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Abstract 

 

The structural, physico-chemical properties and sensory characteristics of sourdough bakery products represent 

important quality indicators that may be modified adue to changes in the process and parameters for products obtaining. 

The main role of sourdough used in the process of bakery products obtaining, consists on the fermentation process 

achievement, through the metabolism of sugars by the enzymatic action of sourdough and the release of CO2, alcohols 

and other secondary products. Natural sourdough differs mainly from compressed yeast in that the fermentation process 

in natural sourdough involves a slow process, called lactic fermentation, described as an anaerobic process in which 

organic substances are transformed into lactic acid by the action of microorganisms, whereas compressed yeast enriched 

with yeasts of the Saccharomyces cerevisiae genus, involves a rapid process of alcoholic fermentation. The main 

purpose of the present research was to identify the influence of the flour sort on the quality of natural sourdough and on 

the textural, physico -chemical and sensory properties of the sourdough bakery products. Thus, two type of natural 

sourdough were obtained, respectively m1 – with superior flour (000 type) and m2 – with white flour (650 type) + 

wholemeal-flour (1350 type). The two types of sourdough were integrated into the recipes for the five experimental 

variants of bakery products, as follows: m1650; m1650,000; m1000, m1650,1350; m1000,1350; m2650; m2650,000; m2000, m2650,1350 

and m2000,1350. The results of the research in terms of sensory evaluation are revealed that the variant m1650,000 was the 

most appreciated for most characteristics. 
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The bakery products are considered to be the 

most traditional food consumed wordwide for 

centuries. The classic bread recipe consists mainly 

of cereal flour (wheat or rye), water, salt and the 

production of intermediate products (yeast), 

responsible for the release of CO2 and, 

subsequently, for obtaining the final dough. 

In general, three categories of leavening 

agents are used: chemical agents, baking agents 

(yeast) and sourdough. The first two types are 

marked and produced on an industrial scale, while 

the industrialization of yeast just beginning to take 

of. The implementation of methods for sourdough 

bread production at the moment presents an 

important trend in the production of bakery 

products, due to consumer demands for high-

quality bread without chemical additives. 

Natural sourdough differs mainly from 

compressed yeast used in industry domain, in that 

in the fermentation process. In the case of natural 

sourdough, a slow process takes place, called lactic 

fermentation, described as an anaerobic process 

through which organic substances are transformed 

into lactic acid under action of microorganisms. 

Thus, the process of obtaining innovative 

prodducts based on the use of different types of 

yeast, which bring a qualitative contribution in 

terms of improving the sensory, physico-chemical 

and organoleptic properties (Murariu O.C., et al, 

2022; Ghimpețeanu O.M. et al, 2016) of the 

finished product, is closely followed. 

The data from literature refer to the 

importance brought by bakery products in 

satisfying certain food requirments expressed by 

different categories of consumers (Murariu O.C., et 

al, 2016; 2019 a,b; Petcu C.D. et al, 2007; 2019), 

while also developing the implementation of new 

manufacturing technologies, through which the 

automation is attemped technological processes 

and increasing the assoretment area by creating 

new products that ensure the improvement of 

organoleptic and physico-chemical properties in 
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