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Introduction : e mixture of wheat 1oy, .
Bread is produced by baking the dough formed from th r. Yeas, .

i ' dients such as milk and .y "%

and water. However, there may be additional ingre e nilk "y
et £ d bread product of cereal flour and waye, !

Sourdough bread is an important fermented bread p - e A
» e : o b ter(“mother culture”) which jg . Slog
flour dough is inoculated with microbial starter e e . ODstapy
renewed using specified recipes and ripening conditions - Ougrbo;a i U?_dy leavencd b
bread yeast, which ferment dough sugar and produces mamifdca ] lOMl‘ € and a]CUhmf
However, other gas producing microorganisms such as wild yeasts, coliform bactené
sacharolytic species, heterofermentative lactic acid bac?erla and various naturally g Curgy
mixtures of these organism have been used for leavening of dough instead of bread Yeag
alone’ ; '
Fermentation is central to acceptability in flavour, as chemically acidifieq bregg
prepared without pure commercial starter cultures are not well scored in sensory Preferep,
assessments. ° The synergistic metabolic activities of microorganism produce acidiﬁcatio“
Or souring influencing the final characters of the bread notably the texture and generag,

Materials and Methods
The materials used for this research work includes harq wheat flour, salt yeast powder

gﬁféﬁi iag: gsomi/I margarine), granulated sugar, vegetable oi] and milk powder. These were
prepared asr:—)elgortéz??;sgf rall marked, Niger State, Sourdough bacteria motheé culture was
method. The bread as evafu % 2(11“? sourdough bread vyag Prepared by the straight dough
?-pomt hedonic scale! With | fe ;res(;l iierlllsory characteristics by a panel of 15 judges usin:-: 2

: & extremely disliked ang 9 Iepresenting extremel)

Results and Discussions
The acceptability of
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Table LiSensory Characteristics of hrend Prepared using different Sourdough Starter

Cultures
Parameters Fvalunted Bread Samples 5
. To 1 1, T) T4

Aroma 400" 800" 7.33¢ 6,33 5,53
Crumb colour 5.87" 7.13" 5.87" 5,93 5,67"
Crust colour ekl 813 6.73 6.20" 5.40™
Fivenness of Bake 2,93" b ()" 100" 120" 307
Taste 6,00" 8 40° rBkk 6.53" 7.00
Texture 4.73" 747 6.33" 6.07" 7.67°
Overall Aceeptability (93" 787 o is 7.20" 7.20"

Keys: Tomcontrol sample( 100%wheat (lour), T, 3ml lactic acid bacteria culture only. T,
0.25g yeastt2ml lactic acid bacteria culture, T,0.50¢ yeastt1.5ml lactic acid bacteria
culture, I, 0,75 yeastt Iml lactic acid bacteria culture
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