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Abstract

175797

The research was to study the optimum process and quality of SATO that produce
from Shredded of Rice Grain. There are two of objectives, (1) To study probability on the
Shredded of Rice Grain SATO (2) To study the physical and chemlcal factor that effect with
Shredded of Rice Grain SATO on the standard.

The methods were to study on timing factor for heating of Shredded of Rice Grain at
three levels are 10, 20, and 30 minutes respectively. However, we also study the water
filling ratio to Shredded of Rice Grain on 1:1, 1:2, and 1:3. During the fermenting process,
sampling the SATO produce for check the quality on percent alcohol, percent “Brix, pH,
percent of lactic and cloudy liquid level every three days until the process that finite on 15
days. The results showed that Shredded of Rice Grain SATO with the 10 minutes for heating
and the water filling ratio on 1:2 provided the maximum alcohol volume at 15.75% and all
of qualities pass the standard but SATO was cloudy.





