Koch Cha Sarn Journal of Science / Vol.39 No.21 January-June 2017 121

NAYDIETINY1IIIANNEADNITEUINILATEYVD

Escherichia coli wa¥ Staphylococcus aureus
Effects of Sato from Various Rice Color on The Inhibition of

Growth in Escherichia coli and Staphylococcus aureus
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Abstract

This research was studied to determine the effects of Sato (rice wine) from rice
on the inhibition of Sato following between growth in Escherichia coli and
Staphylococcus aureus and to test sensory evaluation on Riceberry rice wine, White
jasmine rice wine and Red jasmine rice wine. On 3 the fermentation procedure
conditions, using 1 kilogram of rice for 2.5 grams Look-pang and coconut milk 650
milliliter builds 1 kilogram of rice. After 7 days, total soluble solid was found between
21.16-9.60 OBrix, pH ranging from 9.45-8.25total acidity between 3.70-3.53¢/l and
ethanol concentration was recover 12.00-14.00 %(v/v). For their more total phenolic,
was recover in Riceberry rice wine equal to 424.75+30.05 mg/l and 257.32+14.97 mg/l
was found in White jasmine rice wine. The inhibition zone of growth in E. coli and S.
aureus, Riceberry rice wine can inhibit the growth of both bacteria in one condition,
with clear zone of 13.34+1.74 and 16.80+7.89 millimeter. Sensory evaluation test were
most likely in all rice wine. All property test were statistically difference with 95%

confidence interval levels (p<0.05).
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