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20 beverages such as beer and low-malt beer use barley
malt as main material. The ratio of malt in beer
and low-malt beer is defined by the,weight% of malt
out of all materials except water under the Liquor
Tax Act in Japan. Beer or low-malt beer uses

25 = adjuncts (starch like rice, corn and starch) besides

-malt. Starches of these adjuncts are made into mash
due to an active enzyme of malt, then the mash is
fermented and decomposed into alcohel and carbon
dioxide gas; thereby beer and low-malt beer as

30 alccholic beverages can be obtained.

However, a flavor, the durability (time
changing) of flavor or the foaming properties are
different depending on variable ratios of malt even
for beer and low-malt beer which use the same malt

'35 as one of their materials. Especially, the flavor

and the durability of the flavor have great
differences depending on a ratio of malt when the




and the durability of the flavor have great

di fferences depending on a ratio of nalt when the -2-
ratio of malt is much different in lownmalt beer. For
exanpl e, when the ratio of malt is low, a specific
snmell like sulfide snell or a-specific flavor like a
-snell that is oxidized is provided for 5 | ow nalt
beer. Al so, _when the ratio of malt is low, there is a
't endeHAP 1RF %étdaﬁamth Jiffarephvdp loy-malt beer.
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20 that is a rice mash is made into mash including
amino acids and minerals obtained by enzymatic
decomposition using glycolysis enzyme and
proteclytic enzyme (for example, see patent document
1).

25 On the other hand, beer-taste alecoholic

- beverages with foaming properties without using
barley, wheat and malt have been developed and are
selling in the market place, but there.is also a

~ problem like the above problem of the flavor or the

30 durability of flavor. For malt alcoholic beverages,

' the above problem is overcome by using a rice mash
as adjuncts in addition to using malt. However,
more improvement is needed for beer-taste alccholic
beverages with foaming propexties without using

35 barley, wheat and malt in order to solve the above

| - problems. :

~ Patent Document 1: JP-A 2004~008183




beverages with foam ng properties w thout using 35
barl ey, wheat and nalt in order to solve the above
probl ens. Patent Docunent 1: JP-A 2004-008183 - 3-
Pat ent Docunent 2: WD 2004/ 000990A1 SUMVARY OF THE
INVENTION It is an object of ti3 present invention 5
to provide a brewed al coholic beverage w th foam ng
properties which does not use barl eg, wheat and nalt,
in which the fPaFsrthleseniord: nfPd28A4/0RO990A1
durability of the flavor is nore increased; and the
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a process for processing a pre-
fermentation liquid using at least a syxrup
_ containing sources of carbon, sources of nitrogen,
20- hops and water as raw materials and
a process for fermenting the pre-
fermentation liquid using a brewers’ yeast,
wherein a ratio which expresses a rice
mash contained in the syrup is between 5 and 50
25 weight %. |
| According to this; the processing method
of the brewed alcoholic beverage with foaming
- properties which does not use barley, wheat and malt,
in which the flavor becomes more mild and the
30 durability of the flavor is more increased, can be
provided by using the rice mash whose ratio in the
total syrup is between 5 and 50 weight %, even
though malt is not used in the processing method.
There is provided according to another
35 aspect of the present invention a processing method
- of a brewed alcocholic beverage with foaming
properties which does not use barley, wheat and malt




though malt is not used in the processi ng nethod.
There is provided according to another 35 aspect of
the present invention a processing nethod of a brewed
al coholic beverage with foam ng properties which does
not use barley, wheat and mal t-44- conprising: a
process for processing a pre- fernentation liquid
using at |east a syrup containing sources of carbon,
soursERpBishngrogen, 5 hops, an inproving substance
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rice mash whose ratio in the total syrup is between

20 5 and 50 weight %, even though malt is not used in
' the processing method..

There is also provided accordlng to
another aspect of the present invention a brewed
alcoholic beverage with foaming properties processed

25 by the processing method as described above.

' According to this, the brewed alcoholic
beverage with foaming properties which does not use
barley, wheat and malt; in which the flavor becomes
more mild and the durability of the flavor is more

30 increased and also the foam stability is improved by
adding the improving substance for generating foam
and for foam stability, can be provided without
using malt in the processing method.

There is also provided according to

'35 another aspect of the present invention a brewed

- alcoholic beverage with foaming properties processed

by the processing method as described above, wherein




addi ng the inproving substance for generating foam

and for foamstability, can be provided w thout using

malt in the processing nmethod. There is al so provided

according to 35 another aspect of the present

invention a brewed alcoholic-%verage wth foam ng

properties processed by the processing nethod as

descri bed above, wherein -5- a concentration of
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the present invention will become more apparent from
20 the following detailed description.

BRIEF DESCRIPTION OF THE DRAWINGS
Other objects, features and advantages of

_ the present invention will become more apparent from

25 the following detailed description when read in
conjunction with the accompanying drawings, in
which:

Fig. 1 is a graph of comparative
fermentation period for processing of other

30 . miscellaneous alcoholic beverages described in an
example 1;

Fig. 2 is a graph of comparative
fermentation period for processing of other
miscellanecus alcoholic beverages described in an

35 example 2;

Fig. 3 is a graph of comparative

 fermentation periods for processing of “sprits”




30 m scel | aneous al cohol i c beverages described in an.
exanple 1; Fig. 2 is a graph of conparative
fermentation period for processing of other

m scel | aneous al cohol i ¢ beverages described in an 35
exanple 2; Fig. 3 is a graph oféeconparative
fernmentation periods for processing of "sprits" -6-
which js described in exanple 3.  DESCRI PTION OF THE
 PREFERFED ERREpFREAPS A I ¥ 3P18n3wi | | now be gi ven,
with 5 reference to the enbodi nents according to the
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and nmalt, that is one enbodi nent of beer-taste other
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f oaperfdk ffdsf 0am stability and they are made into a
solution " ncluding ingredients of sugar and am no

acids. Then, %;:[:@% Pheaddiutd FrRRradi PEgdusidnn Hepthod
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chi be %q:th e;‘ggoﬁol ut| QI |sbn%cﬂe to be a pre-

fer RBNtat1 on I Gul The re er tation liquid
whi ch is produtedsts bfeé;cmaﬂvar aoo\vaddedf tpnewatetrials of

syrup containing sources of carbon, sources of

nitrogen as amino acids content materials other than
20 wheat or malt, hop, coloring matter, and an
improving substance for generating foam and for foam
stability and they'are made into a solution
including ingredients of sugar and amino acids.
Then, after the solution is boiled, spent hops are
25 removed from the soclution and the solution is
 chilled so that the solution is made to be a pre-
fermentation liquid. The pre-fermentation liquid
which is produced as described above is fermented
using brewers”yeast like an enzyme for beer, the as
30 same as the usual production step of beer production,
 then the produced liquid is stored. By doing the
above steps, another miscellaneocus alcoholic
beverage the same as beer can be obtained without
using starch materials like barley, wheat and malt.
35- Also, in general, a flavor adding beer taste,
dietary fibers adding functionality and herbs adding
- characteristics to the flavor can be added after the




using brewers' yeast |ike an enzyme for beer, the as

-30 sane as the usual production step of beer

production, then the produced liquid is stored. By

doi ng the above steps, another m scel |l aneous

al coholic beverage the sane as/-beer can be obtai ned

W t hout using starch materials |ike barley, wheat and
malt, 35 Alspo, in general, a flavor addlng beer taste,
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chanait cs of the present 10 invention are such

t hat thegfé %ée mash, in which total am no acid content
is 6 times greBRer chagRAiRzigimenefokble Brasenkh,
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ani no aC| onient is 1963 m%/cf to aI val,ue of eac
ani RS§1E ¥ysis enzyme proteolytic enzyme as

20 descrlbed in the patent document 1. Also, the rice

mash includes amino acids and minerals having
suitable composition for brewers’ yeast used for
producing the malt alcoholic beverages compared to a
conventional mash made from corn. In the invention

25 of the patent document 1, the total amino acid
content is 1963 mg/L (total value of each amino acid
ingredient shown in table 1); moreover, these amino
acid ingredients are fermentable by the brewers'’
yeast and these are effective as nutrients for

30 enzymatic activity of the brewers’ yeast
(hereinafter, it is described as the conventional .
rice mash). In the below examples, the rice mash
which has increased total amino acid content up to
12147 mg/L was used (hereinafter, it is described as

35 the improved rice mash) (table 1). In addition,
alcohelic beverages with foaming properties include
amino acid ingredients (AspNH2, GluNH2, G-ABA) which



i ngredi ent shown in table 1); noreover, these am no

acid ingredients are fernentable by the brewers’

yeast and these are effective as nutrients for 30
enzymatic activity of the brewers' yeast

(hereinafter, it is described - the conventi onal

rice mash). In the bel ow exanples, the rice mash

whi ¢ch has_increased total am no acid content up to
12182YR/ Pefas 656 Yl reasrgrbred fors thess | Hepersance
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AM NO ACI D ANALYSIS (ng/L) No. SAMPLE | MPROVED RI CE

MASH ANIIMNEDUATID- AR AMYSISEeng 3 )Ser 644 4 Thr 463 5
Lys 572 6 Arg 1951 7 Val 971 8 Met 393 9 Leu 1622

10 |1 &3]l 1SAMPLESY |IMPREVEDIDRE MASH
1|Glu 756
2!Asp 566
3{Ser 644
4|Thr 463
5|Lys 572
6|Arg 1951
7{Val 971
8{Met \ 393
9(Leu 1622

10]lle 731
11{His 289
12{Gly 292
13{Phe 1076
14| Tyr _ 753
15{Ala 758
16|Trp 139
17|Pro 153

a5t 12149

In addition, as a result of examination by
the present inventor, it is recognized that the
adding amount ratio of rice decompositions is

15 between 5 and 50 weight% of the total amount of
syrup used, by which adding amount ratioc at least a
rredetermined effect of the flavor and the




13 Phe 1076 14 Tyr 753 15 Ala 758 16 Trp 159 17
Pro 153 a It 12149 |In addition, as a result of

exam nation by the present inventor, it is recognized
that the adding anmount ratio of rice deconpositions
is 15 between 5 and 50 wei ght %%{ the total anount of
syrup used, by which adding anbunt ratio at |east a
predet erm ned effect of .the flavor and the -9-

dur SR93RILBEY (A€ thavélagox RE pkhaureaderefedreved

al celadifo by ebagarwykh whiaM i fshii APeptbpe rRied¥Becomes
eff%%té vgtjtée EXAMPLES Bel ow, exanpl es that were

carried odu according to the processing nmethod of the

present invention are described. Here, brew ng
exam nations fg@gagpggBolic 10 beverages which were
carried out usingﬁthe rice_ mash w Il be descri bed.
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above descrj be . .
alcoholic beverages processed with the improved rice

15 mash and other miscellaneous alcoholic beverages

- processed with the conventional method are compared;

In example 2, other miscellaneous
alcoholic beverages were processed by changing the
amount of the improved rice mash, and a suitable

20 range of the amount of the improved rice mash was
determined;

In example 3, new types of sprits weres
processed by applying the above described other
miscellaneous alcoholic beverages..

25 ' For examples 1-3, examinations for an
evaluation of fermentability and comparative taste
evaluation of flavor were performed.

Facilities for performing: these examples
were experimentally carried out in 400 liter-sized

30 brewing facilities.

Example 1

Used materials: in oxder to process the
other miscellaneous alcoholic beverages, materials
were syrup 69 kg (75% of solid parts, the syrup used

35 the rice mash or the product of DE50 and they are

"commercially available.). The ratio of the rice

mash contained in materials was as shown in the




m scel | aneous al coholic beverages. 25 For exanpl es
1-3, exam nations for an evaluation of fernentability
and conparative taste evaluation of flavor were
performed. Facilities for perform ng: these exanpl es
were experinmentally carried outlOn 400 liter-sized 30
brewing facilities. Exanple 1 Used materials: in order
to process the other mscellaneous al coholic
bevérddedingterials were syrup 69 kg (75% of solid
parts, tie weigwtssed13l ,t lnd)ce mash or the product
of DE5S0 d th r cagmergi.ally. ailaple.).. The .
ratio of 1HETTHES (kLR 2o medlihd 340 i 8F) e daid
shomewden)he -10- following: 0 weight% (#1-1, none); O

i ght % - -%;qg%' n 48 g gof ' ' s
% wei ght(lﬁgls(;gﬁ?laf , 6. g#%g%o'f sghgeq{(;&omﬁtﬂil%nglem%ﬂ%lmgl
mas fCeaftd e yht % (#1-4, 6.9 kg of the inproved
rice msly .weapgietsi ¢iiLk-y, 3B &GP 4f othsoimpairiedvasice
10 ﬁg‘;%ﬁ to 240 g of caranel coloring matter, 400 g of
hop pél'l’ets and 2000 g of pea protein; the syrup was
di ssol ved furtirgcifihdailys AOQAHE0 iaseHohped wadrer was
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- liquid was obtained. The brewers’ yeast was added
in this pre-fermentation liquid, and it was made to
ferment at 6-15 C (its fermentation period will be

20 indicated below.). Then, it was stored at -1 TC.
' Using a kieselguhr, the fermentation

liquid was filtrated, the yeast removed, and 4 types
of final other miscellaneous alcoholic beverages
were obtained.

25 As described above, 4 types of other
“miscellanecus alcoholic beverages were processed and
the taste evaluation was performed for these

aexperiments in the present example.

TABLE 2
CH#1 #1-2 #1-3 H#1-4
OF ESTER 0 2 3 3
30 AFTERTASTE 0 1 2 3

For every item,

evaluations.

the wvaluation basis of
Table 2 is as follows, and was set as 3-stage




liquid was filtrated, the yeast renoved, and 4 types

of final other m scell aneous al coholic beverages were

obt ai ned. 25 As descri bed above, 4 types of other

m scel | aneous al coholic beverages were processed and

the taste eval uation was perfoidided for these

experinments in the present exanple. TABLE 2 #1-1 #1-2
#1-3 #1-4 THE SMELL 3.0 O OF SULFIDE THE SCENT 0 2 3

3 OF ESTER 30th¢TemeAdTeio splfide v &yepkliidm the
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conpared "Wt h ,. the snel of sul f1de was
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15 use the rice mash or corn protein powder. As a
result of performing the taste evaluation by 10
panelists, compared with #1-1 and #1-2, the smell of
sulfide was more reduced and also the scent of ester
was increased for #1-3 which used the conventional

20 rice mash and #1-4 which used the improved rice mash.
Especially, refreshing drinkability was increased in
aftertaste for #1-4 which used the improved rice
mash; thus the desirable characteristics for malt
alcoholic beverages, such as beer and low-malt beer,

25 -were reinforced.

Figure 1 is a graph of comparative
fermentation periods for processing of other
‘miscellaneous alccholic beverages described in the
example 1. The fermentation period aimed at the

30 period until the extract of pre-fermentation liquid
becomes 2.5% from 12.50% with the apparent extract,
but it decreased to 4.00% with the apparent extract
for #1-1. The apparent extract is an extract led
from the specific gravity of the alcohol produced

35 from sugars in the pre-fermentation liquid by

| fermenting and sugars which have not fermented.

More specifically, the apparent extract was




was i ncreased for #1-3 which used the conventional 20
rice mash and #1-4 which used the inproved rice nash.
Especially, refreshing drinkability was increased in
aftertaste for #1-4 which used the inproved rice

mash; thus the desirable charadtZeristics for malt

al cohol i ¢ beverages, such as beer and | ow nalt beer,

25 were rej nforced. gure 1 is a, graph of corrparat|ve
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20rakpmgseptf ginvémtion. As a result, the improved rice
mash contributes to the processing method of
alcchelic beverages that have preferable flaver. In
addition, this is corresponding to the examination
result of the example 1.
25 . Example 2
Used materials: in order to process the
other miscellaneous alcoholic beverages, materials
were set to syrup 69 kg (75% of solid parts, the
_ syrup used the improved rice mash or the product of
~ 30. DE50 and they are commercially available.). The
ratio of the improved rice mash contagined in
materials was as shown in the following:
5 weight% (#2-1, 3.5 kg of the improved rice
mash) ;
35 10 weight% (#2-2, 6.9 kg of the improved rice
mash) ;
20 weight$% (#2-3, 13.8 kg of the improved rice




nouri shnment source of the brewers' yeast and leads to
an increase of the alcoholic fernentation of

al cohol i c beverages without using malt, like the 20
present invention. As a result, the inproved rice

mash contributes to the processlidrg net hod of -

al cohol i ¢ beverages that have preferable flavor. In
addition, this is corresponding to the exam nation
resd‘ﬁsolb}"the exanple 1. 25 Exanple 2 Used materials:
in order 30 pebghss t(#2-Df 0. M kgebfanbeuinohodi ice
bevey , materials were set to syrup 69 kg (75% of
solid parts, the syrup used the inproved rice nash or

the produe? ¥eightBEdd#2nfd t3fy5 akg e8nibecigipnoved rice
availzdhe; )andhe ratio of the inproved rice nmash

contaqin in . rial.s s..as.shown _in the .
fol | owi ng‘.% 5“’%3@% 0! ﬁz“-éﬁ,a 48'23 |59 00F, fibe; AFPRASEEd Tice
ri camasteksh); 35 10 weight% (#2-2, 6.9 kg of the '
‘inproved rice h) 3120 j ght.0
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njx%%@%‘%ﬁ%kﬁﬁﬁﬁgréoﬁy the settling tank called
Whirlpool,.the remaining mixture was cooled by the
plate cooler to 10 C, and the pre-fermentation
_1iquid was obtained. The brewers’ yeast was added
20 in this pre-fermentation liquid, and it was made to
ferment at 6-15 C (its fermentation period will be
indicated below.). Then, it was stored at -1 C.
Using the kieselguhr, the fermentation
liquid was filtrated, the yeast removed, and six

o 25' final other miscellanecus alcocholic beverages were

obtained.

- As described above, 6 types of other
miscellaneous alcoholic beverages were processed and
the taste evaluation was performed for these

_30 experiments in the present example.

TABRLE 3
#2-1 | #2-2 | #2-3 | #2-4 | %25 [ #2-6
THE S
i Sgﬁ"ﬁb% 0 0 0 0 0 0
SCE
OFESTER | 3 3 | 3 3 3 3
AFTERTASTE 3 3 3 3 2 1

For every item, the valuation basis of




15 60-90 m nutes. Then, spent hops, etc., were renoved
fromthe mxture by the settling tank call ed

Whirl pool, the renaining mxture was cool ed by the
plate cooler to 10 C, and the pre-fernmentation [iquid
was - obt ai ned. The brewers' yeast4-was added 20 in this
pre fermentation liquid, and it was nade to fernent

ts_f t at riod will be_ indicated
bel GPTLS Theht 7P RRLLE oI A= ot pg 3 RFagS
ki essteguiatiome.fermentation liquid was filtrated,
the yeast renmpygd, saails'c?% s £ 48l 6t ?g%tagl) dod As

m scel | aneous al coho beverages were
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The ation standard f the taste ‘eval uation
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15 panellsts refreshing drinkability was increased in
 aftertaste for #2-1,.#2—3 and #2-4 as well as #2-2,
thus the desirable characteristics for malt
alcoholic beverages, such as beer and low-malt beer,
were reinforced. Regarding #2-5 which used 50

20 weight% of the improved rice mash, even it has a
little bit strange taste compared to #2-1 and #2-4
about the aftertaste according to some panelists’
evaluation but its aftertaste was generally good.
Also, regarding #2-6 which used 70 weight% of the
25 improved rice mash, it has slightly mild flavor and
' has an increased richness in taste other than
refreshing drinkability. 'However, the evaluation of
#2-6 was low because the refreshing drinkability was
inferior compared to the rest of this type of other
30 miscellaneous alcoholic beverages like alcoholic
beverage having good refreshing taste.

Figure 2 is a graph of comparative
 fermentation periods for processing of other
miscellaneous alcoholic beverages described in the
35 example 2. As shown from the result of figure 2,
the fermentation period is suitable and the
ferméntability is improved by using 5 weight% or




10 wei ght% of the inproved rice mash conpared to the
~conventional technique in the exanple 1. As a result
of performng the taste evaluation by 10 15 panelists,
refreshing drinkability was increased in aftertaste
for #2-1, #2-3 and #2-4 as weHl5as #2-2, thus the
desirable characteristics for malt alcoholic

bever ages, as beer and | ownalt beer wer e
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t 0 gdgmenth iye laérj:;n@dac:l ds concerning other
m scel | aneous _al coh I |g beverages. In this point, the

sanme effect c ined by using a |arge anount
200f the conventﬁmrﬁdﬁeruseaﬂmmh,thm, spirits are distilled

Ifrom a material alcohol. However, a very peculiar
processing method of spirits is developed by
applying the processing method of other
miscellaneous alcoholic beverages which are
25 mentioned above.
| Used materials: in order to process
spirits, materials were syrup 69 kg (75% of solid
‘parts, the syrup used the improved rice mash or the
product of DE5S0 which has high maltose ratio and
30 they are commercially available.). The ratio of the
improved rice mash contained in all materials was 5
weight% (#3, 3.5 kg of the improved rice mash).
Specifically, 300-350 L of hot water was added to
 240 g of caramel coloring matter, 400 g of hop
35 pellets and 2000 g of pea protein, the syrup was
dissolved further, and this mixture was boiled for
60-90 minutes. Then, spent hops, etc., were removed




10 there is an upper limt to the suitable anount of

the rice mash to be used and, on the contrary, an
excessi ve use beyond the upper Iimt of the

conventional rice mash nakes the flavor deteriorate,

as seen fromthe result of theldanple 2. Therefore,

15 the rice nmash having | arge anobunt of am no aciﬂ
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g of carane colorlng natter 400 g of hop 35 pellets
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20 beverages are made into less than 2.00% of intrinsic

extract at the time of filtration, it can be
diverted to the spirits. The intrinsic extract is

an extract that excludes the influence of the
specific gravity by alcohol from the false extract
25 mentioned above, and the intrinsic extract shows a

‘ more accurate extract than the false extract.

Figure 3 is a graph to show the
fermentation period for processing of #3 of the
example 3. As shown from this result, an

30 appropriate fermentation was done by using 5

' weight % of the improved rice mash in the syrup.
| In the final product of #3, the alcoholic
concentration was adjusted to 5.00 volume % and the
intrinsic extract was 1.93 weight %. This intrinsic

35  extract fulfills the requirement of the definition

' of the spirits under the Liquor Tax Act in Japan, in

which the intrinsic extract is less than 2.00



Usi ng the kiesel guhr, the fernentation .liquid was
filtrated, the yeast renoved, and final 10 other

m scel | aneous al cohol i ¢ beverages were obtained. For
sprits, there is a pre-adjustable nethod of extract
concentration of pre-fernentati®bfr nmash |iquid by
using materials including highly 15 fernented nmal t ose,

fru syrupahavi_ng -hi gh | ucose rati syru

navi Ko b0 o, PRIPTAT LY £ P RsPEoBREEacE fay Tlonbs

| esPAIRC Piogimethioch ates tdealidyi dififereft shromta

of idisdudtobnTASthal Jf apalp MPEEGOYRLt dre distilled
m scel | angous, al co&ol i.c 20 beverages are made | nto

| ess RINT22 0BFFERY AlGahalic Kevagrdsy amel th el of

il trestomi zédl thatbehedipiydieshtiont Ao thRd iilf . tHdCexanple
I nt r4 nsi X i .extract, fhat exclLudes the

i nf Ijug%cgazgfé%ﬁggmgg'gq%%lc ot a%??éoéyagﬁcg‘ﬁ& v Fhe

fal ¥orsaver: 28taenfiodehizmvehe afidruke tiattidmsia

ext Ndtusi®Vsald bEDLE tAGHEAhEXt FRET 1HR3A A6 Tl S8act
ext r.act .dzl‘?ure g %s a %ph to shQw, the fernentation
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1@howmd rsgmami s result, an 30 appropriate fernentation

was done by usihg,5 hght. 20 ERr d,rice
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20 evaluation of the above and this corresponds to the
examination result of the above example 3.

In addition, the richness and the mildness
of the flavor and the durability of the f£lavor can
be provided when the present invention is applied to

25 ~alcoholic beverages such as beer and low-malt beer
which use barley, wheat and malt as materials.

The present invention is not limited to
the specifically disclosed embodiment, and
variations and modifications may be made without

.30 departing from the scope of the present invention.

The present application is based on
Japanese priority application No.2004-151575 filed
on May 21, 2005, the entire contents of which are
hereby incorporated by references.

35




3 is an extrenely unique nethod and has novelty.
Moreover, after finishing the fernentation, a |iqueur
can be obtained when the intrinsic extract 1is 2.00
wei ght % or above by adding a flavor, sugar 10 and so
on. As a result of performing thHe taste evaluation by
10 panelists, for the evaluation of flavor, the

refr h NG dfi il ity was increased in aftertaste,
the ! BslErAfiRn 1d: 3is light 15 tasted and it
was easy to drink because the exanple 3 had increased
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processi ng nmethod of a brewed al coholic beverage with

f oam ng properéi es which 5 does not use_bar| ey, wheat

and malt conprisihPTREes§iags mthod of a brewed

alcoholic beverage with foaming properties which
does not use barley, wheat and malt comprising the
20 steps of:

' Processing a pre-fermentation liquid using
at least a syrup containing sources of carbon,
sources of nitrogen, hops, an improving substance
for generating foam and for the foam stability and

25 water as raw materials; and '
fermenting the pre-fermentation liquid
. using a brewers’ yeast;
wherein a rxatio which expresses a rice
mash contained in the syrup is between 5 and 50
30 weight %.

3. A brewed alcoholic beverage with
foaming properties processed by the processing.
method as claimed in c¢laim 1 or claim 2.

35
' 4. A brewed alcocholic beverage with
foaming properties processed by the Processing




processing a pre-fernmentation liquid using at |east a
syrup contai ni ng sources of carbon, sources of
nitrogen, hops and water as raw 10 nmaterials; and
fernmenting the pre-fernentation liquid using a
brewers' yeast; wherein a ratio%which expresses a rice
mash contained in the syrup is between 5 and 50 15

wei ght, % .2. A _processi.n t hod, of a Qhrewed .
al cotori e pafef aé‘ﬂ\ﬁ%[sﬁr?oé\fﬁ’rf@ br BEeFS'iaéén vhi dfhepeie a
not ascdRtrayionhedt ramkiredng corprasitndg ittariélic
Ste@%é&écQVQSEEEh%QéiﬂHHTff@nf@éétEﬁgd'fmﬂék&ﬁéng.
at least a syrup contal ning sources of carbon,

sources of nitrogen, hops, an inproving substance for
generating foamand for the foamstability and 25
water as raw materials; and fermenting the
pre-fernentation liquid using a brewers', yeast;
wherein a ratio which expresses a rice mash contained
in the syrup is between 5 and 50 30 weight % 3. A
brewed al coholic beverage with foam ng properties
processed by the processing. method as clained in
claiml1 or claim2. 35 4. A brewed al coholic beverage
with foam ng properties processed by the processing
-19- nethod as clained in claim1 or claim?2, wherein
a concentration of remaining extract (intrinsic
extract concentration) is |less than 2 weight %




