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2. Lactobacillus crustorum

3. Lactobacillus rhamnosus

4. Saccharomyces cerevisiae

5. Lactobacillus paralimentarius
6. Lactobacillus casei

7. Lactobacillus reuteri

8. Saccharomyces exiguus

9. Baker,syeast
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The aim of this study was to evaluate the qualitaracteristics of bread produced by yeasts and
lactobacillus isolated from native Iranian sourdaoutnitially for the preparation sourdough, fresh

microbial cells with certain number of colonies, bgntrifugation were isolated of initial culturing
bacteria and yeasts. Then equivalent 10% weighitr flmicrobial cells mixed with equal amounts of
water and flour. After processing identical samptesssess the quality characteristics of bread usfe
sensory evaluation test, image processing and fexamalysis. The experiments in a completely
randomized design and completely randomized blddk tliree replications were performed. The results
showed that the samples significant effect on dbality characteristics. The results indicate that
sourdough can be increasing the porosity of tinepga So that e treat with 42 percent had the tsghe
degree of porosity also sourdough delaying stalikagording to the results from this study, treatingn
Lactaobacillus reuteri andSaccharomyces cerevisiae had best Sensory evaluation, porosity and texture

Keywords. Sensory evaluation, Image processing, Sourdough
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