Evaluation of Ginjou-syu from Ginginga
NAKAYAMA Shigeki and SAKURAI Hiroshi

Weexamined how to expressthecharacteristics of sakebrewedfrom ginginga and the difference
in the ginginga brands using the taste sensor. As a result, it showed clearly thatthereisthecommon
characteristics of the sake from ginginga, and itisadensityoftaste. Moreover, itwasshownclearly
that the difference in ginginga brands appears in three kinds of taste sensor agreed with "Sweetness’,
"Flavor enhancer”, and "Lightness', and canbecomparedongraph.
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