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Tell me some Kinds of microorganisms.
What is fermentation? Which lOI'E\gI’l COUHUY'S fermented foods do you Know ?

What are basic fanctions of microorganisms?

How many natto bacilli does one gram of
natto contain?

Have you ever made food go bad? What is the condition food go bad?

What is the oldest fermented food in the
world?

What is the effect of the lactic acid?

What do fermented foods have several
advantages?

What tipes of orgaisms cause fermentation?

How many bacteria does one gram of natio
contains?

Have you ever drunk rotten milk?
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+ For our health, when we should eat fermented foods?

+ How do we eat fermented food to get more benefit?

* What should we do to keep food from going bad?

* What can we do with fermentation technology for future environment?
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ARILD “Yogurt is rich in high-quality protein and calcium, and research has found it to be beneficial in
controlling blood pressure and preventing cancer.” &\ 9 FRiRIZ I LT, “Why is yogurt beneficial in
preventing cancer and controlling blood pressure?” X°> “Why can fermented food help prevent disease?” &\
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