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Selective protein digestion during fermentation provides an unique texture of Khanomjeen

JIRCAS

Dr. Tadashi Yoshihashi, JIRCAS
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Khanomjeen Mak prepared as shown in Figure 1, Fermentation provides lower pH and
rotein content. Comparing Khanomjeen Sod, similar noodle production process. without
ermentation, Khanomjeen Mak shows more jiggly and stretchy texture and specific flavor
from fermentation. Fermentation process is a key to control Khanomjeen quality.
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Durin(ﬁ first 3 days, the 1% fermentation process with aerobic fermentation, protein content decreased from more than 10% to 4-4.5%. In this fermentation,
microflora consist of Bacillus spp., Enterobacter spp. and Lactic acid bacteria such as Lactobacillus spp. and Enterococcus spp. are involved to digest rice

storage proteins. Among storage proteins, protein body (PB)-Il protein was selectively digested.
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As the result of selective digestion, Kanomjeen Mak contained only uniformly located spherical protein bodies of PB,-I,(queEin starch gel, then i
prrowdes jiggly and stretchy texture, However, Khanomjeen sod was composed of clister-like structures by remaining PB-Il proteins (blue). ke
his structlife leads less elasticity of the noodle. e

This is the traditional secret of Khanomjeen fermentation on its unique texture.
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