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Introduction of ST Liquefied Rice Fermentation System
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ST liquefied rice fermentation system is a very sake brewing process consisting of new liquefier
with a FULLZONE impeller, automatically temperature controled fermenters and filter press of
Moromi. This system enables many breweries to promote modernization and to increase produc-
tivity. This paper shows the ST liquefied rice fermentation system by introducing Yukun Sake
Brewing Co., Ltd., which is installed this system one year ago, as a example.
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Fig. 1 Comparison of liquefied fermentation process and steamed rice fermentation process
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Table 1 Operation schedule of ST liquefier
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Process Egg?g /Soaking Secondly heating Cooling ‘Washing
Time 10:00 11:00 12: 00 13100 14:00 15: 00 16: 00
R Automatically controled process
2 & HAREER
Table 2 Proportion of raw materials
Mizukoji Soe Naka Tome Total
NO. 1 Total rice (kg) 22 100 111 132 365
(Honjyouzou) Liquefied rice (kg) 100 100 110 310
Rice for Koji (kg) 22 11 22 55
Water (kg) 60 200 200 230 690
Enzyme (g) 30 30 33 93
Lactic acid (ml) 242
Cultured yeast (g) 300 300
Alcohol(30%) (Lt) 109
NO. 2 Total rice (kg) 22 100 111 132 365
(Junmai) Liquefied rice (kg) 100 100 110 310
Rice for Koji (kg) 22 11 22 55
Water (kg) 60 200 200 230 690
Enzyme (g) 30 30 33 93
Lactic acid (ml) 242
Cultured yeast (g) 300 300
# 3 xR MARER
Table 3 Function of mush fermentation
Soe Odori Nake Tome 2 4 6 8 10 12 14 16 18 20 21 4
NO. 1 Temperature (C) {14.0 14.5 13.0 13.0 13.0 13.0 13.0 13.0 13.0 13.0 13.0 13.0 11.0 10.0 11.0
(Honjyou- Sake meter 14.6 14.5 15.5 154 14.2 11.0 9.2 6.6 5.0 3.4—24.0-12.0 —5.5 +0.0 +6.5
zou) Alcohol (%) 6.2 8.3 10.2 12.5 14.0 153 16.4 17.2 18.1 19.2
Total acidity (ml)| 04 0.8 0.8 05 09 12 14 16 1.7 1.7 17 19 19 19 1.7
Amino acidity (ml)| 0.2 0.2 0.2 0.2 02 03 05 07 08 0.8 09 11 12 12 1.1
NO. 2 Temperature (C) [13.0 12.0 11.0 12.0 12.0 12.0 12.0 12.5 12.5 12.3 12.0 12.7 12.7 12,5 1255
(Junmai) Sake meter 146 14.4 142 158 146 122 9.2 76 56 4.2 3.8—22.0—14.0 —5.0 —1.0
Alcohol (%) 6.0 7.9 94113 134 140 154 16.3 170 17.3
Total acidity (ml)| 04 0.6 05 04 06 1.0 13 14 15 1.7 17 18 18 18 1.8
Amino acidity (ml)| 03 03 0.2 02 02 03 04 04 06 07 07 08 09 10 1.2
80 SRS T o Bk Vol. 40 No. 2 (1997/3)
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Table 4 Yield of Alcohol

No.l No.2 No.3 No.4 No.b
Total rice (kg) 365 365 375 370 391
Amount of Alcohol(30%)added (It) 109 199 140
Sake meter +6.5 +05 +9.0 -20 +15
Alcohol content (%) 19.2 174 209 184 19.3
Sake cake (%) 12.1 12.3 12.5 12.9 14.3
100 % Alcohol (1t/ton) | 433.3 428.6 447.8 440.1 429.8
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