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Thalfcmenwdnoewnahasbeendoneforalongﬁmcandalwayshasﬂ:epmblem
about 1ts{ quality and spoilage due to the activity of unmeccessary microbes in Look-Pang.
Thmfore;i the isolation of active pure culture of mold and yeast from Look-Pang would solve
thispz'oblE:mT'hisrsearchisajmedatisolatethemoldandyeastﬁomLook—Pangpmducedand
solt_ithmn:aghom'rhai!andandusingthcmtoproducericewincﬁ'ombl.nckgluﬁnousrice.The
study -fou1:1d 87 Rhizopus sp. -alike- isolates and 107 Saccharomyces sp. -alike- isolates. Among the
mold isolaated, LMI8 from Song District, Phrac Province was found to be the most efficient as it
could hydlrolysed starch in rice and gave total soluble solid. up to 25.10°Brix, total acidity 0.53%
and reduc::ing sugar 19.16%. The product at this sicp has a fermented rice flavor. LMI8 wes
classiﬁed! 85 Rhizopus sp. Among the yeasts isolated LY17 which was classified as

Sacchamq;:yces sp. has the highest ability to ferment 10°Brix in the prescnce of 15% ethanol,

|

Comparing the fermentation of black glutinous rice wine using pure cultures IMI8 and
LY17 'mt;: Song District’s Look-Pang which is the source of both LMI8 and LY17. The result
showed Ihlat black glutinous rice wine fermented from pure culture had 16.90% alcohol, 7.10°Brix
total soluilplc solid, pH 3.79 and 0.58% total acidity. Black glutinous rice wine fermented from
Imk-Pané had 12.75% alcohol which was lower amount than fermented from pure culture which
has total lsoluble solid 10.10°Brix, pH 3.55 and 0.92% total acidity. The ‘sensory evaluation of
products in color, odor, flavor and overall acccptabﬂxty was not significantly different (P>0.05).
ThmMHlbcdmgmdchncmprod\wemenccwmebyusmgpmculmfmmemMal
levcl.'l’h:iproduahadhighlevel alcohol and the odor and flavor was not different from the
product fM by Look-Pang which the consumers accustom to.
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