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(57) Abstract: The purpose of the present invention is to provide a rice fermentation liquid production method capable of
stably producing a rice fermentation liquid having higher quality. This rice fermentation liquid production method includes
a mixing step for mixing starting-material sake and sake lees, and thereby dissolving components of the sake lees into the
starting material sake, wherein the method includes a low-temperature storage step for storing, at a low temperature of 4
° C or lower, a high amino acid content liquid obtained through the mixing step. This allows sake as a starting material
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to be stored in an environment having no vibrations and temperature changes, and thereby allows stable production of a
high-quality rice fermentation liquid.
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