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ABSTRA

¢ objective of the research ons for Thai

Jasmine Ri€e(Oryza sativa L.) syrup produe by es spp. CM 105. The

results showed the optimuinge e(Oryza sativa L.) syrup were

1) the ratio between white Broken ricela oken was 80 % 0% 9% “Dmthe amount of

rice koji was 15 % 3) tt nt=ofPolish was 3 % 4) was 30

he'temperature for incub

°C and 5) the amount of water to added weke 2 %. ¥study of optimum total so olids

for rice syrup production were varying at 3 el (60870 and 80 ° brix) by using pa ator

p was concentrated to the final total s¢ olids

70 ° sults showed that the rice

of ad the best of total quality alysis of those syrups found that Dsities

Q ance (%) = 2.41%. The colg a* b*

ips were 393.20 cPu| The

10 8.24 and 15.] . The glu€ose contentswere 125. he value

['he micr@biological tg dicateg e total plate

pH 3.438 The acidity wele %.

ount and yeast and mould @were less than |30 CFU/g



