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ABSTRACT 190619

The objective of the research was to study the optimum conditions for Thai
Jasmine Rice(Oryza sativa L.) syrup production by using Amylomyces spp. CM 105. The
results showed that the optimum conditions for Thai Jasmine Rice(Oryza sativa L.) syrup were
1) the ratio between white broken rice and rice broken was 80 % + 20 % 2) the amount of
rice koji was 15 % 3) the amount of polish was 3 % 4) the temperature for incubate was 30
°C and 5) the amount of water to added were 2 %. The study of optimum total soluble solids
for rice syrup production were varying at 3 level (60 70 and 80 ° brix) by using pan evaporator
at 70 °C. The results showed that the rice syrup was concentrated to the final total soluble solids
of 70 © brix had the best of total quality. The analysis of those syrups found that the viscosities
of the syrups were 393.20 cP. The transmittance (%) were 2.41 %. The color of L* a* b*
value at 26.10 8.24 and 15.10 respectively. The glucose contents were 125.70 g/l. The value
of pH 3.43. The acidity were 2.51 %. The microbiological test indicated that the total plate

count and yeast and mould were less than 30 CFU/g





