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Mulberry juice extract and makeing juice extract were used as anthocyanin source
in sato fermentation. The objective of research were study concentration of mulberry juice
extract and makeing juice extract toward safo fermentation, and sensory evaluation.
Mulberry juice extract was dark red color solution and makeing juice extract was pink color
solution. Fermentation process was started with saccharification, mixed steamed giutinous
rice with 0.3 percents of dry starter culture, bottled, and fermented at ambient temperature
for three days. White giutinous rice hydrolysated was checked percent of brix with hand
refractometer, diluted until percent of brix become 20 with mulberry juice extract and
makeing juice extract 0 10 20 and 30 percents . It was taken for sample analyzing
percent of brix, percent of alcohol, percent of total acidity (by lactic acid), pH value, and
cell yeast number at fermentation time 3 6 9 12 15 and 18 day. The change of during
fermentation found that, sato fermentation with mulberry juice extract and makeing juice
extract 10 20 and 30 percents were had better fermentation activity than 0 percent,
percent of brix was decreased, but percent of alcohol was increased. Change of total
acidity and pH value were acidic condition, the cell yeast number in treatments of mulberry
juice extract and makeing juice extract were more increased than 0 percent.
Characterizati?n of mulberry sato was dark red color, and had mulberry fruit aroma, but

makeing sato was pink color.

The sensory evaluation of mulberry sato and makeing sato with 30 non-trained
panelists. The result found that, 30 percent of mulberry sato was accepted, mean of color
odor taste and acceptable were highest, 30 percent of makeing sato was accepted, mean

of color, taste, and acceptable were highest.





