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Comparison of Composition and Antioxidant Activity in Rice Products
Purly Fermented with Saccarifying Organisms from Asian Country

Faculty of Health and Nutrition, Department of Health and Nutrition
Shyuichiro INAGAKI

Abstract

The auther aims the development of novel rice fermented product (molded rice; rice koji) using various
saccharifying organisms in Asian countries. In this study, reducing sugar, total amino acid and total polyphenol
contents, and antioxidant activity of fermented rice products purely using thirteen saccharyfing organisms were
evaluated and these results were compared. As the result, no relation between species of organism used in the
fermentation and the values measured in the assays were certainly observed. These suggest that the composition
and physiological activity in fermented products are different even in using related species. Next, reducing
sugar, total amino acid and total polyphenol contents, and antioxidant activities of fermented products using
polished or unpolished rice as a raw material were compared. It was suggested that fermentation advanced in the
product with polished rice more than with unpolished rice. No difference were observed between antioxidant
activities of the product fermented with polished and unpolished rice. These results suggest that the antioxidant
activity of the fermented product with unpolished rice is not attributed to the bran ingredients. The metabolites
produced by organism in the process of fermentation may relate the activity.

Keywords: molded rice, saccharifying organism, composition, antioxidant activity
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