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Abstract—Different combinations of appropriate technological
‘ properties showing lactic acid bacteria (Pediococcus pentosaceus
VLGLIE3 and Enterococcus pseudoavium VLGL 234,
Lactobacillus plantarum VLGL135 and Pediococcus pentosaceus
VLGLI83, Pediococcus pentosaceus VLGL183 and Lactobacillus
brevis VLGL173, Pediococcus pentosaceus VLGLIS3 and
Leuconostoc mesenteroides VLGL242, Pediococcus pentosaceus
VLGL183 and Lactobacillus curvas VLGL31, Lactobacillus
plantarum VLGLI35 and Lactobacillus curvatus VLGL51) for
wheat sourdough production were used, and the influence of
different sourdoughs on wheat bread quality parameters was
evaluated. The highest overall acceptability (135.8 mm in 140 mm
hedonic scale) of the bread produced with L. plantarum VLGLI133
and P. pentosaceus VLGL183 sourdough was established. Also,
bread produced with above mention sourdough, have the highest
specific volume, shape coefficient, moisture content, and porosity,
| 3.40 ml /g; 2.59, 33.7 %, and 76.6 %, respectively. It was found,
‘ that the used sourdoughs reduces acrylamide content in bread
‘ (from 29.5 to 67.2%), just, the isolated lactic acid bacteria strains
could be recommended for higher quality and safer bread
production.

[ Keywords—Lactic acid bacteria, sourdough, wheat bread,
quality, acrylamide. -
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