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Bran Fermentation with Lactobacillus Strains to Develop a

Functional Ingredient for Sourdough Production
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4. Conclusion

Nowadays there is an increased consumer demand to
healthier, additive-free products with long shelf-life and with
high dietary fiber content. Since bran is the one of the most
common natural components for increasing the level of
insoluble dietary fiber in baking, it is a superior raw material
for development of new dietary fiber-rich cereal foods.
However the application of the bran is difficult due to its
several adverse technological and sensory properties. The
pre-fermentation of bran could be a successful technology for
improved technological properties and to enhance the
bioactive potential of bran. The application of the fermented
bran as starter component for sourdough production could
improve the biological value of the bakery product made with
the fermented bran enriched sourdough. We conclude that the
application of well-characterized starter culture for bran
fermentation is greatly advisable. Selected strains, other than
the traditional sourdough species, could be used for the bran
fermentation and this bioprocessed bran could be applied for
sourdough fermentation.
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