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Studies on the breeding of yeasts suitable for Shochu-brewing

Kaoru Takegawa

Summary Shochu, a traditional Japanese distilled spirit, is produced from various ingredients,
including sweet potato, barley, rice, buckwheat, and crude cane sugar. Excluding ethanol, the volatile
components in Honkaku-shochu are usually present at less than 1%, but the differences among these
compounds distinguish the flavour of Honkaku-shochu. After distillation, Honkaku-shochu is often
diluted to an alcohol content of approximately 15% or less, consistent with a consumer preference for
drinking spirits with lower alcohol strength in recent years. Therefore, it is important to identify and
increase the propotion of volatile components that contribute to the taste of Honkaku-shochu under
actual drinking conditions. We have comprehensively investigated the trace volatile components
contained in barley Honkaku-shochu and identified those that most influence its taste. In this review, we
explore the effects of indole on the sensory characteristics of barley shochu.

Key words: Honkaku-shochu, Indole, Volatile components
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Table 1

B

Detection threshold value of indole in barley shochu (25% alcohol)

Odor (ug/L)

Flavor (ug/L)

Detection threshold value 120

18

Table 2 Effects of added indole concentration on the flavor of barley shochu
Added indole Comments in comparison with the control (n=11)
concentration
(ug/L) Taste Aftertaste
0.05 sweet 2, koku, mellow dry 2, pungent, koku
0.5 koku 5, sweet 3, rich, mellow bitter 2, koku 2, dry 2, pungent, rich, mellow
5 koku 4, sweet 2, dry, mellow, strong IS(SISE; - bitter 3, sweet 2, mellow 2, pungent,
50 koku 4, mellow 4, sweet 2, bitter 2, mild, bitter 4, koku 3, mellow 2, pungent 2, soft and
oily rich, less bitterness, mild, oily, sweet, dry
500 bitter 2, mellow 2, pungent 2, koku, dry, oily, |bitter 5, dry 5, astringent 2, koku, soft and
astringent rich, less bitterness, oily
bitter 3, dry 2, chemical 2, koku, pungent, bitter 5, dry 5, astringent 2, chemical 2,
5,000 ; . h
astringent, mellow smells like a marker pen, mild
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Fig. 1 Metabolic pathway of indole in yeast
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Effects of indole delivative added on the sensory characteristics of barley shochu

Added concentration

0.5 ug/L

2.0 ug/L

Indole Bitter, Astringent, Harsh

Indole aldehyde Bitter, Astringent, Harsh, Koku Pungent, Alcoholic
Indole-3-acetate Bitter 3
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Effects of addition of pyridoxal phosphate (PLP) and 4-deoxypyridoxin (dPN) on fermentation course of barley

shochu mash. Each value is expressed as the average value and standard error of repeated two tests.
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