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Study on sourdough bread
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Abstract;: The sourdough and its main microorganism, together with
the preparation technology, properties and research status of this
kind of bread both domestic and overseas, were introduced in the pa-
per, hoping to provide a new clue for its development and promotion.
Finally, a possible development tendency of sourdough bread was
also forecasted.
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Factors affecting growth and metabolic conditions of the sourdough microbiota and the quality of sourdough bread
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Lactobacillus species associated with sourdough

fermentation
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