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Highlights 

Alignment of sequencing results (PCR products of single colonies obtained from 

sourdough culture) with database information, lead to identification of Lactobacillus 

plantarum as dominant starter in sourdough prepared from Flour of Sangak bread. 

Evaluation of sourdough TTA, also showed that this starter have the ability of 

fermentation control in comparison to spontaneous fermentation. Because isolated 

starter have near relationship with microflora of Iranian wheat flour, for increasing 

bread quality and shelf life it is possible to use of this starter in bread processing.   
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Other Information (including tables and figures) 

 

Gel electrophoresis of PCR products obtained from specific amplification of  

500 bp target sequence for identification of dominant Lactobacillus in sourdough 

prepared from flour of Sangak bread (lane 2), with 100 bp DNA ladder (lane 1), 

positive control or extracted DNA from pure culture of Lactobacillus spp. (lane 3) 

and negative control or without DNA (lane 4).   

 

Importance 

Commercial sourdough processes do not rely on fortuitous flora but on the use of 

specific starter cultures. There has also been much progress in the development of 

tools that allow for the selection of key sourdough microorganisms for particular 

activities such as those concerned with enzymatic, antimicrobial, nutritional and 

additive replacement aspects.  

Introduction (Hypothesis and aims) 

The aim of this study was identification of dominant Lactobacillus starter in 

sourdough prepared from flour of Sangak bread for using of this starter in bread 

processing. After sourdough preparation, the dominant Lactobacillus starters were 

isolated by streak plating on specific medium. Then obtained single colonies, 

subjected to DNA extraction and specific PCR. Finally, dominant starters were 

identified by PCR products gel electrophoresis and sequencing.  


