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Abstract

The objectives of this research were to study the process of mirin making by using Thai rice
cultivars, and to investigate a suitable strain of Aspergillus oryzae. Another purpose of this study
was to create value-added Thai rice product to reduce mirin importation from foreign country. The
result showed that mirin produced by Aspergillus oryzae strain No.3 isolated from commercial spore
produced enzyme a-amylase at the highest level. Meanwhile, Chai Nart, a non-glutinous rice
cultivar was the most suitable for preparation of koji because its unaggregation characteristics which
are good for enzyme production (226.84 units/mL of a-amylase and 46.70 units/mL of glucoamylase).
Study on the suitable ratio of solid (koji and steam glutinous rice): liquid (35% (w/w) of ethyl alcohol)
was found that mirin formula B at the ratio of solid: liquid equal to 65 : 35 was the most
appropriate because it gave the pale yellow color, residual alcohol concentration 12.63% (v/v) and

reducing sugar at 38.76% (w/v) which have a good flavor similar to commercial mirin in the market.
Keywords: Thai-rice; Amylase; Mirin; Seasoning
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Table 1 Comparison on the various ratios of solid (koji + steam glutinous rice) and liquid (alcohol

35% (w/w)) for mirin production.

Materials Mirin formula

Control’ A B C
Koji () 93 100 100 100
Steamed glutinous rice (g) 628 600 550 500
Alcohol 35% (w/w) (g) 279 300 350 400
Total amount (g) 1,000
Ratio of koji : steamed glutinous rice 1:6.75 1:6 1:55 1:5
Ratio of solid : liquid 72.1:271.9 70: 30 65 : 35 60 : 40

Note: * = Control formula [1]
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Table 2 Physical characteristic of koji prepared by various rice cultivars

Cultivars of rice Appearance®
Chai-nart ++++
Prathom 1 +++
Hom-mali 105 + +
Kor-Chor 47 +

Note: a = LLﬂﬂﬂﬂWiﬂi%Q?Uﬁ?‘U@ﬂ‘lﬂJ”]’JLi‘lE]LG]%‘EJJJL{]‘LJI?W%:

++ 4+ NIUHWINTEN + + + NTLLAUIUNAN + + NTEedles + NseAneditiosiian
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Figure 3  Characteristics of koji prepared from four rice cultivars; A = Chai-nart, B = Prathom 1, C = Hom-

mali 105 and D = Kor-Chor 47
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Figure 5 Chemical and physical compositions change of mirin at various ratios of solid and liquid : control

formula (), formula A (), formula B (A) and formula (O)
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