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ATCC 22788

ATCC 1011

NISL1365 NISL2074 NISLL018

AA  Folic acid/dry koji mold fermentation product (ug/100 g)
BB No enzymatic treatment

CC Cellulase treatment

DD Arabinase/cellulase treatment

(57) Abstract: The present invention relates to a koji mold fermentation product of a cereal-derived material which has
an arabinan concentration of 5 mg/g or less. The present invention also relates to a method for producing a koji mold
fermentation product of a cereal-derived material, said method comprising treating the cereal-derived material with an
arabinase and a cellulase and fermenting the thus treated material using koji mold.
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