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Kefir is a fermented milk drink that widely consumed throughout the world as a source of natural probiotics and prebiotics 
and many benefits to health that has been proven by scientific studies. In this study, the possibilities of use of yeast in kefir 

in bread making and its effects on dough were investigated. Kefir grains contain more lactic acid bacteria than yeast. In this 
study, kefir grains were kept in different food based solutions at a certain time and temperature; therefore, the yeast population 
became more dominant than lactic acid bacteria. Three different types of kefir were produced with the treatment grains and the 
control grain.  The yeasts isolated from the kefir were identified by PCR method. Saccharomyces cerevisiae and Kluyveromyces 
marxianus were identified as the yeast strains. Sourdough production was made from these kefir grain samples (KAL, SIT and 
KEF). The microbial and chemical properties of sourdough samples were compared with made with baker’s yeast. Acidity, pH, 
lactic acid bacteria count, yeast count, organic acids and aroma substances were analyzed in dough samples. pH values of the 
samples (baker’s yeast sourdough-KAL sour dough-SİT sourdough-KEF sourdough) were 4.28-3.63-3.76-3.36; yeast contents 
(log kob/g) 8.34-7.30-7.04-7.55, respectively. The amounts of lactic acid 51.2-195.1-163.8-298.7 ppm) and the amounts of 
acetic acid were determined as 0.63- 1,0-4.45-20.12 ppm in baker’s yeast sourdough-KAL sourgdough-SİT sourdough-KEF 
sourdough samples. Saccharomyces cerevisiae from kefir grains as a different yeast source were used in bread production and 
their sensory characteristics were determined. Sour dough bread obtained from the SIT sample had the highest scores.
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