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Summary

Six samples of koji were collected in Aomori prefecture, North Tohoku area, in December
18-20, 2002. Kojiis steamed rice grains which Aspergillus oryzae grown on. From these koji
samples, 4 strains of A. oryzae were isolated. Two were the albino strains, and the others were
normal strains of A. oryzae. Because A. oryzae strains used in the fermentation factories were
supplied from the manufacturers of tane-koji, the morphological character of strains isolated
from koji samples were similar. The albino strains of A. oryzae were isolated from the
kome-koji for the pickles production. From the koji for sake fermentation, normal strains were

1solated.
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