
The Story of Bread



¾Bread is a mixture of flour 

(usually wheat) and water; 

then baked.

¾Bread has been the primary 

building block of cultures 

around the world for 

thousands of years.

¾Ranks with the discovery of 

making a fire.

¾Bread may be leavened by 

naturally occurring microbes 

(sourdough), chemicals 

(baking soda), industrially 

produced yeast, or high -

pressure aeration, which 

creates the gas bubbles that 

fluff up bread.





















¾Bread is a baked product 

whose ingredients are flour, 

water, salt, and yeast. 

¾During bread making, 

biochemical and chemical -

physical processes or 

changes occur, which affect 

various constituents.












