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Abstract - The current work is to find out the processes and parameters for making a drink 
called Sundakanji, which is made with fermented rice. Chemical and microbiological 
experiments were carried out on porridge prepared with two types of processes called 
D1 and D2. Nutrients such as moisture (D1-95.87m, D2-0.98m), protein (D1-1.5mm 
D2-0.38m), fat (D1-8.1mm D2-0.38m), and fiber (D1-1.51mm D2-1.12m) Diagnosed 
during the third day. Other chemical tests, such as acidity and alcohol content, were 
performed for ten consecutive days. At the end of the study, T1 drink was much tastier 
and more fragrant when tested with longer days than T2, and with a greater sense of 
taste.

Keywords: Traditional Drink, Sunda Porridge, Fermentation, Rice, Amylase Activity, 
Yeast.
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Œõß»õUì 
£ßÚõmkz uªÈ¯À B#ÂuÌ

£UP®

uªÌ|õmiß Ph÷»õµ «ÚÁºPÎß £õµ®£›¯  

£õÚzvß u¯õ›¨¦ •øÓø¯ Áøµ£kzxu¾® 

C¯Ø¤¯À&÷Áv°¯À £S¨£õ#Ä®

uõµo •zx\õª

EnÄ ©ØÖ® £õÀ ÁÍz öuõÈÀ~m£U PÀ¿›

uªÌ|õk PõÀ|øh ©ØÖ® Â»[S AÔÂ¯À £ÀPø»UPÇP®, ö\ßøÚ 

•øÚÁº A#¯õÄ ¤÷µ®|õz ©÷ÚõPµß

EnÄ ©ØÖ® £õÀ ÁÍz öuõÈÀ~m£U PÀ¿›

uªÌ|õk PõÀ|øh ©ØÖ® Â»[S AÔÂ¯À £ÀPø»UPÇP®, ö\ßøÚ

B#Äa _¸UP®

¦Îzu A›]ø¯UöPõsk u¯õ›UP¨£k® _shPg] GÚ¨£k® £õÚzøuz u¯õ›¨£uØPõÚ 

ö\¯À•øÓPøÍ²® AÍÄ¸UPøÍ²® PshÔÁuØ÷P uØ÷£õøu¯ £o ÷©ØöPõÒÍ¨£mkÒÍx. 

i1 ©ØÖ® i2 GÚ¨£k® Cµsk ÁøP¯õÚ ö\¯À•øÓPøÍU öPõsk u¯õ›UP¨£mh  

_shPg]°ß «x ÷Áv°¯À ©ØÖ® ~sq°›¯À \®©¢u¨£mh ÷\õuøÚPÒ |hzu¨£mhÚ. 

Dµ¨£u® (i1&95.87‰, i2&0.98‰), ¦µua\zx (i1&1.5%, i2&0.38%), öPõÊ¨¦a\zx 

(i1&8.1%, i2&0.38%), |õºa\zx (i1&1.51%, i2&1.12%) BQ¯ Fmha\zxUPÒ 

‰ßÓõÁx |õÎß÷£õx PshÔ¯¨£mhÚ. Aª»zußø©, ©xÂß AÍÄ ÷£õßÓ ¤Ó ÷Áv¯À  

÷\õuøÚPÒ öuõhº¢x £zx |õmPÐUS ÷©ØöPõÒÍ¨£mhÚ. B#Âß •iÂÀ i1 £õÚ©õÚx 

i2IÂh }sh |õÒ |õmPÒ öPhõ©À, ÷©¾® _øÁ EnºøÁUöPõsk ÷\õvzu÷£õx i1 

£n©õÚx _øÁ¯õPÄ® ©n©õPÄ® C¸¢ux PshÔ¯¨£mhx.

•UQ¯a ö\õØPÒ: uªÇP «ÚÁº ÁõÌÂ¯À, £õµ®£›¯ £õÚ®, _sh Pg], ö|õvzuÀ, A›], 

Aª÷»ì ö\¯À£õk, Dìm

•ßÝøµ

	 C¢v¯	 |õöhß£x,	 Põè«º	 •uÀ	

PßÛ¯õS©›	 Áøµ,	 µõáìuõß	 •uÀ	

ª÷\õµ®	 Áøµ	 £»uµ¨£mh	 ¦Â°¯À	

ußø©ø¯	öPõskÒÍx,	CvÀ	JÆöÁõ¸ 

©õ{»zv¾®	 AuØöPÚ	 uÛ¨£mh	

£õµ®£›¯	 £õÚzøu	 ©UPÒ	 £¸Q	

Á¸QßÓÚº.	 ©UPÎß	 \‰P	 P»õa\õµ	

ÁõÌUøP°À	 £õÚ[PÒ	 •UQ¯¨	 £[S	

ÁQUQßÓÚ.	 AÁØÔÀ	 ]»	 \h[SPÒ, 

v¸©n®,	 v¸ÂÇõ	 Põ»[PÎÀ	 ö£õxÁõP 

EmöPõÒÍ¨£kQßÓÚ.	

	 ö£¸®£õ»õÚ	 £õµ®£›¯	 £õÚ[PÒ	 

GÎuõP	 ÃmhÍÂÀ	 u¯õ›UP¨£kQßÓÚ, 

Cx	 HøÇ	 ©UPÐUS	 Á¸©õÚ®	 

DmkÁuØPõÚ	ÁõÌÁõuõµ©õP	Aø©QÓx. 

C¢u¨	£õµ®£›¯	£õÚ[PÒ	EnÁõPÄ®, 

©ÛuÛß	B÷µõUQ¯zvØS®	£¯ß£kzu¨£kQßÓÚ. 

uªÌ|õmiß	Ph÷»õµ	©õÁmh[PÎÀ 

÷uõßÔ¯	 _shPg]	 GßÝ®	

¦ÎUPøÁUP¨£mh	A›]ø¯U	öPõsk	

u¯õ›UP¨£mh	 £õµ®£›¯	 £õÚzøuU	

SÔzx	CUPmkøµ°À	ÂÁ›UP¨£mkÒÍx.
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	 {»÷Á®¦,	 ö£›¯|[øP,	 ]›¯|[øP 

GÚ¨£k®	 ‰¼øP	 @£õßÓøÁ	 

_shUPg]	 u¯õ›¨£vÀ	 •UQ¯ 

‰»¨ö£õ¸ÍõP¨	 £¯ß£kzu¨£kQßÓÚ 

(£h®.1).	 “Q÷µm”	 GÚ	 B[Q»zv¾®,	

“”PõÀö©Uð”	GÚ	B²º÷Áu	©¸zxÁzv¾®

AøÇUP¨£k®	(£õ¾	©ØÖ®	AQ÷»è§£v, 

1995).	£søh¯	vµõÂh	P»õa\õµzvÀ, 

C®‰¼øPø¯z	öuõsøh	¦s,	©÷»›¯õ, 

öuõØÖ,	©g\Ò	Põ©õø»,	öPõ÷Úõ›¯õ, 

÷uõ»ÇØ],	 ShÀ	 ¦ÊUPÒ,	 £õ®¦	 Pi,	

Á°ØÖ¨	 ÷£õUS	 ©ØÖ®	 Põ¯[PøÍ 

BØÓÄ®	£¯ß£kzu¨£mhx.	SÔ¨£õPU 

öPõÀ¼©ø»,	÷\Áµõ#,	£a\©ø»	©ø»¨ 

£SvPÎÀ	ÁõÊ®	uªÇºPÍõÀ	£¯ß£kzu¨ 

£mhx	 (JSÁõ÷µõ÷£õ	 ©ØÖ®	 £»º., 

2014).		‰¼øP°À	EÒÍ	ø£m÷hõöPªUPÀ

•UQ¯©õP	 Bsm÷µõQµõ÷£õø»k,	

i÷¯õU]¯õßm÷µõQµõ÷£õø»k,	

B s m ÷ µ õ Q µ õ ÷ £ õ ø » k ,	

{ ÷ ¯ õ &Bßm÷ µ õ Q µ õ ÷ £ õø»k	

BQ¯øÁ	Auß	©¸¢v¯À	|ßø©PÐUS	

Põµn©õQßÓÚ.	Cx	£À÷ÁÖ	÷|õ#PÐUPõÚ

]Qaø\°¾®,	PÀ½µÀ,	C¸u¯®	÷£õßÓ 

•UQ¯	EhÀ	EÖ¨¦PøÍ	÷|õ°¼¸¢x	

£õxPõUQÓx.	 Cµzu	 SÐU÷Põì	

AÍøÁU	 Pmk¨£kzxQÓx	 (AU£º,	

2011).	

 

£h®.	1.	{»÷Á®¦,	ö£›¯|[øP,	

]›¯|[øP

	 SvøµÁõ¼,	 SÀv	 ¥ßì	 AÀ»x 

ö©mµõì	Qµõ®	Gß£x	öuØPõ]	̄ õÂÀ,	

SÔ¨£õPz	 öußÛ¢v¯õÂÀ	 EÒÍ	

J¸	 £¸¨¦	 ÁøP¯õS®.	 C¢v¯õÂÀ	 

I¢uõÁx	ö£›¯	£°µõP¨	£°›h¨£kQÓx.  

CvÀ	 90%	 £°º,	 ÁÓm]ø¯z	 uõ[S®	

ußø©	 Põµn©õP	 uªÌ|õk,	 B¢vµ¨	

¤µ÷u\[PÎÀ	 AvP©õP	 ÂøÍQÓx	

(¦À»º	©ØÖ®	©º¤.2018).	SvøµÁõ¼	

¦µu®,	 Põº÷£õøím÷µm,	 uõxUPÒ 

©ØÖ®	 ~srmha	 \zxUPÎß	 |À» 

‰»©õS®	 (¯õuÆ	 ©ØÖ®	 £»º.	 2004).		

Cx	 J¸	 Fmha\zx	 £°µõPÄ®	

P¸u¨£kQÓx,	 HÚÛÀ,	 Cx	 ø£iU	

Aª»®	 (8.4‰),	 ÷P¼U	 Aª»®	

(26.9‰),	 ÷£õßÓ	 £»	 E°›¯UPU	

P»øÁPøÍU	 öPõskÒÍx.	 CøÁ	

SvøµÁõ¼	 £°›ß	 uÛzxÁ©õÚ	

_øÁ	 £[PÎ¨£õÍºPÒ,	 Ca_øÁPÒ	

_shUPg]	 u¯õ›zu¼ß÷£õx	

÷©®£kzu¨£kQÓx.	 Auß	 |ßø©PÒ	

Põµn©õP,	 E»º¢u	 yÒ	 ÁiÂÀ	

£¯ß£kzu¨£kQÓx	 (¤µ\õz	 ©ØÖ®	 

][,	2015).

	 CzuøP¯	 ©¸zxÁ	 Sn®	 ªUP	

uªÌ|õmiß	 £õµ®£›¯	 _shUPg]	

u¯õ›zuÀ,	 u¯õ›¨¦	 •øÓø¯	

Áøµ£kzxu¾®,	C¯Ø¤¯À&÷Áv°¯À	

©õØÓ[PøÍU	 PshÔuÀ,	 ~sq°º	

£S¨£õ#Ä	 BQ¯	 AÔÂ¯À	 Psk	

¤i¨¦PÒ	B#ÂØS›¯Ú.

÷uøÁ¯õÚ	ö£õ¸mPÒ	

	 A›],	 SvøµÁõ¼,	 ]›¯|[øP,	

|Àö»sön#,	 ©s£õøÚ	 BQ¯øÁ 

Áõ[P¨£mhÚ.	B#ÂØS¨	£¯ß£kzu¨£k® 

AøÚzx	 @Áv°¯À	 ö£õ¸mPÐ® 

B#ÂØS	 HØÓ	 	 ÁøP°À	 uµ©õP	

Áõ[P¨£mhÚ.
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£ßÚõmkz uªÈ¯À B#ÂuÌ

£UP®

ö\¯À•øÓ	

ìhõºhº	 £Ähº(FUQ	 ~sq°›)	

u¯õ›zuÀ

	 _shUPg]	u¯õ›¨£uØS¨	¦Ê[PÀ	

A›]	£¯ß£kzu¨£kQÓx.	]Ô¯|[øP	

‰¼øP°ß	 Cø»PøÍU	 PÊÂ	 	 `›¯	

{Ç¼À	E»ºzu÷Ásk®.	¤ßÚº	A›],	

SvøµÁõ¼	©ØÖ®	‰¼øP	Cø»PøÍ	

|ßÓõP¨	 ö£õi¯õP	 AøµUPÄ®.	

ìhõºhº	£Äh›ß	P»øÁ	C¢u	B#ÂÀ	

PshÔ¯¨£hÂÀø»,	 HöÚÛÀ	

CUP»øÁ	 ‰ßÓõ®	 uµ¨¤ÚµõÀ	

u¯õ›UP¨£mh	 £õUöPm	 ÁiÁzvÀ	

ÁoPŸv¯õP	ÂØP¨£kQÓx.

 500	Qµõ®	 _zvP›UP¨£mh	A›]ø¯z 

usp›À	 _©õº	 2&3	 ©o÷|µ®	

FÓøÁ¨£uõÀ,	 uõÛ¯[PÎÀ	 }º	

‰»UTÖPøÍ	 Fk¸Â,	 Auß	 ‰»®	 

\ø©US®	÷|µzøuU	SøÓUQÓx.	A›]	

1:1.2(A›]:uspº)	 GßÓ	 ÂQuzvÀ	

30	 {ªh[PÐUS	 140iQ›	 ö\À]¯ì	 

\ø©UP¨£mk,	EhÚi¯õP	ÁiUP¨£mhx. 

\ø©zu	 A›]	 Cµsk	 £SvPÍõP¨	

¤›UP¨£mhx	 AvÀ	 J¸	 £Sv	 5% 

|Àö»sön²hß	 P»UP¨£mhx	

(i1)	 |Àö»sön#	 P»UP¨£mhõu	

A›]	(i2).	\ø©zu	A›]ø¯a	_zu©õÚ	 

xo°À	÷£õmk	_©õº		J¸	©o÷|µ®	̀ ›¯	

{Ç¼À	 E»ºzu¨£mhx.	 _shUPg]	

u¯õ›¨¤À	Dk£mkÒÍ	EÒÐº	©UPÍõÀ  

SÔ¨¤h¨£mkÒÍ£i,	 Áõ\øÚ, 

_øÁø¯	÷©ß£kzu÷Á	|Àö»sön#	

÷\ºUP¨£mhx.	

	 i1	 ©ØÖ®	 i2	 Cµsk®	 0.25% 

ìhõºhº	 yÐhß	 ÷£õh¨£mk	

1:4	 (A›]:uspº)	 GßÓ	 ÂQuzvÀ	

_zu®	 ö\#¯¨£mh	 ©s	 £õøÚ°À	 

usp¸hß	P»UP¨£mhÚ.	PõØÔÀ»õ	

ö|õvzu¼ß÷£õx	 E¸ÁõS®	 Áõ²øÁ	

AøhUP	 ÂÎ®¦PÒ	 xo¯õÀ	

‰h¨£mi¸¢uÚ.	 öÁ¨£{ø»	 ©ØÖ®	

Dµ¨£uzøu¨	£µõ©›UP	©s	£õøÚ°ß	

öÁÎ¨¦Ó	Ai¨£Sv	Dµ©õÚ	©n»õÀ	

‰h¨£mi¸¢ux.

	 ‰ßÖ	 |õmPÐUS¨	 ¤ÓS,	 P»øÁ	

J¸	 ö©À¼¯	 xo¯õÀ	 	 ÁiPmh¨	

£mhx.	 ÷©¾®	 C¯Ø¤¯À	 ÷Áv°¯À	

£S¨£õ#ÄUPõP	 ÷©¾®	 £zx	

|õmPÐUS	©õv›PÒ	÷\ªUP¨£mhÚ.	

 

£h®.	2.	_shUPg]	u¯õ›¨£uØPõÚ	

ö\¯À•øÓ	ÂÍUP¨£h®

C¯Ø¤¯À&÷Áv°¯À	£S¨£õ#Ä

 ¦µu®,	öPõÊ¨¦,	ö©õzu&	\ºUPøµPÒ, 

Põº÷£õøím÷µm,	Aª÷»ì	ö\¯À£õk, 

~sq°º	 £S¨£õ#Ä	 BQ¯øÁ	

PshÔ¯¨£mhÚ.

~sq°º	£S¨£õ#Ä

	 £õÚzvß	 Dìm	 £õUj›¯õUPÎß	

GsoUøP	 ‰ßÓõ®	 |õÎÀ	

PnUQh¨£mhx.	 _shU	 Pg]°À	

EÒÍ	 ~sq°›PøÍ	 Bµõ#¢u÷£õx	

Dìm&Cß	 ÁÍºa]	 ªP	 AvP©õPU	

Põn¨£mhx.	 Aøu	 EÖv	 ö\#¯	

»õU÷hõ¥ÚõÀ	 £›÷\õuøÚ	

÷©ØöPõÒÍ¨£mhx.
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•iÄPÒ	©ØÖ®	ÂÁõu®

C¯Ø¤¯À	÷Áv°¯À	£s¦PÒ

 _shUPg]°À	 EÒÍ	 PõµPõiz	

ußø©a	 _möhs	 ªP	 ÷ÁP©õP	

Cµshõ®	 |õÎÀ	 6.59&°À	 C¸¢x	

i1&3.55,	 i2&3.77ÁõPU	 SøÓ¢x,		

¤ÓS	 Akzukzu	 £zx	 |õmPÎÀ	

©õÓõ©À	C¸¢ux.	CzuøP¯	`Ì{ø»,	

÷Põ¼L£õº®ì	 ©ØÖ®	 Gß÷hõ÷µõ	

BUj›¯õ]	 ÷£õßÓ	 öPmh	 £õUj›	

¯õUPøÍ	 ÁÍµÂhõ©À	 ukUQÓx	

(¦¯ß	 ©ØÖ®	 £»º.,	 2012).	 ö|õvzuÀ	

÷|µ®	 AvP›zuuõÀ	 Aª»zußø©²®	

AvP›zx	 £zuõÁx	 |õÎÀ	 i1	 CÀ	

0.158%	©ØÖ®	i2	CÀ	0.175%I	Gmi¯x.	

»õUiU	Aª»	£õUj›¯õÂß	ö\¯À£õk 

PÍõÀ	 \ºUPøµø¯	 Eøh¨£uõ÷»	

Aª»zußø©	 AvP›zux.	 Cx÷Á	

uõÛ¯[PøÍ	 ¦ÎUP	 øÁUS®÷£õx	

HØ£k®	 •UQ¯¨	 £s£õS®	 

(\Ä¯µ	©ØÖ®	£»º.1997,	Põö\®.2002).	

ö|õvzuÀ	 Põ»zvÀ	 ¦µu	 Fmha\zx 

©õÓõ©À	 C¸¢ux	 (u©õ[	 ©ØÖ®	

uõ£õ.2006).	|õºa\zx	÷ÁPøÁzu	A›]

ø¯Âh	 _shUPg]°À	 (1.1%	 ©ØÖ®	

1.51%)	 AvP©õPU	 Põn¨£mhx.	

A›]°ß	 Aø©¨¦	 ªPÄ®	 Dµ©õPÄ®,	

¤ø\¢u	 {ø»°¾®	 	 ©ØÖ®	 ©xa	 

_øÁ²hß	 	 C¸¢ux.	 Aª÷»ì	

ö\¯À£õk	 4&Áx	 |õÒ	 Áøµ	 ÷ÁP©õP	

AvP›zx,	 Akzukzu	 |õmPÎÀ	

£i¨£i¯õPU	SøÓ¢ux	(u©õ[	©ØÖ®	

uõ£õ,2015)	(AmhÁøn	1	©ØÖ®	2).

AmhÁøn1.	_shUPg]	£õÚzvß	

£S¨£õ#Ä	i1,i2	(3&Áx	|õÎß		÷£õx)

 

÷\õuøÚ°ß	BÖ	¤µvPÎ¼¸¢x	uµÄ	

\µõ\›ø¯U	SÔUQÓx.

~sq°º	£S¨£õ#Ä

	 ‰ßÓõ®	 |õÎÀ	 Dìm&Cß	

GsoUøP	 36107	 Põ»oPÍõP	

C¸¢ux.	QŸª®	÷£õßÓ	÷uõØÓ®	öPõsh 

Põ»ÛPÒ	 ÷uº¢öukUP¨£mkz	

uÛø©¨£kzu¨£mhÚ.	 AÁØøÓ	

»õU÷hõ	¤Úõ°À	Põmhß	¨Í	©ØÖ®	

~s÷nõUQø¯U	öPõsk	AÍ¢u÷£õx	

AøÁ	Dìm	GßÚ	EÖv	ö\#¯¨£mhÚ. 

AmhÁøn2.	C¯Ø¤¯À&÷Áv°¯À	©õØÓ[PÒ&10	|õmPÒ

÷\õuøÚ°ß	BÖ	¤µvPÎ¼¸¢x	uµÄ	\µõ\›ø¯U	SÔUQÓx.
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Œõß»õUì 
£ßÚõmkz uªÈ¯À B#ÂuÌ

£UP®

_øÁ&©v¨¥k

 _øÁ,	 {Ó®,	 ÷uõØÓ®,	 _øÁ&	EnºÄ 

BQ¯øÁ	 PshÔ¯¨£mhÚ.	 B#ÂÀ 

•iÂÀ,	 i1	 AvP	 ©v¨ö£sPøÍ¨	

ö£ØÓx.	‰ßÓõ®	|õÒ	Áøµ	_shUPg] 

EsnuSuuõP	 C¸¢ux.	 CÖv¯õP¨ 

ö£Ó¨£mh	 £õÚ©õÚx	 öÁÎÔ¯ 

öÁÒøÍ	{Ózv¾®,	Aª»zußø©²hß 

÷\ºzx	 CÛ¨¦a	 _øÁ²hß	 C¸¢ux	 

(AmhÁøn	1).

•iÄøµ

	 £søhU	 Põ»zvÀ	 uªÌ|õmiß	

Ph÷»õµ	©UPÒ	EnøÁz	u¯õ›¨£v¾®	 

Aøu¨	 £u¨£kzxÁv¾®	 AÔÁõØÓÀ	

ªSuÁºPÍõP	vPÌ¢uÚº.	_shUPg]		

Âø»	 SøÓ¢u	 ©ØÖ®	 ©¸zxÁ	 Sn®	
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