
 

 

Gradual Transition Steps: 

 

1. Start with a 50/50 Mixture: 

   - Begin by creating a feeding with equal parts of your current flour and the new flour. For 
example, if you typically feed your starter with 100 grams of flour, mix 50 grams of the 
current flour with 50 grams of the new flour. This balance allows the microbial community 
in your starter to adapt to the new flour while still receiving familiar nutrients. 

 

2. Monitor the Starter’s Response: 

   - Observe how your starter reacts to the initial 50/50 mixture over the next 3-5 days. Look 
for signs of activity such as bubbling, rising, and a pleasant, tangy smell. If the starter 
shows good signs of fermentation, proceed to the next step. If not, consider maintaining 
the 50/50 ratio for a longer period until the starter becomes acclimated. 

 

3. Increase the Proportion of the New Flour: 

   - In your next feeding, adjust the flour ratio to 60% new flour and 40% current flour. 
Continue this gradual increase every few feedings—70/30, then 80/20, until you reach a full 
100% of the new flour. This process may take a week or more, depending on how your 
starter responds. It is crucial to make these adjustments slowly to reduce stress on the 
yeast and bacteria. 

 

4. Maintain Appropriate Warmth: 

   - Keep your starter in a warm environment, ideally between 78°F and 85°F (25°C - 29°C). 
This temperature range promotes healthy fermentation. You can achieve this by placing the 
starter in an oven with the light on or near a warm spot in your kitchen. If you notice that 
your starter isn’t rising adequately, you might need to adjust the temperature accordingly. 

 

To successfully transition your sourdough starter to a different type of flour, it's essential to follow a 
gradual process to avoid shocking the yeast and bacteria present in your starter. The following 

detailed steps can help ensure a smooth transition: 

 

 

 



 

 

 

5. Consistency in Water Temperature: 

   - While feeding, use warm water within the same temperature range as mentioned above. 
This helps keep the starter at an optimal temperature, supporting the transition process. 
Avoid using cold water, as it can slow down fermentation and make it difficult for the starter 
to adjust. 

 

6. Observe and Adjust: 

   - As you feed your starter over these days, pay close attention to its behavior. If it begins to 
become overly sluggish or shows a decrease in activity, consider returning to a previous 
ratio and giving it additional time before progressing. Each starter is unique and may react 
differently to flour changes. 

 

7. Final Transition: 

   - Once your sourdough starter has successfully adapted to feeding solely on the new flour 
for about a week, it should be stable and healthy. At this point, you can consider this 
transition complete, and you can continue feeding it with the new flour as usual. 

 

Additional Tips: 

- Consider the protein content of the new flour; if it differs significantly from what you've 
been using, it might alter hydration levels, and you may need to tweak your water amounts. 

- If you’re switching to whole grain flours, such as whole wheat or rye, they tend to have 
more nutrients and may cause your starter to become more active quicker. 

 

By following these steps, you should be able to transition your sourdough starter to the new 
flour with minimal stress. Enjoy your baking! 


