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Table 1 Recipe for shochu

L1 -k ik &F 1:5 —% Ty A
#(g) 305 - 305 #(g) 142 - 142
v 4 E(Q) - 305 305 + = A E(Q) - 710 710
friAZkK(ml)  365(6) 425 790 HiAZoAmD  1703) 378 548
12 —% R e 16 -k ik A
#(g) 237 - 237 #(2) 125 - 125
H =L E(Q) - 474 474 ¥ =L E(Q) - 750 750
Fiazk(ml)  284(5) 404 689 A& oK(ml)  1503) 375 525
1:3 —K Tk BF 18 -k iR EE
#(g) 194 - 194 *(g) 102 - 102
+ = L E(Q) - 582 582 T e L E(g) - 816 816
fFihZk(ml)  232(4) 392 624 A ZoK@mD)  1212) 361 482
1:4 —R iR B 1:10 =
*(g 164 - 164 #(g) 85 - 85
e F(g) - 656 656 + =t F(g) - 850 850
ALk (ml)  197(4) 383 580 Az K@mD  1032) 362 465
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Fig. 1 Time course of alcohol fermentation.
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Fig. 2 Effect of ethanol on the growth rate of Kagoshima No.5 yeast.



Table 2 General analysis of moromi.

HTAABRS 1:1 1:2 1:3 1:4 1:5 1:6 1:8 1:10

£LAHAIc(%) | 147 132 151 145 147 138 136 146

HLAKERE 145 114 98 89 8.1 74 64 6.2

{EREE 29 25 21 22 22 2.1 1.9 14
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Table 3. Sensory evaluation of shochu with 25% alcohol.
IE{ & EtHiE
11 1:3 1:5 1.8 1:10
EOHME 36 24 29 21 25 5.95
FY F@mBoLS 39 32 14 20 30 17.6
HE 28 22 27 24 34 3.73
Hk 31 28 27 25 24 1.33
. RE 35 29 25 21 25 4.97
AL 27 26 28 26 28 0.17
g 19 29 28 33 26 4.7
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Table 4. Sensory evaluation of shochu with 15% alcohol.

B & &HE
1:1 1:3 1:5 1:8 1:10
EOME 36 27 31 17 24 9.16
FY FmEoLE | 37 29 27 22 20 7.91
HE 20 26 35 29 25 542
Bk 29 30 29 18 29 4.53
" BE 19 28 38 22 28 9.42
ek 24 27 24 32 28 1.95
WEE 34 25 17 31 28 7.55
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Fig. 3. Higher alcohols
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Fig. 4. Mono terpenalcohols
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The development of lower alcohol imo-shochu with rich taste.

Kazunori Takamine

Division of Shochu Fermentation Technology, Education and Research Center for Fermentation
Studies, Faculty of Agriculture, Kagoshima University, 1-21-24 Korimoto, Kagoshima City, Japan
Tel/Fax: +81-99-285-3441, E-mail: k6943994@kadai.jp

In this study, we investigated the optimal ratio of koji and sweet potato to make lower alcohol
imo-shochu. We prepared 5 types of imo-shochu, the mixing ratio of koji and sweet potato were 1:1,
1:3, 1:5, 1:8, and 1:10. Although the initial rate of second fermentation was declined by using more
koji, the final weight decrement of the mash was not changed by the different mixing ratio. Thus,
all mashes were favorably fermented and completed without contamination. The mashes were
distilled at atmospheric pressure, and diluted to 25% or 15% ethanol to be used for sensory
analysis. These shochu samples were referred as shochu 1:1, 1:3, 1:5, 1:8, and 1:10 according to
the mixing ratio. The shochu samples were sensory evaluated by nine trained panelists using a
blind study. The panelists ranked the shochu samples on the basis of the aroma and taste. Rank
sums were calculated and data were analyzed using the Friedman test. As the result of 25% ethanol,
Shochu 1:5, which was common ratio in many breweries, was evaluated as having most typical
aroma (p=0.01). Additionally, shochu 1:8 showed a non-significant trend towards having a more
floral aroma and rich taste. By contrast, shochu 1:1 was evaluated as light taste, and thus, the ratio
of sweet potato would affect to the taste of richness. As the result of 15% ethanol, Shochu 1:8 was
evaluated as having most floral aroma and rich taste (p=0.05). Therefore, it seems that the optimal

ratio of koji and sweet potato was 1:8 for making of lower alcohol imo-shochu.






