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Study on the Production Techniques of Broken Japonica Rice Sake
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Abstract:The nutritional ingredients of broken rice are close to rice, however, its price is much cheaper. Broken japonica rice was used as raw

materials, Aspergillus oryzae was used as saccharifying agent, and liquid fermentation method combined with modern sake-making techniques

were applied to produce broken japonica rice sake. The produced sake was clear and transparent, and light-yellow in color with harmonious wine

body and no off-flavor. Besides, the yield of sake by broken japonica rice was quite high and the total content of amino acids in the produced sake

was 1.144 % and there were 26 flavoring components in the produced sake.
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