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• Understanding of social responsibilities and effect of alcohol on the health when selling and
serving alcoholic beverages

• Knowledge of labeling based on brewing method
• Knowledge of nihonshu-do (sake meter value), san-do (acidity), aminosan-do (amino acid value)
• Understanding of sweetness or dryness and nihonshu-do

6.1 Cautions when selling or serving

7.1 Labeling of specially designated sake

National laws and regulations regarding the serving of sake to underage persons,
pregnant women and persons driving vehicles must be observed when serving
alcoholic beverages.

Japanese law recognizes the following designations: ginjo-shu, daiginjo-shu,
junmai-shu, junmai ginjo-shu, honjozo-shu (Appendix II).

Table 7.1 Specially designated sake

6.2 Alcohol metabolism and physical constitution
Alcohol is metabolized by the liver in a two-stage reaction. First, the alcohol is
metabolized into acetaldehyde. Acetaldehyde is highly toxic and is the cause
of facial flushing, headache and nausea. The acetaldehyde formed in the liver is
then broken down into harmless acetic acid. An enzyme called ALDH2 is the main
substance involved in this process.
ALDH2 activation varies by individual. People can be classified into three
groups: ALDH2-active, ALDH2-inactive, and low-ALDH2-active. Many ALDH2inactive and low-ALDH2-active people become sick after consuming a slight
amount of alcohol. This is believed to result from mutation of the ALDH2 gene,
a phenomenon that only occurs among people of Asian extraction. Between 30
and 50% of Japanese, Han Chinese and Korean people are either ALDH2-inactive
or have low ALDH2 activity.
ALDH2-active people, on the other hand, are less likely to experience
unpleasant feelings after drinking alcohol. However, this can lead to heavy alcohol
consumption and the risk of developing alcohol dependence or various types of
organ damage or neuropathies.

6.3 Drinking in moderation
Whether one type of alcoholic beverage is more beneficial or detrimental to the
health than others at identical volumes of alcohol consumed is unknown. It has
been demonstrated that the so-called French paradox, referring to the benefits of
red wine in inhibiting heart disease, applies to all alcoholic beverages, not just red
wine.
Research on drinking habits and mortality risk shows that there is no
increase in mortality risk when the amount of alcohol consumed weekly is 150 g
(equivalent to around two bottles of sake or wine). However, beyond 150 g, the
risk increases in proportion to the amount of alcohol consumed. Heavy drinking
involving consumption of more than 450 g of alcohol weekly sharply increases the
risk of stroke, cancer and other diseases as well as the mortality risk.
Serving a moderate amount of sake to enjoy along with meals is the essence
of good service.
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designation ingredients1&2 seimai-buai3 % of koji-mai

other features4

Ginjo-shu

rice, koji,
up to 60%
jozo-alcohol

15% and over

ginjo-zukuri5 method, characteristic flavor
color clarity

Daiginjo-shu

rice, koji,
up to 50%
jozo-alcohol

"

ginjo-zukuri method, characteristic flavor
high color clarity

Junmai-shu

rice, koji

−

"

good flavor
color clarity

Junmai
ginjo-shu

rice, koji

up to 60%

"

ginjo-zukuri method, characteristic flavor
color clarity

Junmai
rice, koji
daiginjo-shu

up to 50%

"

ginjo-zukuri method, characteristic flavor
high color clarity

Tokubetsu
junmai-shu

rice, koji

up to 60% or
special process

"

good flavor
high color clarity

Honjozo-shu

rice, koji,
up to 70%
jozo-alcohol

"

good flavor
color clarity

"

good flavor
high color clarity

Tokubetsu
rice, koji,
up to 60% or
honjozo-shu jozo-alcohol special process

*1 Rice quality should be certified as Grade 3 or higher during agricultural produce inspection.
*2 Amount of jozo-alcohol (ethyl alcohol of agricultural origin) should not exceed 10% of rice weight.
*3 Label must indicate that actual seimai-buai conforms with sake regulations.
*4 Koji-mai: polished rice used in the production of koji.
*5 Ginjo-zukuri: usually refers to the process of using rice with a low seimai-buai (highly polished rice) and
cold-temperature fermentation to create the characteristic fragrance of ginjo-shu (Sec. 8.5).

7.2 Other labeling based on brewing process
Shinshu
Sake brewed during the current year.
Koshu
Matured sake that has been stored for a long time.
Period of maturation can be authenticated.
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