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In the last few decades, many efforts have been made to exploit sourdough’s
potential for making baked goods. Through the biotechnology of this traditional
baking method, many sensory, rheological, nutritional, and shelf-life properties
have been discovered and/or rediscovered. Bakery industries are greatly attracted
by the potentials that sourdough presents, and new industrial protocols are being
developed. To the best of our knowledge, there has been no single book
dedicated to sourdough biotechnology, and which clearly demonstrate its
potential. This book aims at defining and highlighting the microbiological,
technological, nutritional, and chemical aspects of sourdough biotechnology. The
book will be the first reference guide on this topic for the worldwide scientific,
teaching and students communities, also opening a way of communication and
transferring the main results to a more productive industrial application.

 Download Handbook on Sourdough Biotechnology ...pdf

 Read Online Handbook on Sourdough Biotechnology ...pdf

http://mbooknom.men/go/best.php?id=1461454247
http://mbooknom.men/go/best.php?id=1461454247
http://mbooknom.men/go/best.php?id=1461454247
http://mbooknom.men/go/best.php?id=1461454247
http://mbooknom.men/go/best.php?id=1461454247
http://mbooknom.men/go/best.php?id=1461454247
http://mbooknom.men/go/best.php?id=1461454247
http://mbooknom.men/go/best.php?id=1461454247
http://mbooknom.men/go/best.php?id=1461454247
http://mbooknom.men/go/best.php?id=1461454247
http://mbooknom.men/go/best.php?id=1461454247


Handbook on Sourdough Biotechnology

From Brand: Springer

Handbook on Sourdough Biotechnology From Brand: Springer

In the last few decades, many efforts have been made to exploit sourdough’s potential for making baked
goods. Through the biotechnology of this traditional baking method, many sensory, rheological, nutritional,
and shelf-life properties have been discovered and/or rediscovered. Bakery industries are greatly attracted by
the potentials that sourdough presents, and new industrial protocols are being developed. To the best of our
knowledge, there has been no single book dedicated to sourdough biotechnology, and which clearly
demonstrate its potential. This book aims at defining and highlighting the microbiological, technological,
nutritional, and chemical aspects of sourdough biotechnology. The book will be the first reference guide on
this topic for the worldwide scientific, teaching and students communities, also opening a way of
communication and transferring the main results to a more productive industrial application.
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Editorial Review

From the Back Cover

Bread and leavened bakery products have been essential to human nourishment for millennia. Traditionally,
bread production has relied on the use of sourdough as a leavening agent and to impart a characteristic
quality to baked goods. In recent years, improved understanding of the biodiversity and microbial ecology of
sourdough microbiota, the discovery of new species, and the commercialization of innovative products have
vastly expanded the potential of sourdough fermentation for the production of baked goods. For example,
raw materials such as cereals, pseudo-cereals, ancient grains, and gluten-free substrates, as well as a large
number of baked good varieties (e.g., typical and industrial breads, sweet baked goods, gluten-free products)
may benefit from advances in sourdough fermentation. In addition, biotechnological tools and culture
properties have been discovered to improve both the shelf life and the sensory and textural qualities of baked
goods, as well as their nutritional and health-promoting properties.

Though sourdough has been and will remain a unique fermentation process, this is the first book dedicated
completely to sourdough biotechnology. It reviews the history of sourdough and the potential of sourdough
fermentation in the production of bread and baked goods. A thorough discussion of the various processing
steps includes the chemical properties of the raw matter, the taxonomy, diversity, and metabolic properties of
starter yeasts and lactic acid bacteria, and the effects of sourdough fermentation on the shelf life and the
sensory, textural, nutritional, and health-promoting properties of baked goods.

About the Author

Marco Gobbetti is full professor of Food Microbiology at the Department of Biologia e Chimica Agro-
Forestale ed Ambientale of the University of Bari Aldo Moro. He is author of around 320 articles, the
majority of which have been published in international journals. Sourdough microbiology is one of the main
topics of his research. 

 

Michael Gänzle is full professor and Canada Research Chair in Food Microbiology and Probiotics at the
Department of Agricultural, Food and Nutritional Science of the University of Alberta. The microbial
ecology of cereal fermentations and the influence of fermentation on bread quality are a major focus of his
research program.

Users Review

From reader reviews:

Ruby Sprankle:

Within other case, little individuals like to read book Handbook on Sourdough Biotechnology. You can
choose the best book if you want reading a book. Given that we know about how is important a new book
Handbook on Sourdough Biotechnology. You can add knowledge and of course you can around the world by
just a book. Absolutely right, because from book you can realize everything! From your country until



eventually foreign or abroad you will find yourself known. About simple factor until wonderful thing you
could know that. In this era, you can open a book or perhaps searching by internet product. It is called e-
book. You can utilize it when you feel bored stiff to go to the library. Let's examine.

Stephen Thrush:

Reading can called imagination hangout, why? Because when you are reading a book especially book
entitled Handbook on Sourdough Biotechnology your head will drift away trough every dimension,
wandering in each and every aspect that maybe unidentified for but surely will become your mind friends.
Imaging each word written in a e-book then become one application form conclusion and explanation which
maybe you never get prior to. The Handbook on Sourdough Biotechnology giving you a different experience
more than blown away your head but also giving you useful details for your better life in this particular era.
So now let us teach you the relaxing pattern is your body and mind will probably be pleased when you are
finished examining it, like winning a. Do you want to try this extraordinary shelling out spare time activity?

Ruth Frye:

You can obtain this Handbook on Sourdough Biotechnology by browse the bookstore or Mall. Just viewing
or reviewing it could possibly to be your solve trouble if you get difficulties on your knowledge. Kinds of
this e-book are various. Not only simply by written or printed but can you enjoy this book by e-book. In the
modern era such as now, you just looking by your mobile phone and searching what your problem. Right
now, choose your personal ways to get more information about your e-book. It is most important to arrange
yourself to make your knowledge are still up-date. Let's try to choose suitable ways for you.

Pablo McNamara:

Reading a reserve make you to get more knowledge from it. You can take knowledge and information
originating from a book. Book is created or printed or descriptive from each source that will filled update of
news. On this modern era like at this point, many ways to get information are available for anyone. From
media social including newspaper, magazines, science e-book, encyclopedia, reference book, fresh and
comic. You can add your knowledge by that book. Are you ready to spend your spare time to open your
book? Or just trying to find the Handbook on Sourdough Biotechnology when you needed it?
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