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Polishing Test of Sake Rice Yuinoka

Naruhide Sato, Shigeki Nakayama and Yuichi Yonekura

Several features are desired in sake rice. In particular, the strength of the rice grain is
important for brewing high-quality sake. In this study, to clarify the suitability of Yuinoka for
brewing high-quality sake, we submit Yuinoka to polishing tests. The results reveal that the
unavailable ratio of Yuinoka is less than that of Yamadanishiki. This advantage of Yuinoka is

because of its small white-core region.
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