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Make yeast
yourself


I got to know the production of yeast long before this crisis. And
I would like to offer you all of my knowledge about this and give
you more than 30 recipes that you can use, to easily and
conveniently integrate the yeast water into your everyday life.








It was a coincidence that I even tried making wild yeast. In search
of natural home remedies to make my family and me more independent
of the industry, I came up with an information-rich explanation
with pictures online. However, there were no recipes. Or hints or
tips on how to use them. But the idea of living more naturally and
therefore healthier fascinated me. And just like you may be right
now, I was very skeptical at the beginning. I was afraid of
breeding the "wrong" organisms.








But this uncertainty I can take away from you immediately. It works
perfectly if you work cleanly and exactly according to my
instructions. And the more you vary with the ingredients, the more
diverse your yeast will be.



There are many different organisms and microorganisms all around
us. However, if handled correctly, the yeast will prevail, which
you can check at the latest with the smell. You will quickly notice
whether it worked or not.








To use the homemade wild yeast correctly and variedly, I give you
detailed instructions. I unfortunately did not have those
informations by myself and learned a lot by trying it out.








At the end of my book, I answered the questions that have been
asked most frequently. The contents of this book reflect my
current, scientific and experimental status at the time of
publication and were written to the best of my knowledge and
belief.








Many of the recipes given have been and will be made available as
videos on my YouTube channel “Emma Magians”. Just in case my
instructions are not detailed enough for you or you just want to
see what it looks like in practice.








I wish you a lot of fun with the new, healthier way of eating and
of course good luck with baking!



 



The benefits
of wild yeast




It is not only advantageous to produce your own yeast at times when
yeast is no longer available in the supermarket.












Many people actually are intolerate to the industrially
manufactured yeast at all and get physical discomfort from food
baked with it and suffer from bloating or constipation.












Of course, you can also use less yeast here and let it go longer.
But the home-made wild yeast is much better tolerated and has a
high content of vitamins B1, B2 and B6 and also has a positive
effect on the intestinal flora and also strengthens our immune
system.





Living yeasts have a probiotic effect and are used as a remedy for
diarrhea. This means that they ensure a healthy balance of your
intestinal flora and that is important for a strong immune system.
The B vitamins have a positive effect on our mood and strengthen
both concentration and nerves. The wild yeast also contains folic
acid, biotin, trace elements and amino acids.












The industry must save time in the production of food in order to
achieve the greatest possible profit maximization and to be able to
offer reasonable prices. It starts with the yeast used and ends
with the ingredients.












But with the yeast water you will get a better taste in your
pastries and thereby live healthier and more vital.












I have been baking with it for many years and have tried many
recipes during this time. To make things easier for you, I will be
happy to give them to you and look forward to testing and enjoying
the new way of baking.








Yeast
information




Yeasts are unicellular microorganisms that are among the lower
fungi. These are invisible to the naked eye and occur everywhere in
nature as so-called wild yeasts. We are literally surrounded by
them. Bread with a finer taste can be produced with yeast as a
leavening agent than with leaven, in which, in addition to yeast,
lactic acid bacteria are also involved in the fermentation. In the
15th and 16th centuries, bakers received the first yeast from
brewers and schnapps distillers. Someone who cultivated and
increased the yeast over brewing breaks in the Middle Ages called
himself Hefner. These were so-called top-fermenting yeasts. When
the brewers switched to bottom-fermenting yeast in the middle of
the 19th century, which is unsuitable for baking, there was an
industrial production of baker's yeast outside of the brewing
process.












Anyone who has ever worked with yeast knows that it can sometimes
be quite unruly and only develops its full potential under very
specific conditions. It loves sugar, starch and warmth (no heat).
The best temperature for yeast fermentation is around 32 ° Celsius.
28 ° Celsius is optimal for the multiplication of the yeast. The
yeast should be placed in a room without an open window. At
temperatures above 45 C, baker's yeast begins to die. But don not
worry, you don not need any special equipment or an extra
thermometer.





Once the right foundations are in place, the wild yeast forms
alcohol and carbon dioxide and grows and multiplies. The formation
of these two substances displaces the other organisms in the
liquid. This prevents the growth of other undesirable organisms,
such as the mold.





However, if we have done everything correctly, the dough opens
properly as a thank you and becomes airy and loose.












For home use, you normally use a pressed yeast cube or the dried
powder variant. You should know that the basis for the industrial
production of baker's yeast is as follows:





1. A yeast strain (pure breeding yeast), which has been obtained
for centuries by selection and breeding from sourdough yeasts or
from beer yeast from top-fermented beers. Baking yeasts are
characterized by high driving force and a low level of
gluten-destroying enzymes. Due to the further breeding, the baker's
yeast is stronger than the wild yeasts in sourdough, but in
contrast to sourdough yeast does not tolerate many other
substances: acids, salts, fats and other things.





2. A culture medium with molasses serves as the main component for
the multiplication of the yeast.





Now the culture medium is brought to a pH of about 4.5 by means of
acids and boiled (so that foreign microorganisms are killed) and
filtered. Then nutrient salts (mainly ammonium salts and
phosphates) and vitamins of the B group are added, since these are
required for yeast growth and are not present in sufficient
quantities in the molasses.





Overall, large quantities of organic and chemical substances and
microorganism-containing yeast water are produced in industrial
yeast production based on molasses, which represent a disposal
problem.
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