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RECUCING THE COST OF BAKING NEFTRIBUNET
THRMIEH YEAST CULTURE

_ar B Lirect

[

Ergional IHirectors
PFresideots, Stata Coellagzs and (miveraitiss
Schools Superimtendsmts

1. In wiew af tha rising cast of commercicl dry yedst,
tha eost of bpeking nutribunsg has inoreaged trepandously. However,
thi=s baking cost can be peduced bv minimizing the cost and

apnt of yeastcomemmption-through culturing as showm in the
~dmclomedtfenst Formula and Preparation for Bread Lesvending, pre-

pared by BEC Davao regipnal offica.

2. It is suppestsd thsreforoa that tha fereula be tried in
the gehoala and in oommercial bakerdes serviaing other achools
in the area.

3. A Teport of the Findings as well =5 the acoephability
bf tha baked product uwaitg tha yeast formula showld ke includad |
in quartemiy progress reporte of the ElupplEﬂ'lEntEI'}’ feach.ng pro=
Eram,

4, Immediate dissemination of the contepts of thisx Meamo-
randum ta &1l concernad is requestad.

{580.]) JUAN L. MAWDEL
Hinister of Yducstion aod Culturs

nal.:
Ada steted

BefErence

Hooe
" Mllntment: 1-2-3——{D.0. 1-76}

To be indicated in the Perpetuals Iadex -
under-the—fallewrIng subjecta:

PROGRAM, SCHOOL~ REPORT ~EEHIOLE












{Inciogure to Y50 ¥emorandum Yo, L4E, =, 19790
YEAST FOHMIULA AHD TFEPARATION TOFR EREAD LEAVEMIMG
With the rising nrice of commercizl dry wesst, it is neceszary
to minimize the cogt and apouwnt of yesst coneumtion in baking nutri-
bums threugh culturing. In this way, a reasrmabls oot of baking ean
ba maintainad.
Frogedure:

1. Dispolve one cup refinad sumar dn fouvr liters of Jukowarm
water.

2. 244 to the suzar solution Five tablasmeons of sctive dry yeast.
Do mat =tir.

A. Let it =tand undisturbed uwrtil prameles are ccmpletely dizaplvad
and bubbklesz apoesr on the surfacs.

4, Stir In fiwe kiles of Soy Tortified vheat rleer {SEWFD,

5, Emead lightly to form a ball.

E. Place doush in a container.

7. Cover and let it stay in a werm place until deukle in size.

8. ¥nead and "rast.™ Tha dough i3 called "cuitwrsd seast dought
and it contalne the multiplied grearth of weaat plants.

9, Mix the "culturad yeast dough” with 4 to & hags of flowr weigh-
ing 30 lbe. nop 22,65 xilos per bag.

10, Altow the Apugh to vise for 40 to EC minuotes. {This mimturs ie
now the leavenzd doughl.

g oertion of the laavenad dough can bo et aside as startor
for the next aset of four to five daps of flour for the next cay.

¥eep a fresh sulture daily for the subssquent mixtures, 8dd-
ing new sugar-yeast solution when mrowth weakens =a shown in the
glow rizing rrocess of the douph. Cultured yeast vemains potent within
24 hours although it is slightly socur {n taste, Yeast nlants dia
after 24 hourse when not renewed.












