Brewing of Low Alcohol Sake

NAKAYAMA Shigeki and SAKURAI Hiroshi

We aimed atthedevelopmentoflowalcohol sake likedbywoman.Thedesignof sake
taste and the test brewing were done. It was understood that sake added citric acid
within sometypeof modelsakewaslikedbywomanpanels. Andweestimatedfromthe
test brewing that sake became lighttaste,freshacidity,andwaslikedbywomanincaseof
about 10% koji-ratio. The koji-ratioisarateofriceforkojimakingintotalrice.
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