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(57) Abstract: This method for producing a sweetener includes: a saccharification step for injecting water vapor at a
temperature of 90-150 ° C into a mixture of water, rice flour, and an enzyme agent to thereby induce a reaction and
obtain a saccharified liquid; a decomposition step for adding malted rice to the saccharified liquid and inducing a reaction
at a temperature of 50-80 ° C to obtain a fermenting mash; a heating treatment step for heating the fermenting mash
at a temperature of 100 °C or higher; and a solid-liquid separation step for carrying out solid-liquid separation of the

fermenting mash that was subjected to the heating treatment.
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