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Abstract

We have done the sensor evaluation about the taste of sake lees buns of ancient rice sake lees. Study subjects

were 138 people.

The specimens were criteria bread and three kinds of the sake lees buns of ancient rice sake lees which were

chosen based on the results of the pilot study.

Subjects were fed four kinds of breads by a blinded trial and replied in writing by oneself expression.
As a result, criteria bread was significantly better for ease of consumption, appearance and fragrance than
sake lees buns of ancient rice sake lees. However, there was little difference in those of breads. Thus sake lees

buns of ancient rice sake lees may be accepted generically.
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