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This course introduces basic principles of fermentation and current techniques in industrial
microbiology and enzyme technology. It also discusses its application in the industry.

Yeasts — tiny, tasteless, but powerful. A small bit of yeast can alter a whole

dough, so can a small thought, a different mindset, and a young life One in four secondary
change the whole society. In this course, fermentation as a process of students believes that
transformation and change becomes both a metaphor and a scientific he/she is powerless and
practice. Partnering with Unison Hope, HKBU students will serve as h's(hﬁrf“g“re s filled
mentors to economically challenged students from secondary schools. with unhappiness.

They will demonstrate how food waste could be turned into useful ek
pesticide and drinks. They will also guide them to develop small goals to ' !
achieve transformation in life.



