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Introduction

« Is science involved in producing and
cooking food? If so, how?

« What are microorganisms? Are
microorganisms used or found in —
food? Are they good? Are they bad? i

« What makes foods like bread and
pancakes rise and become fluffy?




Activity —

STEP 1 STEP 2 STEP 3




Microorganisms

e Yeast
e Bread

e Beer

Yeast fungus under a microscope.
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Bacteria in
Yogurt
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