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ABSTRACT

Microorganisms from 8 samples of loog-pang obtained from 6 northern provinces ;
Chiang Mai, Chiang Rai, Lumpang, Payoa, Pichit and Sukothai were isolated. They were found
to be 56 fungal isolates, 49 yeast isolates and 69 isolates of bacteria. All the isolates were tested
for amylolytic activity on starch agar medium. One hundred isolates were able to produce clear
zone. Fifteen fangal isolates gave the largest clear zone between 6.65 — 7.25 cm. Ten yeast
isolates and 5 bacterial isolates gave the largest clear zone between 2.00 — 3.85 cm. Amylase
activity of these isolates were determined by Miller’s method. Fungal isolate H-6(1) and yeast
isolate F-17(2) exhibited the highest amylase activity' of 24.98 and 22.14 unit/ml respectively
at 96 hours. H-6(1) and F-17(2) were identified to be Rhizopus sp. and Saccharomycopsis sp.
respectively. Koji preparation from H-6(1) and F-17(2) incubating for 7 days provided maximum
productivity of rice syrup at 80 and 50 % with pH 3.76 and 3.84, total soluble solid (TSS) of
38 and 34 °Brix respectively. The rice syrup was diluted to 25 °Brix before being fermented by
Saccharomyces cerevisiae TISTR 5055, Rice wine from the fermentation of rice syrup by H-6(1)
gave 10.48 % alcohol in 15 days where as that by F-17(2) gave 4.92 % alcohol in 18 days. To
obtain mirin, corn syrup, vinegar and salt were added to the rice wine. Mirin from H-6(1) had
TSS of 45 ° Brix, pH 3.62, acetic acid 0.05 % {w/v), salt 168.71 mg/100ml and alcohol 9.33 %.
Mirin from F-17(2) had TSS of 45 °Brix, pH 3.77, acetic acid 0.04 % (wfv), salt 165.62



mg/100ml and alcohol 3.82 %. Acceptance test indicated no significant difference between mirin

prepared in the laboratory and the commercial mirin.



