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SEM Analysis of Starch Granules in Dough Matured with Different Microorganisms
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(1. College of Food Science and Technology, Hunan Agricultural University, Changsha 410128, China;
2. Hunan Provincial Key Laboratory of Food Science and Biotechnology, Changsha 410128, China)

Abstract: A pure strain of Lactobacillus and a pure strain of Saccharomyces cerevisiae were isolated from the dough
prepared by the traditional ripening method and used individually or in combination to prepare new doughs. The new
doughs, especially the one fermented with Lactobacillus alone, showed more obvious aggregation and hydrolysis of starch
granules than control dough (without microbial inoculation) as observed under a scanning electron microscope. This study
demonstrates that starter culture inoculation is effective in promoting the aggregation and hydrolysis of starch granules in
dough and speeding up dough ripening.
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Fig.1  Colonial morphology and individual morphology of Lactobacillus
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Fig3 SEM observation of the aggregation of wheat starch
granules( X 500)
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