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Koshin MlYAzA'i‘o, and Kiyoshi OSIRO : Studies on quantitative changes
of composition in fermentation period of Awamori moromi
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The Change of components in Awaomri mash
Py f'l‘able 1. The firsf test
‘Day‘s; Temp. | pH | Brix | D-Sugar Z:iilailt Alcohol |Total cell| Viable cell
laity count count
(time) (&) (as glucose)] (0.1N- gr/100mé 7 7
v ‘NaOH) %10’ /100 |x 10 /100
gr/100mf | mé/10me n) nd
1BH
CHR %)) | 28.0 | 4.30| 1.6 1.37 0.98 0.071 9.68 8.08
2HH
C24R§RE) | 38.5 |4.08| 6.0 1.53 4.9 4.560 74.80 68.32
3HH
(CELEED) 34.5 | 4.00112.0 3.40 6.03 9.550 73.12 67.04
4HH
(725#]3&5) .32.5 3.96 | 10.8 3.20 6.41 11.060 81.34 76.35
6HEH
(L2458 H) 29.3 | 4.00 | 11.2 2.80 6.77 12.300 80.08 70.48
8 HH
QL= = D) 29.5 |3.78 | 10.4 0.38 6.60 13.286 80.56 57.92
10 H
‘ (2,163#F§1E) 28.0 3.74 9.6 0.03 7.88 14.010 67.20 44.16
Table 2. The second test
‘ Total
Days Temp. | pH | Brix | D-Sugar acgsiait Alcohol |Total cell Viable cell
¥y count count
(time) o (as glucose)) (0.1N- gr/100mé 7 7
NaOH) x10 /100 {x10" /100
gr/100mé | mé/10m¢ mé) nl
1R8
(HhiAfk 6 FERED| 28.0 |3.92| 5.0 5.67 3.98 0.146 36.80 25.76
2HEB )
(RORERE B D 37.0 3.80 | 8.2 2.60 7.56 6.672 83.92 75.04
3HB
(B4REREED 33.5 |3.9210.0 3.62 7.68 9.032 69.12 63.12
4HE
(78RR E)D 31.0 |3.9010.8 3.55 7.71 11.096 74.56 69.92
6 HE e
C126E:R B) 29.5 |3.8810.3 1.60 7.80 12.702 53.12 46.24
8 HH
Q17401 B) 28.3 3.76 9.8 0.21 7.68 13.200 62.56 47.52
10H B
(2221 E) 27.0 |3.20| 9.4| 0.03 7.96 13.470 43.20 35.52
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Table 3. The third test

Days Temp. | pH | Brix | D-Sugar chzla'lt Alcohol | Total cell Viable cell
acidity count count
(time) &) (as glucose)| (0.1N- gr/100m¢| - 4 7 '
A NaOH) | X 10'/100 |x10’/100
gr/100mé | mé/10mé ] né, nl
1HH ' ’ o
(fLiA% 6 R¥IH )| 28.5 | 4.00 | 4.0 4.23 2.97 0.162 66.44 56.60
2HH ' '
(30REBIE) 37.2 | 3.8 7.8 1.60 6.32 7.043 100.16 94.56
3HH
('54%[“&35) 33.0 |[3.80] 10.6 3.91 6.04 10.115 112.80 79.20
4HH
(78BEREI H)D 31,5 |3.80|11.0 3.72 6.41 11.693 77.44 74.40
SHH '
(lOZB#ﬁﬁE) 30.0 3.75 | 11.0 2.90 6.51 12.556 82.72 79.52
8HH
('174B#F€jﬁ) 29.0 |3.70 | 10.4 0.41 6.72 13.746 64.32 47.04
10HH
(22 HD 25.0 3.67 | 10.2 0.03 7.40 14,257 54.24 45.88
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Fig 1. Changes of total acidity, temperature and pH in Awamori mash
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Fig 2. Changes of direct sugar and alcohol in Awarnori mash
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Summary .

A few chemical constituents of moromi (mash) produced during awamori brewing
were analyzed, and the results obtained were as follows:

The maximum number of intact cells of yeast and acidity were observed after
the fermentatlon was carried out for 30 hours.

The pH value decreased from 4.5 to 3.5 w1th 1ncreaemg the acidity.
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The production of alcohol increased rapidly in the progress of the fermentation
for 30 hours, and almost finished after the fermentation for 90 hours.
After the fermentation for 6 hours, the highest content of reduciug sugar was

observed. The content decreased with the production of alcohol.




