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Brewing Fitness to "Donpisyari”

TAKAHASHI Tohru, NAKAYAMA Shigeki and SAKURALI Hiroshi

We evaluated the brewing fitness of “Donpisyari”. As a result of the analysis of the raw material

rice, the characteristics of “Donpisyari” were heavier kernel 1000 weight and weakly enzymatic lysis.

During the making of “sake”, it was easy to care for material treatment and “moromi” control. Its

taste was clear and rich.
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Donpisyari, brewing fitness
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BART [e] [%] ] [mi] [%] [%] [%] [96]
EATVL®Y* 23.0 22.9 9.5 0.8 55 735 5.4 36
BEAM 26.2 27.2 1.1 0.7 5.2 73.2 5.3 3.2
FABED 26.2 25.3 9.8 0.7 5.6 73.4 9.3 3.2
T 229 25.1 10.2 0.7 5.3 73.8 55 3.7
Y% 22.2 24.6 9.6 0.7 5.1 73.4 4.4 3.2
WhHTHT* 21.9 23.7 9.7 0.7 5.4 74.1 46 39
VEDHIFN 22,5 23.3 9.8 0.7 5.0 73.8 2.6 3.6
FE=2 % 22.1 24.9 9.9 0.7 5.4 75.0 5.4 48
MIFIEL* 225 20.4 8.0 0.8 5.9 76.6 45 6.3
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(2] [%] [ml] [ml] [%] [%]
25 +1 18.5 2.9 1.5 33.3 33.9
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