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Three reason that brewing industry has been accumulated in Settaya area.

First, fundamental conditions for the Japanese Sake brewing are considered
to be the following three elements: water, rice, chief brewers.

Settaya is located approximately 1.5k from the Higashi-Yama Hills and 2 km
from the Shinano—Gawa River, so Settaya is blessed with high quality, low
hardness water. Actually, Settaya is located on the fan delta—tip of
Ohtagawa-river, of which the origin is the Higashi—Yama Hills, a short river.

Secondly, Settaya area was ruled as a territory of the Zao—Shrine, under the
authority of the Edo—Kan—ei—Ji Temple of the Shogunate. So Settaya town
was out of control of Nagaoka feudal domain.

[ guess the Settaya’s commerce regulations such as tax system, the stock
acquisition were weak, and the town was easy to do business.

Thirdly, regarding raw materials transportation of liquor and soy sauce,
shipment and route by land distribution route were important.

Thinking from this point of view, here was a geographical convenience with
"Mikuni-Kaidou” and the Ohta—Gawa river. Mikuni—-Kaidou was one of
the main country-routes to Edo, The Ohta—Gawa river flows to the

Japan Sea, and was functioned as an inside—channel of the Shinano—Gawa
River, therefore the Settaya area was blessed with transportations not only
on land but also on water.

They said that “Mid-winter season is suitable for the Sake—production”.
From winter to early spring, the Ohta—Gawa river has much quantity of water
by melting snow, so this area should have been suitable for the shipment of
new Sake in early spring.

Actually, flow quantity of the Ohta—Gawa river in ths area is considered to
be the beat condition, not too high speed, not too slow speed.
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(2) 3R v ADFENE
Ay HAT3E% Single fermentation
v —/L BAT#EIEE sequential multiple fermentation
HAE WATHEREZ parallel multiple fermentation
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Production processes of fermentation drinks and miso

Sake 1T 7B Beer HA1T# R Wine H{THE
Parallel multiple fermentation  Sequential multiple fermentation Single fermentatiol

Polished rice (starch) Barley (starch) Grapes (glucose)
(1)
|Saccharizaticn Koji |Saccharizaticn Koji(Malt)

(Amirase) (Protease)
Glucose Maltose

(1) Heating
Saccharizatiqn ~ Yeast Fermentatior] Yeast |Fermentation Yeast
Fermantatior]
(1) Alcohol Alcohol Alcohol
[Heating

Paeteurization
Miso (more complicated )

Distillation Distillation

|Fermantation

Rice, Soy Beans

Soy beans paste

[Oak cask maturation | (Grape) Brandy
|Saccharization Koiji
(Amirase) (Whisky)
(Protease)
Glucose
Soy beans paste | Physical processes

(Lactose fetmenter) [ |  Chemical or biological processes

Processes of pdoducing Japanese Sake

L

(1)
[EECEVL X

(I)-1
GERE TR |

(I)-2
[LAH TR ]

(1)
[KANTHE |

Ay, Bk

washing
YK H K 7K S steeping
R K] [k - 1275 - 7 ] ] steaming
Rice polishing Steamed rice
7K+ B O a1 b2
(AT DOHFH ~FE R O]
KB+ BERE yeast (LRSS
[BEREOMIF L ~ MUPEEREO K &R
seed mash
Main mash 151H
WEE Ak ‘
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(iR e
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HEMERAEONEGIR)] A1 DAL GREE . B RTE)]
Paeteurization
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I SINPE -5:7)

. . Namazake is made without any heat
AR DR pasteurization. g
JHE Rt unfiltered
R warm—sake
VeoRli] chilled—sake
RN refreshing aroma

B 7 —T 47270 |fruity aroma

EH dry

RBEE O crispy and dry

HA sweet

FRIR acidity

FAHNR mild

EASYARYA smooth

S Il (7po0Y)  |mellow (flavor)

<D full—bodied
BHOH
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(1) #a, HE(ZHU, malt ) 1%, K, £, KEREDEMII I IERE DR MISBEZA 7R

e ZF NI LT AE & BRSSO

K#8 rice malt

FHEH) malt (EOMEFERIFESELLO, ZFHEITIE, CASAZRECT ORI Z U,
RKEDE/NVNIE—/LDJFEL, ]

FLBAE lactic acid bacterium

[bacteria] ([l | D HEE =bacterium, #4F =bacteria)

fi%3%  enzyme, ferment [1##f5])zymo—enzyme activated — FEZRIE M

BLEE BRI ARLT RS I A R 2 BIESET-h D,
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(4) EoE [745%37 17 (Wikipedia) J
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(1) #Oo &N
http://www.higashimaru.co.jp/enjoy/oshiete/usukoi.html

N FEOM R BIR L LR TN B RE DA FLOFT,

FMOIBWLEEAEAENLT, ELORKEZN N ET,
HE T BEOIRWEMITIE, IR LEDW THRM OMEF| XL CHEEEZ
BIIoLET

HrE T/ vD72VEH1 = Fresh and no habit ingredients

T OEE 5| &L CTAHEHE = cuisine to bring out the taste of the material

FM OB EAENL, SoEV S BT BRI A,

AL ENE.DIELROZIEAE, BOBOEDE, B TA,
HEINEHLDEIEAE, BObDOEDHE, BT,

< - EUEBEEA, AL

MT% DD Fr_XVESSHDTEHZ, AF DIV yTFa, EDIDOVIF

Carpaccio is a generic name of meal for thin slice of raw beef fillet

putting soy sauce or cheese a little

=R EWELRIEZREK BN ED B E T,
RO EORNEMIT, IRALEOP TEDRE T ZENTEET,
ERBOBHLEFR, WL a7z LTI BRI o,
D SOKIR, SIXOE ST, KoME, BEHEI TA, (1A
Yellowtail Japanese radish, Boiled mackerel, Boiled pork,
Oden of Kanto—style, Food boiled in soy sauce
BE b5 TXFEX FNET v — > Japanese—style fried rice
T DD % fBOT-T-x, BEX729 . P> Bonito seared [sia]

To sear something means to burn its surface with a sudden intense heat.

(2) JFUBFNEWET

EALIDQOFEEHI KT /NE M, soy beans crop / wheat / salt

BALIOPIE, ETITKB IR HEZADREZRENTT,

Fo HEEZMAHZET, AT R HREEW, 0072 F0 R INb0,
HH amazake , FALH mild taste, Eh72 elegant taste , B M Umami
F2=2) 7275V Gentle fragrance

FDJEBE B TEBOLUVE O LEODIT: B2 E T,

AR ENTERUVLLYY  fluity (aromatic flavorful) light soy sauce

MfG_J fermentation_industry =;H 22

13



(3) 1EVFAEET

RALEODIEFMZNT TEVET, TRELTUIHBEZMADLAMIIFE T TT A,
LIYPMEFOFEFIZZOEEIZ, AZTR O LD D35 D 1L M E) 72
LEHwZ &) BIF I3 %< OB EF BN LELRD T,

A lot of time and effort is necessary to produce soy sauce.

(4) HEALIOPDES 2T
BIHEOLREL THEHIZET, FIELIRCROEAE T 5| & TRICHL DD T,
FERIZ D — v Fa— A=T AP T S T TIHTRE
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BEAIZ FEIHD LB/, AN, TAAI)—A 7o —IN25E, Hke
BHEZRWR D N> T, HIRD I &L THNET
Mo MO THRMATOW OO EiF7ed
FIXLWEOfFE, —BEEBOWLINHELET,
Z DD IR AV AR NG = A RHBZEH O EIFIZ, < LBRELTHEH &
A TS B<ARDET,
BNETR
FADDLEET L, FIXLSERELROHDLHRITIRDET,

(5) FEh
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% 9:1 720 L 8:2 OIS/ NEMEZ > TELNLA I THY |
W5y 23 BRI TR e Ch D,

SR TAFN, 9T <BELIIPIDHEBITHRV VINE R T FUED
BRFAGOL 25D T, BRIZIRIAZRNSH R L MEFOFONHDE T,
BEH O AL XD, TI/BREOFEEEZINZ TORNWASRDO AL X9 D
JRBRSE D 2 F7, £, AT DEMEHIHZEL T, 24 fEEEm O
=—XIZhbHELT,

PUkEE  LAS REABTER, B, iR LRE | B O - JikZ
AR ISR T, F2, S TAL H, FEIC BNl
U BLEIDEH IR TE S T2 RO WAL T,

R B ORORIITIE R/ NEDRIZIIE AR D NG I THATDR AL,

FIREIDNE DT | FFOFITLSEIZADVELTH B BBHVET,
FREHRIN D720 HLEDWDASRD BRI 2 £7,
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(6) BEhEATZLEDE

http://www.yamae—foods.net/miyakonjyo/4561.html

Sl iR

HEM &L, SFEH LN OS> HO1->THIGE D, O, A, A7ZL, FLIA)
JER B DI N E A 2, B 7 CAFN M, GRETHEE
ZEMB AR ERF TR, NERBSROBE 3 %22 <E T HHRDTRODDFHE T,
DUF T T, EITTHEI THICEHALET,

AR E LT, B2 DD % B IR B E 5720 WO TITALET,

ZL T > THW e K G L F A 1R B2 O<VET,

IR A2 U<t BT A7, 37 HIREE T,

H7ZLEIX

A7ZUIE, A A EmE ~N—R{ZLT

U E N T2 TN L a T,

R C BA D Eo T 2 — AT, ZTAITEE0W 15

&, ARV EEINZ THESTZfAMENCT,

H72LE ., BMEER S CAENZERTT,

BHEA 3 DRI LA 5 FMRE T D, ETHERFRNE T,
FHBRIRE I (72 L D B ff 320 Cldze< | ok OF i L2236 974l
REIFTHKICARL T, fax Pz 5L BnES,

7ZUIEIEETH [ dashi | B> THhBUE T M, JE5ETHE7Z L =chicken stock (broth) &
VRS, A LT O Z 2R BIL £ 1,

fE 5 bonito

BAT kelp

H¥ soup stock

AV A sweet sake, One of alcohol biverage

HABIEE O FHR BT I WD T v a— VBB D v E o,
(70 ARG & XRI 272D TR B A | LIRS MDD ZE 03 D,

FHHE} condiment, dressing materials, flavor enhancer, flavoring

seasoner, seasoning, seasoning agent

A0 A B Mirin style seasoning
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(7) 538 shio—kouji

WRDIFEHIF LI K

KEBZHRTL THED 43 B X 35% DA~ AR
KB 2 F A ARATRKDERA, KA

BHIITHED K E T > TOKNREDRDET O TEDHGMAZLTFE,
i H—[l, EEAREET,

HERAOREBEIARIIAII0H ~ 14 H T,
BAMFONL T CTET-BE B O E X,

i B AR T K D IAR DT B < Ip o 720 D F D 338 %0
FEDIHRNFADVHWEDRUIZFERHNE &,
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