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Sake Brewing Test Using High Organic Acid and Low Ethanol
Productivity Sake Yeast Strain

Yoshito KUBO and Keiichi MIYATA

Summary

Sake yeast strain 'FN-7' indicate high organic acid productivity and low ethanol productivity. To
investigate the brewing properties of FN-7, the small-scale sake brewing test was carried out.

The fermentation rate of sake mash that used FN-7 was also standard in an early stage, but it was delayed
in a later stage. The analysis value of brewed sake was as follows, -21 of sake meter, 4.0 of acidity, 14.0%
ethanol, 104mg/L pyruvate. The strength of acidity and sweet taste could be adjusted at a use rate of koji,
and the glucose concentration increased 4-fold when the use rate of koji was changed from 21% to 50%.
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