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Oligopeptide analysis in Japanese sake and elucidation of its generating
mechanisms during sake brewing process

Takahashi, Kei
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In this study, we developed a method for analyzing low-molecular
oligopeptide containing dipeptide in fermented alcoholic beverages by UHPLC-MS. Because primary
sources of oligopeptide in Jaﬁanese sake are considered as rice proteins, we examined the
localization analysis for each subtype of glutelin in rice grains by immunoblotting and
immunofluorescent staining methods, resulting in the fact that glutelin subtype-dependent
localization pattern in rice grain. Furthermore, we confirmed that glutelin in polished rice was
digested during the sake brewing process. Metabolomic approach using GCxGC-TOFMS and CE-TOFMS
unraveled that low-molecular oligopeptide related compounds in ginjo sake are positively correlated
with the quality of ginjo sake.
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