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Characterization of aroma_compounds of Kimoto-brewed sake produced by
traditional brewing technique using natural lactic acid fermentation
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The purpose of this study was to characterize aroma compounds of
Kimoto-brewed sake fermented with natural lactic acid bacteria. Utilizing SA-SBSE-GC-0/MS, polar
aroma compounds in sake were detected with high sensitivity, and 45 aroma compound peaks with high
contribution to sake aroma formation were found. Next, SA-SBSE-GC-MS analysis of three pairs of
Kimoto- and Sokujo-brewed sake (six samples in total), from the same brewery, showed that Kimoto-
brewed sake tended to have a greater variety of aroma compounds than Sokujo-brewed sake, with
polar/hydrophilic aroma compounds in particular. Furthermore, quantitative analysis of 11
characteristic compounds showed that y -6-(Z)-dodecenolactone and polar aroma compounds such as
ethyl leucinate were found to be more abundant in Kimoto-brewed sake.
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