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Figure 1. The volume of dough
/\ * dough of hoshino natural yeast
A : dough of dry yeast
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Figure 2. The volume of dough containing natural yeast
O * dough without sugar
/\ : dough containing 7.0% sugar
[[J : dough containing 14.0% sugar
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Figure 3. The volume of dough containing dry yeast
@ : dough without sugar
A : dough containing 7.0% sugar
B : dough containing 14.0% sugar
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Figure 4. The length of breads containing various sugar

[J : breads of hoshino natural yeast
M : breads of dry yeast
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