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In Sokujo brewing of sake, commercial lactic acid is added to the starter (shubo). In this 

study, we show that lactic acid bacteria screened from factory-derived malted rice 

(kome-koji) can be added to the starter of Sanki-amazake sake brewing. We perform a 

pilot-scale brewing using this method. Furthermore, it is confirmed that the number of 

production days for brewing the starter is the same as that by using the Sokujo method. 

key words: Lactic acid bacteria, Shubo, Sokujo, Sanki-amazake 

 






