
He discovered the
process of fermentation,
which occurs when good
microbes come together!

 He also discovered the
process of “pasteurization” to
get rid of harmful microbes!

Pasteurization: The process
of boiling foods at very high
temperatures, then quickly

cooling and packaging them.
The word “pasteurized” you
see on milk comes from this

process.

When he was a child,
no one could have

guessed that he would
become a scientist.

Louis Pasteur 
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