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The investigation on the quality of sake in Nara Prefecture

Quality of sake of the Nara Prefecture Sake Exhibits,2004
OGAWA rie™?, SHIMIZU hiromi™?, and MAT SUZAWA kazuyuki >

Sensory evaluation and the components of the sake exhibits in Nara Prefecture were analyzed, and the
relations of the components between the preferences of sake were examined. There were 27 kinds of
exhibits. The results of the study showed that the dry and light tasting sake made up the majority by
classification, whereas Bodaimoto sake (peculiar to Nara Prefecture) has a dry, but strong taste. Moreover,
significant correlation was found between sensory evaluation and sake components.
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Table 1

T a b | eCortelation table of components
and sensory evaluation

Sensory evaluation

Noutan Amakara Quality

Glucose 0.798*  0.703* 0.427**
Ethyl acetate - -0.520* -
Propyl alcohol ~ 0.539* - 0.469**
Ethyl caproate - - -0.419**
Ethyl capryate - - -0.504*
Thr -0.424 -0.38 -

Pro -0.540*  -0.590* -

Met 0.570*  0.478** -

Phe 0.464* - -

Noutando 0.57* - 0.55*

T a b | eCorlation table of Noutando, Amakarado and

sensory evaluation

Noutan Amakara

Sensory | Noutan
evaluation| Amakara | 0.593*

Quality | 0.536* 0.443**

*5% significant,

*

*
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