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THE SCIENCE BEHIND SOURDOUGHT

Bread today Bread in the future

Fermentation





SOURDOUGH BREAD ADVANTAGES

Levain Sourdough bread

Contaminants



GREATER BIOAVAILABILITY OF NUTRIENTS



LOWER GLYCEMIC INDEX



LOWER GLUTEN CONTENT



LOW FODMAPs CONTENT

FODMAPs ςFermentable oligo-, di- and monosaccharides and polyols



EXPOPOLYSACCHARIDES

EPS
Health benefits

- Reducing cholesterol and
triglyceride levels

- Antiinflamatory effect
- Benefits for probiotic

microorganisms
- StimulateSCFAsproduction
- Antidepressioneffects
- Beneficial effects on autism,

anxietyandstress
- Anticancerogenicaffect



HIGH ANTIOXIDANT AND ANTIMICROBIAL ACTIVITY



Relevance and timeliness of 
SOURDOMICS

V Sourdough bread and other sourdough-based baking goods (e.g. biscuits, crackers, pastry,

pizza and pasta) are enjoying an increasing popularity as convenient, nutritious, stable, natural,

low-processed and healthy food

V Increase of its consumption will depend on innovation and improvement of cereal-based

products and breadmaking technologies to meet the required food quality and modern

consumersôdemands and, thus, may influence consumersôpreferences and market orientations

V Baking companies are striving to develop innovative products to compete in a global market,

and sourdough technologies may play an important role in such an ambitions

V Research on the topic of sourdough biotechnology is decisively a hotspot in biotechnology not

only in Europe but Worldwide

V SOURDOMICS emerged from this scenario. Its intent is to be an aggregator and

transnational coordinator of dispersed knowledge and a driving force for the technology

transfer



CHALLENGE / MAIN AIM

To exploit sourdough biotechnology along entire value chain in a circular economy

standpoint :

Å from sustainable production of raw materials (cereals),

Å through exploitation of fermentation processes,

Å to valorisation of by-products and food wastes therefrom

How to achieve such a challenge?



HOW TO ACHIEVE SUCH A CHALLENGE?

Á Bringing together a multidisciplinary group of scientists focused on the technology of cereals,

sourdough biotechnology and breadmaking.

Á Following a bottom-up approach: farmers, companies and other stakeholders have a

fundamental presence in SOURDOMICSôactivities.

Á Bringing together knowledge from decades of research in sourdough biotechnology (since late

1970ôs),while going much beyond in a way

Ź

Á to better respond to the new Global Social Challenges (SC), and

Á to put the (bio)advances at service of our society by providing and implementing effectively

a varied and large number of novel industrial, agricultural and commercial applications.

Á Commitment in making researchers and enterprises to work together and to share knowledge,

laboratorial facilities, research projects and other resources



Two scientific platforms of intervention

CEREAL 

PLATFORM

SOURDOUGH 

PLATFORM


