ERBERZRN MBS RS "

L EEET

[ N T i

MK DLARMEZ AL FEKRBE 80% FK 2 JFUBHT L oMKl ORET 217 > 7, — Ay
ETHE - T BAGEIL, BRIRHER N Z K RBD Do 72, JREHAERIC ) AN— BRI 2 E AT
D EBERNF DN/ Y RHBRLTWBEIZ R o7, Elo, BT ) R ZFEHZT 5 L ke
REEIZ I o Tois, R TR ENRNST W IZ 2 272,

F—J— K EREEX. KB BETLTY X

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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