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Relationship between the height of dough leavened with yeast and the fermentation temperature
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ABSTRACT

Generally it 1s said that the optimum fermentation temperature of yeast used for making bread is
around 30 degrees centigrade. However, the optimal temperature for alcohol fermentation is
about 40 degrees centigrade. We focused on the difference of the two temperatures. The purpose
1s to study how the size of inflating and shrinking caused by yeast changes depending on
fermentation temperature and conditions such as contents. As the experimental method, we put
dough in a container and measured the change in the height of the dough in the container. And
we compared the results by changing fermentation temperature. First, we had developed how to
measure the difference of the swell of fermented bread. We used bamboo skewers. Then we found
that bamboo skewers influenced the result in some experiments. Therefore, we developed an
apparatus to take pictures from certain position. By analyzing the pictures, we read the
difference of the dough. This plan succeeded. In the future, we want to experiment with changing

the temperature slowly from 30 degrees to 40 degrees and contents of the dough.
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