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The Influence of sugar on the fermentation hates of natural yeast

[ Abstract ]

Yeast Is known to break down sugars and convert them into monosaccharides before ingesting them.
Also “natural yeast” is composed of yeast and other bacteria such as lactic-acid bacilli. Previous
research with dry yeast showed the fermentation rate of dry yeast increases when the yeast Is fed not
polysaccharides but monosaccharides. We aim to clarify what happens to natural yeast, which contains
various bacteria that may produce other digestive enzymes with yeast. These experiments show that
these was not that much difference between the two. This implies there aren't enough digestive enzymes
produced by the bacteria to affect the rate of fermentation.
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