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Effects of the Method of Moromi-Filtration on Flavor
Components and Free Fatty Acids of Sake
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The effect of filtration procedures on moro-
mi (sake mash) flavor components was exam-
ined. The aroma components (ethyl acetate and
ethyl caproate) decreased during automatic
squeezing using a filter cloth (Yabuta) and
pressing into a bag (Sase), and the proportion of
free fatty acids increased with increasing pres-
sure. This tendency was particularly noticeable
in “seme” (in which the sake mash was subject-
ed to the highest pressure while pressing) ob-
tained using the Sase method. These results sug-
gest that it is difficult to maintain the flavor
balance of sake obtained from the “seme” part
compared to the sake produced during the early
stage using the filtration process of the Sase
method.
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Table 1 Typical relationship between the pressure
process and Moromi Tare-buai by Sase-shiki

pressure
Pressure process Moromi Tare-buai™ (%)
Non-press No data
Arabasiri 10.8
Nakagumsi 25.0
Press start 46.3
Seme 744

* Moromi Tare-buai is the ratio of sake to Moromoi (v/v).

Table2 Typical relationship between the pressure
process and Moromi Tare-buai by Yabuta-
shiki pressure

Filtration press (kg/cm?)  Moromi Tare-buai™ (%)

Non-press No data
0.4 438
1.0 215
1.4 46.8
3.0 69.9
6.0 85.4

*Moromi Tare-buai is the ratio of sake to Moromoi (v/v).
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Fig. 1 Changes in concentrations of isobutyl alcohol, isoamyl alcohol, and
isoamyl acetate with increasing pressure, during the Sase-method
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Fig.2 Changes in concentrations of isobutyl alcohol, isoamyl alcohol, and

isoamyl acetate with increasing pressure, during the Yabuta-method.
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Fig.3 Changes in concentrations of ethyl caproate and free fatty acids (FFAs), and ra-
tios of ethyl caproate to FFAs with increasing pressure, during the Sase-method
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Fig. 4 Changes in concentrations of ethyl caproate and free fatty acids (FFAs), and ra-
tios of ethyl caproate to FFAs with increasing pressure, during the Yabute-method.
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Table3 Sensory evaluation of sake with K1801 obtained using the Sase-method

Pressure

Score* Comments
process
Non-press 2.0 “Lightness” and “Clear”
Arabasiri 16 “Clear” and “Clear cut”
Nakagumi 1.0 “Rich”
Press start 33 “Oily”, “Foreign taste”, and “Bustling”
Seme 40 “Oily”, “Bustling”, “Bitterness”, and “Unbalanced aroma”

*Scores show the average of 3 panels: 1, good; 5, bad (5 point scale).

Table 4 Sensory evaluation of sake with K1801 obtained using the Yabute-method

Filtration press Score*

(kg/cm?) (Average) Comments
Non-press 2.0 Clear
0.4 2.3 “Clear” and “Lightness”
1.0 2.0 “Clear”
1.4 16 “Clear”, “Spectrum”, and “Fullness”
3.0 2.6 “Spectrum” and “Foreign taste”
6.0 40 “Unbalanced aroma”, “Oily”, “Bitterness”, and “Bustling”

*Scores show the average of 3 panels: 1, good; 5, bad (5 point scale).
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