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YYUUMMEE! 1 was sitting In the kizchen,
doing my homework, when | started thinking
about the chemietry Involved n the kizchen,
especlally during the taking of bread and cake.
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cheese
and yoghurt?
Well these are aiso produced using @
fermentation process, but yeast 1s not the.
fermening agent. Rather, speciiic sirans of
4

found n mikt Info kacic acd, msgmng
and cheese @ sour faste. i is said
hat yoghurtwas discovered by u(cldem

m

Veast: what s it and
how does it work?

Qur ancesiors, through innovation
or ust by acadent,discovered

Nowadays, bio}
s abroad fled comprsng
ofthings lke genelic
modification, forensics, DNA

3. st in 2 spoonfuls of natural yogurt and pour the \ N\~ [/
confainers and cover. In order |
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Biotech World Exhibit %m SAASTA
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Get Involved %RF SAASTA _




Contact us
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Programme Head

manjusha@saasta.ac.za

Project Officer

melissa@saasta.ac.za
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