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Study on Concentration of Sake
- Manufacturing of apparatus for experiments based on progressive freeze-concentration and investigation of conditions for
concentration -

Akira MATSUDA, Tomomi INOUE, Masato KASAMORI, Shizuo NAKAMURA, Ayana TAGAMI, Hajime MATSUBARA,
Shigeru KITANO, Osato MIYAWAKI and Toshihiro YANO

Progressive freeze-concentration (PFC) s better than the three other methods for concentration of liquid food: evaporation, reverse osmosis
and the conventional freeze concentration (suspension crystallization) . This is because PFC can concentrate sake without impairing its flavor.
Moreover PFC is superior to suspension crystallization because it is suited to small-scale tests, the processing time is short, and separation from ice is
easy. In this study, we manufactured a small apparatus for experiments based on PFC and investigated the possibility of applying the technique of
concentrating sake to the discrimination and diversification of the quality of sake, and to acquire knowledge for the development of an apparatus that
small and medium-sized sake makers could install. As a result, it was found that sake containing about 15% alcohol could be concentrated over 20%
by using the method of cooling the sample slowly while the difference in temperature between the sample and the coolant was kept constant.
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