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The model beverage of barreled sake was stored at room temperature; amino
acids were analyzed over time. The sample showed no difference in composition or concentration of
amino acids to the control, commercial Japanese sake. The basic five tastes of the model beverage of

barreled sake and control were measured by taste sensor. An increase in bitterness and a decrease
in sweetness were observed in the former, which was elucidated to change the taste perception
towards dryness. There was a little change in umami, which supported the results of the amino acid
analysis. The constituents causing the change of taste was identified as sequirin-C and
agatharesinol. It was found that sugi heartwood extracts could show the high anti-glycation activity

in sake; maintains the impression of a clean taste. Sequirin-C was identified as the main
constituent which contribute on the activity.
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