KOREAN J. FOOD & NUTRITION
Vol. 6. No. 4, 294~300(1992)

Aspergillus awamori var. kawachiiol| 2|8 4 Koji H|ZTA|
3l § o] AATE

Cultural Conditions for the Production of Saccharogenic Amylase During
Rice-Koji Making by Aspergillus awamori var. kawachii

Myung-Hwan So
Dept. of Food and Nutrition, Bucheon Junior College, Bucheon, 421-735, Korea.

Abstract

This study was carried out to investigate the influences of cultural conditions of koji on the production
of saccharogenic amylase during rice-koji making by Aspergillus awamori var. kawachii which is now widely
used as koji-mold in brewing Takju and Yakju in Korea. The optimum cultural temperature for the pro-
duction of saccharogenic amylase by this mold was 36%C, and at this temperature it needed 40 hours of
cultivation for maximum production of this enzyme. It was favorable for high production of both organic
acid and saccharogenic amylase to shift the cultural temperature form initial 36°C to 32°C after 20~25
hours of cultivation. The production of saccharogenic amylase was low when the water content of
steamed rice was below 35%, but its production was high at 40 ~60% of water content. When the quan-
tity of conidial inoculation was too small, the production of saccharogenic amylase was low in initial
phase, but it was retrived after 40 hours of cultivation, When koji-thickness was over 3cm, the pro-
duction of saccharogenic amylase was markedly restricted. The saccharogenic amylase of this koji was
stable at pH 2~7, and showed high activity at pH 2~5,
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Fig. 1. Time courses of the production of

saccharogenic amylase during koji cultivation by
Aspergillus awamori var. kawachii at different

temperature.
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Fig. 2. Effect of temperature shift on the pro-
duction of saccharogenic amylase during koji cul-
tivation by Aspergillus awamori var. kaw-
achii.

Cultivation temperature was shifted from 36%¢C
(—@—) to 32¢C after 20 hours(—[]—) or 25
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Fig. 3. Influence of water content of steamed
rice on the production of saccharogenic amylase
during koji cultivation by Aspergillus awamori
var. kawachii.
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Fig. 4. Influence of inoculum quantity of
conidia on the production of saccharogenic
amylase during koji cultivation by Aspergillus
awamori var. kawachii
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Fig. 5. Influence of koji thickness on the pro-
duction of saccharogenic amylase during koji cul-
tivation by Aspergillus awamori var. kawachii
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