sides of the other slice of bread.  Put it in the baggie labeled “Salt”.
7.  After gently squeezing out the air from both baggies, seal the baggies.  Do NOT open the baggies again.

8.  Put them where I direct.  We will monitor mold growth in each baggie.

Questions:

1.  What is the independent variable in this experiment?  ____________________

2.  What is the dependent variable in this experiment?

3.  What is your prediction or hypothesis about whether the mold will grow better in the 

     baggie with salt or without salt? _________________________________________

     __________________________________________________________________

Observation (Data):  For each day we observe the growing bread mold, approximate how much of each slice is covered by mold.  Use fractions or percents.
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Conclusion: (addresses your hypothesis):
