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10 Until the nineteenth century, yeasts for bread making were obtained directly from the
nearest brewery.

oo, 0o doooonouggoooan.

200 Wine yeasts can grow in sweet wines even after bottling.

oo ooooon,

30 The hydrogenation of diene compound and carbonyl group with yeasts was studied.
gboodouooodouoodouoooouooooon.

41 Yeasts took up 82.7 % , mainly including Candida albicans ( 50.0 % ) and Candida
tropicalis (23.1 % ).

00000000430 (82.7%),000090 (17.3%).

500 Food which is kept too long decays because it is attacked by yeasts, molds and
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bacteria.
giobgooooobooobo, bbb, gobooobooon.

601 Food which is kept too long decays because it is attacked by yeasts, moulds and
bacteria.

oo, oo, ooooouogoaa.
700 Yeasts are used in the brewing process to initiate fermentation.
gootdoodoogoogodn.

801 The main diseases are caused by acetic bacteria , lactic bacteria and yeasts.
gooodoooooodoooo b doooooodooooood.
90 The ethanol tolerance mechanism in yeasts in not very well understood.
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100 Yeasts traditionally and It'still plays an important role from a technical and
industrial standpoint.

gooooo,0onooooooobodooooag.

110 Yeasts often ferment food, or make it alcoholic.
gooopugooooogoooao.

1200 This natural mixture of bacteria and yeasts gives unpredictable fermentation results.
gouotdootdobodoogodoouoooooogot.

130 Top yeasts are Vigorous fermenters.

gooooooooon.

140 Live yeasts will expire. It'should not be stored longer than a year.
gooogg,ogoooog.

150 Formation of rosette of yeasts with erythrocytes was observed.
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