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RESULTS AND DISCUSSION

Bacterial Population During Sorghum Fermentation
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Lactobacillus brevis increased compared to the ones 
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Lactobacillus fermentum. This results indicates that soluble 
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Lactobacillus brevis had higher reducing sugar content 

that L. brevis
simultaneously. Proteolytic attack to the proteins could make 
starch more accessible to bacterial amylases resulted in higher 
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amylases, thus increased the reducing sugar content.
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