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The Technical Development on Microbial Control in Sake-brewing
—Microbiological Investigation on Sake-brewing—

Takumi ONDA, Yoshihito HIKRAWA and Fujitoshi YANAGIDA*
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Abstract
The microbial investigation was performed on sake-brewing process using ‘' Kimoto® . which is prepared by traditional method, in
Yamanashi prefecture. Changes of viable cell counts of gencral acrobic bacteria, lactic acid bacleria and sake-yeast, and change of pll
during sake-making process were measured on the two of sake-fermentation tanks. Lactic acid bacteria grew immdiately and plls were
decrease in sake-musts of each suke-Termentation tanks., Lactic acid bacteria isolated Mrom sake-musls were seemed 1o be uselul lactic

acid bacteria, Lactobacillus saket undfor Lewconostoc mesenteroides subsp. siake, on the basis of their nontolerant propertiy 1o alcohol,
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