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Action of Multiple EnzymeActivities on Sake Brewing
MATSUZAWA Kazuyuki™®

The changes of alcohol, Be' and five kinds of enzymes in moromi mash in sake brewing were
investigated. The five kinds of moromi mashes (Lot1,2,3,4,5) with koji of Aspergillus oryzae and/or
Aspergillus kawachi were examined. The time courses of Be' were different in five moromi mashes, but
the time courses of alcohol were almost the same tendency. The enzyme activity of a -amylase was
strong in koji of Aspergillus oryzae, but other enzymes activity of glucoamylase, acid protease, acid
carboxypeptidaze and acid phosphatase were strong in koji of Aspergillus kawachi. About the time
courses of enzyme activities, a -amylase came down rapidly, but glucoamylase and acid phosphatase did

not change significantly.
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Table 1 Proportion of raw material for sake.
Lotl Lot2 Lot3 Lot4 Lot5
Total rice (g) 2000 2000 2000 2000 2000
Raw rice (g) 1560 1560 1560 1560 1560
Seisyu-koji rice (g) 440 396 308 220 0
Shocyu-koji rice (g0 0 44 132 220 440
Water (g) 2500 2500 2500 2500 2500
Culture of yeast (mI 30 30 30 30 30
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Fig-1 Timecourse of B€ in moromi mash in sake

brewing
Symbols show the changing Be' for following Lot.
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Fig.2 Time course of alcohol content in moromi mash
in sake brewing
Symbols are the same as those indicated in Fig.1.
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Fig.-3 Timecourseof o -amylase activity in moromi mash
in sake brewing
Symbols are the same as those indicated in Fig.1.
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Fig.4 Time course of glucoamylase activity in moromi
mash in sake brewing

Symbols are the same as those indicated in Fig.1.
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Fig.7 Time course of acid phosphatase activity
£ 600 in moromi mash in sake brewing
3 Symbols are the same as those indicated in Fig.1.
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Fig.5 Time course of acid protease activity
in moromi mash in sake brewing
Symbols are the same as those indicated in Fig.1. @a -
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