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Let’s give it a try |
as shown below

In actual process, a wappa Toss the rice inward using each Make a hollow in the rice
(wooden ring) is often used. edge of the koji-buta frame. pile with your fist.

Spread thinly with grooves Mature koji is taken out with praw a design that helps cool

on the surface. its temperature and moisture 4, quickly. What shape works?
adjusted. (Dekoji)

Whet is Dekoji ¥ |

Dekoji means removing matured koji from the koji room. o

In koji making, the ability of the ko/i mold is utilized in the H
production of sake. Draw your
For further information, please read “the Story of Sake 1 favorite picture!

and 2” by National Research Institute of Brewing.



