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Core Skills Analysis

Science

Understanding the process of fermentation and its role in food science, including the
transformation of sugar into alcohol or acids by microorganisms.
Learning about the conditions necessary for fermentation, such as temperature, pH, and the
presence of yeast or bacteria.
Gaining insights into the biological processes involved in fermentation, including the metabolic
functions of yeast and lactic acid bacteria.
Exploring the practical applications of fermentation in making foods like bread, yogurt, and
pickles, and understanding its historical significance in food preservation.

Tips

To enhance the child's learning experience, consider exploring additional fermentation projects
together, such as brewing kombucha or making homemade yogurt. Encourage the student to keep a
fermentation journal to record observations, flavors, and the science behind each experiment.
Integrating online resources or videos that demonstrate fermentation in various cultures can also
enrich their understanding. Additionally, discussing the impact of fermentation on health, such as
probiotics in yogurt, could stimulate further interest in microbiology and nutrition.

Book Recommendations

The Fermentation Adventures of Felix by Sarah Putnam: A fun and educational story about a
curious boy named Felix who explores the science and art of fermentation.
Fermenting Fruits & Vegetables: A Kid's Guide to Food Science by Courtney Thorne: An
engaging kid-friendly book that teaches children how to ferment fruits and vegetables while
explaining the science behind it.
Pickles: The Story of Fermentation by Vicky B. Luke: A captivating tale that introduces children
to the world of pickling and fermentation with fun recipes to try at home.

https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=The+Fermentation+Adventures+of+Felix
https://www.amazon.com/gp/search?ie=UTF8&tag=subjectexplor-20&linkCode=ur2&linkId=2fa44c89b3daf562c349b7ad4db64bd4&camp=1789&creative=9325&index=books&keywords=Fermenting+Fruits+%26+Vegetables%3A+A+Kid%27s+Guide+to+Food+Science
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