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Abstract

This review article delves into the pivotal roles of microorganisms, notably
yeasts and lactic acid bacteria (LAB), in the baking process. It summarizes how
these microbes influence dough fermentation, flavor development, textural
characteristics, and nutritional aspects of bread. With a focus on the
biochemical and physiological mechanisms at play, the review also highlights
recent advancements in yeast strain selection and fermentation control. The
article aims to provide insights into the complexities of microbial interactions
and their implications for contemporary baking practices, as well as future
research directions that may contribute to healthier and more sustainable baked
goods.
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