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Six strains of moulds belonging to the genera of Amylomyces and Rhizopus
previously isolated from Lookpang-Khaomak and Lookpang-Lao showed different properties
during the fermentation of cooked glutinous rice. Amylomyces spp. produced lower
concentration of acids (0.88-1.29 %) than Rhizopus spp. (3.7-4.3 %). All of the moulds
produced low extracellular amylase activities on Rose Bengal dichloran chloramphenical agar
(RBDC) with 4 % (w/w) soluble starch. Rhizopus spp. gave less amylase activities than
Amylomyces spp. Twenty strains of yeast-like fungi representing species of Saccharomycopsis
fibuligera and Saccharomyces cerevisiae RIT 1 (isolated from satho fermentation) were
examined for growth rates during fermentation in liquid medium. All strains of S. fibuligera
showed similar characteristic of growth. Their growth rates were less than those of S.
cerevisiae RIT 1 in all conditions. Temperature, pH and glucose concentration for maximum
growth rates were 30 OC, pH 4.0 and 100 /L, respectively. The influences of temperature
on the growth and survival of S. fibuligera were examined in the presence of 0, 5, 10 and
15 % (v/v) ethanol concentrations. The maximum growth rates and ethanol tolerance were at
30 °C and 10 °c, respectively. All strains of S. fibuligera produced extracellular amylase

and protease activities, but no lipolytic or killer activities were observed.
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