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Summary

Amazake, a traditional sweet beverage made from fermented rice is now receiving a
lot of attention because of its functionalities such as enzyme activities and various
nutrition. To evaluate these functionalities of both non-heated and heated products, a-
amylase activity and vitamin B2 concentration were determined. Though, enzymes
produced by Aspergillus are known to be thermostable and active at wide range of pH,
non-heated products revealed much higher amylase activities than heated products and
two of them showed almost no enzyme activities. Vitamin B2 concentration also
displayed higher levels in non-heated products than heated products. A linear
relationship observed between amylase activities and vitamin B2 concentrations shows
that enzyme activities and vitamin concentrations were both reduced by heating process.
Using non-heated products seems important to use physiological amazake
functionalities, such as enzyme activities in digestive organ and vitamin as nutrition.
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