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Improvement of Barley Shochu Flavor by Controlling the Glycerol
Concentration in the Mash

TosHiro OMoRr1,™* TarsUKE Iwata, Yasurumi UmeEMOTO, and MASAHIKO SHIMODA (Research Labora-
tory, Sanwa Shurui Co., Ltd., 2231-1 Yamamoto, Usa-shi, Oita 879-04) Seibutsu-kogaku 73: 481-487,
1995.

The effect of the glycerol concentration in the mash on the taste of shochu was examined. The
glycerol concentration was varied by glycerol addition. Although the alcohol concentrations in the
shochu were not influenced, the ester concentrations were affected by the glycerol concentration in the
mash. The isoamyl acetate concentration in shochu was highest at 10 g/! of the glycerol in the mash,
and the f-phenylethyl acetate concentration at 14 g/l. Barley shochu was produced using three strains
of shochu yeast (Saccharomyces cerevisiae). The glycerol concentration in the mash was 6-14 g/, and it
was influenced by the glucoamylase activity in the mash and the yeast strain. When shochu was
distilled from mashes under vacuum conditions, the ester concentrations were influenced not only
by the concentrations in the mash but also by the glycerol concentration. By contrast, the alcohol
concentrations were not influenced by the glycerol concentration. The distillation ratio of isoamyl
acetate was highest at 10 g// of glycerol, while that of 8-phenylethyl acetate increased gradually.
These results suggest that glycerol influences the distillation of flavor components, and that its con-
centration in barley shochu mash is a factor that can affect the quality of barley shochu.

flavor components in barley shochu, glycerol concentration, higher glycerol
producing strain]
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Fig. 1. Influence of glycerol concentration in mash on
flavor components (A, esters; B, alcohols) of shochu.
These values are the means of six different tests.
Symbols: O, isoamyl acetate; ¥V, f-phenylethyl
acetate; @, n-propanol; B, isobutanol; A, isoamyl
alcohol; ¥, S-phenylethyl alcohol.
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Fig. 2. Influence of glucoamylase activity on fermenta-

tion of barley shochu mash. Symbols: @, control
(glucoamylase, 60 units/g-barley); O, 400 units/g-
barley; O, 1,000 units/g-barley; A, 1,400 units/g-
barley.
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Fig. 3. Fermentation of barley shocku mash with Bagos o™ wfies s o 87

“Kagoshima” yeast (Ko, A) and its salt-tolerant
strain (KSR3, A). A, control (glucoamylase,
60 units/g-barley); B, glucoamylase, 1,400 units/g-
barley.
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Fig. 4. Distillation ratio of flavor components with
various glycerol concentrations in mash. Symbols:
O, isoamyl acetate; A, fS-phenylethyl acetate; @,
isoamyl alcohol; A, §-phenylethyl alcohol.
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