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Fermented Sugar Cake in Java Island

— Brem—

Michio Kozaki, Hisakazu lino and Kapti Rahayu Kuswanto

Brem cake is a traditional fermented rice cake made from glutinous rice in east and central Java island, and

eaten mainly as snack food. This cake divid into two types, one is Madium type(ash-yellow colour, sweet-sour

flavour, small rectangle plate) another is Wonogiri type(white colour, solide sweet flavour, thin round block).

Microorganisms concerning with fermentation was Saccharomycopsis spp. and Mucorales for degradation of

rice starch. Saccharomyces is mainly concerned in alcohol fermentation.
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Table 1. Chemical components and micro-organisms of Brem

association Brem collected
items Jenny
Juice Cake 1 2 3

reducing sugar(%) | 65~69 — 58.62 64.6 68.5 64.0

starch (%) 45~14.5 — — 18.4 — —

ethanol (%) — 2.4 2.5 22 1.8 22

methanol — nd md — — —

acid — 0.1 (acetic acid) 0.4 03 0.5

(lactic acid)

crude protein (%) — — — 0.08 0.4 —

ash(%) — 0.31 — — — —
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