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Abstract: Lactic acid bacteria (LAB) plays an important role in the production of sourdough, and has a
significant impact on its flavor and other qualities. In order to select LAB starter culture for specialty
sourdough and develop differentiated sour dough bread, this study evaluated the glucose metabolism
capacity, organic acid production capacity and flavor characteristics of LAB strains isolated from
different kinds of traditional fermented foods, and their effects on the flavor of sourdough and bread
were also verified. The results showed that there were 6 LAB strains with strong glucose metabolism
and acid production performance, and excellent flavor characteristics. The volatile flavor substances
produced by these strains were mainly composed of alcohols, esters, ketones, aldehydes, acids, and other
compounds. Among them, two Lactobacillus plantarum strains might be the main contributors of special
flavors such as sourness, fruitiness and rice wine flavor to sourdough bread. These obtained strains
provide resources for the development of sourdough starter culture with characteristic aroma
components, and have potential for industrial application.

Key words: Lactic acid bacteria; sourdough; flavor substances; sugar metabolism; organic acid production; bread
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Fig.l1 Relative contents of various flavor substancesin
different Lactic acid bacteria culture medium
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Table 4 Sensory scores of sourdough made of different Lactic acid bacteria i
BRE T b LR TR L196 L198 L199 L201 L163 L161
iR R 6.67+0.54° 8.701.00° 6.40+1.10° 8.00£1.00™ 8.50+1.00° 6.11£1.00° 6.21£1.20°
SR 7.30+1.52% 7.67+1.15% 8.67+0.58° 8.33+0.58% 7.33+1.52% 7.20+1.00% 6.33+1.15°
iR 6.67+0.54° 8.70+1.00° 6.40+1.10° 8.00+1.00™ 8.50+1.00° 6.11£1.00° 6.21£1.20°

T SRR, FRRRBOR IR . AT [R5 B R B A TE 3 25 e (P<0.05 ),

Note: Higher scores indicate less obvious for rare delicacy. Different letters in the same line indicate significant differences in data (P<0.05).
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Table 5 Sensory scores of breads made of different Lactic acid bacteria i
- JABA 5 WA S
2[5} 4N
IS SRR IR PR IR AR TR [l it [ml %
Tl FLR 1.64+0.46° 6.80+0.50° 1.13+0.47° 0.58+0.32" 1.08+0.50° 5.62+2.30% 1.85+1.50°
L198 1.98+1.02° 6.34+0.26" 2.36+1.24° 3.95+1.35% 1.63+0.25° 6.28+1.02* 2.60+0.36"
L199 1.83£1.07° 6.56+0.56° 1.83+0.67" 1.55+0.65° 1.50+0.50° 6.57+1.43" 2.44+0.50°

T [FIA [ 5 R 32 7 i A7 1 S 38 2% 5wk (P<0.05 ),

Note: Different letters in the same column indicate significant differences in data (P<0.05).

FE L198 . L199 & B b & 2405 H OAV HECK,
SRR A AT AL Y [ &R R RS
ZSAERZE, (HL198 Fl L199 15438 T il &
Pho DL L5, FLR2 B 1 A i g ik B
A —E Wy, JCHAERR M . UK T ERAR B FE
TR AU | ] P 2 SRk
3 g

ABsEE SR T . PP RR MR A S K
BRP BT R IPAl, DOR B 3R BN [F A 2815 48 Kk 19
BmMFLRR A TP IfE R T 6 MRk, AL
1% 16 1A A A 3R A s T T g 0 v, R
PRk s 198 F1 L199 M RRAE Y FLIT i o ABF
FEVEAIIRSY T ok H AN [A) 2 e B i 1) LR T 1) XU
FE-EWRRAE Sy ) B 2L A 0T 2 T R 1 8] 1 DR
TR BEHIE 2% K 0 2 10 T PR L IR T 10 T
PR T A A, HEXUBR STRRAE R, ReRg M 4
EIRRM . R FINERER , 0 AU i £ o0
b, IR B FEAEPE AR S5 0 R 1 1A A 7
PRHE T HISARIE, BA R T I T .
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