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Study on Making Process of Sour Bread Produced by Wheat Bran
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Abstract: The baking process of sour bread produced by wheat bran was studied, and discussion on the fermentation liquid
of wheat bran and flour ratio for sour dough, and the influence on sensory quality of the bread. The results show that the sour

dough which is made by mixing flour with starter which is made by Lactobacillus ferment wheat bran, improved of volume,

taste, flavour, shelf life extension, and nutrition improvement for the bread.
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Tab.1 Raw material and formulation of making

sour dough
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Tab.2 Formulation comparison of sour bread with

wheat bran and ordinary bread g
FERR M -3 41
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Tab.3 Variation of pH value and flavour in sour dough

LGS pH 48 h AUk
0h 24h 48 h
A 5.9 44 4.0 TRUR A 0] 5 R A
B 42 3.8 3.7 KRR
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Tab.4 Comparison of volume, internal structure properties and acidity in different kinds of bread
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Tab.5 Score of the quality sensory evaluation of bread

T T R ER ik A Uk N 2w wn
wE WA e
A’ 7.34 4.54 6.32 4.34 12.98 13.31 10.32 4.12 7.23 70.50
B 8.21 4.20 7.11 421 13.12 13.43 13.31 4.24 8.04 75.87
C’ 8.62 4.29 7.12 4.25 13.34 13.58 14.45 432 8.12 78.09
D 8.45 4.21 7.09 4.11 13.28 13.61 12.31 421 8.09 75.36
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Tab. 6 Time comparison of bread to go mouldy
[IEERLIES A B’ C D’
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