
kōji making
seikiku 製麹[せいきく]  

yeast
kōbo 酵母[こうぼ]

yeast starter
moto 酛 [もと]

shubo 酒母[しゅぼ]

filtering
　roka 濾過[ろか]

adding water
warimizu 割水[わりみず]

pasteurizing
hiire 火入[ひいれ]

pasteurizing
hiire 火入[ひいれ]

brown rice
genmai 玄米[げんまい]

 steamed rice 
mushimai 蒸米[むしまい]  

pressing
jōsō 上槽[じょうそう]

fermentation mash 
moromi 醪[もろみ]

rice milling
seimai 精米[せいまい] 

bottling
binzume びん詰[びんづめ]

rice bran 
aka nuka 赤糠[あかぬか]

shiro nuka 白糠[しろぬか]

kōji mold
kōjikin 麹菌[こうじきん]  

kōji
kōji 麹[こうじ]  

water
mizu 水[みず]

water
mizu 水[みず]

saké lees 
saké kasu 酒粕[さけかす]

rice washing
senmai 洗米[せんまい]

soaking
shinseki 浸漬[しんせき]

steaming
jōkyō 蒸きょう[じょうきょう]

 maturing
jukusei 熟成[じゅくせい]

storing
chozō 貯蔵[ちょぞう]
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saké brewing process


