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https://www.youtube.com/watch?v=x1kD6-izWtY
https://www.britannica.com/biography/Louis-Pasteur
https://www.researchgate.net/publication/227659456_Fermentation_Microorganisms_and_Flavor_Changes_in_Fermented_Foods
https://www.linguee.com/english-spanish/translation/temperature+controlled+stainless+steel+vats.html
https://www.winemag.com/2017/05/22/how-yeast-works-to-make-your-favorite-wines/
COMPLETA EL CUADRO SOBRE LA SEPARACIÓN DE MEZCLAS.
[image: ]DESPUÉS, MIRA BIEN EL VÍDEO SOBRE LA FERMENTACIÓN DEL VINO, INVESTIGA E INDICA SI LAS ORACIONES SON VERDADERAS O FALSAS. TE ADJUNTO MÁS ENLACES QUE TE SERVIRÁN DE AYUDA EN TU INVESTIGACIÓN. CORRIGE LAS FALSAS.
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A.- DURING THE FERMENTATION, CARBON DIOXDE IS PRODUCED.
B.-
C.-
F.-
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0 Read the sentences about the fermentation of wine and decide
if they are true (T) or false (F). Correct the false ones.

a. During fermentation, oxygen is produced. [:]

b. Louis Pasteur investigated fermentation in the 20th century. D

c. People who are responsible for the fermentation process aren’t concerned with flavour. D

d. Stainless steel vats are used to control fermentation temperatures. D

e. The yeast produced during fermentation turns the sugars into ethanol. [:l

f. Bacteria and amoebae are necessary in the fermentation process. D
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In your notebook, complete the diagram.

solid from solid

solid from solution

liquid from solution





