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Effectes of Processing Conditions of Raw Material on the Quality of Koji

of Adlay (Cox lacryma—jobi L. var. ma—yuen Stapf)

Kenichi TakaTtani, Yoshinobu Tsuctiva, Masahiro Tamar and Yoshio Onta

The effect of processing conditions such as the extent of polishing of grain, grits size, and puffing

of polished grain, on the activity of koji of adlay were examined. For the growth of mycelium and

increase in enzymatic activity of koji obtained, the puffing of grain was significantly effective, though

the extend of polishing and grits size were influenced scarcely. Microscopic observation of the koji

demonstrated that the mold grow well throughout the albumen of puffed grain. Puffing of polished

grain heated up to 4kgcm® of pressure appears most practical for preparation of adldy.
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