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Traditional Thai rice wine, Sato, is usually produced in Northern and North Eastern part of
Thailand. Nan is a forest enriched province, thus making the area high in diversity of living
organisms. Production of Sato used an amylolytic starter, loogpang, as a source of microorganisms to
ferment glutinous rice to rice wine. Molds and yeasts in the starter play major roles in production
process. Commercial Sato production was not successful because of the quality inconsistency. This
study aims at studying diversity and fermentation dynamics of molds and yeasts durihg Sato
production process and comparison on the quality between products fermented from selected
loogpangs and those from a mixture of pure cultures isolated from them so as to future improve in the
quality consistency and/or the quality on flavor of Sato. Three of 41 Loogpang samples, NN6 NN25
and NN27, from Nan province were selected for the activities of the yeasts and molds and the flavor
of the produced Sato. Samples were taken from each Sato during fermentation period for mold and
yeast isolations followed by identifications using morphological, biochemical and molecular methods,
respectively. Not so high in diversity of molds and yeasts in selected loogpangs were observed.
During Sato fermentation, molds and non-Saccharomyces yeasts were dominated only in the early
stage (day 0-3), then were replaced by the yeast S. cerevisiae at the later fermentation process. On
comparison on quality of Sato prodﬁced from the selected loogpangs and those from the mixed pure
Zultures isolated from the loogpangs, no significant difference was detected by sensory tests. Only
slight difference in quantity of organic compounds such as volatile compounds, organic acids and
vitamins could be noted. This study emphasizes the use of selected mixed pure cultures to replace the
use of loogpang for industrial scale of Sato production so as to improve on the quality consistency

between bateches and/or the flavor of Sato.





