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§tudi§s on roles and formation mechanisms of taste-active hydrophobic compounds
in sake.
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Forming mechanisms of ferulic acid (FA) and ethyl ferulate (FE) under sake
mash conditions were studied, and affecting factors of these compound levels in the sake were
elucidated. It was also found that feruloylated oligosaccharide forming enzyme(s) from Aspergillus
oryzae may play a crucial role in the forming levels of FE and FA (especially FE/FA ratio) in the
sake brewing process. A new accurate quantitation method for taste-active pyroglutamyl decapeptide
ethyl esters (PGDPEs) in sake was developed by using a SIDA method, and then thresholds of PGDPEs in

ﬁhe sEke were estimated. The results revealed that PGDPEs may play significant sensory roles in
the sake taste.
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