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Utilization of Mirin (sweet cooking sake) in desserts

Wako ADANIYA, Takako FUKASAKU, Sanae OSAKO
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Mirin is a liquor seasoning made of rice, rice bran, and shochu or brewing alcohol. Since it contains

about 45% sugar and about 14% ethanol, it enhances presentation of the dish and flavor. In the
preliminary experiment, the sugar content and the color differentiations were analyzed since different
kinds of glutinous rice are used by each Mirin producer. In this study, we examined whether mirin is an
alternative sweetener to granulated sugar by replacing granulated sugar in pound cake with mirin.
To manipulate the sweetness of mirin, we evaporated alcohol, boiled down to half, and then cooled at
room temperature. The basic ingredients of the pound cake, butter (salt-free), whole eggs, granulated
sugar, flour, and baking powder were used. We compared three different recipes, using those prepared
with 100% granulated sugar as a control, those obtained by mixing granulated sugar and mirin were
compared separately to those replaced with granulated sugar with mirin. It was allowed to cool at 22
degrees C. to 25 degrees C. after firing, after 0 to 5 days, swelling rate, water activity, and physical
properties measurement were observed.

Pound cake replaced with mirin tended to be darker than the control. The sugar composition of mirin
is a complex one, also various amino acids and peptides, believed to be involved in containing taste
components such as organic acids. The mirin pound cake was observed to have increased flavor, and also
increased sharpness and refreshing element compared to the granulated sugar control study. In
conclusion it was found that mirin can be utilized as an alternative sweetener instead of granulated
sugar, and I think that it may be utilized as a help in the prevention of lifestyle-related diseases as well
because mirin is a more healthy alternative.
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