M EmBHL

TEFLER R MO16 X & BEER 1 [ & BE 45 14 95200

F&k, ¥k, FiEwm, KER, DR, FABH
(T T kX FANTARFEL, FhFIH 450000)
B AIRT AR @E L2y, HihILEE M616 (Lactobacillus plantarum M616) 3t @B pH. TTA MARAELE ST
ey Rrh, AR F3 AR XK B AR A x g B & B ) BOR T AT M4 TALHAT T AR R, 4R A FLUBR A M616 Ut BEEE i)
A KB — 2 sE R, MA@ pH F= TTA a9 Lt A2 £ $4EA; 5 b, FLBRE TR EATAER K Tat iR ARG JOIL,
M AkE B bR ARG) S e, W@ E ehdoR, ARG, @ H pH BIAE 3.73, A —FAZE LI H T hZ P EAALE &
BegEk. HHIBRAGERKH M BERSG THRARE. ), MIRE T & AL e K. v LB A g
H A5 B A= iy H Rr iR oK, R BEILAR T Bl B 09 SRR A5 e )T AR B BE FRR B )4 242,
KRR HWILEREA; BRa A, ATk
MEZS: 1673-9078(2015)4-83-87

Modern Food Science and Technology 2015, Vol.31, No.4

DOI: 10.13982/j.mfst.1673-9078.2015.4.014

Effects of Lactobacillus plantarum M616 on the Fermentation

Characteristics of Sourdough

WANG Jin-shui, YANG Sen, YIN Yan-li, ZHANG Yan-jie, FENG Jing-li, ZHOU Xiao-pei
(School of Biotechnology Engineering, Henan University of Technology, Zhengzhou 450000, China)

Abstract: In the current work, the effect of sourdough fermentation by Lactobacillus plantarum M 616 on pH, TTA, and sugar content
were analyzed, and the rheofermentation properties of the sourdough were examined using an F3 Rheofermentometer and Chopin Alveograph.
The results showed that L. plantarum M616 had suppressive effect on the growth of yeast and played an important role in the changes of pH and
TTA. In addition, the degradation of starch by L. plantarum was higher than its absorption of reduced sugar, increasing the sugar content and
sweetness of the resulting sourdough. The pH of sourdough decreased to 3.73 at the end of fermentation, which partly inhibited the growth of
mold and other unwanted microorganisms. The growth and metabolism of L. plantarum M616 not only improved the dough viscosity and
dough thews, but also relieved the decrease in dough tenacity. Among these features, the viscosity and thews were the most affected and

increased by two-fold in sourdough compared with yeast-fermented dough.
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Fig.2 Changes in pH and TTA during dough fermentation
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Fig.3 Degradation of total sugars and changesin reducedsugars
during dough fermentation
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Table 1 Results from analysis with the F3 rheofermentometer
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