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Screening of potential indigenous Loog Pang for production of fermented glutinous

rice (KhaoMak) with high total soluble solid and lower alcoholic odor¥

Phanthira Sridam?3%

Katekan Dajanta***

Abstract

KhaoMak is a dessert made from glutinous rice fermented with a natural mixture starter
consisting of cultures of fungi and yeasts, Loog Pang. Seven indigenous Loog Pang samples were
collected from various sources in provinces in the lower Northern Thailand including:
NakhonSawan (NS), Pichit (PC1 and PC2), Sukhothai (ST), Phetchabun (PB) and
Phitsanulok (PL1 and PL2).The quality of Loog Pang was screened by their ability to produce high
values of total soluble solids and lower alcoholic odor of fermented slutinous rice. Among all
tested samples, glutinous rice inoculated with Loog Pang PC1 exhibited the highest total soluble
solid value (4ODBriX), followed by rice inoculated with Loog Pang PL1 and PL2 (39|:|Brix).

Moreover, these samples also exhibited moderate odor of alcohol. The contents of
molds and yeasts in high quality KhaoMak which was inoculated with Loog Pang PC1, PL1 and
PL2 were then investigated during the fermentation process. The results indicated that molds
fulfilled the most important role in the initial stage of KhaoMak fermentation; after 24h of rice
fermentation it was discovered that yeast was the key acting compound until the end of the

fermentation process at 72h.
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