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Zono-Beeed

Dear Nexry:

On Februmry 3, 19%48, Mrs, Scharmechora baksd @ fow loaws of braad of
various recipee. The main object la mind was to compare these breads
for meld -focming qcalltisa against samplas of normal bread which waa
bakad im the semne kitchen nsing identical recips, execept for substitutiag
vermiculile Yeead Grode Noy, 4 for flour., Thay were all baked simultane -
ously ts give tham as msarly ideantical conditions as possible, .

The results im ahort wers cariainly encouraging, We have kaept them in

a filing cabinet at the office which has been humidified by a glass full of
wet varmiculite, The samples bave baon inspected every day since and

s0 far sone have doveloped aay mold. Gussas our air out hare may be too
purs Lo carry mold or somathing, but at any rate there certaialy has oot
besn any sign of mold, Ths vermiculite used was a small sample of No, 4
sroduced under our Feed Grade specs--not under pur extra-precautioas
taken in human feed grade production,

There was an iaterasting charactsristic of this vermiculite which the cook
immadialely seticed, Sbhe said the bread raised much fastar than the bread
made without vormiculite. Ik was kneaded 1S minutes aflter mixing--regc-
lar bread, 30 rminutes aftear mixing, She used Fleischman's dry povéu-
yeast, DOur explaaation of this is that the yeast is supplied with mors

svea stmosphere of watar sad sir and thus helpsd the yeast growth,

The bread recipes vead are as follows:

Yhcle yheat Zoaoc-Bread

2 pkg. 47y yeast ia 1/1 cup warm water 3 cups whole wheat flour
1-1/2 cwp wabar 3 cups No, 4 Vm, Feed Grade
1 tsp. salt ‘ 1/4 cup whita flour

" 3/3 evp melsssee

1/4 cup sugar
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