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Résumé

Studies on the Manufacture of Shochu which is an
Alcoholic Distillate from the Fermented Mash of
Sweet-Potato and Rice-Koji.

Part I. On the Yeast Concerning the Manufacture
of Shochu. '

Matsuo Kanie and Misao Kisanuki

Shochu has been manufactured from sweet-potato and rice-koji and used in Kagoshima
from long ago up to now. It is prepared‘by the two processes consisted of the first
and the second mashing. ' ‘

In the former process, rice-koji is mixed with water and the spontaneous fermentation
by natural yeast takes place, and iin the latter, steamed sweet-potato is added to the
first mash, starch is converted to fermentable sugars by koji-enzyme and fermented

successively.

~ The mold which is used to make rice-koji has been interested by distillers and studied
by previous investigators, but the yeast which is concerned in the fermentation of mash
has been noticed by nobody, and this is one of the reasons why the yields of alcohol
have been irregular at each distillery and the quality of shochu has not been constant.
We felt the importance of the yeast, so we isolated yeasfs from the fermenting mash
in 48 distilleries and selected five stfains which are excellent in the fermentable ability,
and examined the morphological and physiological marks, especially, properties to
temperature, acids and hydrogen-ion concentration and formation of acids and esters of

these five strains.
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