
HOMEMADE SODA! 

Make your own homemade soda with the power of yeast! 

 

Experiment 2: Homemade Soda 

Yeast eats sugar and makes carbon dioxide gas. This gas makes bubbles that 

puff up bread, but it can also be used to naturally carbonate drinks—just like 

the soda you buy in a store.  

 

Materials 

 glass or plastic bottle that is made to be pressurized, like a brewers 

bottle, or a soda bottle. (Caution! Bottles not designed for preasure 

may explode when pressurized!) 

 funnel 

 1/8 teaspoon active dry yeast 

 thermometer (to test water temperature) 

 sugary drink, like juice, lemonade, or punch (artificial sweeteners 

won’t work) 

 

Procedure 

 Warm juice to about 110° to 115°F 

 Using the funnel, fill a bottle with juice 

 Be sure to leave 1 - 1 ½  inches of empty space at the top of the bottle, 

called head room  

 Add the yeast 



 Let the bottle sit at room temperature out of direct sunlight for 12 to 24 

hours. Exact fermentation times will depend on the temperature of the 

room. Warmer rooms will ferment faster. 

 Once or twice a day, check on the bottle. Carefully let out a little of the 

pressure. If it is a plastic bottle, it is ready when it feels rock-solid. 

 Open slowly and carefully! 

 Enjoy! 

 Refrigerate the bottles when ready to slow down fermentation. 

However, you should still let off the pressure every day to prevent 

explosions. 

 Experiment with different flavors. You can make a syrup of sugar and 

water and add any sort of fruit or juice concentrate or other flavoring 

like vanilla. 

Explanation 

Carbonation (the bubbles in soda) happen when water dissolves carbon 

dioxide gas. The higher the pressure in the bottle, the more gas the water 

will dissolve. As the yeast eats sugar and produces gas, the sealed bottle 

keeps the pressure high, forcing the gas into the liquid. When we open the 

bottle, the pressure drops, and the gas starts to escape as yummy bubbles! 

Alcohol Content: A bit of alcohol is always produced when using 

yeast.  However, the quick fermentation time and small amount of yeast 

mean that the alcohol content of this soda is well under 1% by volume. It's 

natural for yeast-carbonated sodas to have a bit of a yeasty flavor; this is not 

an indication that it has become overly alcoholic. However, if left to ferment 

for a week or two will produce higher alcohol levels, similar to hard ciders. 

 

Win Prizes! 

 



Send us pictures or videos of your experiments, or draw an illustration 

explaining how you can use yeast to make soda at home! Submissions will 

be entered into a raffle for prizes! 


