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ABSTRACT

212983

Mirin or sweet sake is a kind of food seasoning and very popular in Japan. The
study of exploitation of rice for mirin production concerned with the first step of screening
and isolation of cultures from look-pang lao, look-pang kao mag and sticky rice koji. All
Look-pangs were collected from 22 provinces. These gave 1,435 cultures classified as
molds, yeasts and bacteria. The microorganisms were tested for the ability of starch
degradation, reducing sugar production, amylase activity and aroma production.
Isolation N44-E or Rhizopus sp. was then selected. This isolation showed the highest
amylase activity 28.62 unitym! at 30 °C. The use of N44-E for koji making was in the form
of spore suspension as a starier at the level of 10% and suitable for the thickness of
steamed sticky rice pile not more than 3 inches.

The path way of mirin making is the use of isolation N44-E for making Koji from
steamed sticky rice. After 5 days of incubation period, the Koji produced rice syrup
containing of total soluble solid (TSS) of 40 *Brix. This syrup was adjusted the amount of
TSS to 25 *Brix and fermented by Saccharomyces cerevisiae TISTR 5055 for 15 days.
The amount of alcohol attained 14.79%.

The clarification of rice wine was achieved by the filtration method. The important
thing was using of filter material having porosity of 0.45 - 0.65 um. Rice wine obtained
was shown the turbidity value of 1.27 NTU. Some properties of rice wine was determined
for the purpose of mirin making in order to go closer to the original one.

Mirin making was done by adding some ingredients such as vinegar, salt and
Sweeteners in the form of rock sugar, sugar, corn syrup and honey. The results revealed
alt the recipes of mirin and Kikkoman mirin were accepted by test panel with no
Signiﬁcantly different (P>0.05) But the brightness and the clearance of mirins making in

the faboratory were significantly different from the original one (P<0.05)





