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Abstract

Effect of concentrations of wheat flour and glucose on the sponge fermentation of soda cracker by the mixed
lactic acid bacteria of L. brevis, L. fermentum and L. plantarum was investigated. When glucose was added to
the wheat flour solution, pH was higher and TTA (total titrable acid) was lower as compared with the medi-
um without glucose. This results suggested that glucose in the solution stimulate cell growth but inhibit the
production of organic acids. With increasing of wheat flour concentration, pH decreased and TTA increased
during the sponge fermentation of soda cracker.
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Fig. 1. Effect of glucose on pH and TTA during
sponge fermentation by mixed lactic acid bacteria.
The added glucose was 0.3%. @—@: pH without glu-
cose, O—O: pH with glucose, @8—Mm: TTA without glu-
cose, (H{1J: TTA with glucose.
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Fig. 2. The changes of TTA during sponge fer-
mentation at different glucose concentrations by mixed
lactic acid bacteria. ®—@®: without glucose, [—{1: 1%
glucose, B—M: 3% glucose, O—O: 5% glucose, A—A:
10% glucose.
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Fig. 3. Effect of wheat flour concentration on pH and
TTA during sponge fermentation by mixed lactic acid
bacteria. ®@—@: pH of 10% wheat flour, B—M: pH of
20% wheat flour, A—a&: pH of 30% wheat flour, O—C:
TTA of 10% wheat flour, [—{3: TTA of 20% wheat
flour, A—A\: TTA of 30% wheat flour.
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