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Abstract

The effect of the addition of freeze-dried sourdough containing Lactobacillus plantarum ATCC
1058 and Lactobacillus reuteri ATCC 1655 on loaf physical and sensory characteristics as well as
the shelf life of bread was investigated. Freeze-dried sourdough caused a decrease in pH and an
increase in total titrable acidity of dough and the resulting bread. However, the physical properties
of the bread (volume, height) were not changed. The moisture content of the control bread was
significantly higher than that of sourdough added samples. The least moisture content (25.66%) was
reported in freeze-dried sourdough bread containing Lactobacillus reuteri. Sensory characteristics
of all breads were negatively influenced during bread storage. Maximum sensory was obtained for
control bread followed by sourdough bread containing Lactobacillus reuteri. The addition of dried
sourdough increased the shelf life of the bread. The starter Lactobacillus reuteri inhibited mold
growth and extended the shelf life of the bread to 10 days compared to that of control bread (4
days).

Keywords: Freeze-dried sourdough, Lactobacillus plantarum, Lactobacillus reuteri, Sensory characteristics,
Shelf life
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