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 M-04"2(5065$7 21#%& 5 0"5( N1J-@O4+41.-/'+B4&P Q'RN0B -@O4+41K"4LD47 -@O4+41    K"4L
N'& N1J-@O4+41*S0  5 0"5(  'R7L .#@%  Bacillus sp. MP001  T8(05H .#@%  Bacillus 84L?5-U;=TISTR 1 

, TISTR 2 , TISTR 3 , TISTR 4 , TISTR 5 , TISTR 13 , TISTR 22 , TISTR 644TISTR 648 , 

TISTR 655 , Zygosaccharomyces rouxii 84L?5-U;= ATCC 14462 2"#%  Candida sp. 84L?5-U;= 
MP002 N1J Aspergillus oryzae 84L?5-U;= TCCN 432  T8(05H .#@%'5&01B47DR4&+R-  *"40V7B4(, ?,L&
T1/+>5:I=K,$Q'R34004"2(50'R7L .#@%  A. oryzae  T8(05H .#@%   Bacillus 84L?5-U;= TISTR 13 , TISTR 

22 , Z. rouxii 2"#% Candida (,01/$-2%(-B4?%M3 %LB4&Q"0W', .-/'K,$(,01/$-2%( *A-K,$L%("5H(40
K,$8;' *A-.-/'K,$Q'R34004"2(50'R7L A. oryzae  "B7(05H .#@%8%&.-/'215& >4L215&04"75'*"/(4:
)*"+,-D%&T1/+>5:I=340 .#@% 21B4-,@'R7L7/U, Lowry Q'R*"/(4:)*"+,-%LFBM-.B7& 2-4 % )'L(,!B4 pH 

%LFBM-.B7& 5-7  (#$%KO404"2(5065$7 21#%&*"/(4:DR4&+R-05H-@O4+41.-/' '/(K,$!74( DR(DR- 5, 10, 15 

N1J 20 0"5( )'LM.R .#@%  A. oryzae  T8(05H .#@%  Z. rouxii N1J        A. oryzae  T8(05H .#@%  

Candida  ?H7B4T1/+>5:I=K,$Q'R340 .#@%T8(D%& A. oryzae  N1J Candida N1J(,-@O4+41K;0.-/'0B%-
2(50K,$!74( DR(DR- 15-20 0"5( (,01/$- N1J"8 *A-K,$L%("5H )'L     T1/+>5:I= 21B4-,@(,*"/(4:
)*"+,- (#$%75''R7L Kjeldahl %LFBM-.B7& 1-2 % N1JpH 5-7  (#$%!O4-C&6C&8,D%&T1/+>5:I=K,$Q'R?H7B4
T1/+>5:I=340-@O4+41K"4LD47N1J-@O4+41*S0M2R8, 21#%&%B%-K,$L%("5HQ'R(40K,$8;' 

 

  

 

 

 

 

 

 

 

 

 

 

 

 



ABSTRACT 

 

 In the fermentation study of soybeans mixed with  different type of sugar i.e. refined 

sugar, brown sugar and palm sugar in cake using the mixed cultures between Bacillus sp. strain 

MP001 and each of the following microorganism , namely , TISTR 1 , TISTR 2 , TISTR 3 , 

TISTR 4 , TISTR 5 , TISTR 13 , TISTR 22 , TISTR 644 , TISTR 648 ,  TISTR 655 , 

Zygosaccharomyces rouxii strain ATCC 14462 and Candida sp. strain MP002 , and also between 

Aspergillus oryzae strain TCCN 432 mixed with each of the above microorganisms. Results 

showed that only fermented products from A. oryzae mixed with TISTR 13 , TISTR 22 , Z. rouxii 

or Candida had good flavors. However , the most acceptable flavored products were from the 

mixed cultures between A. oryzae and Z. rouxii  , and A. oryzae  and Candida .When these 

fermented products were analyzed for their protein contents by Lowry method , it was found that 

the protein yields ranged between 2 and 4 % and the pH range was 5-7  

 When soybeans were fermented with the aforementioned sugar at concentrations of 5 , 10 

, 15 and 20 grams by using A. oryzae  mixed with Z. rouxii  and  A. oryzae  with Candida , results 

revealed that mixed cultures between A. oryzae  and Candida having  pre-fermentation sugar of 

15-20 grams gave the acceptable flavor and taste. Their protein contents which were assayed by 

Kjeldahl method were about 1-2 % and the pH range was about 5-7 . In consideration of colour , 

light yellow colour from refined sugar and palm sugar in cake was mostly acceptable . 

 

 

 

 

 

 

 

 

 

 

 

 




