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Fig.1 Changes of components in moromi mash fermentation used of koji

made by si-jiru method
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Table 1 Amino acids composition of si-jiru moromi mash

Si-jiru Usual
Days 2 4 7 11 14 17 2 4 7 11 14 17
Lys 5.5 2.5 4.7 6.4 6.5 6.7 4.7 2.6 5.6 6.7 6.6 6.8
Ser 2.9 2.5 2.7 2.9 3.2 3.2 33 1.9 2.5 29 3.1 3.1
Thr 7.2 4.1 6.1 6.2 5.8 5.4 7.1 5.1 47 4.5 4.8 49
Met 2.8 1.5 1.9 2.3 2.8 2.7 2.3 1.2 1.6 2.3 2.6 2.5
His 4.5 3.8 3.9 3.8 3.8 3.7 4.4 3.4 33 3.4 3.4 33
Leu 6.6 1.0 1.8 4.1 4.9 5.6 6.3 1.7 2.8 5.1 5.9 6.0
Cys 1.0 1.7 1.3 1.0 1.0 1.0 0.9 1.6 1.3 1.2 1.3 1.3
Asp 3.7 2.9 3.1 4.8 3.5 3.6 3.4 3.0 34 3.8 3.9 39
Ile 3.0 1.0 1.1 1.5 1.7 2.4 23 1.0 1.3 2.1 23 2.5
Glu 10.3 9.7 10.7 11.2 11.2 11.2 10.2 8.5 9.8 10.2 9.7 10.2
Phe 7.4 4.1 3.6 4.5 5.8 5.6 8.4 4.5 47 5.4 5.2 5.3
Arg 19.3 289 249 21.2 19.3 18.5 187 295 25.3 21.0 19.4 18.2
Val 5.1 2.7 2.4 3.1 3.5 3.7 4.9 2.6 3.0 3.4 3.7 3.7
Tyr 6.7 4.3 4.5 4.6 5.5 5.2 6.5 5.0 5.1 5.1 5.1 5.0
Ala 8.3 10.5 11.5 10.4 10.0 9.9 7.6 10.1 10.7 10.6 11.2 11.5
Gly 3.4 8.4 5.9 4.1 3.9 3.9 33 5.6 4.1 3.8 3.8 3.8
Pro 2.1 10.4 9.9 8.0 7.6 7.7 5.6 12.4 10.6 8.5 7.9 7.7
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Table 2 Aroma components of awamori 3) TTISEW\MI 1960. 7ol & WElt— = o s s e —
moromi mash used for si-jiru koji B#l7, 55 (9), 562-568.
4 FEER - A - B - B K- EE R )
Steeped process si-jiru Usual RiKF, 1998, HEGEEELERO v —Hho e &
Aceto aldehyde 493 358 e, BER, 93 (11), 897-904.
Ethvl acetate 602 615 5) EEFDSR - oKW ) - AEE - NRES, 2003 dta
Y = : B (v — B (T & BERROZEL. B, 98 (1),
n-Propyl alcohol 90.5 88.9 59-65.
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(v —HREER L2239 YO ERBREREE
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lsoamylalcohol 4485 3425 D ERRERES, 1903, SIERGEEBETEA AR,
Ethyl caproate 2.1 2.3 (FM) AAELET 2.
Total 330.6 720 8) Sawmi, M, Ikepa, M. and YaBuucHy, S, 1994, Evalution of
the alkaline methylene blue staining method for yeast
(mg/l) activity determination. J. Ferment. Bioeng., 78 (3), 212-
A 216.
AB _ratio 2.5 18 o) MY, 1972 BOKAm—HEOES, Bl 67 (),
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) REHER(LoEIEF TS W T, HER, 52 (12), 900-
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DIV EHEE Lz, SRS 3w 4 2+ —DEFR D FRSEOMET (1), BERL 81 (6), 402-408.

. - _ & ¢ T 12) Rampow, C. 1970. The Yeasts (HaRRISON, J. and ROSE, A.
A OWT A/BHAE N EED BIE 25 Ll ~NTH H.), Vol. 3, 190, Academic Press, London and New York.
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— 7ELY s 7% EHEZURE BT, 65 (2), 121-126.

0. 72— MIEBEMETT S5 LIPS 0DD, B G Ty 1965 mROBANS, PERHEONT, B

BRI 7 3 2 BER L UBOREIENRS MKW #, 61 (B), 481-488.

¥ Isoamyl alcohol *® Isoamyl acetate AEAEAEENIL, 17) RO - SIEEEES, 1986, o7 A MFEICLBE YA
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(4), 203~208.
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The Characteristic of the Moromi Mash Fermentation
Used in Koji Made by the Method of Traditional
Awamori Production ‘Si-jiru Process’

By

Kazushi Atsuta*, Tsutomu OosHiro™, Tetsuya Morr*** and Takeo Korzumr*™*

(Received July 6, 2004/ Accepted December 10, 2004)

Summary : It appeared that characteristic of moromi mash fermentation used in koji made by rice
steeping in si-jiry, which was not carried out from 1960. Alcohol concentration of moromi mash
fermentation used of koji made by si-jiru process was 16.7%, 2% lower than that of usual one. They
contained 1.5% reducing sugar in mash at the end of fermentation. The amount of veast was also
lower than that of usual one. Free amino acids content in the moromi mash were 700 mg/! and half of
the usual one. On the other hand, aroma compound such as higher alcohol and ester increased
formation in the mush. The A/B ratio of moromi was 2.5 and the ratio of usual one was 1.8. It was
found that the moromi mash fermentation in the koji made by si-jiru method contained high aroma
compound and were fragrant. But alcohol concentration in their moromi mash was lower than that of
usual one.

Key words : Awamori, Si-jiru method, Moromi, aroma compound
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