EEMBEARBEEAVFERE

Emo e

AR

4Bk
i

Sake Making with the Mixed Cultures of Sake Yeast and Pichia anomala

Osamu KURITA and Toru NAKABAYASHI
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Fak 4.5 14.1 32.4 49.0 100
DS — 12.6 25.4 39.0 77
Hak 4.5 1.5 7.0 10.0 23
Pk 28 — 30.0 68.0 126
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