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Abstract

This study aimed at the amount and time of sourdough fermentation produced by Lactobacillus plantarum
bacteria on the amount of phytic acid and physicochemical and sensory characteristics of whole wheat
toast. After the sourdough preparing, the treatments were prepared in three groups: Ty: control sample
(without sourdough), T1: containing 2.5% sourdough and T2: containing 5% sourdough. Then They were
fermented for 8, 16 and 24 h. The result showed an improvement in the physicochemical characteristics
(moisture, pH and acidity) of toasts containing sourdough (p<0.05). However, the addition of sourdough
and fermentation time does not significantly effect on the sample ash content (p>0.05). By sourdough
added and fermentation time after 8th h, the L* value was significantly increased. But the a* and b*
values were decreased (p<0.05). The improvement of quality parameters (taste, aroma, color, texture and
overall acceptance) of toast with sourdough and fermentation time was reported (p<0.05). The highest
sensory score was observed in 16 h fermentation (no statistical difference with 24 h fermentation)
(p<0.05). Therefore, it can conclude that by using Lactobacillus plantarum sourdough and increasing the
fermentation time up to 16 hours, toast bread with better quality properties produced compared to the

control.
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