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PRODUCTION OF MISO FROM LOCAL RAW MATERIALS

Renu Pinthong , Chanhom Somsanguan and Ratana Attabhanyo

ABSTRACT : Miso of fermented soybean paste could be produced acceptably by using localsoy -
bean and sticky fice. Best formula consisted of 3 kg soybean,; 3 kg sticky rice and 1.5 kg salt (NaC1).
Cooked and ground soybean, sticky rice Koji of (Aspergillus oryzae and salt were mixed throughly
according to the above formula. The mix was pressed with 5 kg brine in a plastic bag and fermented
in earthen jar at room temperature for 6 months or under sunshine for 2 months. Currently Miso
produced by Royal Project followed this method. The attempt to replace sticky rice with non-sticky
rice was unsuccessful.
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Table 1. Chemical Compositions of 6 Miso recipes .

recipe  moisture crude’ fat protein2 total reducing  salt
protein carbohy- sugar
drate

% %o % % % % %

1 48.2 16.81 5.89 9.97 22.5 13.00 21.1

2 59.8 23.49 4.22 9.0 11.75 6.50 19.5

3 53 21.38 4.49 10.1 11.75 4.00 22.0
4 49 .4 15.85 2.06 8.90 21.5 16.50 16.27
5 51 20.89 4.49 8.16 19.75 15.00 14.55
6 56.4 16.92 3.12 9.0 22.5 13.50 12.05

1 crude protein according to Pearson (1976).
2 protein according to Lowry et al. (1951)
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Table 2. Sensory evaluation of 6 Miso recipes by 3 experts.

recipe  likevery  like indif- dislike  dislike very  total average

much ference much scores scores

5 4 3 ) 1
1 I 12 4
2 A, 3 1
3 / / 4 1.33
4 / / / 9 3
5 /] 3 1
6 / / 6 2
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Alansnendfy  uosnandu 48.2% uny 40.4% mwddy Yilvigasvomesfifnume
Usnguardneoifiefionnzan snenswd 1 usneifiladuemafifgmegedszney
maelusfwneny | o, TusinensTulowmmiavnn, usssheaifiag eglugas 15.85-
23.40% , 2.06-5.89% , B8.16-10.1% , 11.75-22.5% W8T 4.00-13.50% AINAAU
YsnounBolugasfl 1.2 uar 3 gondilugesfl 4,5 uss 6 wazAundelu 3 gasuIn
NNAgAIRY 3 gas IaUSnaoanBielugas 1,2 uar 3 oflutan 10.5-22.0% uaY
USanounfolugas 4, 5 une 6  offlugay 12.05-16.27% UInnowndiolu 3 gasusnez
pFneflrliAuliliuunditlu 3 grivds
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Tntafigsglunsdn sou  (like) uazliffnuandinainseunislisey (indifferent)
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