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Sake Brewing from Low Polished Rice

NAKAYAMA Shigeki, HATAKEYAMA Makoto and TAKAHASHI Tohru

The junmai-shu from 20% polished rice for the purpose of diversification was examined. The sake

using normal brewing methods was not suitable for drinking due to a sour and various taste. However,

the sake brewed using lipase enzyme flooding was suitable for drinking, with soft smell and taste. Sake

brewed from low-glutelin rice was simple taste.
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