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3 80%
A B C A (K-7 K-701 K-9 K-901
K-1401 K-15 K-1501) 1ppm (CH)
34 B 12 16 17 85 (
) YM 30
3 1700 ¢ 5 Table 1 Proportion of raw materials for Japanese sake brewing
K-901 iti
Addition Total
(0C-2) 37 1st 2nd 3rd
Total rice(g) 89 143 268 500
5ml ( 7, pH5.1) Steamed rice(g) 60 111 213 384
L 1x< Koji(g) 29 32 55 116
105¢cells/ml 30ml (100ml Water(ml) 134 174 342 650
Lactic acid(ml) 04 - - 0.4
) 15 14 Rice:Polishing rate 70% of Gohyakumangoku (2005),
Koji :Dried Rice Koji 1-60 Tokushima seikiku Co., Ltd
A B C 1
A B C
Table 2 Concentration of organic acid in fermented sake (mg/l)
Yeast/ Water ratio Citric Pyruvic ~ Malic  Succinic  Lactic  Acetic Pyroglutamic  Total
K-9/ 130% 72 20 269 562 1025 58 20 2026
Table 1 AJ 130% 78 128 534 516 1075 149 28 2508
5009 B/ 130% 88 N.D. 464 466 1168 316 37 2539
C/ 130% 98 107 563 385 1431 201 42 2827
3K K-9/ 120% 91 N.D. 432 628 1136 70 56 2413
g Al 120% 81 130 601 459 1044 153 24 2492
B/ 120% 97 N.D. 531 592 1588 307 56 3171
3 C/ 120% 106 63 950 474 1796 91 61 3541

N.D.:Not Detected, Each value in lactic acid contains one added at the first stage.

Values show those in the sake produced after 23 hours of the Mizukoji period. The concentration of malic acid in
K-9 the sake with a 130% water ratio shown above indicated almost the same value as the previous one made after 3

hours of the Mizukoji period exept for slight differences in other organic acids and aroma components.
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