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Résumé

Studies on the Manufacture of Shochu.

Part II1. A new Attempt to use Baked Sweet-Potato in the
Second Mashing of the Shochu-Manufacturing.

Matsuo Kanie and Hiroshi Setoyama

Shochu has not been able to attract everyone except Kagoshima people on account of
its bad-smell. We attempted to manufacture shochu of a good smell by using baked
sweet-potato instead of steamed sweet-potato which has been usually employed in the
second mashing.

Sweet=potato was baked at 150—250°C. in the oven, crushed, mashed and fermented.

As compared with the usual operation, by applying of this mashing we knew that :—

1. 'There is a little loss of sugars of sweet-potato, moreover the decompositipns of
the soluble starch and pectin are larger and consequently the viscosity of the mash is
much lowered. . |

2. In consequence of the lower viscosity, the velocity of saccharification is quickened
and the ratio of rice=koji to sweet-potato is much decreased, and besides much higher
concentration of sugars may be used.

3. An alcoholic distillate of a good smell is obtained and in consequence of lower

concentration of pectin, the amount of methanol in the distillate is lowered.
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