The Development of a Glasslined Sake Fermenter
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In recent years, skilled workers at sake breweries have become old, and decreasing in number
year by year. '
The sake brewing industry, still relying upon traditional techniques of skilled workers in
many ways, have to promote madernization, such as technical innovation, education and
training of young workers and increasing the capacity of production facilities.

For the modernization of sake brewing, it seems to be important to develop an automatically
controlled fermentation system which is well harmonized with human skills, and also well
suited for delicately different ways of fermentation in producing individual brands of sake ‘at
various breweries. :
We have developed a glasslined auto sake-fermenter for the purpose of satisfying the demand
for high-quality brewing and reducing the traditional sake brewers labor.

This paper introduces some examples of automatically controlled sake fermentation conducted

at several sake breweries with our newly developed glasslined fermenter.
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Fig. 1 A mash production process
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Photo. 1 The GL-sake fermenter for mash production test
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Fig. 3 Electric & instrumentation diagram of a test plant
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Table 1 Proportion of raw materials for a test sake brewing

Shubo Soe Naka Tome Total
Total rice (kg 350 1005 1680 2 965 5800
Rice for steaming kg 240 715 | 1305 2 380 4640
Rice for koji (kg) 110 290 375 385 1160
Water gp) 620 "1100 2100 4010 7 840
A sake brewing was done using white rice of 50 % polishing ratio.
Kyokai yeast No. 9 (K-9) was used.
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Photo. 2 An example display of mash temperatur progress
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