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Abstract

In this study, the effect of sourdough fermentation containing Lactobacillus sakei and Lactobacillus
acidophilus (as separate or mixed with equal proportions) on phytate content of produced dough and
Sangak bread was investigated. For this purpose, after applying 28, 32, 36 °C fermentation temperatures
and 16, 24, 32 h fermentation times the amount of phytate was evaluated, using a spectrophotometric assay
based on the measurement of iron absorption. According to results of statistical analysis, with increasing
fermentation time and temperature the amount of phytate was significantly (p<0.05) decreased in dough
and bread produced with each of mentioned starters. Furthermore, mixture of Lactobacillus as starter
culture was more effective on phytate reduction in comparison to using them separately. Regression
equation between sourdough titratable acidity and phytic acid content of produced dough and Sangak bread
had respectively correlation coefficients equal to 0.893 (logistic model) and 0.889 (linear model), and by
increasing of sourdough titratable acidity, the contents of phytic acid were also decreased. Based on these
results, controlled fermentation of sourdough can effectively reduce the amount of phytic acid of Sangak
bread in comparison to control sample.

Keywords: Sangak bread, Lactobacillus sakei, Lactobacillus acidophilus, Phytic acid.
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