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Table S1. Growth of L. plantarum and S. cerevisiae in common sourdough and fermented water sourdough throughout 

fermentation. 

Fermentation time 

(h) 

L. plantarum S. cerevisiae 

Common 

sourdough 

Fermented water 

sourdough 

Common 

sourdough 

Fermented water 

sourdough 

0 7.28 ± 0.05 b 7.27 ± 0.10 c 5.75 ± 0.02 c 5.72 ± 0.04 c 

1 7.22 ± 0.04 b 7.83 ± 0.10 b,* 5.95 ± 0.06 a 6.11 ± 0.07 b,* 

2 7.39 ± 0.08 b 7.87 ± 0.08 b,* 5.81 ± 0.06 bc 6.15 ± 0.02 b,* 

3 7.39 ± 0.14 b 7.82 ± 0.10 b,* 5.84 ± 0.02 b 6.15 ± 0.12 b,* 

4 7.94 ± 0.27 a 8.14 ± 0.07 a 6.00 ± 0.04 a 6.36 ± 0.03 a,* 

Results were expressed as mean values of triplicate determinations (n =3). Different uppercase and lowercase letters denote 

significantly different viable cell count of microorganisms in common sourdough and fermented water sourdough, re-

spectively at different fermentation times using one-way ANOVA, followed by Duncan’s multiple comparison test at p < 

0.05, while * denotes significantly different viable cell count of microorganisms between common sourdough and fer-

mented water sourdough detected at the same fermentation time using Student’s unpair t-test at p < 0.05. 

Table S2. A trend in pH and height of common sourdough and fermented water sourdough over fermentation time 

periods. 

Fermentation time 

(h) 

pH Height (inch) 

Common 

sourdough 

Fermented water 

sourdough 

Common 

sourdough 

Fermented water 

sourdough 

0 5.98 ± 0.01 a,* 5.51 ± 0.02 a 1.00 ± 0.00 d 1.00 ± 0.00 d 

1 5.36 ± 0.15 b,* 4.48 ± 0.05 b 1.25 ± 0.25 cd 1.50 ± 0.87 cd 

2 4.94 ± 0.02 c,* 4.46 ± 0.04 b 1.58 ± 0.38 c 2.17 ± 0.58 bc 

3 4.80 ± 0.05 d,* 4.21 ± 0.03 c 2.00 ± 0.50 b 2.83 ± 0.76 ab 

4 4.45 ± 0.02 e,* 4.14 ± 0.03 d 2.50 ± 0.50 a 3.33 ± 0.76 a 

Results were expressed as mean values of triplicate determinations (n = 3). Different uppercase and lowercase letters de-

note significantly different values (pH or height) at p < 0.05 in common sourdough and fermented water sourdough, re-

spectively, fermented at different time periods using one-way ANOVA, followed by Duncan’s multiple comparison test, 

while * denotes significantly different values (pH or height) at p < 0.05 between common sourdough and fermented water 

sourdough fermented at the same time period using Student’s unpaired t-test. 
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