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AN PRATIBHA

1s expected to generate science
learning material that is

es of the students.

ted to prepare a population of students in
untry who would have a critical

tanding of content in textbooks and of
natural, technological, and social changes
around them
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mean just adding a spot of milk to the tea after
infusion.
R Indian Tea or chaai is made by cooking the tea leaves
in a mixture of milk and water, till it acquires a rich

hue, aroma and flavour.

These three - that is, colour, aroma and taste - set the

benchmark for a cuppa. All three need to be perfect for

the Indian Tea to be refreshing and enjoyable!

If you like sugar in your tea, it is best to add it while
the tea boils because it enriches the colour and aroma
too. This recipe tells you how to make Indian Tea, a

perfect cup of homemade chaai.

Try other Indian Tea recipes like Elaichi Tea or Masala
Chai.

Enjoy how to make Indian Tea recipe with detailed

step by step photos below.

Method
For indian tea

1. To make indian tea, combine all the
ingredients along with 1%z cups of water in
a non- k saucepan and boil on a8 medium
flame. When the mixture boils till the brim,
reduce the flame to slow to prevent it from
spilling out and continue to boil for 3 to 4
minutes, while sti

. Strain immediat sing a strainer and

discard the tea powder mixture.
3. Serve the indian tea immediately,

Lets not kill the Curiosity and ask for |

Science Researchers from our country -
Oxymoron Carbohydrates
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Mare than 10% decine

5% ta 10% dedine
1% ta 5% decline
I Stavle
1% to 5% norease
l 5% to 10% increase
Mora than 10% increasa
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Pro-Biotic Friendly Bacteria

Lactobacillus is a type of bacteria that produces lactic acid from the fermentation of
carbohydrate. It is often added to foods such as yoghurt where it acts as a probiotic —
ive bacteria that, in high enough amounts, help to nourish your gut and benefit your
nedalth.

Frobiotics like Lactobacillus have the potential to maintain the natural balance of the
gut microbiota - the collective term for microorganisms and their genetic maternial that

ive In your digestive sws’cem.1 This may help support digestion as well as provide other

nealth benefits, such as boosting the immune svate*n.z

© £ P

Lactobacillus can also help the body metabeolise and break down lactose, the natura

sugar found in dairy foods. In 2006, a clinical study compared pecple with lactoss
. . : PROBIOTICS
ntolerance who took a Lactobacillus supplemeant with those who took a placebo. The HEALTH BENEFITS
Lactobacillus group had a statistically significant reduction in symptoms of lactose alergies o
intolerance such as cramping and 1..fc:|r‘r|i’c'f'|g.3 - B

Waeightlass Geead hactaris

Fermented dairy foods such as yoghurt, cultured drinks and kefir are some of the most
commaon and easily available sources of probiotics such as Lactobacillus. These
oroducts are an ideal vehicle for probiotics as the compaosition of milk (which includes
carbohydrate, protein and fat] protects the probiotics from the digestive system
through to the gut, including helping them survive the adverse conditions of the SPORLAC:A

POWDER '

stomach.
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le 1. Fermented dairy products, countries and microorganisms based

Fermentation types

Lactic Mesophilic
Acid Fermentation

Thermophilic

Therapeutic

Yeast-Lactic Acid
Fermentation

Fungus-Lactic Acid
Fermentation

Product names

aetmjolk

Fimljolk
Lattfil
Ymer

Yoghurt
Laban ve
Zabadi
Skyr
Ayran
Mil-Mil E
Miru-Miru

Aco-yoghurt
Acidophilous milk
AB-fermented
milk
AB-yoghurt
Biogarde
Bioghurt
Bifighurt
Yakult

Kefir
Koumiss
Acidophilous-
Yeast

on fermentation types (Yi

Countries
Scandinavian
Countries Scandinavian
Countries
Scandinavian
Countries Denmark
Various countries
Egypt
Japan
Japan

Switzerland
Various countries
Denmark
Denmark
Germany
Germany
Germany
Japan

Russia
Russia
Russia

Finland

Microorganisms
Lactococcus lactis susp. lactis,
Lactococcus lactis susp. biovar
diacetylactis,

Leuconostoc mesenteroides spp.

Cremoris

L. bulgaricus, S. thermophilus
B. bifidum, L. bulgaricus,
S. thermophilus

L. bulgaricus, L. casei,

S. thermophilus

L. bulgaricus,

S. thermophilus

B. bifidum, B. breve,

L. acidophilus

L. casei, L. acidophilus,
B. breve

L. acidophilus, L. bulgaricus,
S. thermophilus

L. acidophilus

L. acidophilus, B. Bifidum

L. acidophilus, B. bifidum,
L. bulgaricus, S. thermophilus
L. acidophilus, B. bifidum,
S. thermophilus

S. thermophilus,

L. acidophilus

B. bifidum, S. thermophilus
L. casei

Lactic Acid Bacteria, Acedic acid bacteria

and yeast

L. bulgaricus,

L. acidophilus,

Torula koumiss, Sacc. Lactis

L. acidophilus, lactose fermenting yeast

Lactococcus lactis susp. lactis,
Lactococcus lactis susp. biovar
diacetylactis,

Leuconostoc mesenteroides subsp.
cremoris, Geotricum candidum

Microcosmos
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Spoilt curd under foldscope
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MOST IMPORTANT QUESTION

ping certain things constant, during

vation

n there are more variables, keep certain
ities constant

\m Say Room temperature, amount of Milk taken,
- condition of bowl or container, amount of starter
added, When we observe variation due to
starters....
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le- Controlled Observation

of Starter - Note- Constant- Vary
ull/ quantity of starter
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s favoured curd formation?

small amount of curd is to be
tion occur even without
that small amount of curd?

season, do you think, will curd formation
the fastest?

n curd, which substances did you add to
milk? Did it speed up or slow down the process of
‘curd formation? Why?



Tab_le 1 : Experimental setup .
S|L_L_6)6D)600T 1 : IJIJC|(BB:ITQ560760T {60 OLIL|

Beaker |Volume of Milk |Temperature |Volume of curd|Extra Incubation
No. of milk added Additions temperature
L& [y | LImedledr LImedledr (Si%résa_sl]uu_ CaHs |emL
6TetoT | Q& MeiTereTa)] |@aulILIm] | &Inl_@u_ el
6016 C&[TelTerTelme)]  (GILIMIHL & |65I6V
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Table 2: Observation table
S LeUementT 2: 2 MMIGHITEGH6D L L_6)61600T

Sr. No. | Condition After how many hours do you|What kind of changes
. see any change? do you see?
616001 60)6V60) LD . .
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61 CHT ([ LOTHMSHMS |2
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her, parent, mentor...

0s you to spot Children’s interest/

1ication
challenges

| ability / challenges
ng skills
m Ability to understand Abstract concepts
g tabulation/ design of tablular column
Writing, reading, Comprehension
= Social skills
= Interest towards materials, Nature



Able to spot on

Kinesthetic learners (may not sit in class )
Inclusive classrooms

Visual ability

Spot problems in perception of concepts

Strength in Basic arithmetic skills
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