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	Sourdough definitions
	Definition of sourdough starter. It is the active dough composed of wheat flour or other cereal, or mixtures thereof, and water, with or without the addition of salt, subjected to spontaneous acidifying fermentation whose function is to ensure the fermentation of the bread dough. Sourdough contains an acidifying microflora consisting essentially of lactic acid bacteria and wild yeasts. It can also be dehydrated if, after hydration, it contains a live flora of lactic acid bacteria and yeasts that ensures the fermentation of the bread dough.

	Leaven is a dough made from wheat and rye flour, or just one of these two ingredients, drinking water, possibly with added salt, and subjected to natural acidifying fermentation, whose function is to ensure that the dough rises. Sourdough contains an acidifying microflora consisting mainly of lactic acid bacteria and yeasts. However, the addition of baker's yeast (Saccharomyces cerevisiae) is permitted in the dough intended for the final kneading phase, at a maximum dose of 0.2 per cent of the weight of flour used at this stage. Sourdough may be dehydrated provided that the dehydrated sourdough contains a live flora of bacteria in the order of one billion food bacteria and one to ten million yeasts per gram. After rehydration, and, where applicable, the addition of baker's yeast (Saccharomyces cerevisiae) under the conditions set out in the previous paragraph, it must be capable of ensuring that the dough rises correctly. The sourdough may be inoculated with microorganisms authorised by order of the Minister of Agriculture
	Sourdough is a mixture of sifted flour, flour and/or other groups derived from cereal foodstuffs and/or pseudo-cereals (mixed or not with other natural ingredients) and water, which is fermented either spontaneously or through the addition of a starter culture. The added starter culture consists of selected strains of bacteria and mainly lactic yeasts (excluding baker’s yeast and any other leavening agent), intended to produce lactic acid and/or acetic acid. This process contributes to acidification, organoleptic characteristics, microbial stability, and the spontaneous fermentative power of the mixture.

Acidification may only be obtained through fermentation, without the addition of organic acids.
A stabiliser (e.g. xanthan gum) may optionally be added to liquid sourdoughs to prevent sedimentation. This can be regarded as a carry-over additive, which does not have to be declared on the label unless it is of allergenic origin (in which case labelling is mandatory).

	Active sourdough
This form of sourdough can be used as an ingredient to initiate or support the fermentation of a dough in an adequate timescale, or to prepare a new sourdough.

There are two ways to produce sourdough: 
• Sourdough is produced by fermentation of cereals or pseudo-cereals with microorganisms naturally present in the environment and raw material. 

• Sourdough is obtained by fermentation of cereals or pseudo-cereals with specifically selected lactic acid bacteria and yeast. These so-called starter cultures or sourdough starters are prepared especially to ferment sourdough in a controlled environment. 

	Sourdough: a mixture of water and one or more flours milled from cereals or pseudo cereals; to which salt may or may not be added; which has been allowed to spontaneously ferment due to the metabolic activity of the naturally occurring lactic acid bacteria and yeasts contained within these raw materials or coming from the house microbiota, and containing a live and active culture of those micro-organisms; or fermented by means of inoculation with a starter culture.

Starter culture: a live culture of lactic acid bacteria and yeasts usually found in sourdough.

	
	Definition of inactive sourdough. This is sourdough in which the microorganisms are in a physiologically inactive state, having undergone drying, pasteurisation or equivalent treatment, but which retains organoleptic properties that improve the quality of the final products.

	
	Inactive/deactivated sourdough is sourdough containing micro-organisms in a physiologically inactive state, which have undergone drying, pasteurisation or an equivalent process, but retain organoleptic properties that alter the quality of the final products.

Powdered sourdoughs to be reactivated (freeze-dried strains) are not considered inactive sourdoughs provided that, after dissolution and the necessary time, they can once again be used as active sourdough and meet the definition of sourdough.

	Inactive sourdough
This form of sourdough is an ingredient in which the microbial culture is no longer significantly alive or active for leavening purposes.
	Inactive/deactivated/devitalised sourdough: liquid or dry sourdough in which the microbial culture is no longer live or active so that it can no longer be used for leavening purposes.

Sourdough-based preparation or ingredient: a sourdough prepared with additional raw materials, which are present to increase the shelf-life of the sourdough and specifically enhance the acidity, flavour and/or aroma of the finished product.

	Sourdough bread
	Bread “made with sourdough”: 
-equal to or greater than 5% of the total weight of the flour in the final dough
-without the addition of additives
-The sourdough prepared to ensure the fermentation of the bread dough, before being incorporated into it, must have a pH of less than 4.2 and a total titratable acidity of more than 6, expressed as the millilitres of 0.1 M NaOH needed to bring ten grams of sourdough to a pH of 8.5.
-The bread dough, before baking, and the bread once baked must have a pH of less than 4.8.
-The pH levels indicated shall be solely the result of the acidifying biological action of the microflora present in the sourdough
-Baker's yeast may be added during the final kneading stage, at a maximum dose of 0.2% of the total weight of flour used in the final dough.

	Only bread made from sourdough as defined in Article 4 below and with a maximum hydrogen potential (pH) of 4.3 and an endogenous acetic acid content in the crumb of at least 900 parts per million may be offered for sale or sold under the name ‘sourdough bread’.
	Sourdough bread is bread made with dough consisting of active sourdough, to which a maximum of 0.2% fresh baker’s yeast (based on the flour) may be added, as well as any other leavening agent.

	Sourdough bread: Bread fermented with sourdough OR with sourdough and bakers’ yeast.
	“Sourdough (product name)”: a product in which live/active sourdough is used as the principle leavening agent; which may be made with the addition of a maximum of 0.2% compressed bakers’ yeast, or the equivalent level of cream, liquid, dried or frozen yeast, as calculated on the total flour weight of the final dough. Additives or flavourings in the final dough must not be used with the exception of the mandatory flour fortificants required by the UK Bread and Flour Regulations 19983. Products labelled in this way must not contain inactive/deactivated/devitalised sourdough. 
Marketing terms may describe both the process and the typical sensory characteristics achieved, such as crumb structure and flavour.

	Other sourdough-containing bread
	
	
	Bread containing sourdough is bread made with dough to which active sourdough has been added. The addition of baker’s yeast and/or inactive/deactivated sourdough is permitted.

	Bread (prepared) with sourdough: Bread fermented by bakers’ yeast and containing sourdough as an ingredient bringing typical organoleptic characteristics. Its quantity is the one recorded after the sourdough fermentation. The sourdough is listed as an ingredient in accordance with Art 22 and Annex VII and VIII of Regulation (EU) No 1169/2011 on food information to consumers.
	“(Product name) with sourdough”: a product made with live/active sourdough, and/or inactive/deactivated/devitalised sourdough, where commercial bakers’ yeast has been used as the principle leavening agent in the final dough and which may also contain permitted additives. The product must NOT contain additives which are added specifically to impart a sourdough type acidity, flavour or aroma to the finished product (e.g., acids or their salts). 
Marketing terms may only describe the flavour characteristics imparted by the sourdough and should not imply that the product has been made using a traditional sourdough process.

	
	
	
	
	
	‘Sourdough flavour (product name): 
• A product made with live and/or inactive/deactivated/devitalised sourdough, where the sourdough itself contains raw materials that have been added specifically to: I. Increase the shelf life of the sourdough 
II. Enhance the sourdough type acidity, flavour and/or aroma of the finished bread 

• All sourdough flavour products in this category may contain bakers’ yeast and other permitted additives. 
Marketing terms should not imply that the bread characteristics have been achieved without the use of additives.

	
	
	
	
	
	

	
	
	
	
	
	



