1927 4 PAE & < & W O E# 8k £ U it

- BRERL L7 b 0I5B % N R

3 BOWSDIARE DT, B 4'i§o§;®TA3AE§*%;

TS ERE DY T BT & Y DA T S B L 5
BEAT T LT,

g BEEEZINA. 73— ILRE
EEET, HZEBIITTDH
ABRDBTEET,

1’%¥uﬁ\kﬂuﬁﬁﬁﬁﬂf
EFFERE & RAKICE S K%

RLTREVBVON, BH HEREE  BFREOREEDARORE

TR AR WS e Ol EBL. RERALEERALER, B [T
TY. MESNLBRIE, K] BISHET 2E5 LARBL BV, RO

LR EEUE RS EARIHITIC & 20 T4 12 E RS <<F]
° —r —d——(@<o

7 FREICHREZMA, MFREBEZ S
TET, FFEREIL. BIZRLCEST Y A
nrc [RMOFFRE] T,

]
A

[ 111

I
&

q R TICB L TE BT
SHEXY, ‘1‘:‘.'_‘;_-
PhERHRR th (C & vy B
ERT I/ BIIHDBEINT
dFEAELTY ET,

10 FEHWTE~FTELIT, 11 smiee. mmpmL. S~Lesy £, 12 m2osmTT,



1

q After that we move it into %
bigger tanks for a furf%?&\'.ﬁ‘\
fermentation. "\*ﬁ_"_%

SENINAR

Avaditional proces

&)

natural spring water

We have kept special acetic acid
bacteria (acetobacter) which
inherited from ancestor
generation after we established
the company. In order to produce
better vinegar, we reached using
organic “Akita-komachi” rice in

Akita prefecture which matcg.ea‘ﬂf(_'

the acetobacter and natugal
spring water. i

Harvested rice.i§ delivered to our
factory in Hifoshima gently.
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During this fermentation
period, protein and other
substances are decomposed
into amino acid and are
transformed to “Umami”
delicious taste.

¢ of «’rhc vinegar
which continues ¢ince1927

»

After we polish the rice we
steam it.

Still stationary fermentation method:
Growing a bacterial layer of acetobactor in
the surface of the stock liquid and make
them take oxygen directly from the air. Only
the part where bacterial layer facing the air
is fermented, and we leave to natural
convection of liquid and the whole of it will
be fermented gradually.

é % 8 We have waited for gaining acetic acid fermentation

by still stationary fermentation method, its product
has been moved into tank and is aged.

10 We fill the product into bottles with
using filling machine.

We sprinkle fungi on steamed warm
rice and produce rice Koji yeast
with propagating acetobacter.

tank.

The sugaring fermentation,
rice-starch formed into sugar, goes
on by enzyme of yeast.

7 We add "special OOCHI acetobacter”
which we have inherited from ancestor
generation into Junmai Sake, made

without added alcohol or sugar, to

ferment it.

1 After corking, we re-wash the surface

of bottles and put the labels onto

them.

We add yeast into liquid of mashed
steamed rice known as “Moto” in a

SENNARI CO., LTD.

g Then we add yeast fungi to it

and make them do alcohol

fermentation.

and liquid.

The liquid will be separated from
the solids by filtration
and it becomes pure rice vinegar.

Here we have the product
after its long procedure.

It takes about 3 weeks to gain
“Moromi", a mixture of solids

Sennari factory




