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Culture Techniques of Red Koji

MENG Yan- tao
(Scientific Research Institute of Dongjiu Distillery, Zunyi, Guizhou 563003, China)

Abstract: In red koji culture, Monascus is used as seed and fresh and plump rice as raw materials. The techniques are as follows: Potatoes, peptone
and agar as culture medium and 7~ 8 days culture time at 32~ 35C for test tube slant; Cooked rice dumped into the trangular flask, sterilization for
20min under 0. IMPa, then inoculate and 8~ 9 days culture at 32~ 35 C for triangular flask culture; Extended culture: Spray 0. 2% glacialaceticacid
on the rice during steaming, then inoculate of the koji seeds managed by glacialaceticacid, until pink surf grow on the rice after fementation in the
bags, spray pH3. 5 dacialaceticacid liquid again, and then culture at 32~ 35°C with three times spray of glacialaceticacid liquid during culture, then
8~ 10 days fermentation for aging, and finally the end product is red koji after diying. (Tran. by YUE Yang)
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