[26]

L t -
Asvetnive eyt solduna by

Shoehu Fermentation with Uncooked Rice
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Summary

Alcohol fermentation from local rice either white rice or
glutinous rice could be achieved by using the technology of Japanese
shoehu making Fermentation of plain rice without gelatinization by
heat also possible, and the cost of production is partially reduced,
The new process is relavance to the greater utilization of rice in
the country. More research is needed for using different particle
sizes of rice or rice starch in the main mash fermentation.
Feasibility study at pilot scale is necessary for further applica-

tion in industrial scale.
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seed mash fermentation
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919481 ©174 39909 68 ik 255 222 557
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ACECLTIR SETTRT: & 91 473
g1L A1diu 87 452
o194 vl fis 483
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éﬁ%éﬁwﬁq 95 493
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A EDL Y A @19t anils 9k 491
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s d£ v ¥ F (0.05)
Koji 10.67 i 10.67 1.05 3.48
Material 21.00 2 10.50 1.03 19.00
Error 20.33 2 10.17
Total 52.00 5

Koji: Thai Rice Koji and Japanese Rice Koji
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Analysis of variance of raw starch fermentation

ss af \ F F (0.05)
Steaming (No/Yes) 16.33 1 16.33 1.86 1 93
Material 5.17 2 2.58 0,29 4 .48
Error 70.17 8 8.77
Total 91 67 11
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