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Effect of Frozen and Freeze-drying on the Activity of Lactobacillus in Sourdough
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Abstract
plantarum M616 was used as the fermentation strain to make sourdough. Then the sourdough were frozen ( —80 °C) and freeze-dried respec-

[ Objective | To study the effect of frozen and freeze-drying on the activity of Lactobacillus in sourdough. [ Method ] The Lactobacillus

tively, and were stored at —20 °C for 30 days. The survival rate and acid-producing capacity of L. plantarum M616, pH and TTA of sour-
dough were determined. [ Result]The results showed that the survival rate of L. plantarum M616 in frozen and freeze-dried sourdough was sig-
nificantly decreased with the prolongation of storage time, but the survival rate of L. plantarum M616 in frozen sourdough was significantly
higher than that in freeze-dried dough at the same storage time. There was no significantly different between frozen and freeze-dried sourdough
on the acid-producing capacity of L. plantarum M616 at Oth and 7th day of storage. While on the 14th, 21st and 28th day of storage, the acid-
producing ability of L. plantarum M616 in frozen sourdough was higher than that of freeze-drying. [ Conclusion]Frozen treatment is more con-
ducive to maintaining the activity of L. plantarum M616 in sourdough.
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