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I ¥ --- Let's have multitype of greetings and beginnings ! (R¥EX4HFYVIIZ#IEH-0)

w L o { ﬁ%*g \
: = OHello, everyone,
Lo g ﬂ i OThank you for coming here.
R .. BB 1 Ol ‘m honored to be here today.
The ability to utilize
sugars in natural yeasts. wEY
- Today’s presentation is about "Research Keyword”.
Class: OO - Our research theme is  “Research Theme”.
‘Name | Name2 Name3 Names \ | ‘m here today to provide a presentation on ~. J

OMRT— IHNEZL IFR (D) S NNEZLT . EDVYVILOREROOVIEBBETEET,
OBREIIOWT - BHEOGAANTELLNIILFLL)HEEEESTROBELYFENZLEIRLETH,
| BIE T XA ZAICEIZ) 2B TEXAZAICEIZ) 3HIE TEXAZAICEIL,
BALRLEXITHLRVET,
Thank you for ~~, 0 T~~ 137 L EZTRWITIIT ERBLTORARBETIEHI, I'm (=vI72—4)
BREOICEYEFEERE 2B RBIVHLHYVIT 7T IV RBMNAELE T EARTEIZGERLH S0 ILNIEE
AD FEDIBFELRCICLY BN EEZTHFILL),
BB RENBIVLREETT, "Today, IIRMOBLIFTTHLTLLY,
Do you know (F—7—R) 2, BN TLKANL U I S5BH 55 E5LHYET,
ERIRECRERNBIYN TERILERORFANTESRLIILELLY,

2 REROEE
Contents - Our talk consists of these parts.
* Introduction - Here is our research contents.
. Method L
- Experiment 1 By ‘ . \ e .
. . ‘ REDERBNTT., EBRN 2~ 3EHIILTEEH L. R
+ Results & Discussion1 W
. Experiment2 - ‘ . 7 J_L\%{iz\_i L& ;) ( I E’(o%ﬂti‘zig"(\j—)o ¥ %L:%
* Results & Discussion2 o 2 1L, "Experiment; "Result&Discussions IZH T 5
* Conclusion & Future Plan M,2:; ORDIEIEE. "We tried 5 experiments; % ¢

- Acknowledgement & Reference . e . R
YEIZr TR a—LimziiE s,

3 #E{A Introduction
[(REFrLV) 77 ERRTELKERLELLD,
(1) introduction GEX) (2) previous research (5£475%2) (3) background (B &)

FamD &3 TH (Introduction) IZ)RD:EY TL 7=,

W (ESELEYMNDEER]) > BITHEOREE - VF—FI7TXFa> (REUOHSEE)
MRV T H—F 7R Fa> j ld, TP Tresearch question LRI LN TEET,
INZEND 2T A% RmT=OICIE TR ETT,



MR)IRLEBEFH SR Meraki 7% X b
3-i TRV, - HEDE>DIFTE RSB ARRBTT, AENER (F—7—F) 2RLEHS, HALET,
MRASGARERIZY T MIHBTET—RE2ERTES ABICHBTE2 288 LILLD,
EERKYIIRSAREHLHAL R T2 L THLE R ELTIETEENRAONIT,

Yeasts (## in Japanese) SN ; Do you know what these are? Do you know these one?
fungi (&) S They’re yeasts.
Yeast is a fungus and is a type of microorganism.

ferment (%87 3) J P ? .y
Sugars — ethanol + CO; The yeasts ferment sugars, and cause carbon dioxide.

A v So, yeast is used for making bread.

Scurose etc. Making o _
bread We wanted to make bread more efficiently by using
some yeast (ex. scucose etc.) some yeasts and some sugars.
RV D251 Rl

AT IELEIHELTT 0, INGLIZEATY ., BT, BRTH)MED DI >TT,
PEERAWTREL, —BILRRZELLT . Lo BREORBEII SV 2FLEDICAVLNES,
BIELEBIZOKONDBER O AW, DR SUEIELZ e E 2 EL,
ZZARICFEERAL TFAILREGTL LIV (XERRLR S VEH D)
REDOIL F—T7— " EFRNOGVRAZETH L ANV I5E RBEBTIRVIEEIHY I,
HMEDNEOICBARBEMATZLIBNILA . ZALLGVEINITERELELLY,

3-ii BITARLVY—FILRFa> - FITHAETR.BFOREICRRIILISETLELLI,

Generally, Yeasts live in forest, and are also found on
Natural yeast
_ .. @ fruits and vegetables. Those yeasts are called “natural
o ’ Kiothod 5 Gigs yeast’, it's called "tennenkobo” in Japanese.
Natural yeast is a mixture of many species of yeast.
Previous research MM Previous research shows some sugar was fermented by
many yeasts.
Differences in fermentation depen‘ding on yeq; species. Our research question is how to make bread efficiently.
Institute of Physical and Chemical Research (2021) So, we tried to identify the species of natural yeast and the
KITRELVH—FITRF 3> D RS54 FHI effective sugars for fermentation.

— eI, BAEIARNRICEBLTE), RYCHENSERONNET ZNLDBE AL Natural
veast/, B RZBCIATRABEE Yokl dN(CWET, RABEEIBR 2 LROBEDET)TT,
T RICLLY, BEORIIZNIN, REDLOIZELLEZREBICAWVWIWET, 22T
MEED) S —F 7T AF 2L, R U EH{LIETT , RARBFORY BRED-0|Z
MBEIUKE/FET L ERLELE,
FBATHRAEDIBERICAIAI LA S,

Reference
JH—=FI7IXAFaVICERIETWCRNERERLEL £ 9, 0000(20xx) KRB BIE MO S HIELHEOM
4T L TEE Xk (Reference) DIERL T roH T\ K LW T BB/ ERRI—I— L LTOERAD TN ABC ¥
L& v—FIL 12(2) 71-8I

-IRYRBRTFAAREORXIIZTNE TEL FEH,
REREHVHPNUEINETERAT 5. 0 THRREWET .

RIEMICIEEEBICERRLET,
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4 HErAHiE Material & Method

[(BEFrL>Y] 7IEUEARTELKREELELLD,
(1) material(##}) (2) method(#7%) (3) experiment (EBR)  (4)hypothesis (IRE%)
(5) control experiment (Y& EER) (6) condition (F#) (7)degree(’C) (8)perform (€177 %)
(9) sample size (> 7 )L#E) (10) questionnaire (7>4— k) (1) target (F%)
In Experiment 1,
Our purpose is to identify the species of natural yeasts.

Firstly, we grew natural yeast filled with materials and

Experiment 1 ~ identified species of yeast~ sucrose,
Growth i . o ' .
" (NaturalyBast sot . =il And in incubator, it was left at 30°C for 3 days.
Water:x(mL) incubator | [ | . |
Material:y(g) et = = Secondly, we confirmed fermentation. The part of

Sucrose:z(g)

A=H—-RE solution was poured into test tube and left at same
Fermentation Ager plate 30°C  3days : i
Soewwm 0™ temperature for same days. We confirmed the generation
Bt 2 |
| 1 T

of bubbles, and number of yeast using a microscope.

And thirdly, the same solution was added on agar plates

1@

ERHEDZ A

and was left at same degree for same days. Confirmed

Colony—>identified

colonies on the plates, sent the plates to a research

institute to a research institute to identify the yeast species

(We had two hypotheses. First, according to yeasts fermentation, each test tube was generated bubbles. And yeasts

were found on microscope. Secondly, most found yeast is Saccharomyces cerevisiae. Because Saccharomyces

has been found everywhere and used in many food products.)
ER1CIL, RELEDBBIL, Kﬁﬁﬁ%@@%ﬁ(=species)%#%i?’%lkf?‘o RN, KIZRYHLNLEF R
YHEEZBALC BRRELEFLILE, W ZDOB R RO —I2HREICA4 30CT 3 BHMES, #
BEICLLREDORE, BB CBADEBLENDOLILE, 2L BERDO—IERRE (M ELE,
FIURE B DR, BHIIOu = —2FERL BROBELRE T L0 T B IZR)ELA,
(BELEBII2ODRFLZ L CELE 1 2BIZ, BAOREICL), RRFIC[ENEL), BADOEIEN
LLNLLNIZETY 22 B2, RES(LONLER|IY 1o/ AL LEY T THLIL T, LS,
HFou AL ALECR S ->TH) ReDIGAIELNTEEZNLTT)

EROBEECHAT 505" "Methods (E¥EK2 ¥ &% 5 E L Materials &Methods)
KEBTITANTE HPBLIETLRVWIETTRDEI D ICHELKHAT 5 L BB RS QY EFITRY T,
SBERFERERTA PITEEEILICE-> T, TUyREIKBENICHBETVEL LD,
X In conditionl, we used lemon , in condition2, we used rice, in condiion3, ---
>0 We prepared three condition. Here is the materials (#¥t% X 54 FIZZEH)
X The water filled 3mL in test tube, and dissolved 4g of sugars, and sugars are ---
—OWe prepared solution including these sugars. (AEXCHEE., ¥ENLEHII RS A RIZEEH)

R Thypothesisy 3B ¥ DK,
BRI RO HNILE L THL LTI, HIBATICXTDEOERKECHAT 2HBELHY 2 E T,
HAOHEICELLT TCARKEREZFEALTVWADY (BRLED ) WEHELTESIELL D,
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5 f&R Result ~EMNLREBRIERIFE~
[(BEFrL>YV] PIEPEARNTELLHEELILL,
(1) result (#&R) (2) photograph (T &) (3) table (k) (4) figure (®-7'57)
(5) observe (BREF3%) (6) confirm (#3283 %) (7) identified $FEINS) (8) analysis (9#7)

X EMRER T BEENLLEREIZLY) FYDEIRNEFERECEERZNDRBLAIILELTWVWTT,
HS>TORDIARIBZETRASAREFLH TN TESETLL,

OFFIIMzAZ VN EEIEBLT- Oz495F—7—Fzd (RIMRIVWAELL))
A RTOMET Observed yeast growth---
B2 0038 %E % SRR TR ST,
CRANKERERE CHALE, Babble generation in test tube---
O cRAEFIIOVWT 3 EOBEIMFEIN,
O Identified three species about natural
- J

[(RZAF]) OF =7 FEEIRVIIINFERERRICRSDDZ/ELILL).

Results

)

Photograph1: Yeast increase Photograph2: Bubble generation

Table1: Include Yeast analysis

. Yeast growth(number) Bubble generation(mL) Yeasts analysis
Materials be/none | Oday | 3day | be/none | Oday 3day (The major species)
tea be 13 224 be 0 0.13 || Saccharomyces cerevisiae
rice be 1 312 be 0 0.55 || Saccharomyces cerevisiae
banana be 6 354 be 0 0.62 || Saccharomyces cerevisiae
yuzu be 10 232 be 0 0.32 || Saccharomyces cerevisiae
raisin be 4| 1112 be 0 0.28 || Saccharomyces cerevisiae
tomato be 24 868 be 0 0.83 || Hanseniaspora uvarum
lemon be 3| 3424 be 0 0.32 || Cyberlindnera fabianii

Here’ s the results. Looking at photograph1, the number of yeasts increased, it was caused by all materials.
And at photograph2, bubble formation was observed in each test tube. Here’s the volume.
In table1, on the right is about Yeast analysis, three species were identified.
Saccharomyces, Hanseniaspora, and Cyberlindnera, were found in these materials.
RRIAZELTT, FENTEBEEZORNE WL TH), T XTOMBHTELCWELEZ, FE2TIIE AR
FTRRBORENBEINELE, BRIZIELOLENTT, R1DEMILIBEG DL HIZ>WTTHY, 3
DDONEEINELE, Yo 7O/ LA NV E =T ART, HA 3=/ NRT700 % THY), TREDH #
no R om)ELE,
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6 #%E Discussion
[(REFrLoYV] 77 EARTELKEELELL),
(1)discussion (E%Z) (2)show (77) (3)indicate (x¥) (4)suggest GR%ET %) (5)think (A 3)
(6) compare (Lb# 3 %) (7)guess (H#ERIT %) (8) promote (fR¥#F %) (9) suppress, repress (#1#13 %)

CBRRARLTTRIMHBICLABZL TV S, Discussion
CEBRICAVABRIRZ IO X ERBIES, O° iy
oC | -mummLsmmrRrE LN, %)
yeast materials nature
sucro? fermentation
materials nature by sucrose Sugars — ethanol + CO2
E— v
carbon dioxide bubble

We think many yeast species are attached to the materials, just as they exist in nature.
The results suggest the three yeast species fermented sucrose.
The bubbles in test tubes indicate yeast fermentation.

We think it is carbon dioxide.

=L 2 rd. BENS DBEFNEIL. BRICEETIDYREKIC. BYMCEEICH
EZELTWVWBYWHZ Y, 350EFIZIRJ0—ATRETEZ 2, RBRENVSBIIBGOREE
PFRZLTHY) ZBERETHELI NI ZETT,

X TEZ&, < ¥, Tconsideration; % RBWEHNRNETT,

"We consider ~ 3. CXREHNERTT. "We think~, "We guess~3 2AVE L &L I,

FOur considerationis ~; LEHTH Y MENRRITT. 'Theresultsshows ~; QY NEXETH
WBYHEWwWTL &I,

*x TRT DRERENEN

Fshow Tthe figure shows ~, ¥, BRETTRIEDLN S RFTT

FENIGETAVS Y, "RLTWS, YHEEOHZEZEL L Tzb ) ET,

lindicate; RIADRMIEH 0% RFBY DL THS (X)) D=2 7> XA TAHAVET,

Fsuggesty J‘BIDLLOXFNIFGE, "CIXRLZTDLITHS (RB)) D=2 7> XA TAHAVET,

KEZEIZ, BREDRFARFIIRA>9—%dH

Results & Discussion &
TRHOGHABLTETET, ) [~
MEALVARERELT, BEZCICZK
W |\ -% i) <TWw -5 fd: f]\\‘ l; E‘-;EEH l/ i T . /,r’/ Photograph1: Yeast increase Photograph2: Bubble generation
i Table1: Include Yeast analysis
.>:<. X ;-j—f W I\ 0) 'ﬁ[lﬁ Ae_){i z‘_ 7‘—: (Y ;F — t7 — |Q -t& L e Yeast growth(number) Babble generation(mL) Yeasts analysis
be/none | Oday | 3day | be/none | Oday 3day (The major species)
i t &) '( B % i L J: :) ° tea be 13 224 be 0 0.13 ] Saccharomyces cerevisiae
rice be 1 312 be 0 0.55 ) Saccharomyces cerevisiae
| Photo1~2 attached materials nature banana be 6| 354 be o| 0.62| saccharomyces cerevisiae
yuzu be 10 232 be 0 0.32 | Saccharomyces cerevisiae
2 Table O)EAJ* fermented by sucrose raisin be 4| 1112 be 0 0.28 | Saccharomyces cerevisiae
tomato be 24 868 be 0 0.83 | Hanseniaspora uvarum
3 Table ®%&. &L bubble carbon dioxide lemon be 3| 3424| e 0| 0.32| cyberlindnera fabianii
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7 REDFEL - RMOKRBREBEIATARANDEMBRYLICLZEMDREREZHAT 3,

HAEDFICEIRY AA TV B8, #H-GHE  RRICBHAIE TV LODHBAIKETT,
)Y —FI7IRFa>r, HREODBEN. BHINARHALCERLIT,

ROFUI, FELEBFIGALARBERARSZ VWO HALENERILTVET,
ZHICEREL T, ERICAV2EHEOEEZENL TVET,

BEOMEICEWT, IR 2BRAIE 2 L THERF—7— Favhbnid,
ZMNICEAT 3SR N Y2 BB IETHHBET I LT LLE D,

Natural yeast The species
. [ ici QY
\ \ Saccharomyces cerevisiae —”S
n, // ' \\tf. ‘ I Iy
\ d Hanseniaspora uvarum ->"H
Attached to the crops Cyberlindnera fabianii ->“c”
glucose fructose galactose
CH20H CHz0OH
¢—0 HOCH HO §OH
g/ H \ITI / \\g & /b N\ 4
RNOH  H/i H HO RNOH  H/J
HO é_c';/ OH \ c/ CH20H H\C';_(';/ OH
| ] ] |
OH OH H H OH
maltose H sucrose lactose CHzOH
CH2OH CH2OH CHZOH - /H o\Fll
HS$—OH H G—OUH y g—0 \(J HOGH 4 CHzOH |\o H/C|:
(RN T R gt i fo P
OH H OH /0 /
; C|)\C[)H H/ToNS C';/CI)H HONG ./ |—o—'\ /a0 | SH H/| H OH
@ o % i ﬂ{ OH OH H \
H OH H OH H (lDH

In natural yeast, we discovered three species of yeast. Now we called the yeasts ”S”,"H” and "C".
In Experiment1, they were fermented using one sugar, it's sucrose.

But sugars have various types.

For example, glucose, fructose, and galactose, they’re monosaccharides.

And more, maltose, sucrose, and lactose, they are disaccharides.

So, our next purpose is to find suitable sugar for each yeast.

And hypothesis is, monosaccharides are more suitable because they’re directory used for fermentation.

AABEICEWT, #AbIE 3 EOEBEYREALILE, 22TRZOEEE SH,C tFU
¥, BRI T, BB I DO THER 70— eF-> TREIEZ L, L LEEICIE
tke @B HY ET, HlAIE. JL2—R TFLI =R, ZLTIAHAS7 F—R TNLIE
BEEETY, 510, WILM—R, R70—-2R, 7 bh—R, INLII=EETT,
MEEDRODBEMIE. TNTNOBBORBEICEALAEEZRDITS2Z L TT. Rtld. BEE
DHDEEREICAVLNSLH, BLTVWELVWI LT,
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8 M rAhE2
MRAZEDS-HDEERTIT. EMOEERICEERT, REUNEA S, FHELREETAVS, REDEREHD
H'Y 3, Experiment| " SFKFE->TVWB I EERTEBLHNICRFIAREFL B IVTLLI,

- BB INABEEAL L, isolated resource six sugars
-HEE 6FEFRICEC L, measured sugar  pH
OO AEEY pH ERME LA, - H> TLEK n=9 (sample size)

Experiment 2

Isolated strains mixtures - glucose(glu)
Yeast “S",”H’Y’"CH

p .+ fructose (fru)
Water 200mL ' . galactose (gal)

Each sugar 12g «— ©  maltose (mal)
sucrose (suc)

Peptone 1.5g R ‘ lactose (lac)

l 10mL

solutlons

control (none)

1.5uL I sugar measuring meter

}s’;“ﬁ

measured
Oday 7day after pH value meter

,?«"{

Bioresource Center

In Experiment2, we used isolated strains about yeast “S”, "H”, and "C”.

They were provided from Bioresource Center.

First, we prepared mixtures of added sugar and peptone. Peptone was a source of nitrogen and sulfur.

Next, for yeast growth and fermentation, we prepared solutions by combining of three yeasts and six sugars.

Of the day and after 7 days, we measured changes in each solution in sugar contents and pH value.

EERR2TIE, BE S,H,C 1T VW TEEINAENEZAVELEL, TNORAM1FY) Y —2E
D LREINLELDTT, RMIBELRT M 2AVERERE PV FEF L RT b
VIRERCHRENERLRY EIT. MOV TEBORKR L EE L BN, 3BOEAYL 6 D0HE
DREERICLY ., BREOCY EF LA, BB 7B, BERIHLESIEL pHOEILE
BELE L,

Experiment | ICLER T BREV WAL FRINTITHIAILROLSICRICEFLDHEZILHTESZTLLY,
table:each conditions and measuring plan

. For measuring sugar For value of pH
Condition
glu | fru | gal | mal | suc | lac | ctrl | glu | fru | gal | mal | suc | lac | ctrl
Yeast S
Yeast H Each condition was measured of the day and after 7 days

sample size (n=9)
[ [ [ [ [ [ [ [

Yeast C
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EWNLRERTIE. 75 7%FKL. BAEZERELXITORLICLY,

MEN BRI EZEEEER  Meraki 7% & b

BALVWENRRATEZEY,

ﬁoT KT 7% L. TDBREALFVWEETILHEFIEICRSTLLED,
OFFTETS75EKRT %,

Result & Discussion 2-1

—~
o
>~

S
—

(U

7
6

0

Odays [ ] 7days

suc control

flgure1. Changes of sugar content
(Saccharomyces cerevisiae)

Result & Discussion 2-2

8
7
6
T 5
Qg
3
2
1
0

Odays m7days
*P<0.01 n=9
*k *x

flu gal lac suc control

figure2:Changes of pH value
(Hanseniaspora uvarum)

O7 57 sBF 4R EELILH 5,

OREISEHRT 5,

4 )
<figl ZILaA—RE TN b—ZADEEEITKE, Figure1
. . S
Ol -EBCESHATAZLS. WEST IS ROTE, Glucose fructose  Sugar decreased
o AN ) Discussion1
4 A Almost sugars used for fermentation
-fig2pH DZEfL, 57 F—RERETHEEDH Y., Ei )
igure ignifi i
Ol -s®TCo 240370, pHATI->LOTH, g pH value  significant difference
O ) except for Lactose
Vs ~N Discussion2
S50 k= 2SO REE D RSB E D o T D pH decreased by CO2
»Each sugar has efficiently sugar
O 'BBSrHzHRN3r, BIL-T except for Lactose
© N MBELAATEZEIRLZTEH Y, ) ¥ Species different

Ox7Y7+%ERT %,

R &EZE | First, figure1 shows the changes of sugar content.
Glucose and fructose were decreased more compared to the other sugars.
We thought most sugars were used for fermentation.

FR&EE2 Next, this figure2 shows the changes of pH value.

The value was changed to acid, these five sugars except for lactose were indicated significant difference.

We guessed the change was caused by carbon dioxide from fermentation.

HHt T These results suggested that each sugar has different chemical mechanisms in fermentation.

Comparing yeast S to H, each yeast species has possibility different patterns for efficient fermentation.

Y. B IIEENEMERLTVWET, ZILa—RY 717 b—REZTDMOFEICLLRTEAS LTV E L,
FLAYOREIE, REOEDICAVLNEZLEZLNET, HVTH2 X pHENELERL TVWET, EIREMICEY > TE
tLE L, S7F—2E2RSODETRAEENTINE Lz, BRBICL2-BMAERRICLZ2LDLHAINI T,
UEDERN S, TNZTNOFEIL, BEICEWTER ZEZNRARAL?H S TR INE LT,

BESYHEURT I, BRSOBIIMNENLRAEBICEVWTERIRE/NY — D8

ErHYET,




MEN BRI EZEEEER  Meraki 7% & b
10 #&3 Conclusion

FEROEKIE, "2 54 FEFBANRLHDIZRYRT WV, FETY,
254 FICid TSXE) 2ANLRVL SIS, BREFSCHFBICLDILDHERYANIL LD,

OB, > L EHFETTXNUIET,
BRTEVEVWEL
C RARBEN LI ONOBERE L. (EBRI1)
- R7O—-RRBEBICHRATER, (BRI - 2)
WA= ZARTILT b= RADERPBY 5 e T b~ RIBES Y 5 2. (EBR2)
‘BB SHCT, #NETNRB/LRTWE RBLICKWENrEG > TV, 2FYR/YI— -7, (EER2)
KETHRETIE, 77 b—RIHT E2EROH-1INCEH, BB RABBOREAL S ZEOFANERE R L,

O LAEXED LI, HENRT THEEKRT 5,
Here’s conclusion.
Previous research shows, over 300 yeast species can ferment sugars.
Now, we summarize three suggestions from our experiments.
Firstly, in Natural yeast, three species are identified from experiment 1.
Secondly, in Experiment 2, the three yeasts ferment sucrose, glucose, and fructose. Lactose is not fermented.

And thirdly, about efficient fermentation, each yeast species has different patterns for sugars.

ORF4 FICIREXZNDEZND TR, BEBETRTREYNDIEXRELIL LI,
M7 A=y a UHETIEZICRLTHELVWTL LD,

Conclusion
%Previous Research

Discovered fermentation ability about some sugars (glu,fru,suc) in 388 yeast species.
% Our Discovered

m Natural yeast —->Identified 3 species (Saccharomyces, Hanseniaspora, Cyberlindnera) [Exp | ]
Fermentation about 3 species

- OK: Sucrose [Expl,Exp2] Good: (Glucose,Fructose) Not Good: (Lactose) [Exp2]
Efficient fermentation - Different patterns about each sugars (Exp2)

(BEFrL>Y] PI7EUPEARTELKERTLILLY,
(1) conclude (#E:&217 %) (2) discover (3R¥ 3) (3)summarize (FL®H 3% - ZNT 3)
(4) obtain (1F51%) (5) reveal (BASH 2T %) (6) emphasize (58:AF %)
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Il B -#E-2EX#E Future Plan - Acknowledgment - References
BEIR.CNETLRAK BOLENEZE2ILDH . EDOIIIREILAV (HEH VM SFBLBAEIE VM) 2 RLELLD,

[(REFvrL>YV] I EARTELLHESLILLI,

(1) future plan (B¥) (2) acknowledgment (#%) (3) references (5| FX#R)
(4) social issues (3t :R%8) (5) application of research (BFZENSA)  (6) innovation (A /RX—3>)

ORRERT, /> E£5ZLHPBNE T,

RIS IIEEY RS A A — R ML Y, /v EDL B,
CBRELEOMETIE, KRB EEI L I, 72—
RIILIT =R HELTWZE I 1,

00| - BRERTHREARELAYZZ, JLI—ZRTLI b—ZD
R EFGLEENS D - 1<,

OZNa—RER78—2LY HLERATOEIINLT W,
N BEFEDA /R=va v, (RABE L BROGET)

\

)

Future Plan .
Which bread was better?

Suc 14.3%

Suc 50%

' n=30

n=30

Purpose
Natural yeast efficiently
Generally, sucrose dry yeast

Natural yeast suitable

glucose and fructose
Prototype

glu & fru were better
Glucose easy to decompose in body
healthy blead using natural yeast

Innovation food bread

Finally, here’s plan. Our purpose was to make bread
using natural yeast efficiently.

Generally, for bread making, the sugar used is
sucrose. And used yeast is dry yeast.

But in our research, if we make bread using natural
yeast, the suitable sugar may be glucose or fructose.
We made the prototype bread, it was made using
dry yeast and three sugars, sucrose, glucose, and
fructose.

Many people preferred bread made with glucose or
fructose.

Our goal is innovation of food. For example,

Glucose is more easily metabolized. So, we will continue to develop healthy bread using natural yeast & suitable sugars.

Science research University Professor OO
Research institute Senior Researcher OO

Natural yeast bread workshop O

Thank you for your cooperation and advice in

advancing our research.
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Thank you for listening!

Here are acknowledgments. And here are references.

This concludes our presentation, Thank you for your kind attention.
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