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-1- TITLE OF THE | NVENTI ON PROCESS FOR PRODUCI NG
EFFERVESCENT BREWAGE USI NG NON OF BARLEY, WHEAT AND
MALT AND EFFERVESCENT BREWAGE PRODUCED BY THE
PROCESS 5 BACKGROUND OF THE I NVENTION 1. Field of the
Invention This invention generally relates to a
brewed al coholic beverage wi th—foaning properties 10
whi ch does not use barl ey, wheat and nmalt.

E ially, i S.] LQn relates to the brewed
a!uu.Q§i§¥b§%@i§§§8¥nmib.oaning properties which can
i nprove fHIROCESSFOH FRODUGING I EBFERVESCENT BREWAGE USING

15' SoR Bl re R SRl A5% MR Bponce

t hergr@pecacPh aHEPROEESSages such as. beer and
| ow-malt beer which use barley, wheat and nalt as

ever ages such as beer
arkd .%@é@%ﬁh@%ﬂ%ﬂéwg‘Nﬁﬁalt as main material .
The ratio of innl Fiiadldeef thed droemiienbeer is
defined by ta‘ﬁl\éehgi\];e/ﬁgioﬂalgten&éilﬂ% ?:Ella@ser\‘:@l

except water under the Liquor Japan. Beer

oI daft coBal ifs Reveragry it i (fs?%%ﬁm |PI€%’I?6F%E3~95
cmﬁnemddséarabﬁ.Msﬂchsrlamt w&ﬁémchﬂ&Aﬁhﬂﬁwse
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d Liici heyesiasshori Bhd Eesmbiors EW@RP@§%$§SWhlch can
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properties are different depending on variable

ratios of mabt eb%%crlptlon of the Related Art

Conventionally, there are alcoholic
beverages such as beer and low-malt beer which use
barley, wheat and malt as materials. Malt aiqoholic
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 tha welght% of malt
out of all materials except water under the Liquor
Tax Act in Japan. Beer or low-malt beer uses
adjnncts (starch like riée, corn and starch) besides
malt. Statches of these adjuncts are made into mash
‘due to an active enzyme. of malt, then the mash is
fermented and decomposed into alcohol and carbon
dioxide gas; thereﬁy beer and low-malt beer as
alccoholic beverages can be cbtained.

However, a flavor, the durability (time
changing) of flavor or the foaming properties aré
different depending on varlable raties of malt even

' for beer and low-malt beer which use the same malt
as one of their materials. Especlally, the f£lavor
and the durability of the flavor have great

differences depending on a ratio of malt when the



for beer and | ownmalt beer which use the sane malt 35

as one of their materials. Especially, the flavor
~and the durability of the flavor, have great

di fferences depending on a ratio of malt when the -2-

ratio of malt is nuch differen£ in lowmlt beer.

For exanple, when the ratio of“malt is low, a

specific snell Iike sulfide snmell or a specific
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Sperlowmnagtt beexd col®l se, f whennttiis oratiwi af mhdt is low,
[ O0HELE0S OF Tldadh EpNebEC th%V%mlﬁtdypof a flavor

phyS|o ogi cal stat t he, yeast _changes endi_ng

on Fﬁebﬁnéﬁﬁ94ﬁ°¥ﬂﬁ?$ ac?Bgsfaﬁ??tch%Pgﬁoﬁﬁhﬁyﬂ%ﬁr and

proprét Haxabfi titey fohaflavoeduareofduml to abhnnhel iaeikhs

bever age have en n t i pe .
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1Obeeperfncmabawéhﬁxﬂ#%mh@11?h@%ﬂmﬁnﬁa%ﬁ°ntﬁérlng the
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an1un tbiedamowh trio®rah$nobagicerd modnkymasi €hought that
a&%&%& %% §'¥£8515b§daﬁa%mbﬁﬂﬂa1t alcoholic

pro eo ytlc enzyme exanpl e, see_patent docunent’

1) . begepraefe hatwr b eamdchpaging 4nder (bhe| ipfluence.
bever ages wi t mdwaareng ﬂbﬁpﬁh&ﬁﬁhhﬁdﬁﬁWicUBEQQrages iike
bar] e at__and It | ope ng.are
sel |ﬁg rﬁ%i%% nHTEEE Fg Qﬂ%ﬁ%fég?sg% s%lavor or
probhenﬂhmh@mﬂhéaabuﬁetbeoﬁﬂGMQﬂ ihelmprnovedobyt Ighanging

a part or all of adjuncts into rice decompositions,

i

U‘l

20 that is a rice mash is made into mash including
amino acids and minerals obtained by enzymatic
decomposmtlon using glycolysis enzyme and
-proteolytlc enzyme (for example, see patent document
1). ' .

25 ' On the other hand, beer-taste alcoholic
beverages with foaming properties without ﬁsing
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. Fox malt alcoholic beverages,
the above problem is overcome by using a rice mash
as adjuncts in addltlon to using malt. However, _
more improvement is needed for beer-taste alcoholic
 beverages with foaming properties without uéing _

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

. problems. '

Patent Document 1: JP-A 2004-008183



30 durability of flavor. For malt al coholic
beverages, the above problemis overcone by using a
rice mash as adjuncts in addition to using nalt.
However, nore inprovenment is needed for beer-taste
al coholic beverages with foan¥ng properties wthout
using 35 barley, wheat and nalt in order to solve the
above . problens. Patent Document 1. JP-A ?004e008183
-3- Patent Dofaiemt Dosyrept4R00d8H@P04/ APMBRARIOF
THE INVENTION It is an object of the present

I nventi t i ewed al coholic beverage
V\/I"Tﬂ.hg,‘ ¥ ' ﬁ%ﬁl@é—.&ch does not use barl ey,

wheat and mal Tt disn azhiierts dfvwre presebindmyention

5

10

m 1, agﬁowae duiaRiddd YaPEohla ifd 8¥etsSgBO4R& th foaming

i ncredased; _.and the_ brewed al coholic beverage
obtrgf%ﬂrbye&s F’l’i’g}'c’clh F985 4BGFo TR HATLFK o Mhgat @nd malt,
achi®vehibh aheve&ElPrit ciﬁedomab; edre tthEld and the

Proyi ded soeqr ding o £0e,8309Y offre LIGCRESSEN. and the

-|nven I1on a proceSS|n brewe
bem@gedv\pflmﬂ:éélmcndo%%p@sﬁ P sinpd chydssdnmtthe

usgﬂggggeﬁetgﬁﬁ@t and malt conprising: a process for

processing a tati en | iquid us, at | eas
-a syrup cont Qﬁf%’bu %e?‘c ‘E%r%ﬁ,%B%Pc&e’b?“med

ni talsgent, Z&hhoqcm i pratridess acoerdingi &bs coed aspect of
Pr OE£3 Spkak bl TRYdA0: SR AP a0 d L IPALAhbRAdd B &

usi ng a brewers' n a ratfo_which
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proceSS|ng nethod

a process for processing a pre—
‘fermentation liquid using at least a syrup
containing sources of carbon, sources of anitrogen,
hops and water as raw materials and

. a process for fermenting the pre-
fermentation liguid using a brewers’' yeast,
wherein a ratio which expresses a rice
-mash contained in the syrup is between 5 and 50
weight %. |

According to thls, the processing method
of the brewed alccholic 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 nwre.incieased, can be
provided by using the rice mash whose ratio in the
total syrup is between 5 and 50 weight %, even
though malt is n@t‘used in the processing method.

. There is provided according to another
aspect of the present invention a processing method
of a brewed alcoholic beverage with foaming

properties which does not use barley, wheat and malt



of the brewedal coholic beverage with foam ng
propertieswhi ch does not use barley, wheat and mal t,
in which the flavor becomes nore mild and the 30
durability of the flavor is nore increased, can be
provi ded by using the rice masiz-whose ratio in the
total syrup is between 5 and 50 wei ght % even

t hough malt is not used in the processing nethod.
Theeeumpgigdmg ded according to another 35 aspect of

the present inyventdens=a W%@ngﬁﬁ Rod Hea

brewed al cohali ¢ peverage with f pa ro ertles
whi ERTRBEE SO, L B Poy S AR AL aBaRE B e
conpbntaﬂgaﬁg;ﬂdmeeesfof praodess | ngoarpes of nltrogen

Jer. ggatlgﬂ|ﬁﬁk%9 &'%ﬁ?ﬁtﬁﬁ@@tférs fw%ratln fpam and

con nrng sources O sources nitr oge
hopEoTak ciamp oAbyl 3 tils RSk T3 BRT gBRerat MpioRhraAdand
for foam st ablélﬁyoaaésv\m ﬁérﬁéﬂftﬂ’ﬁbefﬂlﬂ 28d a

pro ess f r ferne t he pr rentat,ion |iguid
Usi FEd N R BPAETS WAt

expresses a HwheieinashmaﬁﬁgjNEMChneBmgegﬂQ@Aasrlce
1PCLHERA BoAith Bl \Eh0hJosHLGR! S BetYedd) 5 ahlies0

reme al coholic beverage Wi th foam ng properties
whi ¥Bi@8ds %ot use barley, wheat and malt, in which
the flavor beqmaesrain@oﬁﬂ:nt&ﬁsandhbheuduﬂabiéibyheﬁlc

the, flavor is e 0 0
st aBra e Sr{Bh oo ip e Yp AR TR i i BLe ot e
subbﬂ&ﬁ@a’,f orhephennd) Wgﬂf%anﬁ-nawhlﬁbr ﬁb@arﬁla‘mr becomes

155t ahiolrd mmrh;bs ahgvuilﬂiaﬂywﬁ ngzt ke rﬁ;p@vaasms more
TR R R ER TR T
pr oaekkinyg thet h:mtprﬁm |s§13a$tanpeofodedjmﬂn.ng foam
_to and for foam stability, can be;prov;ded‘by us1ng the
rice mash whose ratio 4in the total syrup is between
20 5 and 50 weight %, even though malt is not used in
the processing method.

There is also provided according to
another aspect of the present invention a brewed
.alcoholicibeverage with foaming properties processed
25 by the processing method as described above.

7 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 ahd the.dﬁrabiiity of the flavor is more
30 increased and also the foam stability is improved by
addlng the improving substance for generating foam
and for foam stability, can be provided without
using malt in'the.Processingimethod.

There is alsoc provided according to
35 another aspect of the present invention a brewed
zlecholic beverage with foaming properties processed

by the p:ocessing'method as described above, wherein



anot her aspect of the present invention a brewed

al coholic beverage with foam ng properties processed
25 by the processing nethod as descri bed above.
According to this, the brewed al coholic beverage

‘with foam ng properties whi ch-idoes not use barl ey,

wheat  and malt, in which the flavor becones nore

mld and the durability of the flavor is nore 30

i nér €RCERHRR 3B Phe TRAA RIS BREFaCE | Hrbvtashy
ad%"bclf%&atc?f-‘ ddﬁ&@igftlﬁat&lbbﬂt atnfJ e1&8k ;gag&g{ # Iwgi grénm .
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[ QBB 2 LHO0NAd L J0cPRLE! 31 P CUALAG g matt,
th. pes.ent |nve_nt|on, there 1S provi €U a revveg“ .

al d@hothichetler afd aMiath Hererag mprsparidangi the
dogtuaii Lisey PeE| ehe WikdtoBNdsNblre idtydd6§8dthehereby
fl or-bbeco S _. r.s ?iéj lselnd 1 ,he_elg glvu_r abi | i tg of. t!;:‘%
f|3‘v6*r DT 21 REFEased; "Therefly "fhe 1t shwgerioxr flavor
al semolbe dhbvaiagd mithepsupeingr malldvor - can be

obt ai ned wi t hgpheWSidigidmtd , Seheh N -%Iévaél'@éh’ﬂ%%%s of

and .advant ages of ] )
the present invention will become more apparent from

the following detailed description.

' BRIEF DESCRIPTION OF THE DRAWINGS

' Other objects, features and advantages of

the present invention will become ‘more apparent from
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
miscellaneons alcoholic bevaragesrdescribed in an
example 1;

Fig. 2 is a graph of comparative
fermentation period for processing of other
miscellaneous alcoholic beverages described in an
‘example 2;

Fig. 3 is a graph of comparative

fermentation periods for processing of “sprits”



the present invention will becone nor e appar ent from
20 the follow ng detail ed description. BRIEF

DESCRI PTI ON OF THE DRAW NGS O her objects, features
and advantages of the present invention will becone
nore apparent:fxom 25 the foI_I@_wi ng detail ed
description when read in conjunction with the
acconmpanyi ng drawings, in which: Fig. 1 is a graph
of GO af & V@eshehBRY ald alxpephad 3for processing of
ot her 30 m scel | aneous al coholic beverages descri bed
in an exanple 1; Fig. 2 is a graph of conparative

f er DEEGRIPNIORT OFd THE BREEERBENQEMBODMIMENTS

I 1 I |
E"XZ% eageogfgﬂ ggggfﬁ,@fyﬁragﬂogggfqﬁ%gnanwﬁh

$ er mafiaxenee pbei 688 19@?0 HeerEpngesrrdigng tko fhe

Whi ¢fydFodeSohireatibh eXHPL 6w thEEERIIPHdMN: GrThke
PREEERRED ENBODI NEMS A de C“gté% Wi, || now%

gi vEFSIFRh TBVPBFEPENIF (T TRE BB o diih B 2L e 5F8Png
to momm pfivéhe dreeBetionl cohelisstbammerage with

Lhes 5k ivih flos cabled
enbodl ment’s of%%gké%me%g@%oﬂg% nwglglr%gﬁﬁcj’ég wheat

19 oatith Bbber that & apigeeb hapryfegte other
10 sidsaowllanédab aidmhbkmdeEﬂenhg@% Mﬁﬁréﬁﬁter, it is
t hey | 2 ter,

't esdh 56 BRONRSE, SNELLE) HRKBRAOS IR ERL.
bev&exgrages) rst of all, a general production nethod

15 of other nipgekkaseous B cahgbherbay ¢raghsciohNethod

greSQPt1HH¥EQ£iggeiiéﬁggﬁé agcohollc beverages of the

presaent invention is described. ,

First, hot water is added to materlals of
syrup containing sources of carbon, sources of
nitrogen as amino.acids conteﬁt materials other than
20 ﬁheat or mait, hop, coloring matter, and an
improving substance for generating foam and for Ffoam
stability and they-are made into a solution
including ingredients Of'sﬁgar-and-amino acids..

_ Then, after the solution is boiled, spent hops aré
25 removed from the solution and the solution is
‘chilled so that the solution is made to be a pre-
fermentation liguid. The pre—fermenfation 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 prdduction,
' then the produced liquid is stored. By doing thé
above steps, another m;scellaneous 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



First, hot water is added to materials of syrup
cont ai ni ng sources of carbon, sources of .nitrogen as
am no acids content materials other than 20 wheat or
malt, hop, coloring matter, and an inproving
substance for generating foan1and for foam stability
and they are made into a solutidm including

i ngredi ents of sugar and am no aci ds. Then, after

the solytog.i:s poil nt. _hops re 25 renoved
fromtihe so lﬂ:tll%on andd?%éggoalﬁif on 13% BRPEPSESSther

t hat®%$e= 55ROECHT izl aeblelic hevweprge hesnghi=atdne flavor

liquid. bdbe prer fard@ntati on drix
produced. as described above is %érg% &%%QE&S%SS §= cazbon

br eET ¥ 1GBast i P antRAprEYst pRePhOLAE é’?‘@@?ag-ﬁ with
éanes?aserheru§@@mzm®dplnbpa&tsle&p o ﬁee&lab@ductl on,

then the produeed I1qu.4d t.ared. By.doin

above steps, ano%ﬁ m sc!é1 és“ng'ou%lmfc%ﬁolal g‘neraT
bevé?‘éfé‘%“‘t"ﬁéc‘é‘aﬁé*fés"®e‘é¥ e&h R mixadhddnenitshalicoholic
usi neeedasghsmaterials |ike barley, wheat and malt.

35 Also, in geriglr al . a fl gvor addi ng beer taste,
dietary fibers atdi T TUNCEFOTHI9Y ahdEher B¥esaditng
leéharirtertiohcans sthehf thudr then hicaddedhal tier Wiiesn

[ ASLIEILAL AN 2 R NEGASSANY < ST PIRUUCEA LA (o) g

m scel | aneoys al_coholic bevera e has
as SEEIYERULERST T ARThRg &ﬁoﬁéﬁ%‘#eﬁogf thar bbwve
di opaedusbibhamd o drefed caletohol 4 o Pe¥aRaGS WithiD1 i 0

SuD%éxQérzﬁngg‘ ng properties is provided. The above
description I's_a general production nethod of other

Lhiscel | aneous &ecthol tke béver agesh whech is used in the

charssd 44 61 b 6Ser0f; ézbewpiesw VEeOLi onyare such.,
that_the rige. mash, in whj ch’, Cg%éparrllg%% ach Ge¥ttibed
contBmt 15 6 Lrmds Gt dat ek tﬁénatﬁ‘éas}éoﬁbéﬁ@p@qfalsuch that

ri cer nesimidssodetfan éherabeve s digested enzymatically

using glycolysis enzyme and pProtaeclytic enzyme as

20 described in the patent document 1. Zlso, the rice
mash includes amino acids and minersals having
suitable composition for brewers’ ve2ast used Ffor
producing the malt alcohelic 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 ecach amino acid
ingredient shown in takle 1); moresover, these aminc
acid ingredients are fermentable by the brewers’
yeast and these are effective as nutrienis for

30 enzymatic activity of the brewers’ yeast
(hereinafter, it is described as +he 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}. 1In addition,
the improved rice mash include amino acid

GluNH2, G-LZBA) which

ingredients (AspNEZ,



producti on net hod of other m scell aneous al coholic
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t he
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t he oy eviei s' ppdast, 'E(Ifﬁérﬂdﬂ&f tn&ishl isi 81836

t he
t he

erages. 15 Here, the

rice mash which is used in

present invention will be described. As

cribed above, "the r

ice mash" is a mash obtai ned

h that a liquid solution of rice is. digested
enzymatically wusing gly
proheolytlc enz%nE as 20 described in the patent

sed for
ade§¥§gﬁﬁﬁ&éd'r€ F9/&dnvsHt | bnal
corrncdlmabhelsn@fﬁﬁdmany25s@5uihez@%&ﬁngbgggﬁﬂﬁgr
total amno acid content is 19E3 ny

%alm9%ﬁs%g§haamaﬂaanﬁcﬁlSﬁ@uﬁhensesh@@&edigﬁ&&? which
1); dBHﬁ&HBﬁtetmgﬂiﬁgnﬂémngﬂégﬁfgﬁedé. t§ﬂ¥f§ded in the

colysiéﬁﬁhzyne and
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ok In:cﬁe:rlal e bk
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SHH$¢ﬁHﬁKhﬁﬁrtﬂﬁ improved

produ0|ng th

L (tota

ment abl e the brewers' yeast ahd
eff@&‘?%er%lﬁuﬁ% SRkl 137 KO EhAAEN @Oé‘ctqlvfr—hqrof::.ce mash.
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rice mash

t he beIOM/exaanes

|ncreasedb?8?§ﬁg§ﬁlno aci d

1@ontent up to T@%@éﬁing/L was used (hereinafter, it

in

r &specially,

iRedeS10 25 &

is de roved rice mash) (table 1).
In a NE%££%§%£$HHE€$&§P ig/é-Jmash i ncl ude ami no
aci g—ngredients—(AspNH2. - GLUNH2 G ABA) which - 8-
havé lg\é 0 recet\rﬁ:W'-r%co A MPEAVEBIR k(FckASH nmportance in
al cohol i d {lBdverages with foan1ng propqg@ es
respecti £y 582 nmgrt 224 gt mg/ L) and it
i s elear 3Pt he i nprovied _rice mash299 extrenel y
useful . A §53f’ about sugar, especi al | y 548
nonepsacclanfege and di sacicharose |ngreq5grts, whi ch
contT T bULE 1 the fermentation—are ..7.Lded in the
sa ’roflr s corn mash _far 5[ r rice nash.
In this SPHE the rice jmash is highﬁ95§u|table as a
1{Val 97
8{Met 353
Sit_eu 1622
1Gilie 731
11[His 284
12|Gly 292
13|Phe 1076
14| Tyr 753
15Ala 758
18]Trp 159
17i{Pro 153
HET 12149
In addition, as a result of examination by
the present inventor, it is scognized that +he

adding amount ratio

betwesen 5 and 50 w2ight% of the total amount of

syrup used, by which adding amount

r
¢f rice decompositions is

the

ratio at least =
predetermined effect of the Fflavor and



material for malt al coholic beverages. 10 TABLE 1
AM NO ACI D ANALYSI S(ng/ L) No. SAMPLE | MPROVED R | CE
MASH 1 Gu 756 2 Asp 566 3 Ser 644 4 Thr 463 5
Lys 572 66 Arg 1951 7lVai 971 8 Met 393 9 Leu
1622 10 lie 731 11 His 289 12 Gy 292 13 Phe
1070- 14 Tyr 753 15 Ala 758 16 Trp 159 17 Pro 153
RT 12149 In addition, as a result of exam nation by
?ﬁ@éfﬂ.t%vn‘é%mtﬁ{e biab8xl 8500MS Gk 48kl Browed
amount ratio of rice deconpositions IS
bet%k@hhglaﬁdbﬁe'%%twl‘éh f-ﬁéﬂpagauna%%ﬁtleﬁ becomes
syraprasedvehy which adding anobunt ratio at | east a
predeterm ned effect of the flavor and the -9-
durability of the flavor of the produced brewed

5al cohol i ¢ bevBEAYPLHEI h foani ng properties becones
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effective. 5 BXANRLES BohpYesCtWGY QRoddaba¥Rid out

carried qut .
according to the processing method of the present

invention are described.

Here, brewing examinations for alcoholic
baverages which were carried out using the rice mash
will be deSciibed Regarding these examinations,
the following will be desecribed.

In example 1, other mlscellaneous
alcoholic beverages processed with the improved rice
mash and other’miscellanedus alcoholic bevaréges'
processed with the conventional method are compared;

In example 2, other miscellaneocus
alcoholic beverages were processed by changing the
amount of the improved rice mash, and a sﬁitable
range of the amount of the improved rice mash was
determined; 7

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

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
brewing facilities.

Example 1

‘Used materials: in order,torprocess the
other miscellaneous alcoholic beverages, materials
were syrup 69 kg (75% of solid parts, the syrup used
the rice mash or the product of DE50 and they are
commeréially available.). The ratio of the rice

mash contained in matexials was as shown in the



according to the processing nethod of the present

i nvention are described. Here, brew ng exam nations

for alcoholic 10 beverages which were carried out

using the rice mash w |l be described. Regarding

t hese exam nations, the followng will be described.

In exanpl e 1, other niscelland®is al coholic

beverages processed with the inproved rice 15 nash
%.q{her nm scel | aneous al cohol i ¢ beverages processed

Yhventional method are conmpared; In
exarrpl e @ watdletsni(#deld amond) ; al cohol i ¢ beverages

vere professeshby Qangi Naddengapmont ff teine acid
i mpr oved rlce mash, and a suitable 20 range of the

amBP@RdSH) & he |n'proved rice mash was determned; In
sexanpl e ) weighyped#af-3prét3 kgrof t_pleoccs:ssvaeinbyonal

ap yin ab descri bed other m scell aneous
al coéo |q1<l: %?\/ergxgs 25 For exanpl es 1-3,

exani nati®riseightsn (i ual i Jnkaf ofethentiBprevgdand ce
compat i ve taste evaluation of flavor were

~perforned. Fa Iltlesf e{‘j e e | es
Were experi neTs‘rP?\Ffo c"'fr]r % ? g%ﬁ 5'O°Il%e§ler-5| &gt wes
10 30 alsidewd nige f 240 | gtuoésca@@melecgl@seaqnmets 40A g of
Or & ﬂ&E§S§th90(ﬂf hfrofn §&§I 202U alméog#eup was
beverages, materials ‘{f%ﬁ gl%(? %gﬁ g
paﬁasss%%eéymﬁ thegy FRENERTF E’-Fﬁ}' SoMath gdcfor
of dOEHY amihtbey .ar @heapymeEpentl hyppayaietahl e. rareréheemoved
ratd o of .t he rij . r\fﬁgngégg e rﬁi yas
eSS TEEELALOS o e gl e
15nom@1rlpool the remaining mixture Was cooled by the
plate cooler to 10 C, and the pre-férmentation
liquid was obtained. The brewers’ yeast was added
in this pre-fermentation ligquid, and it was made to
ferment at 6-15 T (its fermentation period will be
20 1nd1cated below.). Then, it was stored at -1 TC.
Using a kleselguhr, the fermentation
liquid was filtrated, the yeast removed, and 4 types
‘of final other miscellaneocus alcocholic beverages
were obtained.
25 As described above, 4 types of other
- miscellaneous. alcoholic beverages were processed andi
the taste evaluation was performed for these

experlments in the present example.

TABLE 2 |
11 #1-2 #1-3 | #1-4
— ‘ _
QP SULHDE 3 I -0
GFesER | o 2 | 3 3
AFTERTASTE 0 1. 2 3

30
- For every item, the valuation basis of
Table 2 is as follows, and was set as 3-stage

evaluations.



0 wei ght % (#1-2, adding 240 g of amino acid powder)
;5 10 weight% (#1-3, 6.9 kg of the conventiona
rice mash); and 10 wei ght % (#1-4, 6.9 kg of the
i mproved rice mash). Specifically, 300-350 L of hot
water was 10 added to 240 g oL caranel col oring
matter, 400 g of hop pellets” hd 2000 g of pea
protein; the syrup was dissolved further, and this

mxture vas bapleddory 50-201#lmiey Thedey S

Sp
hops, etc., were renoved m the m xture by E

set(tahmgaﬁhk 8a|(|Séetgj§5t3m| FFE@Eﬂg) e RS nFﬁg‘OHQ')
m xture was CQﬁlee%dféh& her gkake :c@ol @fedld) 101 (adRdage),

the pre-f nt at.i on i gyi d_was oftai ned. The

brg\/\e&?l%g? FaE é’cﬁ?e cp gmf’ﬁl SOFE ¥ nent at i on
5liquid, and Aftwmiaﬁnhatﬁ (hor mefireghBag 5dripkability) ,

ferme (H@Ef&geEGYb0%éﬁi§h@fy29ef&®§ﬁ¥&§1&%&Hﬂhtllﬁty), 3

Then It Usi ng a Ki esel guhr
f erharatrefrephddd driknkrPilityd. the yeast
renmoved, and ethéym&lﬁtionabta&:hﬁ:dﬁﬁml{:haeelaste

al COhOLha?Pc?}{er 2 Tanle 7 89&3 %‘éd Zh 5{’1 dﬁsﬁ%ﬁ%‘&t

abSve er nlsce aneous

10 bemmstmrmmeoc%isd ah8 degenidact hakevat sdpce #1-1
mamr&&ﬁnﬁav@hﬂ Fd r X BEBEMMItS ddbrt NEd@eaSARlring

0 T Syereeeing s Boshaniatien et Gprataated
AFERRTAST Epfote2 sGngandvehgret emrd onal vesidoal
bagls Qs than predetermined for #1-1 which did not
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.
EspéCially, refreshing drinkability was increased in
'aftertaéte for #1-4 which used the improved rice
maéh;'thus the desirable characteristics for malt
alcocholic beverages, such as beer and low-malt beer,
25 .were reinforced} ' | '

_ Figure 1 is a graph of'comparative
fermentation periods for processing of other
miscellanecus alcoholic beverages described in the
example 1. The fermentation period aimed at the

30 peridd until the extract of pre-fermentation liguid
becbmes 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

fe:menting and sugars which have not fermented.

More specifically, the apparent extract was



Table 2 is as follows, and was set as 3-stage

evaluations. -11- The snell of sulfide: 0 (weak), 1
(average), 2 (slightly strong), 3 (nore strong) The
scent of ester: 0 (weak), 1 (average), 2 (slightly
strong), 3 (nore strong) 5 Aftertaste: 0 (no

refreshing drinkability), 1 (a%erage), 2 (slightly
refreshing drinkability) 3 (nDre refreshing

drngQP E:Q he_t e
eval ua |%%E§ a%f:é/!gé %32; dllg&h{lhgﬁt @il%
usifrrpeetatdiemppoess deééfil @@@S@éﬁm%thcé #1-1

di diék@élhah&ét%rﬂ/ SQI€RsSugh ’hb Q@%.ﬁd@&ﬁga&aqon
t he o SSIn t he fermentation was, t.er

AU SR od s T (RBPE HEVE P TULF qhgpazd to
5extwmthet:hamemeedes ef armeuthbl ef Bulgashiwihidhdthet yEast

us&denLij6e :.rHi%‘ £Er R Oh BaRiBLEINY €in éﬁ:.@«.o embodiment,

result _of performng the taste evaluation by 1

parfet i §¢%, fesmeR @@t h Brel2pparen exfeasheptopped at

sul44 de m@sanaesuidy cieﬁ—andhal@m gl seleat 1ﬂf>r6$rba r:l.ce

wag, | reased for 3 onventi_qn

A PR ERRES R0 lwids SrHREE] o R LR €D 41-1,
10maghl- 2E§pém#él"l3y r'@i‘il-‘éshll-ﬁglér inecagnizgdwebat the

! n%@ﬁ@deuﬂ riddd Q:[alﬁtfsf 8hikhtA M £ UsSeExEBRt for the
|ng?roved rice ‘hus f{.he_desirabl e
ch

TRYSFFst ?@?"T gpecipliyy ReqaNRs abB8, such
as firmeneahdtiown el t#bekrwhizh vkirdk et nfsecele rice mash

F %&Eetﬂ Eo?:ngéaglg\l; gg&gg&@t LG é&faﬁ%ﬁ‘ 8Ll ¢ can be

peri od pr 0 m sce aneous
153 m%lﬁ e cirpEeves e Bt eagtsTRS a
ferﬂm&ﬁéhﬁ&nﬂﬁ@m@ nef atpbly Iakid ofb UBbil thie

SXULAeL s LBl LSLIBL AL ORLL! Ul o000 PES. 2 20 120are
to an increase of the alcohollc fermentation of
alcoholie beverages without using malt, like the

20 presént invention. As a result, the improved.rice
mash contributes to the processing method of
alcoholic beverages that have preferable flavor. In
addition, this is corresponding to the examination

‘ rgsﬁlt 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- DESOVand,they are commercially availabkle.). The
ratio of the improved rice mash contagined in
‘materials was as shown in the following:_

5 weight%.(#2—1,73,5 kg of the improved rice
‘mash) ;
35 10 weight% (#2-2, 6.9 kg of the improved rice
- mash); ,
20 welght% (#2-3, 13.8 kg of the improved rice
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30

but it decreased to 4.00% w th the apparent extract
for #1-1. The apparent extract is an extract |ed
fromthe specific gravity of the al cohol produced 35
fromsugars in the pre-fernentation |iquid by
fermenting and sugars which ha¥§ not fernented. More
specifically, the apparent extract was -12- extracted
fromthe fernmentation liquid in the fermentation
PrQeessy . and neasured with a densitoneter. Al though
the usual fermentation eriod is seven to nine days,
wi t hout ?@guragtds (#Rrfer20ndr &3 ©F cthenimpreved rice
sugaisihi ch the yeast can nake into fernentation

Sy BB R 83l U LB s

apparent
mash shows a wi de range
of eX”a'?éSWSQGBEH%ed{#@—gl ds . 50kl -oF Ak Hagdr oV rice
it is recognlzed that the' inprovéd rice mash is
sui® *as a nutrient for the brewers' yeast.
Especi al | y, bEhause e otkerentiaidellNfedis lalictiblic

d
Ordd\d=dag blE BaefedPola 0100500 LRl OLELYLP AL rined
i rrmm@ﬁﬂeg #&éthatt:sn a§h§ pmfﬁrg:mﬁbrﬁmh@m@endf

sumﬁé/cmkeamyp f3go1dm0 NOYE HAERIa %8s 0h A to

t_and t f th
al o ST CPREARRY Gib Lr =L BRCBANHAE DRy cBeet hop

WI Ewlitetsi agdniO00 |g kef tpeaZQrprteaen,t thwesyirap. wiss
a rﬁ%’é&lvéaefhggﬂh%‘&eda%ﬁ&et E@S%l‘i&i{{é %ﬁsbbgltellte for

proceSS|ng net-h coh o everages t

prtﬁ‘oerga%l%’-’l"?g?ér- IThenqdFPPBY, boRsy jatc., were removed

C Orffxsap Otltke NG ik@uiriee IBX abheabe@tlines Winofcihted

exml-_ ‘25 [s;_in or

proceslgllél?]%f’o?ﬁgﬁmrﬁ%é%%ﬁgﬁe%gé%a rE:%oh 5c° %verag’é’s the

mattdra g scooler to 10
liquid was obtained.

C, and the pra~fermentatlon
yeast was added
in this pre-fermentation liquid, and it was made to

The brewers 4

ferment at 6-15 C (its fermentation period will be
Then, it was stored at -1 TC.
Using the kieselguhr,

indicated below.).
the fermentation
- liquid was filtrated, the yeast removed, and six

final other miscellaneous alcoholic beverages were

obtained. ' '

' - As described above,

miscellaneous alcoholic beverages were processed and

6 types of other

‘the_taste'evaluation was performed for these
experiments in the present example.

TABLE 3
3 #2-1 | #2-2 | #2-3 | #2-4 | #2-5 | #2-6
.%E%ﬁg%‘ﬁ% 0 0 0 o | o 0
DEESHEY 3 3 | 3 3 3 3
AFTERTASTE 3 3 "3 3 2 1

For every item,

the valuation basis of




were set to syrup 69 kg (75% of solid parts; the
syrup used the inproved rice mash or the product of
30 DESO and they -are comercially available.). The
ratio of the inproved rice mash contagined in
materials was as shown in the $gllomnng: 5 wei ght %
(#2-1, 3.5 kg of the inproved rrce mash); 35 10

wei ghts (#2-2, 6.9 kg of the inproved rice mash); 20

weidy 6 (#2313, 253 B K0oRE , t Agdl HRIORA: riges- Liage
mash 30, wei ght % (#2-4, 20.7 kg of the inproved-rice
mash al%% wWeRGht % (#2-5, 34.5 kg of the inproved rice

5 mash); and TGewsngllPo ¢£#2s61f48e3 oy Qledbp, 1

e ”ﬁ%h T , t.her. scella eous
aI c{)aﬁ‘yfp &égévézr ag e)l ‘@fgr%%ggé’%d f ol n{) Er@ong)
Sabove descrlbgéeiﬁFﬁﬂ%d% s?ﬁ@eﬁétﬁbdwaakhe 1 (average),

pr@‘etézﬂgngmydlsmrang)spesl ]{uue@lal | 73350 L ?rfa tthgltr

wat er was a of caramnme oring

400 g of hopggggﬁﬁﬁ%;%WMOZéﬁﬁ Jﬁﬁrﬁéﬁi?ﬁo deinkabielity) ,
syrlup(atesradedsolvels¥ighbly, rafideshingridiinkabddity), 3

boi (xffl-d O:Ee%:'ﬁeéﬂl%% rHMféblIE‘.% y Spent hops, etc.

were renmoved from't m xture t he settling tank’
10called Whirl pB8I EW4EﬁPnFﬁanﬁﬁa%ﬂJrf@%%h%oéaédte
by eivelupthdbs 6GoMablled 10whs. BAdetiNdn #2 2 which used

o9 IERh ek 28, chl b t8so 0L eLac, IS BSEL 1o che
anfFanvepkienad tt@clfr@rmuat tBelgxa@plig¢sl. As a
f erdnnied | o8 p@&f@@:ﬂdé e taglteatc_-%ﬁ%ltﬁl%a gh%
15;tﬁ%§%§30%%9 %gfreshlng ”Qniaﬁlﬁi%?aégé 1néreased in
e
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 aftextaste'according to somerﬁanelists’
evaluation but its-aftetﬁaste 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 ric¢hness in taste other than
refreshing drinkability. However, the evaluation of
.#2-6-was low becausé'the refreshing drinkability was
inferior compared to the rest of this type of other
30 mlscellaneous alcohollc beverages like alcoholic
beverage having good refreshlng taste.

_Flgure 2 is a graph of comparative
fermentation periods for processing of other
miscellaneous'aicoholic beverages described in the

35 example 2. As shown from the result of figure 2,
the fermentation perlod is sultable and the
fermentablllty is improved by u51ng 5 welght% or
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liquid was filtrated, the yeast renoved, and six 25
final other m scell aneous al coholic beverages were
obt ai ned. As descri bed above, 6 types of other

m scel | aneous al cohol i c beverages were processed and
the taste eval uation was perforped for these 30
experinments in the present exaﬁﬁTe TABLE 3 #2-1
#2-2 #2-3 #2-4 #2-5 #2-6 THE SMELL SULFIDE 0 0 O O 0

0
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t f t te
(e e arasB R 8 ARk B AT S (mor e
strong);Mterﬁasmethb(aboveﬁme@Mquqﬁlrmahltsuynt is
1 (yeLR8Yeots( Hd gma ymﬁsar ﬁa@en %ﬂw k%bihgt Yhncbrning

(rmore refréshing drinkabi] é eval uat1 on k
st SHhpH PdFCehSANRANS %%SP Stlnlﬁnhlﬁveﬂ’a%ﬁ‘éss In this
ma@m&mﬁ OBhéZs&mHNéﬁféﬁﬁdcaﬁOﬁfﬂqﬂﬁéﬁﬁédtBQ Fs;ng a
a t.he _.convention
én)éll %egﬁnﬁgtn@%hf %{%D &?gvigtlonal .'TJt Of ﬁ but
per*#tﬁlﬁ% ngst R MERer evernybt Eonthe Fnittapbachinouat of

r efyins m-ﬂsedﬁm%ahw lBé/ ﬂ\@édl astcase 4Hk éé,he&&é%t €an

for #2-1 .#2-3 mell as - us t

ISR 4 KR PR ST SCRD, RRRE TALRPFoth

bevmrngestionef asdrearasimdnbbwsniiie Bleivor deteriorate,
as seen from the result of the example 2. Therefore,
the rice mash having large amount of amino acid
content can decrease the amount to use, prevent the
flavor from deteriorating, and shorten the
fermentation period.

Example 3

In the usual method, spirits are distilled
_from a material alcohol. However, é_very peculiar
processing method of spirits is developed by
‘applying the processing method of other

'misqellaneous alcoholic¢ beverages which are
mentioned above.

Used materials: in order to process
splrlts, materials were syrup 69 kg {(75% of solmd
parts, the syrup used the improved rice mash or the
product of DES5O which has high maltose ratlo and
they are commerc1ally available.). The ratlo 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
pellets and 2000 g of pea protein, the syrup was
dissolved further, and this mixture was boiled for
60-90 minutes. Then, spent hops,'efc., were removed



wer e reinforced. Regarding #2-5 which used 50 20

wei ght % of the inproved rice mash, even it has a
little bit strange taste conpared to #2-1 and #2-4
about the aftertaste according to sone panelists’
eval uation but its aftertaste_ggg general |y good.

Al so, regarding #2-6 which used 70 wei ght % of the 25
i mproved rice mash, it has slightly mld flavor and

hast f6mi BBEE aas_e@hdtét e SEnkN skasiie £ hednk héalled
ref esh%nga% blllt%%nbbmev er, the eval uation

SERREHBEY E‘é‘ﬁ%ﬂr‘fﬁﬁaﬁ?[’ﬂ-ﬁ‘# \Mé the
i nfpelat:e comlareded al0 h€ r esid oththprad-Rermdén 04 Bebn
30 1 g&ekhl aa%O%ﬂﬁ@é@' i Cofy V%&aegféréﬂ ‘3; gLeofy ls: Sdded

bevera e, haV|ng¥$ refres taste. gure
Sgrdgh BRiEoRFAN Rﬁ?n?%Fhﬁﬁt&FH&%#KH#Q@SltoWaS made to

pr Eespeng et @-g O gaal |§é‘§ﬁéﬁt§'t@.@>|?10 e.Crl%d will be
SNnown

bev.er ri.oed in the 35 exa e 2. )
frolrﬁ“?% F?gu;é’tel&"‘f)l gur €*gPs P‘ﬁe% e EeRoR tpar o8 -
is suitable aﬁ@uﬂﬁath%rh%ﬁsabghmm%|therﬁmnmedtb¢1on

us |lrlgqu15d\’\ﬁh9hﬁfoi°1(ﬁra@éi a@ﬁééey@fastth dd Oy eda i ®inal
|n the syr p Fro res f the tasfe

10 QA YRTT L arl Ll nen el srhotic Haverages  Here

r amgetdmedsage of the inproved ri-ce mash is. between

5 and 50 WBIQQBI SN f%gfhéhég -l ed res%aki

it is advantageou to add nuc nor e nlno
comalihpd gof oeréran s aonerrbEs taomo Inf mr@eﬁemgastatmn

| nmzhts 1PQuiil, biyhe e wi£eek agan 19ﬁ:13m:ﬁxh&eﬂlelﬁly

usi ge unt o conventiongl rjce
15 pof orp e s e Ra TRl AricFpf Sy, St hatAe Augtn
- of gluros¢ crakioh o Sywrusddavhdg @E&GEBQOhhaaryn an

exqeﬁﬂﬁesﬂéeehw%d:%%&%mle' Tetsspftﬂ 2.00%, which
ri ce mash rakes the flavor deteriorate

conve 1 ONn
as &&P?r%ﬁﬁﬁétﬂ@gbqu oTP1FdtEx afpthe Lieesf Brx, Law

in Japan. Moreover, if miscellaneous alcoholic

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'thé
specific gravity by alcohol from the false extract -

- 25, ment;oned above, and the 1ntr1n51c extract shows a

' more accurate extract than the false extract.

Figure 3 is a graph to show‘the
.fermentation preriod 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 teo 5.00 volume % and the
intrinsic extract was 1.93 weight %. Thls 1ﬁtr1n51c

35 & extract fulfills the requirement of the definition
of the splrlts under the Ligquor Tax Act 1n Japan, in
which the intrinsic extract is less than 2.00



15 the rice mash having | arge anmount of am no acid
content can decrease the anmount to use, prevent the
flavor fromdeteriorating, and shorten the
fernmentation period. Exanple 3 20 In the usua

met hod, spirits are distilled_,froma materi al
aIcohoI However, a very peculiar processing nethod
of spirits is devel oped by applying the processing
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mal tose ratio an ar e commrer
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colhmunapaer beiGh tpbhedophds ;té:lel dirst mimls280@xg:ract

of peap psot gkl htﬂnee Salfu UE, a
Xt ure vvgs | ed %8‘?@%89'9% m \rﬁﬁi é.ﬂfﬁgn, ’ nsqlgar

speafﬂ‘gnh%ﬁs?netc., were removed -16- fromthe mxture
by the settliAg tsane=slteds ﬂh'tr:lfloﬁ:ﬁﬂlngtﬂeere%it@' ng

m)géﬁfh ioﬁogéeqd”b+£§ﬁ1 kgt e so00lgr  t ﬁggatlon of

rmsnt tion |qU| Was “obt ai hed.
br ‘é‘”rye'é ¢ wefrarhing drinkpbigddy erasniatreased in

| i gigbreadtht, we rwl@té ooff EBEEEB: 1@; 1% i& ﬁ.h%%t
feréresnte‘%l on perl od WI | 1 ﬁdl c%tg bel ow
Sit GRS Wnﬁ t &S Fhe example

Wel
f erm@tmnqreasmgi G leshél | feamedtatth@rymdi the

renuedinadd Lkidlactl Qepd hesy M sgel hanequs al copolic |

bever ages. were
recognized that an alcoholic beverage having

preferable flavor can be obtained due to the taste
20 'évaluation'qf‘the above and this corresponds to the
examination result of the above-examplerB;

In addition, the richness and the mildness
. of the flavor and the dufablllty of the flavor can
_ be provided when the present invention is applled 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 modlflcatlons may be made without

.30 departlng from the scope of the prasent 1nvent10n

_ 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



obtai ned. For sprits, there is a pre-adjustable

met hod of extract concentration of pre-fernentation
mash |iquid by using materl@ls including highly 15
fernmented nmal t ose, fructose, syrup having high

gl ucose rati o or syrup having DE50 so that an

VAT B3| CLAdXEPadE: may become | ess than 2.00% which
is the definition of spirits of the Liquor Tax Law
in Japan. Moreover, if mscellaneous al coholic 20
bever ages are nAderPRESSHEsEEAAR & GOPFBYER rtrqaksiléc

%l Eagte atyitthe td4miRf fa'r%éﬁﬂe%n, whicifaRoB8 not use
diverted to the spirits e intrinsic extract is an

EREIEEL iRt é?@llﬂf%ijets THeri At TUSTICe SOFPT HE' T specific

gravity pr@bQQQQinJr@”bf$“¥éﬁﬂe§@aﬁﬁgﬂfﬁﬁnga using at
menti oned above, and the intrinsic extract shows a

M5PE adc At ERPFactithafC e difse CERPactSOUTEEGuUPE
Riltgode) afhpst @nah@azutmasf ew&&d@mamspe&ﬂ@d for
processi ng of #3 of t Ie 3. hown fraom
this result erﬁ‘ﬁn%bngap e a?@ eé"rtr‘?ﬁﬁf’ﬁt oA ithd Sddfe
y-cusi-Hg Easwei ght % of the inproved rice mash in the
syrup. In t e final roduct of #3, the alcohalic
concentrat "B GAY afftist 84T ST AEFUnE %ATE t FEsh
ict-b i ASd Csed redeitt \Aaslﬂ;usaa welighiton%o £ Thise | 1 rdigisted
35 extract, | fulflllst E?wrerrent of tlg1 deflnlltlon
SRR ST sUTndEr & H’SO quor “TaX At FEpar i ©
\mlmizginetlmadl nirransicc e}ximkacbxpsedms thha 2. 0@16&.7-mash
0/ raII the roduct and. |ts
SR eE o et Aot 0 TorBrToS i3 AaRent 11 SRt
product| on nethod of the spirits that are di stl 'l ed
fromthe brewed c L. i g n S
recogni zed 2t'ha @%w%%%éé%c??%ﬁéﬁeﬁ % gré& CJie %Jg%omlllc
deiverage emirtérrefqaruﬁrriqqu@rng@h@obsandhh@ts mi@seeltlyot use

barley, wheat and malt comprising the 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 water as raw
materials; and

fermenting the pre-fermentation liquid using a
brewers’ yeast:;

wherein the syrup contains a rice mash
obtained such that a liquid solution of rice is digested
enzymatically using glycolysis enzyme and proteolytic
enzyme and a ratio which expresses the zrice mash

contained in the syrup is between 5 and 50 weight %.

3. A processing method of a brewed alcoholic
beverage with foaming properties as claimed in c¢laim 1,
wherein the rice mash contains amino acid gradients of

AspNHZ, GIuNHZ and G-ABA.



Moreover, after finishing the fernentation, a

I i queur can be obtained when the intrinsic extract

is 2.00 weight % or abowvelBy adding a flavor, sugar

10 and so on. As a result of performng the taste

eval uation by 10 panelists, for the eval uation of

flavor, thd.ref Peshboaesdirionkabhdd taf vabriened enlsedolac
t I l.i.ght

ELeLias g e daste bl sralpl & Al gl dp

Fhhagis nereaséce afedhoForermentainen amd tdmdients of

bREEENSI & Bbr 864 yBsA ow. As a result, it is

recogni zed that an al coholic beverage haV|ng

preferable flavor can be obtained due to the taste 20
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exam nation result of the above exanple 3.

RAGPETOIES (HFOCPPERAERE BRI RIRFCSFSLBAeBSthed %%u?lalmed

filhayQy and Jtrheidukabi |idbysof the flavor can  be

provi ded when the present invention is applied to 25

al cohol i ¢ beverages such as beer and | ownmalt beer

whi ch use karlpeyoraheat aapshdmlt @s.draber iahs. scHi@ng
present invention is not limted to the specifically

cH’FQBPBELfoG EABGEF AENSY &R PYATTST8ns and
nodi fi cati ons may be nmade wi thout 30 departing from
the scope of the present invention. The present
application is based on Japanese priority
appl i cation No.2004-151575 filed on May 21, 2005,
the entire contents of which are hereby

i ncorporated. by references.. 35 - 18 - WHAT IS
CLAIMED I S: 1. A processing nethod of a brewed

al coholic beverage with foam ng properties which
does not use barley, wheat and malt conprising the
steps of:



processing a pre-fernmentation liquid using at | east
a syrup containing sources of carbon, sources of
nitrogen, hops and water-as®raw materials; and
fermenting the pre-fernentation liquid using a
brewers' yeast; wherein the syrup contains a rice
mash obtained such that a liquid solution of rice is
degasied enaymtigaldy sl Bg glyGal ysi soenzypr.and
proteolytlc enzyne and a ratio |ch expresses the
copeenBsH-icgone&i medainintie syraplti s(peniBeAacS sidaso
\&%hggﬁtz/&tl%n 1 Pr 0cessing mehdog 0k a brewed

al coholic beverage wi th foam ng propertles whi ch
does not use Dbarley, wheat and malt conprising the
steps of: processing a pre-fernentation |iquid using
at |east a syrup containing sources of carbon,
sources of nitrogen, hops, an inproving substance
for generating foamand for the foamstability and
water as raw materials; and fernmenting the
pre-fernentation liquid using a brewers' yeast;
wherein the syrup contains a rice mash obtained such
that a liquid solution of rice is digested
enzymatically using glycolysis enzynme and proteol ytic
enzynme and a ratio which expresses the rice mash
contained in the syrup is between 5 and 50 wei ght %
3. A processing nethod of a brewed al coholic

beverage with foam ng properties as clained in claim
1, wherein the rice mash contains amno acid

gradi ents of AspNH2, GLuNH2 and G ABA. - 18a 4. A
processi ng nethod of a brewed al coholic beverage
with foam ng properties as clained in claim?2

wherein the rice mash contains am no acid gradients
of AspNH2, d uNH2 and G ABA
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5. A brewed al coholic beverage with foamng
properties processed by the processing nethod as
claimed in any one of clains 1 to 4. 6. A brewed
al coholic beverage with foam ng properties processed
by the processing - 19 nethod as clained in any one
of claims 1 to 4, wherein a tdhcentration of
remai ni ng extract (intrinsic extract concentratlon)
'SAé§¥h£56”0§ W%EQQ;SSLOSQEETRACT OF THE DI SCLOSURE
d al coholic beverage
Mﬁth f oami ng Eh@p?FHQQﬁﬁwm§hme@@9§|ﬂﬁ yserpuedey,
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rogcessin re: r nen [ sin eas

: §§? %Bn?anPﬁﬁ ur B3 S 5&5 %%Obgcé§sﬁﬂ°se

n| thhogeinchogesand smml:erfas pawc@samgala; Iand. a step
forea LRLIBOLLBA 4B& AL ﬁ[gﬁnw 193 44 @i dyishng 2

brewers" yeast. Aratio expresses th
na§Wqﬁﬁﬁ%&%ﬁdsPHrFﬁ§\ﬂﬁﬂ%a§?PGp|§9qﬁﬁ%®eﬁf5na#§°gen,
weil@is %and water as raw materials and a step for

fermenting the pra-fermentationhliquid using. a
brewers’ yeast. A ratio which expresses the rice
mash contained in the whole syrup is between 5 and
50 weight %. '



