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This study was on the effect of 3 kinds of bacterial starter cultures;
Tetragenococcus  halophilus TISTR 436, Bacillus lichiniformis TISTR 827 and
Staphvlococcus pisicfermentan TISTR 677 and mold starter cultures; Aspergillus orvzae
ory kat-4 on chemical and microbial change during 150 days of budu fermentation. The
products were analysed for chemical quality and sensory evaluation. Treatment with
T halophilus TiSTR 436 had the following parameters higher than the other: total viable
counts. protein digestion bacteria. lactic acid’ bacteria. digestion rate and nitrogen
compound such as formaldehyde. ammoniacal nitrogen and volatile base. The treatment
with T. halophilus TISTR 436 and B. lichiniformis TISTR 827 had sensory evaluation
scores higher thar control but not significant (P>0.05). The result of treatment with
Aspergillus oivzae ory kat-4 in koji form 5 %. 10 % and 15 % showed that treatment
with 15 % koj: had tctal viable counts, protein digestion bacteria, lactic acid bacteria,
digestion rate and nitrogen compounds (formaldehyde. ammoniacal nitrogen, volatile
base and tnimethylamine) higher than treatment with 10 % koji, 5 % koji and centrol
respectively. Sensory evaluation scores of budu with 5 % koji fermented for 150 days
were more accepted than the control (P<0.01) and the scores were similar to saiburi

budu in markets.





