International Shochu Kikisake-shi

Sample Questions
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[Question 01] Questions regarding the evolution of the shochu market in Japan

The following passage concerns ‘The Evolution and Current State of the Shochu Market in Japan’. Select
the most appropriate combination of terms from the options to fill in the blanks ® and ®, and answer
using the corresponding symbols.

It is said that the technology for producing distilled spirits was introduced to Japan (®) years ago, after
which it spread to various regions, leading to the establishment of shochu made from a variety of
ingredients in each area. In the early 1970s, the sweet potato shochu ‘Satsuma Shiranami’ (Satsuma
Shuzo), commonly known as ‘Rokuyon’, gained popularity throughout the country following the
broadcast of a commercial featuring the catchphrase ‘Refreshing after a night out’. This later became

known as the (®) shochu boom.

(Options)

1: ®300-400 ®First

2: ®500-600 ®First

3: ®@300400 ®Second
4: ®500-600 ®Second

[Question 03] Questions regarding the product characteristics of honkaku shochu and awamori

The following passage concerns the ‘product characteristics of honkaku shochu and awamori when
compared to distilled spirits’. Select one option from the choices below that is incorrect and answer using
the corresponding symbol.

(Options)

1: Compared to distilled spirits worldwide, many of these products have a higher alcohol content
2: They are distilled spirits made from a wide variety of raw materials

3: They are spirits in which the flavours derived from the raw materials are clearly discernible

4: They are spirits that are highly versatile as accompaniments to meals

[Question 11] Questions on the history and mechanisms of fermentation

The following passage concerns ‘alcoholic fermentation’. Select the correct combination of terms from
the options to fill in the blanks ® and ®, and write your answer using the corresponding symbols.

The form of alcoholic fermentation that uses raw materials containing sugars from the outset, such as

fruit or molasses, is called (®). When using ingredients such as rice, a process known as saccharification
is required; the form of fermentation in which saccharification and alcoholic fermentation are carried out
simultaneously within a single tank, as in the production of sake, is called (®).

(Options)
1: ® Single fermentation ® Multiple parallel fermentation
2: ® Single fermentation ® Single line multiple fermentation

3: ® Sequential fermentation ® Single line multiple fermentation
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4: ® Sequential fermentation ® Multiple parallel fermentation

[Question 14] Questions on basic knowledge of various alcoholic beverages, confectionery and
beverages

The following passage describes the characteristics of a particular alcoholic beverage or luxury food
product. Select the relevant alcoholic beverage or luxury food product from the options below and
answer using the corresponding symbol.

Strong emphasis on barrel ageing and blending. Typically consumed on its own and strongly positioned
as an after-dinner drink.

(Options)

1: Whisky / Brandy
2: Liqueur

3: Shochu

4: Spirits

[Question 35] Koji-making

The following passage describes a process in koji production carried out in one of the koji rooms. Select
the name of the relevant process from the options below and answer using the corresponding symbol.

A process carried out approximately 10—12 hours after ‘drawing in, inoculation and bed kneading’. It
involves breaking up the mass of steamed rice to even out the temperature, and then piling it back up into
a mound.

(Options)

1: Turning

2: Mori

3: Intermediate work
4: Final preparation

[Question 41] Distillation

The following passage concerns the ‘distillation of honkaku shochu and awamori’. Select the correct

combination of terms from the options to fill in the blanks ®—®, and answer using the corresponding
symbols.

(®) is used in the distillation of honkaku shochu and awamori. (®) consists of a distillation kettle for
heating the mash, a pipe to send the vapour to a cooling tank, and a device to cool the vapour, forming a
(®) structure. This tends to produce a distilled spirit in which the flavours and aromas derived from the
raw materials can be clearly detected.
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(Options)

1: ® Single distillation apparatus Simple
2: ® Continuous distillation unit ® Simple

3: ® Single distillation apparatus ® Complex
4: ® Continuous distiller ® Complex

[Question 42] Distillation

The following passage concerns the distillation of ‘honkaku shochu and awamori’. Select the correct

combination of terms to fill in the blanks ® and ® from the options below, and answer using the
corresponding symbols.

Atmospheric distillation is a method of distilling under atmospheric pressure. Because the moromi is
heated over a relatively long period of time, various flavour components are newly produced during
distillation (®). Also, there are several methods for atmospheric distillation, but the method (®) is used
for the majority of honkaku shochu and awamori.

(Options)

1: ® Many ® Direct-heating distillation
2: ® Fewer ® Direct-heating distillation
3: ® More ® Direct-heating distillation
4: ® Less ® Direct-heating distillation

[Question 47] Liquor Tax Act

The following passage concerns ‘Various Provisions under the Liquor Tax Act in Japan’. Select the
appropriate combination of terms from the options to fill in the blanks ® and ®, and answer using the
corresponding symbols.

The purpose of enacting the Liquor Tax Act in Japan is to impose liquor tax on alcoholic beverages
from the perspective of (®). Furthermore, under the Liquor Tax Act, alcoholic beverages are defined as
(®).

(Options)

1: ® To secure fiscal revenue ® Beverages containing 1% alcohol by volume or more

2: ® Protection of alcoholic beverage producers ® Beverages containing 1% or more alcohol by volume
3: ® Securing fiscal revenue ® Food and beverages containing 1% or more alcohol

4: ® Protection of alcoholic beverage producers ® Food and beverages containing 1% or more alcohol
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[Question 52] Generic Designations and Specific Terms

Regarding the following passage on ‘Brand Names and Specific Terms under the Fair Competition
Code’, select the option that is incorrect from the choices below and answer using the corresponding
symbol.

(Options)

1: In the case of single-distilled shochu, if the proportion of shochu aged for two years or more exceeds
50% of the total volume after blending, it may be labelled as ‘long-aged’.

2: Terms such as ‘best’, ‘representative’ or ‘number one’, which imply the highest standard in the
industry but lack objective factual basis, must not be used in labelling

3: Even if a raw material is used in a quantity as small as 1%, it may be used as a ‘crown label” provided
that the usage ratio is stated alongside it

4: If the raw material for which a name-based designation is sought accounts for all or 50% or more of
the raw materials used, a name-based designation may be used

[Question 64] Hot water

The following passage concerns ‘honkaku shochu and awamori with Hot Water’. Select the correct
combination of terms from the options to fill in the blanks ® and ®, and answer using the corresponding
symbols.

The ideal temperature for a hot water mix is (®). To achieve this temperature, you should prepare hot
water at around 80°C. Furthermore, if the hot water is added first, the flavour tends to become (®).

(Options)

1: ®40-45°C ®mellow
2: ® 40-55°C ® Mellow
3: ®40-45°C ® Dry

4: ®50-55°C ® Dry
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