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ABSTRACT

Mirin or sweet sake 1s a kind of {ood seasening that is very popular in Japan. The
study of application of ricc for mirin production concermned with the first step of screening
and 1solation of cultures from loog-pang lao, loog-pang kao mag and Koji sticky rice. All
loog-pang samples which were collected from 22 provinces resulted to 1,435 cultures thal were
classified either as mold, yeast and bacteria. After the tsolates were tested for their ability to
degrade starch, to produce reducing sugar, for amylase activity and aroma producfion, isclate
N44-E was finally selected. This isolate, Rhizopus sp. showed the highest amylase activity of
28.62 unitml at 30°C. Inthe use of N44-E for koji making, there was a need for spore
suspension as a starter at the level of 10% and which was suitable for the thickness of
stcamed sticky rice pile of not more than 3 inches.

The process of mirin making involved the use of isolate N44-E for making Ko
from steamed sticky rice. Results showed that after 5 days of incubation period, Koji was able
to produce rice syrup confaining total sotuble solid (TSS) of 40 ‘Brix. After the syrup was
adjusted to contain an amount of TSS to 25 “Brix, it was then fermented by Saccharomyces
cerevisice TISTR 5055 for 15 days resulting to an amount of alcohol at 14.79%.

The study on the clerity of nce wine showed that filtration method using filter matenal
with porosity of 0.45-0.65 wm resulted to nce wine having turbidity value of 1.27 NTU.
Some properties of rice wine were also studied in order io improve them to become similar to
mirin which is produced i Japan.

Mirin making was done by adding varions ingredients such as vinegar, salt and
sweetener such as of rock-sugar, sugar, corn syrup and honey. Results revealed that mirin in

all formula were accepted by taste panel ata high level and with no significant difference
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(P=0.0:3) between mirin concocted in laboratory and the original one made in Japan. However,

significant difference (P<0.05) was observed in terms of brightness and clarity.



