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Scientific design of the tasting scales for Japanese Sakes and the method
transforming the physical factors of Sakes into the scores on the scale, to help
expanding the Japanese Sake market.
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The tastes of various types of Japanese Sakes were repeatedly evaluated by
volunteers with “ dual adjective rating scales” originally prepared. The obtained data were
evaluated by factor analysis, leading into the third-generation scales as a potent tool to express
the tastes of Japanese Sakes. Multiple regression analysis indicated that the scores of newly
selected 20 kinds of Sakes on the scales could be reproduced by estimation with the normalized
contents of volatile compounds in Sakes. And hence, It was found that the tastes of Sakes could be
plotted on the dual adjective rating scales consisted of "angular and round”, "quiet and powerful",

"glamorous and neat", "dry and fruity", or "hard and soft" without tasting each of Sakes. On these
scales, especially on the "angular and round” scales, statistically good relationships were observed
between the scores by tasting and by estimation with the contents of volatile compounds.
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