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Comprehensive analysis of the amino acid metabolites which contribute
functionality of fermented food, and application to the development of

functional food.
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In recent years, a decline of consumption of rice is conspicuous. Thus,

increasing the consumption of rice is an important subject. 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 the species of
organism used in the fermentation and the values measured in the assays were certainly observed.
Among thirteen saccharyfing organisms tested in this study, most potent antioxidant activity was

showed in the rice product fermented with Aspergillus awamori .
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Aspergillus awamori NBRC
4388 Aspergillus kawachi NBRC 4308  Aspergillus oryzae NBRC 30113 Aspergillus sojae
NBRC 33084 Monascus pilosus NBRC 4520 Mo. pilosus NBRC 4502Absidia corymbifera NBRC
32279 Mucor circinelloides NBRC 4554 Rhizopus oryzae NBRC 4706 R. oligosporus NBRC
8631 Saccharomycopsis fibrifera NBRC 1665
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