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Shochu making process
Barley

Steamed barley
lAspergm'us sp. (Saccharification)
Koji

Contents
+Citric acid
-Koji

+S. cerevisiae

Saccharomyces cerevisiae (Fermentation)

Problem :
Which compounds
promote fermentation
without growth?

-Metabolities of Aspergillus sp.
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L-glutamate Na or L-aspartate Na
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