
Materials 
Online resources: see lesson plan, posters, video 1, video 2, and webinar. 
 
Per starter kit: 

❏ 1 protocol and data collection sheet 
❏ 1 half-pint wide mouth jar 
❏ 1 tablespoon measuring spoon 
❏ 1 plastic spoon (to mix and scoop starter) 
❏ 1 ruler (to measure the height of the starter) 
❏ 1 Sharpie marker (to draw a 1-cm square on the jar) 
❏ 30 pH strips (to measure before and after feeding each day, for 15 days) 
❏ 1 pH color key 
❏ 1 cup flour 
❏ 1 cup water 

 
Experimental design 
Use the space below to describe your experimental design.  
What is your hypothesis? What are you going to compare? 
  



Protocol 
● Day 0:  

○ Use a Sharpie to write your flour type near the top edge of your jar.  
○ Use a ruler to draw a 1x1 cm square outline, about 3 cm from the bottom of the 

jar. (See slides 1-2 in Visual aids.)  
○ Measure 2 Tablespoons (Tbsp) of the flour assigned to your group, into your jar. 

Add 2 Tbsp of distilled water. Mix with a plastic spoon, and then use the spoon to 
scrape any flour-water paste back down the sides of the jar. 

○ Measure and record the height of the flour-water paste (in cm). 
○ Count and record the number of bubbles in the 1x1 cm square. (There should be 

zero bubbles on Day 0.) 
○ Scoop a small amount of your starter into a spoon, and touch one side of a strip 

of pH paper to the starter. (This allows the starter to soak into the pH paper, but 
keeps the other side of the paper clean and easy to read.) To measure the pH, 
match the color of the paper to the color key on the package. 

○ Smell your starter, and record a description on the data sheet (i.e. biscuity, fruity, 
floral, musty, rotten eggs, sour, no smell, etc.) 

○ Cover jar mouth with paper towel and secure with lid ring or rubber band. Place 
jars in a warm location, out of direct sunlight. Record temperature of the area and 
your geographic address. 

● Day 1:  
○ Before feeding:  

■ Measure and record height of each sourdough starter. (Measure to the 
“high tide” mark, to record the maximum growth over 24 hours.) 

■ Count the number of bubbles in the 1x1 cm square.  
■ Also record any additional observations: for example, is there a layer of 

liquid on top of the starter?  
■ Remove the cover and record aroma.  
■ Then mix starter and measure pH (before feeding). 

○ Feeding: 
■ Remove 1 Tbsp of the starter. (This is called backslopping.) The backslop 

can be discarded, composted, or used in a sourdough recipe. Add 1 Tbsp 
of flour and 1 Tbsp distilled water; mix well.  

○ After feeding, record new total height and pH. Cover with paper towel. Return to 
the location where the jars were stored previously. 

● Repeat Day 1 instructions once a day, for 2 weeks.  
○ **IMPORTANT: Starters must be fed every day to keep growing.  

 
  



 

Data Sheet - The Sourdough Project    

Flour Type  
(and brand):  

 
Control? Y/N 

Radius 
of jar?  

GPS  
coordinates: 

Day Date Height 
(cm) 

before 
mixing 

2# bubbles/cm 

 
Temp. (°C) Aroma pH 

(after 
mixing) 

Height 
(cm, 
after 

feeding) 

pH  
(after feeding) 

0 (start day)           N/A N/A 

1               

2               

3               

4               

5               

6               

7               

8               

9               

10         

11         

12         

13         

14         

15         

         

 
  



Other observations (i.e. color, presence of liquid, etc.) 
 
Day 1:  
 
 
 
 
Day 2: 
 
 
 
 
Day 3: 
 
 
 
 
Day 4: 
 
 
 
 
Day 5: 
 
 
 
 
Day 6: 
 
 
 
 
Day 7: 
 
 
 
 
Day 8: 
 
 
 
 
Day 9:  
 


