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FOOD 
SCIENCE 

Food Labelling 

Fermentation Budgeting 

Gelatinisation 

•Food labels provide information, which helps people 
to know when to eat food, and how to store it safely. 
•Nutrition and allergy information on food labels help 
to make informed food and drink choices. 

Yeast needs:  

• moisture 
• warmth 
• food 
• time 

With warm liquid (most 
often water) and 'food', the 
yeast will start to multiply 
(grow) and produce gas 
(carbon dioxide).  


