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Studies of novel fermentation materials using various koji-mold and rice
cultivars
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Koji-mold is the Japanese mold used in the fermentation of foods and liquors. Nowadays, koji-mold is used for medical and skin care materials as
well as fermented foods and drinks. Rice is often used as the media for koji-mold cultivation. Thousands of kinds of koji-mold were isolated and
used for fermentation, in contrast, only a few rice cultivars were used as the media for koji-mold cultivation. We think it is possible to produce
novel compounds and obtain novel fermented properties using various rice cultivars developed by our group in Akita Prefectural University. In
this study, we tested enzyme activities and koji-growth with various combinations of koji-mold and novel rice cultivars. The enzyme activities of
carbohydrate hydrolases and proteases of koji-mold using high-amylose novel rice cultivars were higher than those of the wild rice cultivars. The
degree of koji-mold growth using a novel rice cultivar was significantly higher than that using wild rice cultivars. These results strongly suggest
that combinations of various koji-mold and rice cultivars results in the production of novel compounds and could produce novel fermented

properties in the future.
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