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Ethyl Carbamate Concentrations of Sake Brewed in Mie Prefecture and Arginase
Activities of Sake Yeasts Distributed to Sake Brewery by Mie Prefecture Industrial
Research Institute

Chizuru YAMAOKA, Eiji YAMAZAKI and Osamu KURITA

Ethyl carbamate which is upgraded to a Group 2A carcinogen by International Agency for Research on

Cancer (IARC) is detected in fermented foods and alcoholic beverages. With the aim of achieving food

safety, ethyl carbamate concentrations in eight different sakes brewed by sake factories in Mie prefecture

were measured. Also, arginase activity, which is closely related with the formation of ethyl carbamate,

was determined for four sake yeasts distributed from our laboratory to Mie sake brewery. As a result, all

ethyl carbamate concentrations in the sakes were less than 200 ug/L (the regulatory limit in Canada and

Czech Republic). The arginase activities of the yeasts were lower than that of Kyokai No. 9 (K-9).
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K-9 33.4
MK-1 29.3
MK-3 18.4
MK-5 22.2
MLA-12 19.8
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