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Evaluation in Brewing Aptitude of New Types of Rice Grains

TAKAHASHI Tohru and SAKURAI Hiroshi

We havestudied the brewingexaminationofnewtypesofrice grains, Saikai 210 and Kanto
180, and evaluate their amylolysis characteristic.ltwas evaluated that thebrewingaptitudeof Saikai
210 was a littleinferior to the control Toyonishiki,becausethepolishing propertiesandthequalityof
sakewasnotgoodeither.Ontheotherhand,itwasevaluatedthatthebrewingaptitudeof Kanto180
was superior to the control, becausetheresultsoftherawmaterialriceanalysiswasgood,andthe
qualityofsakewasgood.However,thepolishingpropertiesneedstobereexamined.
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