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10 Sugar is added to the wine during fermentation to increase the alcohol level.
Oo0odoooooooooooood.

20 Acetic acid is formed as an intermediate in the anaerobic fermentation of
carbohydrates, proteins, and fats.

I T A A A I A A

30 So with the exception of the fermentation process, beer and ale are basically the same
thing!

gogooooubobboo,ubbbobbbooooooo!

4[1 The fermentation of many sugurs, alcohols, and glucosides by strains of P . multocida
IS quite variable.
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50 During alcoholic fermentation acetaldehyde acts as a hydrogen acceptor instead of
oxygen.

gogogoooobbbobobobooooan.

601 Botany, zoology, biochemistry and molecular biology, cell biology, microbiology,
genetics, fermentation engineering.

goubo,bog,gbogobogbb,bpogobo,bogb,bog,gooo.

70 The process, in which the tea develops its characteristic astringency, is known as
fermentation.

goooooooooooood

80 It acts as a catalyst in the process of fermentation.
gooouoooooogg.

900 Alcohol may be made by fermentation of many plants.
gogodoouoooooogan.

100 Sparkling wine undergo a second alcoholic fermentation.
goooooooooog.

110 Fermentation also makes bread dough rise and helps us digest food.
oo oooobo,goonoguoooog.
1200 Milk becomes cheese by fermentation.

gooodoogao.

130 Biotechnology includes gene engineering, cell engineering, enzyme engineering,
fermentation engineering, etc.

I I A I I I N A

140 In such a natural fermentation , a complex succession of changes take place in the
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yeast population.

ggotdooooo,podoooodoouobogan.

150 Yeasts are used in the brewing process to initiate fermentation.
Oo0o0oooooooooooooo.
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