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Production of antioxidant by the rice koji, saccharification of the rice koj7 and fermentation of
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ABSTRACT

We prepared the Aspergillus sp. rice koji and examined the antioxidant activities of the rice
koji extract, saccharified solution of the rice koji, and of the following solution fermented by
sake yeast or the lactic acid bacterium. The A. oryzae rice koji were shown to provide high a -
amylase activity and the production of antioxidant by sake yeast fermentation. On the other
hand, the A. awamori and A. kawachii rice koji were shown to have high saccharifing activity
and the production of antioxidant by the lactic acid bacterium fermentation. It was revealed
that the measurement of hydroperoxy radical elimination rate correlated to the SOD
inhibition rate that we have used as evaluation method of the antioxidative activity, and that

the method of the hydroperoxy radical elimination rate permitted more sensitive assay.

Key words: Aspergillus sp., saccharified rice koji, sake yeast, lactic acid bacterium,

antioxidant



