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Abstract

The use of sourdough in the bread preparation, in addition to improving the flavor and nutritional
value of the bread, cause increase bread shelf life. The aim of this study was to evaluate the
impact of the use of lactic bacteria including Lactobacillus Paracasei and fermentum existing in
the the sourdough on the quality of Barbari bread. Seven treatments according to a completely
randomized design includes Barbari bread has been designed that containing Lactobacillus
Paracasei and fermentum amount of 10°cfu/ml as isolated and as composition amount of
10°cfu/ml and also control treatment (bread without lactic bacteria)with initial time of
fermentation (10 and 45 min). After 24, 48 and 72 hour, experiments have been done on
treatments, including physicochemical properties (specific volume, pH and moisture), microbial
tests including assessment of mold growth, level of acetic acid and propionic acid, texture
evaluation and sensory tests was including evaluate the flavor and texture of bread and also bread
staling rate. Results showed that the use of lactic acid bacteria have a significant effect on
decrease of pH, increase of moisture, increase specific volume, decrease texture hardnees,
increase amount of acetic acid and propionic, Prevent mold growth and improve the sensory
properties of bread compared to the control. In sensory evaluation the highest overall
acceptability concerned to treatment of sourdough containing 10° cfu/g Lactobacillus fermentum
+ 10° cfu/g Lactobacillus Paracasei+ 2% by weight of flour, yeast of bread and initial time of
fermentation was about 40 minutes. Thus by using sourdough containing mixed of lactic acid
bacteria and increase initial time of fermentation can be producted Barbari bread with better
quality properties in compared with the control.

Keywords: Lactic Sourdough, Lactobacillus paracasei, Lactobacillus fermentum, Bread Barbary.
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