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« Food hemamale o macsre e temperatue of he waker
« Roomsemperaturs wate (about 70°F/21°C)

Vi cop of sugor
an chillng food help stop 1 packag of dry yeast
the growth of bacteria?  Worm wolr about 110°F/43°C o 120°/49°C)

« ko waer [below 40°F/4°C)

1. Fill e “Midng Baoker” wih 500 millers of room emparchrs weter.
[Room temperaiur i obout 70°F/21°C; 1se your thememelar fo measure
he temperanre of he woter)
Dissobve th sugor in the oom-emperatre waer. Add yeas 1o e sugor/waer
soloon and s genty to dschve.
Pour bl he solufon ko sach flock. Corsflly saich ta balloon openings o
i over th openings ofthe Rlsks and placs one flask inscch ofthe aer
o bckers.
Put warm weler fobout 110°/43°C 10120°/49°C) nko he “Warm Waier
B lobeled baoker — st enough to cover he yaast mixur i he sk
Putco waler (below 40°F/.°C) ino the “co Woter B bocker. Agoln — st
encugh o cover the yeast mixurs in th ok

6. Obsarve and record whot happans afe S minules. Afr 30 minuies. Afer 1 hour

e,
}h [AVgCONGLIUSIONSY

< he yaas in e warm wer ba were
dongerous bacteia nsad of harmiess
yeast micraoganisn, what coud you sy h|
worm snvionmant doss?

« i the yecstin he ice water b wre
dongerous bacteia indead of good yeas,

DID YoU KNoW?

« Yaoit i good micrcorganisn
—butt shows us how backeia
on maliphy!

« The vacobulary vord
“parichoble” descbes foods
on which bockri could grow
if ot sered propecly —
iy produck ar vegelabes.
‘Whot e focds can yeu
hink of tht e “perishablet”

what coud you say he cold smircnmant
= « This i what hagpand 1o he doost

yestin he warm oter bath « Whot vould happen if you put @ sample of
SR R Ak « Ths i what hoppened o he the yoast/sugar sclton in th roigaraor?

« How do yacstand bockria act he same?
« Wht dffctdid o cold temperaur of e
ica wer have on e yeos?

foods In the
rofrigerator fo

yestin ha ce vterbath:

gl of o i o e Sy b [T — v —
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