
Section 1: Key Vocabulary 
Tier 3 vocabulary Definition 
Microorganism A tiny, living organism 

Dextrinisation The affect of dry heat on starch eg; when cakes 
turn golden brown 

Proving Allowing fermentation to occur in a yeast 
dough when left in a warm place 

Fermentation The process where yeast feeds on sugars and 
produces alcohol and carbon dioxide 

Bicarbonate of soda A chemical used as a raising agent. It needs an 
acid (as well as moisture) to activate it so is 
often combined with cream of tartar  

Baking powder Made of bicarbonate of soda and cream of 
tartar 

Mechanical raising 
agent 

Whisking, sieving or beating the mixture 

Convection When liquids and gases are heated they rise, as 
they cool the sink back down 

Conduction When heat is transferred through solids 

Radiation When heat is transferred directly through a gas 

Tier 2 vocabulary Definition 

Chemical raising 
agent 

Baking powder, bicarbonate of soda used to 
create carbon dioxide 

Biological raising 
agent 

Yeast, uses fermentation to produce carbon 
dioxide 

Foam Pockets of gas trapped in a protein eg; mousse, 
meringue 

Gluten A protein which is formed when water is added 
to flour bringing two proteins together 
(glutenin and gliadin) 

Kneading A physical action of developing a dough by 
stretching it to encourage gluten to form 

Self raising flour Plain flour which is combined with a raising 
agent; baking powder 

Heat transfer How heat is passed through different states of 
matter 

Examples of cook-
ing methods using 
convection 

Baking, roasting in the oven and cooking liquids 
in a saucepan 

Examples of cook-
ing using radiation 

BBQ, Grill, toaster 

Examples of cook-
ing using conduc-
tion 

Shallow frying, the heat transfer through a 
saucepan 

Section 2: Important ideas  

Raising agents work by re-
leasing gases when mix-
tures are heated – causing 
it to rise. 

Can be one of 3 gases or a 
combination 

•Air 

•Steam (from liquid in in-
gredients or added liquid) 

•Carbon Dioxide (CO2) Can 
be produced chemically 
or biologically (yeast) 

 

 Bicarbonate of soda 
(cakes) 

 Steam (choux pastry, 
Yorkshire puddings) 

 Mechanical action 
(sifting, whisking, 
beating) 

Biological raising agents; yeast 
work by using a process called 
fermentation. When the bread 
dough is proved fermentation 
produces a lot of carbon dioxide 
which makes the bread rise.  

When the dough goes into a hot 
oven, fermentation stops as the 
yeast is killed. The heat expands 
the gas trapped in the dough, 
which makes the bread rise     
further. 

Yeast is a microorganism and re-
quires; 

Food 

Moisture 

Warmth 

Time 

pH 

Heat Transfer  

Section 3: Facts/Context/Historical  
relevance/dates 

 
 

Subject: Food Preparation & Nutrition               Year: 9 Raising Agents 

 How do raising agents work? 

1 The action of moisture, heat or acidity (or all triggers a 

reaction with the specific raising agent to produce gas. 

2 Gas expands when heated  

3 Gas becomes trapped as it bubbles through the mix-

ture. 

4 When heated the bubbles form a firm structure con-

taining tiny holes left by the expanded gas. 

5 This gives products like cake a sponge like texture  

 The Science of Pastry 

 Air, incorporated during making, expands on cooking. 

The expanding air stretches the gluten in the flour. 

The fat melts. 

The starch grains in the flour swell and gelatinise in the 

heat and absorb the fat and some of the water. 

The gluten coagulates and sets the framework of the 

pastry. 

The surplus water evaporates. 

The starch grains on the surface become dextrinised in 

baking, thus giving a brown colour to the pastry. Ami-

no acids and sugars also react to form brown products, 

via the Maillard reaction. 

If the oven is too cool that fat will melt before the 

starch gelatinises and the fat will run out. 


