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Abstract 

 

Within the University of Life Sciences in 2018, an advanced technological line for bakery products production was 

established. One of the aims of the research carried out within it was to find alternative solutions for the development of 

the technology for obtaining Clean Label bakery products within natural levain. The present study aims to describe the 

technology of obtaining both natural levain and bakery products with this type of levain. Natural levain is represented 

by a dough obtained from wheat flour, water, sugar, salt dehydrated fruits (plums and apricots) that has been subjected 

to an acidifying fermentation in a controlled environment. The obtained products consisted of 4 experimental variants, 

respectively: V1 – white bread with natural levain, V2 – brown bread with natural levain and seeds, V3 – white bread 

with natural levain, apricots and plums and V4 – white bread with natural levain, cranberries and walnuts. These 

products were evaluated from qualitative point of view (physical-chemical) and the results showed that this category of 

Clean Label products can represent a sustainable alternative, with an extended shelf life, with a constant quality, criteria 

that meet the requirements of rigorous consumers. 
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Wheat is unique among cereal grains 

because wheat flour alone has the ability to form a 

dough that exhibits nutritive and rheological 

properties required for the production of leavened 

bread and other foods with functional attributes 

like cookies, pasta, crackers, and others (Gary G. et 

al, 2013). 

From scientific perspective, the bread 

obtaining is fascinating. Proteins in flour are 

hydrated by water; strengthened by salt, developed 

by mixing, kneading, or folding; fermented with 

yeast or natural levain; and finally, baked into a 

delightful bakery product (Ohara B., 2018).  

The flour quality influences the quality of 

bread specially to hold fermentation gas, primarily 

CO2. In common bread, yeast (Saccharomyces 

spp.) provides the gas during fermentation). In 

sourdough bread production, fermentation is 

caused by yeast and Lactobacillus spp., which 

depends of the type of natural sources of starter 

culture. Both the gas production and the ability of 

gluten to retain leavening gasses are critical in end-

use functionally, especially product volume and 

texture (Gary. G. et al, 2013). Without the 

presence of leavening gas, the final products would 

be dense and very hard in texture. In dough, CO2 is 

produced by yeast during fermentation. 

In this study, sourdough cultures derived 

from wheat, the conventional source of sourdough 

starter, apricots and plums, an alternative source of 

non-cereal yeasts were tested on physico-chemical 

properties of levain and bread. 

The use of sourdough in bread recipe as a 

leavening agent is one of the oldest processes in 

bread making (Rocken et al, 1995). Sourdough 

consists of a mixture of water, flour fermented by 

spontaneous or added microorganism from added 

sources (apple/apricots/plums). These components 

are the basis of the process of obtaining baking 

products with natural levain. There is a large 

diversity of lactic acid bacteria and yeasts capable 

of fermenting flour obtained from cereals and 

pseudocereals (Șerban L. et al, 2017). These 

microorganisms produce some chemical reaction 

during fermentation with effects on the rise of the 

dough, flavor of the final products extension of the 

shelf life, improving of the nutritional and sensory 

profile of the products (Limbad et al, 2020). 

The demand of consumers for traditional 

bread products with sourdough addition increased 


