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Investigation of changes in sake volatile components at different temperatures
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Sake is a beverage that can be enjoyed at a variety of temperatures. The flavor changes with
temperature, and the phenomenon of “kanagari” is known to occur when the sake is heated.
However, there has been little scientific research on the changes in sake as a result of temperature.
Metabolites play an important role in determining flavor, and multivariate studies of metabolite
profiles are important for understanding flavor differences. Therefore, this study focused on the
orthonasal and retronasal aromas of sake and aimed to investigate the changes in volatile
components by metabolomic analysis on a GC/MS analytical platform. Exhaustive analysis of
volatile components was conducted by GC/MS for multiple temperature zones in commercially
available Honjozoshu. In terms of orthonasal aroma, the results showed that the volatile
component profile of sake was divided into three major temperatures (15°C + 25°C, 35°C + 40°C -
45°C, and 50°C). In terms of retronasal aroma, the results showed that sake at 50°C differed from

the other volatile component profiles.
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