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Sourdough is the traditional method to ferment bread. The main principle is to mix flour and
water, followed by several backsloppings. This helps developing a wide range of microbial
consortiums, depending on the raw materials, methods and environments of sourdoughs
production.
It is reported that, among others, more than 20 species of yeasts and 50 species of lactic acid
bacteria (LAB) can be found in a sourdough matrix. The isolation and analysis of sourdoughs
microorganisms are indispensable for the search of new features in foods and biotechnology.
Such features include fermentation ability and metabolic profile, potential pre/probiotic
activities, biofilm formation and environmental interaction. In this context, the aim of this study
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is to isolate and study yeasts and LAB from sourdoughs developed within different geographic,
historical and environmental contexts.
The objectives of this study are:
- Objective 1: isolation and identification of yeasts and LAB microorganisms through culture
dependent and independent techniques;
- Objective 2: analysis of the fermentation ability and metabolites production using phenotype
microarray techniques and analytical chemistry;
- Objective 3: determination of the biofilm forming capacity and adhesion to biotic and abiotic
surfaces;
- Objective 4: detection of probiotic characteristics through in-vitro analyses of resistance
toward gastrointestinal stresses and antibiotics.
Last, the richness of the Lebanese ecology and biodiversity should be reflected in the
sourdoughs, presenting interesting landscapes to discover.
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Outcomes (OCs) : What do we wish to achieve?
Isolate indigenous strains of yeasts and LAB
Identify strains with potential application in fermented products
Detect strains with probiotic activities
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