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(Research on taste evaluation of Honkakushochu with taste sensors)
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Honkakushochu is one of the alcoholic beverages that represent J apan as well as sake. However, the
reports on Honkakushochu are fewer than those on sake. Moreover, there is no report of the taste of
Honkakushochu at all. Therefore, the system that is capable of expressing the taste of Honkakushochu
objectively and compréhensibly was investigated. '

First, the inorganic component that affects the taste of Honkakushochu was analyzed. The most
abundant cation was sodium ion and the richest anion was chloride ion. These ions are considered to
be brought in from the mother water used for the dilution of Honkakushochu. Next, the possibility of
the use of taste sensors equipped with lipid/polymer membranes as one of the techniques which
evaluate the taste of Homkakushochu was investigated. The measurement with sufficient
reproducibility becomes possible by preparing the standard sample for the taste sensor suitable for
evaluation of Honkakushochu. Measuring 41 kinds of Honkakushochu including rice, barley, sweet
potato, buckwheat, brown sugar shochu and awamori using 8 taste sensors cnabled us to classify
them based on their materials. Visual examination was able to be obtained about the taste patterns.
Analyses of the data obtained from the taste sensor using the statistical techniques such as principal
component analysis and cluster analysis suggested that the taste sensor could be useful for new
product development or process control of Homkakushochu. Furthermore, the investigation that
combined the sensory evaluation with the chemical analysis was performed (to select sensors that
detect basic taste of Honkakushochu). Ethanol mainly showed the bitterness accompanied by a
feeling of a stimulus (at 15-18% of ethanol concentration by which Hornkakushochu is generally
produced). From the results concerning the sensor that responds to the taste of ethanol in
Honkakushochu preferentially, it was shown that the sensor using quaternary ammonium salt
(tetradodecyl ammonium bromide etc.) for lipid/polymer membranes, responded to ethanol
concentration well. From the result concerning the sensor that responds to the soumess of
Honkakushochu preferentially, it was shown that the sensor using phosphoric acid ester (phosphoric
acid di-n-decyl ester etc.) for lipid/polymer membranes, responded to the sourness well, and that the
correlation with sensory evaluation was high. Whether and in ‘what state the faity acid ethyl ester
influenced the taste of Honkakushochu was investigated. Results showed that emuision (0.5-10um)
existed in sweet potato shochu after it had been distilled. It was confirmed that this emulsion gave the
difference of the taste uniquely detected for Honkakushochu. Further examination on the taste of
Honkakushochu needs to be performed in the future. ’

As above, using taste sensor was able to express the taste of Honkakushochu, visually and plainly.
And a new insight of taste evaluation of Homkakushochu was able to obtain. These results are
extremely useful as the fermentation technology. As a common scale of taste of Honkakushochu, a
possibility that the taste sensor could be used for new product development or process control of
Honkakushochu was obtained.
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