
Theory of yeast
FERMENTATION



Odd one out?

Fermentation is used in making each product except the pasta



Lesson objectives

• All will know what yeasts are, and will know the function of 
yeast in bread making.

• Most will understand how the process of fermentation works.

• Some will know what factors affect the ability of yeasts to 
grow and reproduce.



What are yeasts?

• Yeasts are single celled micro-organisms. They are found in 
the air and on the skin of fruits. Yeasts grow only on sugary 
foods.

Micro-organisms

Very small Living things

What are micro-organisms?



What are yeasts?

• Foods such as fruits, jams, and fruit yoghurts may be 
fermented by yeasts and become unfit to eat.

• Some yeasts are harmless and are used to make bread, 
alcohol, drinks and savoury spreads.



Yeast in bread making

• Yeast is a biological raising agent used in bread making. 

• It is available in fresh, quick-acting, or dried form. 
Fermentation takes place at several stages of bread making.

Fresh yeast Rapid rise yeast
Dried yeast



Fermentation

• Fermentation takes place at several stages of bread making.

• Fermentation is a slow process involving the decomposition of 
organic substances. It is caused by micro-organisms or 
enzymes from vegetable or animal origins. Heat and carbon 
dioxide gas are usually produced during this process.
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Fermentation

• Yeasts need warmth, moisture, food and time to grow and 
reproduce. 

0°

Yeasts are most active between 25° and 29°.
29°
25°

Yeasts are destroyed by temperatures above 70°.70°

Fresh yeast can be frozen, upon defrosting it 
becomes active again

-18°

http://www.clker.com/clipart-10729.html


Fermentation
• Yeast multiplies by a ‘budding’ process

• During this process, the enzymes in the yeast cells obtain 
energy by converting sugars to alcohol and carbon dioxide.
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Fermentation
Uses

Conditions needed

Temperature

Salt

Acidity

Types
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The stages for fermentation in bread making have been mixed 
up, can you put them in the correct order?

The crust browns due to a reaction between the proteins and 
sugars (dextrins) produced by the breakdown of starch.

Yeast ferments with any sugar present in the mixture and 
produces carbon dioxide and alcohol.

This results in a well flavoured crust due to entrapped alcohol 
converting to esters (a compound formed by the condensation 
of alcohol and an acid but eliminating the water present in the 
mixture).

Maltose is then fermented by the yeast.

The carbon dioxide produced acts as a raising agent and, as a 
consequence, the mixture begins to rise.

Amylase (an enzyme present in flour) breaks down the starch in 
the flour which forms maltose (a simple sugar).

Liquid, warmth and time supply the correct conditions for the 
yeast to multiply and produce carbon dioxide and alcohol.



Lesson objectives

All will know what yeasts are, and will know the 
function of yeast in bread making.

Most will understand how the process of fermentation 
works.

Some will know what factors affect the ability of yeasts 
to grow and reproduce.








