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Elucidation of the mechanism by which fermented food represent the health-promoting
effect, focusing on biological amine, and development of new fermented rice
products.
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We prepared fermented rice products using various microorganisms found in Asian
countries, and evaluated composition such as total polyphenol, amino acid, reducing sugar and their
biological activity includin? anti-oxidant and lipidolytic activity. A high extent of saccharification
and increased levels of total amino acids and total polyphenols were found in Rhizopus-fermented rice
samples. Ethyl acetate extracts of rice fermented with A. corymbifera and M. circinelloides had enhanced
antioxidant activity compared to unfermented rice. Also in evaluation on lipidolytic effect, M.
circinelloides exerted significant effect. From these results, M. circinelloides is candidates for
starter organisms in pure or blended cultures for the development of fermented rice products with
antioxidant and lipidolytic activity.
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Mo. pilosus Ab. corymbifera

Mu. circinelloides

1
®1 HiBRIGEME
‘Cs0 of ethyl acetate
Organism ECso ol ethylacctal® 1 hibition ratio (%)
exract (mg/ml)
Unfermented 174+ 1.1 271+ 1.7
A. oryzae 17.8+0.92 163+ 1.4
M. pilosus 7.0+ 0.55%% 47.8 £ 1.1%*
A. corymbifera 9.7+ 0.69*%* 52.0+2.9%*
M. circinelloides 9.2+ 0.71%* 59.4 £ 2.2%*
M. racemosus 188+ 1.1 27.1 £ 1.0
R. oligosporus 13.3+0.58* 21.7£ 1.9
R. oryzae 15.5+0.38% 30.9+2.0
S. fibuligera 20,5+ 1.3 185+ 1.4
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