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Adaptation, use and storage of wheat starter culture
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Summary
Russia has accumulated a wealth of experience in the application of technologies for preparing doug
on sourdough flour semifinished products ith acidforming and gafgorming ability. In the technology
of wheat bread with directed cultivation of microorganisms, liquid ferments and liquid yeast are used.
Wheat sourdough is a continuously renewable dSanished bakery product obtained by ferméiata
of a nutritious mixture of wheat flour and water with afddning, mainly lactic acid, bacteria and yeast.
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