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[HIY] TxEUH, V=1 =4 YT 794 v OEMFELELTHNLND
AMMP 23K 7V 7 ) oK & R W 22T IR 2 N L R F O RN E
ThbEREL, HNBIZBT S AMMP ORE 25012 L7z, 720 7
A ¥ TAMMP Bk & i S Tw b v 257 4 Y Hf 1k (Cys-4MMP), 7
VE T 2GR (Glut-dMMP) O EE R OB CTOZREIZ O W T
LIE L2 74 VEEEIZB W T, RIRRIZBEREIC & o T AMMP ~£ i S
NBZENFMRESATNE Y, 2 TR TR, EFVHFNFEERZ IV,
TEREEEDS T A BERE & MBI HTER RS & AMMP % 483 2 22 & fE L 720
[5] B Y% BH10, IS E D EVEICRE L2 R L, Cys-
AMMP & Glut-4MMP J% OV B EERE 2 300 L C 15C — % C 19 H M JEHE Bk
ZAT o 720 BIERAR &3 IRERE 2 VR0 L 72 W4T b RIS SRR 2 AT v B
R & AR IR L 720 4MMP & RiBRIR O 54T R HHE - 72 22

[ 3R] RIBRIR & R RE % R0 L 72 3B X THE AMMP AR L, Z O R
MBIV L 720 — T BEREZRINL 24 cd, milkik% din
L 72 WEERIX Tld AMMP (3K L7 205 7245, RiERIKZ 750 L 72 3ERIX Tl
AMMP A% U720 4 19 H H OBt 3, BERER 30 L 722 4etF CBERE %
WML ZVERAELD S Cys-4MMP FIIX T 2.4 15, Glut-4MMP iR II1X T 4
%otz
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(5t & Hiy)
RN ICEENEATH VBRI F U (H 70 VBRI F V) IZGEER O E 0
GELTHETHL, LIl ZOHRKTS 2T > B2 & o HIRIIR
3. IR 2 E oMW E & L CTHNOMEISEVEEE 5 2 2RI H
%o TNOHBGHE EIFHOMEIZOWTIE, REAWARET L v, 251,
HHOMEICHET 2 AL AW OV TIRIEBE AL A TE RV, Z 2T,
AFFETIL. IR REOD D EEICE TN EZWHO NPT LT &2 HI
kL7
i)
(5 1 sEmAAT) 51, H20 5384 (BY), 21BY, 22BY D #aF2 i
% 72 (BT AZIE, AT RIS, IRIR IR RN )o 15O HigH
BeWime. hEIRIIRR = A 7V, BT VI =, @7V I— VT AT IVOE
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YT 7L BENCE $h e FHREr % GC-FID &g L7z,
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Shochu is the traditional Japanese distilled liquor. Aspergillus kawachii is
generally used for the preparation of rice koji (white Koji) for shochu making.
In this study, we have tried to make a new type of shochu by using red koji
cultured Monascus sp. on rice grains (red Koji shochu). Sensory evaluation
results showed red koji shochu had some distinctive flavors from those of white
koji shochu. Therefore, we analyzed the volatile compounds (VOCs) in red koji
shochu and white koji shochu by gas chromatography-mass spectrometry (GC-
MS). We identified 54 VOCs in both red and white koji shochu, respectively.
Red koji shochu had a greater number of alcohol compounds than white koji
shochu, while some sulfide and furan compounds were found specifically
in white koji shochu. A concentration of acetate esters, higher alcohols, and
ethyl ester of short chain fatty acids (SCFAs) such as ethyl butyrate and
ethyl isovalerate were higher in red koji shochu. Ethyl ester of medium chain
fatty acids (MCFAs) were substantial in white koji shochu. To investigate
the formation step of key VOCs in red koji shochu, we analyzed amino acid
and SCFA concentrations in the moromi-mash, and time course of key VOCs
formation during fermentation.
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(HRy) Bk, K, BERETA N I A4 AR FMEREE LT RERER L
AL I & B R 0 L e OSHUmR AL Ak 2 34 L 720

(FERUHR) 2 TOHMKRBRBICBNT, 87z -V bawE R
MABBBEO )DL Trolze — )i i pH i (4.5~5.1) . BREE (2.2~3.6
ml) . BEOTa— ViR (11.3~13.3%) 2B L TIE. FeMEEIc & 2880
BOHNL o720 DPPH 7 VA VHERRE B - a7 v & v/ ik
ALBHLIEAELS & O 57 L 72 PURRILRECLE. 7 4V F 9 4 A OREREEA TR
7 S EOPIBALIE 2R Lz $72. TA VI A4 ZOWKRBGEELTT
i DPPH 5 YV W VIHERER U7 = 7 — Vv Eld, KRB AEIMWIT &l
ML IS H 5720 LA Ly IREGEMRALFLIESE ISR KRR A 2MEL 2 %13
L ICE AT EAVHIL 72,
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