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A new manufacturing method of high amino acid content brown rice sake
TANAKA Takeshi"? , NISHIZAKI Yasuhiro'? , OHNISHI Jingo'? and MATSUZAWA Kazuyuki

In this paper, a new manufacturing method is proposed for the brown rice sake containing high amino
acid. The reinforcement effect of various enzymes for the increase in the amount of the amino acid
content of the brown rice sake was experimentally examined by using various enzymes. It is cleared that
the content of nitrogen in the brown rice sake is greatly influenced by the amount of the protein of the raw
material, and the brown rice sake containing high amino acid has been manufactured, as the high protein
raw materials is promptly resolved with the enzyme. Also, in turned out that the effect of the enzyme was
small for the brown rice sake without containing the high protein material. The amount of nitrogen
increase with time when the fermentation period is lengthened, even if the enzyme is not added, and the
fermentation period greatly influence for the increase in the amount of amino acid content of the brown
rice sake. It was clarified that the content of nitrogen of the brown rice sake containing the high protein
raw material with the addition of the enzyme was approximately 1.5 times higher than that without the
addition of the enzyme after tomezoe three weeks.
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pH TUNO-RBP A pH 41
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Table 1 Added volumes of enzyme in each sample
of brawn rice-moromi (tomezoe) 1000ml

A | B| C|D| E|F
@ 1 © | @ (@ | (@© (©
No.l| O 0 0 0 0 0
No.2|0.214| 0O 0 0 0 0
No.3| O |0214 0O 0 0 0
No.4| O 0 10214] O 0 0
No.5|0.214|0.214 |0.214| O 0 0
No.6 |0.214 |0.214 |0.214 |0.214 |0.214 |0.214
No.7| O 0 0 0 0 0
No.8|0.428| O 0 0 0 0
No9| O 10428 O 0 0 0
No.10| 0O 0 |0428] O 0 0
No0.11/0.428 |0.428 |0.428 | 0O 0 0
No0.12/0.428 |0.428 |0.428 |0.214 |0.214 |0.214
No.13| 0 0 0 [0214] O 0
No.14| 0 0 0 0 |0.214| O
No.15 0 0 0 0 0 |0.214

Enzyme

Newlase F (Lipase 40%, protease 40%)
Protease M "Amano" (protease 85%)
Peptidase R (peptidase 50%)

Cellulase T "Amano" (cellulase 16%)
Glucozyme AF6 (glucoamylase 50%)
Glutaminase Daiwa C100S (glutaminase 5%)
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Fig.1 Changes of aminoacidity in production of sake
from unpolished rice
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Fig-2 Changes of kjelahl nitrogen in production of
sake from unpolished rice
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35 4.8 D TUNO-RBP 35 125 D 0.9
4.0 35 4.6 8.7
Brix C 7.9 7 12.3
35 135 D TUNO-RBP C 0.09g/100ml 35 0.37g/100ml D
8.8 7 11.8 0.05g/100ml 0.29g/100ml
35 13.0
C 9.9% 7 18.8%
14 19.2% 35 18.4%
D 8.5% 7 18.1% 35 1
19.0% 14 C D
D TUNO-RBP
t
3.5
125 L. Aminoacidity B
10.0
TUNO-RBP
7.5
0.12g/100ml
5.0
10
25 —O— C TUNO-RBP added
—&— D non TUNO-RBP 20%
0.0 '] '] '] '] ']
0 7 14 21 28 35
Elapsed time (days)
100ml . .
(mg/100m) kjelahl nitrogen
4 bk
03 p--------------o—-
0.2 4.
01 / __—0— C TUNO-RBP added
—&— D non TUNO-RBP
TUNO-RBP
OO '] '] '] '] ']
0 7 14 21 28 35 TUNO-RBP
Elapsed time (days)
28 0.40g/100m

Fig.3 Changes of aminoacidity and kjelahl nitrogen in
production of sake from unpolished rice

37



38

1

(32),30-31,2006

No.33 2007



