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ABSTRACT

The development of fermentation technique for the production of sweet wine in
order to use as raw material for Mirin, well known Japanese seasoning, can be achieved
by introducing spore of Rhizopus sp. N44-E onto steamed sticky rice. The sticky rice
syrup, end product, will go to the second fermentation step for obtaining sweet wine.
Then, the washing of steamed sticky rice showed the advantage of syrup production with
high reducing sugar content of 24.43% (w/v) in 7 days. And the use of spore suspension
as starter in the range of 1.0x10° - 1.0x10° spores/ml yielded the amount of reducing
sugar of 22.52- 26.07%. The effect of temperature on fermentation process revealed the
temperature between 25'C - 37°C gave the reducing sugar content of 19.11 - 24.46%.
The study of using pure yeast culture, Saccharomyces cerevisiae, for alcoholic
fermentation from syrup containing of reducing sugar of about 25% showed the sweet
wine of 7.77% (v/v) alcohol. The clarification techniques between the low temperature

ageing at 4°C for 2 weeks and the filtration by filter paper did the good level of result.
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Total sugar as glucose (%) 40.9
Reducing sugar as glucose (%) 39.5
Reducing sugar / total sugar 0.965
Total nitrogen (%) 0.377
Amino - N / total — N 0.365
Ethanol (%) 101
Volatile matter (%) 56.2
Acidity” 0.45
Sp.ecific gravity at 15 °C 1.167
Mirin obtained (g) 6.430
(Mirin / mash) (0.948)

“(ml of 0.1 N NaOH /10 ml Mirin)
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szneinaan azpAldany

a A 9 ¥

Ishikawa (1992) NIN1THARNIUANNIRDALAAT19LETad il Tneinllun

q
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a . dgl d‘ 7] 1 o A d‘ v %

223 AN spore suspension 284 ERINNANNENdUANTUARN AT NI
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