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Development of the new fermented beverage using bean jelly.
Satoshi Katsuyama, Shogo Amano, Kenji Iwahara
and Takuya Yokoi.
Toraya confectionary Co., Ltd (Toraya) manufactures bean jelly which is called “yokan” in

Japanese. In the filling process for manufacturing of yokan, non-marketable (hamono) product which
is commonly called “hamono yokan” is unavoidable. Most of them have been effectively recycled to
the compost or animal foods. However, Toraya has a demand to develop novel product with high
added value from hamono yokan. The present study is focused on utilization of high quality refined
sugar contained in hamono yokan over 60%. The sugar can be used as excellent materials for brewing
novel alcohol beverages by fermentation with yeasts frequently used in brewing. The feature of the
beverage was set to have fruity flavor, fine taste, smooth taste, and approximately 10% alcohol from
a result of preliminary examinations. Among several yeast tested, the yeasts for wine brewing brought
fruity flavor and fine taste. It was estimated that two months was needed to obtain 10% alcohol.
However, long brewing period generally causes product with off flavor and bad taste mainly by the
death of yeast. To avoid the problem, the fermentation period was shortened to 10 days by pretreat-
ment with saccharification enzymes. The smooth taste was achieved by removing insoluble yokan-
derived ingredients by filtration.
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