Table S1. Comparison of lactic acid bacteria composition revealed by PCR-DGGE analysis of the three sourdoughs at the end of the 20-days continuous propagation and after 120-days maintenance. The bacterial DNA was extracted from both the sourdough matrix (M) and the bulk of colonies harvested from the mMRS and mSDB plates spiked with lowest (L, -2) and highest (H, -6) sourdough dilutions.
	
	
	t20
	t120

	Sourdough
	Lactic acid bacteria
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	mSDB
	M
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	mSDB
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	H
	L
	H
	L
	
	H
	L
	H
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	SA
	Levilactobacillus brevis
	•
	•
	•
	•
	
	•
	•
	•
	•
	

	
	Companilactobacillus alimentarius
/paralimentarius group
	•
	•
	•
	•
	•
	•
	•
	•
	•
	•

	
	Lactiplantibacillus plantarum/paraplantarum /pentosus group
	
	
	
	
	
	•
	•
	•
	•
	

	SB
	Levilactobacillus brevis
	•
	•
	•
	•
	
	•
	•
	•
	•
	

	
	Companilactobacillus alimentarius
/paralimentarius group
	•
	
	
	
	•
	•
	•
	•
	•
	•

	
	Weissella confusa/cibaria group
	•
	•
	•
	•
	
	
	
	
	
	

	
	Lactiplantibacillus plantarum/paraplantarum /pentosus group
	
	
	
	
	
	•
	•
	•
	•
	

	SC
	Levilactobacillus brevis
	•
	•
	•
	•
	•
	
	•
	•
	•
	

	
	Companilactobacillus alimentarius
/paralimentarius group
	
	
	
	
	
	•
	•
	•
	•
	•

	
	Pediococcus pentosaceus
	•
	•
	•
	•
	
	
	
	
	
	

	
	Lactiplantibacillus plantarum/paraplantarum /pentosus group
	
	
	
	
	
	•
	•
	•
	•
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