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b

seishu

sake

saké

AEEE. EEY

seishu—jozo
(seishu—j5z0),
sake—zukuri

sake brewing,
sake making

Brewingld—fi§ ICE— LB &L EELFHSTRILS
Z&, &g S (L sake brewing CTRIEZWWEDERN S
LAY, brewing [XEEE—RDEKR TIHEWLEITEER,
) A > BEE [Zwine making*Ovinification,

BEEGFE R EK, B

shuzo—kotekimai
(shuzo—katekimai),
sakamai,

sake—brewing rice,

sake specific rice,
sake—making rice,

Sake—brewing rice means rice
cultivars suitable for sake

ERARK . . sake rice Lo :
jozoyo—gemmai brewer’s rice making.
(jozoyo—gemmai)
table rice, . \ .
cating rice rice to eat, For sake making, both cultivars
— g Cpammai rice ags a syta le diet cooking rice, of sake brewing rice and eating
= PP rice of sta I: diet ’ ordinary rice, rice are used. Both cultivars are
diet—staplep rice ' general rice non—glutinous japonica rice.
Tk gemmai brown rice unpolished rice, dehusked

rice
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B% hakumai white rice polished rice, milled rice
Rice polishing is a process that
e seimai rice polishing, scrapes off the outer layer of  |MillinglZA 3 LB =T BIEITTIHELD T, rice
A rice milling brown rice to reduce the milling CH &L,
contents of lipid, protein, etc.
rice polisher, Rice—polishing machine scrapes
b P seimai—ki rice—polishing machine rice—polishing equipment, |off the outer layer of brown
rice—milling machine rice.
rice—polishing rate, ercentage of rice
rice—polishing ratio, percentag Rice—polishing rate is the weight
W Al 1 AL L . . . . polishing, Y
o k= seimai—buai polished rice ratio, . . percentage of white rice to
. . ; degree of rice polishing, .
ratio of polished rice to brown _— . . brown rice.
. polishing rice ratio
rice
shimpaku(shinpaku,), Shimpaku is loose structure in
5 . . white core, . the center of rice grain which
1Ly . . e .
LA shimpaku(shinpaku) opaque white center (of rice) pearl of rice makes easy for kgji to grow into
it. It is visually appeared white.
. . Since rice grains are dried
cooling period, during polishing, the polished
(BXD)#5LEAR  |karashi—kikan conditioning period (after rice racking uring p e, P
olishing) rice gains moisture to the
P equilibrium during this period.
HHKTB semmai—suru wash rice K (&) [Lrice washing,
BETA shinseki—suru soak, steep
PR %E &K gentei—kyusui limited water absorption
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1Ak shikomi—sui water (for sake making)

IEREES genryo—mai rice (for sake making)

bie3 nuka rice bran, rice bran powder

. a traditional steamer,

& koshiki a steaming vat
Rice is steamed so that the rice

(k%)% musu steam starch will be easily
decomposed by kogji enzymes.

‘LK mushimai steamed rice
Koji is culture of a special

iy e species of mold on rice, barley

@ koji(kaji) kojitkayi) etc. which is used to make sake,

shochu etc.
o spores of kgji mold, seed kaji,

e tane~koji koji spores starter koji
A kind of mold grown on rice. It

X5 kome—koji (rice) koji is often called simply as koj/ in
sake making.

(white) rice for making Ao/,
K koji-mai (white) rice to make ko/,
kaji rice
5 Koiimkin koii mold faslieﬁgﬁ/l: CIEEE Aspergillus oryzae; mainly used Mold(ﬁ@ﬁ%ﬂ(imould? [TAHE . LIRE . fungi (Bi%k
) Y ' for koji making. B2 fungus) IXFEFE(HE-F/3),
sake fungus
B ) seikiku—suru make koji propagate koji mold 2% (£ 5A) 1L kaji making,
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= . futa—kaji .. . . traditional kgji making method
=58 = ., .
i futa—koji tray koji (method) koji making using trays using shallow wooden trays
enzymes for saccharification,
EEER toka—koso diastatic enzyme, amylases enzyme to digest starch into
sugar
= koji-muro koji-making room, kqji room
/;L%;_bum’ traditional ko/i making container
. .. ' hich is rectangular shaped
E - w . ! .
i kojibuta sm'e’nll tray, stakable tray, typically filled with
kaji tray, about 1.5kg of kqgji
shallow wooden tray ’
5 EE%e ginjo—koji(ginjo—kaji)  |kqjitkasi) for ginjo(ginyo) making
A=A A hikikomi brmglng steamed rice into koji—
making room
BYYY S tanekiri-suru inoculate kgji spores
After inoculation of kgji spores,
Rt tokomomi mixing (of kgji rice) kaji rice is kneaded and mixed

well to put koji spores evenly
onto rice.
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After 10—-12 hrs of the
inoculation of koji spores, the
pile of kqji is spread and piled

. L . kirikaeshi up again to keep the even
U R . . . .
JYsEL kirikaeshi re—breaking up (of koji) temperature. This step is often
taken place just before
transferring kqji into shallow
trays.
transfer of kgji into shallow After first day, ko is
% mori trave 4 transferred into shallow trays  |TrayldEWAERZFEL. BEL T THEBEIEEDKE
vs, for the second day of the ITHELY,
mounding
process.
intermediate mixing (of koj) These operations are carried
hirE naka—shigoto . g Y1, first mixing out to control the temperature,
middle—work . .
moisture and growth of kogji.
final mixing (of koj) These operations are carried
TELE shimai-shigoto . g Yt second mixing out to control the temperature,
final-work . .
moisture and growth of kqgji.
BAHEZ tsumikae restacking of kqji trays to control kgji temperatures
taking out of finished koji
(from a koji room),
38 dekoji carry fre§h|y made kqji out of serldlng out of finished finished koji (HEAL -%0)
koji—-making room kaji,
taking just finished koj/
out of kgji room
(D) 5L karashi cooling of Ao/, conditioning period

cooling and drying of koji
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percentage of koji rice to total

BEE koji—buai rice weight, kaji ratio
ratio of kogji rice to total rice
seed mash = . .
— ’ =T \ AF
B, B shubo, moto starter cullture, yeast starter, Shubo means mother of sake. WSETBI{RE DARES T fermentation starter %4
fermentation starter INTLNS,
starter
. seishu—kobo
FEpifizas: (seishu—kobo) (sake) yeast
= SMUVEER Kyokai-kobo Kyoka-/ yeast, BSJ (Brewing Society of |sake }/east d]strlbuted by
association yeast Japan) yeast Brewing Society of Japan
kimoto-stvle starter culture traditional starter cultures (with
HERAG kimotokei—shubo X Y . ’ (natural) lactic acid
kimoto and yamahai .
fermentation)
a traditional starter culture (with
. (natural) lactic acid
. kimoto seed mash, .
- . kimoto starter culture, . fermentation)
H kimoto . Kimoto school yeast . .
kimoto The process of Aimoto making
starter .
has a step of motosuri, grinding
of rice and kaji.
s - |yamahai(=shubo), yamahai starter culture, , a traditional starter culture
WEE GER) . LB . , yamahai seed mash . o
yamahai—moto yamahai (made without grinding process)
sokujo(sokujo)(— sokujo(sokuo) starter culture sokujo seed mash, a modern method to make
EEEGEEE) . REEET  |shubo), sokuj'o(sakuj'o‘) ' |starter culture of short— |starter culture (with addition of
sokujo(sokujo)-moto Y Y term—made food grade lactic acid)
_ indi indi i ing[ELELVSE i \ Bl
BBy moto-suri motosuri grinding process (of grinding of rice and kqji in Mashing[ZIZLVELVSE R A, grind(XE LB D EHIS A

starter culture)

starter culture

A—TEVERLH D,
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kumikake,
recirculation of liquid in a starter

pumping over (for sake

Taking out and pouring of
starter culture liquid during
early stage of starter making to
enhance the absorption of liquid

RAHENT kumikake X by koji and steamed rice. Liquid
culture, making) . :
ouring (of starter liquid) in starter culture is full of
P released enzyme from koji.
Pouring this liquid to the rice
enhances saccharification.
Daki is a wooden or aluminum
= . container filled with hot water. It
IEX daki a warmer, a hot—-water keg . .
is put into a starter culture to
warm it.
s . . commencement of fermentation
mEfE wakitsuki (of a starter culture)
resting period of starter culture,
e i =k wakitsuki-yasumi cease warming (since o break time of warming continuous fermenting period of Y TRYEEA B TREELEEEIDA rest,
spontaneous fermentation is a starter culture
achieved)
ol wake cooling down of a starter culture
s < . storage of a starter culture, period between completion of a
CERD)H5L karashi conditioning of a starter culture starter culture and use of it
kake (rice) sake rice used for fermentation
BT kake—mai ’ adding rice starter and fermentation mash,

sake rice except for kgji making

except for kgji making
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fermentation mash,

main fermentation mash,

Fermentation mash contains

Mash [ZEFBOC v A EEELI-YROROLIREEIC
L=t D0 E—ILDEIIEELSEDLAHEET

" e i formentator i e rice ki, water and starter |7 g, "S ShUcLY, LS RABDE—F . mash*®
. fermentation mashZ{#H3 3 ZELLD,
KA kioke wooden tub, wooden vessel, traditionally used container for
wooden tank wooden vat fermentation mash
Brewer’ s recipe comprises the
HAERS shikomi-haigo(haigo) (sake) b.rewer s recipe, '(sake).maker s recipe, amounts of stcle:.imed rice, kaJi,
proportion of raw materials ingredient composition water and additives such as
alcohol.
To prepare the fermentation
mash of sake, kgj/, steamed rice
sandan—shikomi three—step preparation for three—stage mashing and water are divided into three | D15 H . three—step & three—stage (XIFEAERILE
=Efta ’ P brep process, portions and added over four 17

sandan—jikomi

fermentation mash

mashing in three stages

days. This method is effective
to prevent microbial
contamination.

iF. BA R

hatsu—zoe, soe—jikomi,
soe

soe, first addition

first stage
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On the second day of three—

odori, the day after soe, rest period, step preparation for
2] odori day 2 - resting day after 1st resting stage, fermentation mash, no rice is
addition rest day added to enhance the growth of
yeast.
IR A L naka—zoe, naka—jikomi,|naka, second addition (day 3), second stage

naka

middle addition

B BiAE

tome—-zoe, tome—
jikomi, tome

tome, third addition (day 4),
final addition

third stage

AN

kaiire

mixing (stirring) of
fermentation mash

EE7ILa—IL

joz0(j526) alcohol

alcohol,
brewers alcohol

neutral alcohol,
pure alcohol,
distilled alcohol

filtration (of fermentation

Pressing is a process to

Eﬂtrationi’ﬁﬁﬁ?‘éi%ﬁ‘li HBERRISNENLDZE

L . o W .
L. Y ioso(joso), shibori pressing mash) separate sake cake and sake. =0
R ~ . spent riceld, E— /LD EIERIT TH Hspent graink
prip oz sake—kasu sake kasu, (pressed) sake cake [spent rice SELERBELLTIEE,
— " injo—shu- . L injo—ri *— LD EERIRTHSDspent
1A B S ginjo—shu—kasu, _ spent ginjo-ricel. E )b#ﬁgggemﬁ p
GEREM. OB | s ginjo sake cake spent ginjo~rice grainZ I AL RBELTIRE.
method for making ginjo(ginja)
MEEEY ginjo(ginj6)—zukuri sake,
ginjo(ginja) making
B sakabukuro cloth bags used at pressing sake bag for pressing
stage
BEYE fukurozuri-shu sakg madcle through cloth bag sake drlpped.from hanged 55 5 U [2bag-hanging.
gravity drip process bags by gravity
o . arabashiri, first run, first obtained sake when sake is
mEY arabashiri
free run sake rough run pressed
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percentage of water to total rice

RIKSE kumimizu—buai weight, water ratio
ratio of water to rice
HEa kasu-buai percentage of sake cake to total |ratio of sake lees,

rice weight

ratio of spent-rice to rice

M7 ILa—)LINEE

jun alcohol shutokuryo

volume of produced alcohol (L)
from 1,000 kg of rice

alcohol yield

EiE fuzo(fuzs) spoilage of fermentation mash
ol o moromi shibori—ki, ) It is sometimes referred as
HAHIEY RS | T i assaku—ki a filter press (for sake) Yabuta, a brand name.
& fune :Zﬁiﬁ a traditional press (for a vertical press using bags 74> Tldvertical pressHEE{LILTLVS,
jE5|E oribiki ;ZT;::;&E:?ZT::; 4> TClErackingh\Eihn b,

FETHIX BEERDOAVN\TEABLEZEDOE=OIZRER
=R (f orisage fining (clarification) of pressed sedimentation &U%)@‘//V]E’EB%%T%)IE T.HELUUL-BMTT
! & sake bhdT 420 IIEHMining,

EERSE BT Eldsettling,

RRIEE tanso—roka charcoal filtration

951 jukusei aging, maturation

" . pasteurization, . = o
AN hiire heat sterilization R [EREC L pasteurisation,
ik EMY aki—agari (good) maturation in autumn

10 R—=2
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bacterial contamination,

causing critical spoilage and

KES hiochi spoilage (of sake) fault NEE B (X hiochi lactobacillus ,
regular sake, 74> Dtable wine& L\ IBERITELVELSE R A,
table sake, mass—market sake{>commercial sake (KE£EE 1.
standard sake non—premium sake, BLEWAREXRE)NEWD., BERARBERND
TEH futsu—shu ordinary sake ' mass—market sake, %, Ordinary [FDLESIENAA—CEVNVSEREHD
Y commercial sake, HY. INCDsakeERFH Cldordinary sake MEASINTLY
non—special—-designation %,
sake
BERANE tokutei—-meisho—shu EE:;I:JIK ::Ijlegnated sake, special—-designation sake
1 injo(ginis)-shu injo(einia)(-shu) sake made from highly polished ?&%(ié%[:%|]fﬁ'§75§37)’575§~ —BohYOTUELE
Rt ginjolginy giryolgiry rice using special technique SHEALT-. LT B ELFBIC DL TRIER.
s C L super premium giryo made from
PNy daiginjo—shu daiginjo(-shu) highly-polished rice
a . i . | jummai(junmai)(—shu), pure-rice sak”e m.ade el f.”?m rice and
fKH jummai(junmai)-shu K kaoji (without addition of brewers
sake alcohol)
sake made from quality rice with
PN ] honjozo(honjo6zo)-shu |Aonjozo(honjozé)(—shu) addition of limited volume of
brewers alcohol
e b nama—shu, nama—zake nama-zake, sake without heat F[EFREE [Enon—pasteurised sake,

non—pasteurized sake

sterilization

s
<

HR=y




FEE (B AEE)

Terms (in Japanese)

A—YFREC
~RY ok

Roman character
notation called
Hepburn Romanization

SEMEEZONSRERIE
(frEEsn TV SHDIF R EEE)

English expression considered as
standard
(synonym written together)

ZOfuIcERIND
RERBE

other English expression

pd AN

Definition and Description

Reference

sake pasteurized prior to tank

CNbDEEHRAT RN, BEFBEFX2EKANS
NBHTEZEHRATHERTHYLT LY,

=+ (3 _ _ : :
3 GHE) namazume(-shu) namazume(—-shu) live bottled sake store?ge bl.Jt not at bottlllng, . Usually, sake is heat sterilized twice, before tank
bottling without pasteurization .
storage and at bottling.
NoDFBEZHAT HRIIC. BEFBI2EBAKANS
i C LA N \
BTk GBE) nama-chozo(—shu) namachozo(—shu) live storage sake sake.pasteurlzed only once at  |11% &’Enﬁﬂﬁﬁ_é&n 75. .)'\b-g_{'. °
bottling Usually, sake is heat sterilized twice, before tank
storage and at bottling.
Water added t(.) sake before Undiluted sake contains up to
bottling (to adjust alcohol . . .
N content) adding water, 20% of alcohol and is usually
2k warimizu o diluting water, diluted to 14-16% alcohol before
addition of water, L .
- . alcohol—adjusting water |bottling. These alcohol contents
dilution with water, .
L are easy to drink.
warimizu
genshu, undiluted sake,
s original strength sake,
B genshu full strength sake,
natural strength sake
s . choki—chozo—shu,
REARRGE. T8 koshu (long) aged sake old sake
Cask sake has a specific flavor |KegldE—ILFEZAND/INSLMBLD T, #EDEIC
b i tarusake tarusake, cask sake of cedar and is not aimed at [Lcask DAMELY,
maturing. ¥ cedar cask,
IZC Vil nigori-zake nigorizake, cloudy sake
|20 GE) muroka(-shu) unfiltered sake, IZZYsBERX BT A2 un—charcoal filtered sake,

un—charcoal filtered sake

s
<

12 R—=
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FAEE happo—-seishu sparkling sake
CEBD)H%HEM  [tokushu—seihin specialty sake BEAMTIIEVRAFBCIZCYBLRE,
LIFY=T shiboritate freshly pressed sake,
fresh sake
B shinshu new sake, sake nouveau
fvaorosh is saks made n | RELIB A, WEAOMKANT BT LEME
D EAL hiyaoroshi hiyaoroshi winter, matured during summer, z Hies
and bottled in autumn. °
Kijo(kia)-shu Kijjo—shu is a special kind of
BEEH kijoshu(kijoshu) yolhy ’ . noble brewed sake sake with sweet and rich taste |[ELIES(E. 8&HELEAT 5,
aged and sweet specialty sake
and often well aged.
EMHEE kassei—seishu sparkling cloudy sake

FILaO—ILEH

alcohol dosu

alcohol content

alcohol percentage,
ABV (Alcohol by Volume)

= [Lconcentration, & &ldcontent =A%, —f%IZ(E
HEYRIZSNAEL,
ABVIEZEE DO —HEREL.

nihonshu—do,

Nihonshu—do is an indicator of
sweetness of sake.
It is a specific gravity converted

BREE nihonshu-do sake meter value (SMV) into sake meter scale which
indicates sweet or dry. + means
dry and — means sweet.
Tartaric acid (g/100 mL) = 0.075| 7 AV BARAECHRAT HEE 1T BABBRE (52
BAEE san—do acidity, total acid x acidity (mL) , TIIREBRIBE) LA MYOTVELSERDLSH
2.

titratable acidity

Sulfuric acid (g/100 mL) =
Tartaric acid (g/100 mL) x 0.653

B, =1L P AENBEIZE > TEFRLGDIDT. H
{(FTHLRZR,

1BR=
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formol nitrogen expressed as

TI/BE aminosan—do amino acid content volume (mL) of 0.1 mol/L NaOH
needed for 10 mL of sake
LEHBEEFE iz?nkpoy?k_:ihmhu_ Annual Japan Sake Awards LEFSOEXEKRTHERALTWSAE.
HEsED kiki—choko kikichoko, .
a (sake) tasting (porcelain) cup
a (sake) tasting cup with
o BED janome—choko concentric blue circles on . It helps to see color and clarity
bottom (to see color and clarity of sake.
of sake)
fruity aroma, Ginjo—ka (fruit, flower.
BEEER injo— i ’ ’
TERE ginjoka frylfcy flavor, floral, blossom)
ginfjo—aroma
KB tanrei I!ght and delicate taste, elegant, dry, subtle, fine,
light body very clean
g noiun rich and full taste,
=BT ) full body
BER kajitsu—yo fruity, fruity note
B4k hana—yo floral, blossom
cedar like aroma,
rE kiga aroma of cut wood, wood smell
woody
Hik-FR kusa—yo, ao—shu grassy, green herbaceous
KD ERR kinomi-yo nutty
FEHR koshinryo-yo spicy
FREERR kokurui—yo grainy cereal, wheaty, rice

14 R—=
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aroma like cooked

HE ama—shu sweet aroma sweet smell kojilamazake)
HS AL caramel—-yo caramel
B R . . matured aroma (of long—aged
A jukusei—ko sake)
£F=R koge—shu burnt
It is similar smell to rotten
. cabbage, gas, or takuan, a
2& hine—ka g:(,i?;z/;z ::Fslal\éogdo:raged sake, Japanese pickled vegetables,
and different from matured
aroma.
= o nama hine—ka, off flavor of \
H$EE namahine—ka unpasteurized sake raw old stink
AXERE nikko—shu light—struck smell
[EA5Y 3 kobo—-yo yeasty doughy, bread dough
" _ kasu—stinking, smell of spent riceld. E— LD EERIRTHS
R kasu-shu sake cake smell smell of spent rice spent grainZ S FALI=RIBELTIRE,
- HK[F K50 Tldsulphur,
SRlayEEd ryukabutsu—yo sulfur smell eggy smell L. smelZB V=40 AT A,
JLERE gum-—shu rubber smell, rubbery
N . moldy smell, mushroomy, . —
HER kabi—-shu TCA mould smell E[EFREE TlEmouldy,
ME-FIVR-ER I;:lzr:;isj;l:{uhokon—shu, papery/dusty/earthy smell paper smell
KR jushi—shu Eél)a;:c smell, resin smell
IEhEE R shibosan—shu fatty acid smell
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FEE (B AEE)

Terms (in Japanese)

A—YFREC
~RY ok

Roman character
notation called
Hepburn Romanization

SEMEEZONSRERIE
(frEEsn TV SHDIF R EEE)

English expression considered as
standard
(synonym written together)

ZOfuIcERIND
RERBE

other English expression

pd AN

Definition and Description

Reference

volatile acids (VA),

i3 san—shu acetic smell, vinaigrette : VAITIEHRES,
sour acid smell
#2 &5 (Xacidic, sour,
Eak sanmi acid, sourness acidlZELHERLR sourlXLILLTI=EERRELVSEREH
60
Hk amami sweetness T B Ef [sweet,
Sk sioaji, emmi saltiness T R Ef (L salty,
SELk umami umami, savory taste
K nigami bitterness T2 B &R [Lbitter,
SELR shibumi astringency T2 &R Efl (L astringent,
. texture,
=0 kime flavor weave
=HDHA LN kime—no—komakai silky, fine, creamy
HEK ato—aji aftertaste, after
TN . . carbonic acid gasldFZFHFE T, CO,A—HRAY,
REEH A tansan gas CO,, gassy (natural/artificial) carbonation EAE pobE e T BEEDH R (Lspritz.
2Bk kinzoku—mi metallic taste 2 B Ef [Emetallic,
Hx amakara sweetness/dryness T REf [Esweet/dry,
g st rich/light, heavy/light,
A notan full/light
F5UN marui mellow, rounded well-rounded, round
THBM nameraka smooth velvety, silky EHBME (£ EA) [Esmoothness,
HiL arai coarse rough H5E (&) [Tcoarseness,
i< zaratsuku harsh granular T DE (&) [Eharshness,
FIE uwadachika orthon:'asal aroma, top note
aroma in glass
EHE fukumika retrona.sal aroma, flavor—in—the—mouth
aroma in mouth
mp=syd kouchu—kan texture, mouthfeel

s
<
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Terms (in Japanese)
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Roman character
notation called
Hepburn Romanization

AR H*

SEMEEZONSRERIE
(frEEsn TV SHDIF R EEE)

English expression considered as
standard
(synonym written together)

ZOfuIcERIND
RERBE

other English expression

pd AN

Definition and Description

Reference

BT

kuramoto

a sake brewery

sake brewery owner (A)
BrewerylZ@HEE —)LEE &S,

HE

toji(toji)

tqji(tgji), a chief sake maker

a brew master,
a master sake brewer

AEBEREEE

shuzo(shuzo)-ginosha

a skilled sake brewer,
a skilled sake artisan

a sake craftsperson

BA kurabito a sake brewery worker
sake making in winter,
EigEY kan—zukuri sake making in the coldest cold—weather brewing
season
7 tokkuri tokkuri, a small .servmg flask,
a small (porcelain) carafe
Ft masu wooden (box—shaped) sake cup
P kan—zake warmed sake
enhancement of flavor by
1A kan—agari warming,
improved taste by warming
‘ Cha§er(i5|§ElF&EE'C“liﬁb‘iﬁ@f\ﬁ(:ﬁﬁtﬁ%@%%
fsEK yawaragi—mizu water (served with sake) 2h, EEEZETIEIBLE W :E—IL) DRIZERT AR
LVEBL: V) DEKRIZESD T, EE,
SE. I E sakabayashi, sugidama sakabayashi, sugidama, a sphere—shaped ornament

a cedar ball

made with cedar leaves

s
<
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~RY ok

Roman character
notation called
Hepburn Romanization

SEMEEZONSRERIE
(frEEsn TV SHDIF R EEE)

English expression considered as
standard
(synonym written together)

ZOfuIcERIND
RERBE

other English expression

pd AN

Definition and Description

Reference

Kagami—biraki is a ceremony to
crack open a wooden (cedar)

$ERIE. HEIY kag§m|—b|rak|, kagami- kagam/b/.rak/, . sake cask with wooden
wari ceremonial opening of sake cask -
hammers (at the beginning of a
party to toast with this sake).
process wherein
P . . . saccharification and

A T ER T heiko—fukuhakko multiple parallel fermentation fermentation ocGUr
simultaneously

EEYE sake—zukuri—uta sake making sones, sake brewers work song

sake—brewing folksong

* AR KO- FREFNRR—FARLRAIH ST (B, M, PORID“A"BIMEE) A, —BIRBEFR (CIL. L&3ES. LW EILEITEFNAIRTERLT A0 BREBHEL TS, 1=

2L, BREBIELTWARE (7ILa—IL  HARE) [FEEBERRBEL
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