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, v Résumé ’ ,
Studies on the Manufacture of Shochu.

Part II. On the Inoculation with Pure Cul.fures' of the . N
Selected Yeasts in the Manufacture of Shochu.

M. Kanie and M. Kisanuki

The yields of alcohol in the manufacture of shochu have been irregular at each
distillery on account of natural fermentation. We carried out the fermentation by
inoculation- with pure cultures of the yeast (D of Part I) isolated from the mash of-
shdchu and. alcohol yeast Rasse XII and without addition of any selective yeast respec-
tively. From these expefiments we knew ‘that :—

1. By inoculation with selective yeasts the period of fermenation is shortened and .é
higher yield of alcohol is obtained than frdm natﬁrally fermented mash. ' ‘

2. The inbculation may be practi‘sed‘at .the beginning of fhe first mashing withoué
fearing the rate of saccharification. - S

3. The second mashing may be desirable to carry out on about the fifth day from
the first mashing, when the specific gravity of the filtered mash may beé read about
1.006,

'The prolongation of the period of fermentation of the first mash may be dangerous

to infection on accont of not-stirring and the production of the cap.



