Counter argument assignment
Topic: Sugar alternatives do not serve the same purpose in yeast
Thesis statement: Yeast uses oxygen, which is a carbohydrate component, to release the energy from the sugar through respiration, which helps to enhance the process of fermentation when baking. Therefor the more sugar there is in the baking contents, the more active the yeast would be and the faster the fermentation process.
Body paragraph 1:  purpose of sugar alternatives 
People may argue that adding sugar in yeast may exacerbate the danger of sugar content in baked products and the alternatives are not good.  
There is a process to use when selecting the sweetener to use in baking the two pedagogical approaches that need to be considered when selecting an appropriate sweetener to use for yeast. “Which Sweetener Is Best for Yeast?” (Cherif et al 2017)
Most of the sweeteners used as alternatives have a content of sugar; a common sugar used in most homes contains sucrose which contains the highest disaccharide content.
Body paragraph 2: harmful alternatives 
The main objective of having a replacement or an alternative is to improve the content quality and save lives if possible. “Engineering triacylglycerol production from sugars in 	oleaginous yeasts” (Nielsen, 2019).
The sugar replacements, such as corn syrup, molasses, and brown sugar, are commercially processed, which makes them equally harmful and dangerous, just like the regular sugar.
The artificial sugar content serving as a sweetener in the baking process and therefore cannot serve the same purpose that regular intends to be achieved when regular sugar is used .
Body paragraph 3: Primary Objective
It is important to understand the primary objective of finding a replacement for sugar.
 As mentioned before, the intent to have a different component would be to improve the quality of content. 
However, it will not be appropriate to introduce a new ingredient or a different content that would compromise the quality of the baked products “Enzymatic hydrolysis to sugars and their fermentation into microbial oil by the yeast.”(Di et al 2020).
Conclusion 
It is important to understand the primary objective of finding a replacement for sugar. The intent to have a different component would be to improve the quality of content. However, it will not be appropriate to introduce a new ingredient or a different content that would compromise the quality of the baked products.
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