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1- Lactic Acid Bacteria
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5- Lactococcus lactis subsp. lactis biovar diacetylactis
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4- Leuconostoc mesenteroides subsp. Cremoris
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1- Shear Test 2- Load Cell

4- Extention Range

5- Test End Point

3-Top Speed
6- Completely Randomized Design (CRD)
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Abstract

Introduction: The object of this study was to employ sourdough containing specific starter
cultures and apply it for the production of Barbari bread and compare the quality of the
product with the traditional Barbari bread which is produced in Iran.

Materials and Methods: In this work four treatments of sourdough were prepared. In the
first treatment as a control group, baker’s yeast (B1) was used. A mixture of Lactococcus
lactis, Leuconostoc mesenteroides bacteria and baker’s yeast (B2) , a mixture of Lactococcus
lactis, Leuconostoc. mesenteroides and the yeast Kluyveromyces marxianus (B3) and finally
a mixture of Lactococcus lactis, Leuconostoc mesenteroides bacteria (B4) were used as
second, third-and fourth treatments.

Results: The quality evaluations of the texture of the samples were performed by application
of Texture Profile Analyser (TPA) after 1, 2 and 3 days and the sensory evaluations were
conducted after 1 day. The sensory evaluations revealed that there were not significant
differences between B1, B2, and B4 groups while these groups had significant differences
with B3 group in terms of appearance and crust. The B1 and B2 samples showed better
porosity, chewiness and texture softness than the B3 and B4 samples. There was no
significant difference (p<0.05) among the samples in term of odor and taste. The TPA
analysis revealed that B2 and B3 samples were softer than B1, while the B4 was harder than
the other groups.

Conclusion: The application of the mixture of Lactococcus lactis, Leuconostoc
mesenteroides bacteria and baker’s yeast (B2) is suggested to replace the traditional method
(B1), on the basis of sensory evaluation and TPA analysis of the results.

Keywords: Baker’s yeast, Barbai Bread, Kluyveromyces Marxianus, Lactococcus lactis,
Leuconostoc mesenteroides, Staling.
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