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Sourdough and process for producing same

ABSTRACT

Sourdough with a pH of between 3 and 6, an
acetic acid content of less than 2,000 ppm, a lactic acid
content of less than 8,000 ppm, a yeast content in
log (CFU) /g of between 7 and 9, a lactic acid bacteria
content in log(CFU)/g of between 8 and 10 and a growth
measurement in cm in excess of 2 after five hours, which,
when used in bakery, gives a cooked bread with a specific

volume which is at least equal to 3 cm3/g.





