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Chapter 1. Sourdough fermentation as a way to improve the sensory and health benefits of bread. This 
chapter will discuss the health benefits attributed to sourdough together with other sensorial attributes of these 

products (i.e. texture, aroma, flavour) that has contributed to the acceptability of sourdough products by 
consumers.

Chapter 2. Cereals and cereal sourdough as a source of functional and bioactive compounds. This 
chapter will discuss the main bioactive compounds derived from cereals (mainly wheat and rye) and cereal 

sourdough together with the changes in the metabolite profile as a result of sourdough fermentation.

Chapter 3. Non cereal/legume based sourdough metabolites. This chapter will discuss the use of pseudo-
cereals (amaranth, quinoa and buckwheat) and legumes as a source of health beneficial ingredients when 

used in sourdough.

Chapter 4. Innovative technologies to extract high-value compounds from cereals and non-cereal biomass, sourdough 
and by-products. This chapter will cover recent trends such as the use of innovative and emerging technologies (i.e. 

ultrasounds, microwave) for the recovery of compounds from cereals, non-cereals biomasses, sourdough and by-
products for other potential uses as nutraceuticals.

Chapter 5. Introduction to sourdough enzymology. This chapter will provide an overview of the main microorganisms 
and enzymatic processes that will determine the quality of bread in sourdough fermentation of cereals.

Chapter 6. Major classes of sourdough enzymes. This chapter will focus on the main classes of enzymes 
available in sourdough including carbohydrate degrading enzymes, sugar metabolizing enzymes, enzymes 

involved in amino acid metabolism, fibre degrading/converting enzymes.

Chapter 7. Discovery, characterization and databases of enzymes from sourdough. This chapter will 
summarize the main strategies and techniques used for the identification of sourdough enzymes together with 

the compilation of this information in databases for a wide variety of applications.

Chapter 8. Industrial production of enzymes. This chapter will explore the production of enzymes discovered from 
sourdough at industrial level for their incorporation and use in other food related applications.

Chapter 9. Biotechnological applications of sourdough enzymes. This chapter will discuss the uses of 
sourdough enzymes for bakery and non-bakery products, including fortification of foods.

Chapter 10. Sourdough as a source of technological, antimicrobial and probiotic microorganisms. This chapter will 
introduce the section, listing the main microorganisms isolated from sourdough and the potential applications of these 

as a source of probiotics.

Chapter 11. Isolation, technological functionalization and immobilization techniques applied to cereals and cereal-
based products and sourdough microorganisms. This chapter will; cover new functionalization and immobilization 

techniques of promising microorganisms isolated from cereals and cereal-based products and sourdough, including 
encapsulation for the use as probiotics.

Chapter 12. Sourdough microorganisms for food applications. This chapter will cover different aspects 
such as the inclusion of sourdough microorganisms to improve the nutritional and sensory properties of food 

such as pasta and bakery products.

Chapter 13. Production of nutraceuticals or functional foods using sourdough microorganisms. This chapter will focus 
on the use of sourdough microorganisms for the production of fermented food products with improved health 

beneficial compounds or nutraceuticals.

Chapter 14. Applications of sourdough in animal feed. The chapter will discuss the incorporation of lactic acid bacteria 
and/or enzymatically hydrolysed cereals as a source of nutrients and microbes in animal feed and the effect of these 

fermented food products on animal production systems


