AMBIENT Content Questions

Food Safety Lab (Inhibitor of Bacterial Growth —High Temperature)

1. What is the effect of very high temperature (i.e. boiling) on bacteria activity?
a Slowsit
b. Stopsit
c. Doesnot effect it
d. Speedsitup

2. What isyeast?
a. Bacteria
b. Virus
c. Powder
d. Microbe

3. What isthe effect of sugar on yeast?
Stopsit from growing

Feedsit

Warmsit up

Makesit bubble up
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