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The unique development of the manufacturing technology of Japanese distilled
spirit
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We aimed to reveal that the unique development of the manufacturing
technology for the Japanese distilled spirit by comparing with Chinese distilled spirit. We
investigated that the relationship between the common and unique parts of manufacturing process of
awamori and kome-shochu which are Japanese spirit, and rice-flavor baijiu which is Chinese spirit by

analyzing the chemical and flavor profiles. Ethyl lactate and 1-octen-3-ol were identified as the
key volatile compounds for rice-flavor baijiu and awamori, respectively. We indicated that the
solid-state saccharification process of rice-flavor baijiu plays a same role as koji-making of
awamori and kome-shochu and contributes high level of ethyl lactate in rice-flavor baijiu. We
revealed that the solid-state saccharification of rice-flavor baijiu and koji-making of awamori and
kome-shochu are the important processes to form each characteristic flavor.
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A Solid-state saccharification
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