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Abstract

Growth characteristics of sourdough lactic acid bacteria was investigated to obtain basic informations for
sourdough starter. The optimum temperature and pH on bacterial growth and lactic acid production of
Lactobacillus brevis UC-22 in sourdough broth were 35C and around pH 5.5, respectively. And the optimum
‘concentrations of the carbohydrate sources added to the broths was 2% maltose. The acidity significantly increased
during growth by Lactobacillus brevis UC-22 for 18 hours while pH significantly decreased during growth.
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Table 1. Composition of sourdough media

Components Concentration (g/L)
Maltose 20.0
Yeast extract 3.0
Tween 80 0.3
Peptone 6.0

Final pH was 5.6.
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Fig. 1. Cell growth and change of pH by Lacto-
bacillus brevisvis UC-22 in sourdough medium.
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Fig. 2. Changes of pH and acidity of the Lac-~
tobacillus brevisvis UC-22 in sourdough medium.
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Fig. 3. Effect of incubation temperature on growth
of Lactobacillus brevis UC-22.
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Fig. 4. Effect of pH on growth of Lactobacillus
brevis UC-22.
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Fig. 5. Effect of carbehydrate source on growth
of Lactobacillus brevis UC-212.
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Fig, 6. Effect of concentration of maltose on growth
of Lactobacillus brevis UC-22,
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