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The mechanism to produce the sweet flavor in the traditional Japanese spirit "
imo-shochu™

Yoshizaki, Yumiko
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In this study, we aimed to isolate a new precursor of [3 -damascenone
(compound 2) in sweet potatoes with orange-colored flesh and to develop a protocol for increasing
-damascenone in imo-shochu by modifying the shochu-making procedures. Although we attempted to
isolate the precursor from the sweet potato extract using various column chromatography methods, we
were unsuccessful. Therefore, we conducted experiments to increase the B -damascenone in imo-shochu
by adding the enzyme and/or adjusting the mash-pH at the time of distillation or changing the
duration of distillation. The results showed that compound 2 has almost same characteristics as
compound 1, suggesting that compound 2 is also a glycoside.
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