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ABSTRACT

This study was carried out to develop regional special rice cakes using Gangwon-
specialties such as wild edibles, cereals and potatoes. Regional special rice cakes made by
local specialties are taken as an alternative to activation of the local economy. Development
of additive material, selection of solidness retardant of potato rice cakes and development
of potato cheese bread were conducted. Gondre powder made by blanching treatment
was good at making wild edible rice cake than other treatment. Maize steamed rice cake
using semi-wet maize powder(moisture 20%) showed better characteristics in specific
volume and hardness than those using dry and wet maize powder. B-amylase 0.1% +

9.9% trehalose treatment was selected as potato rice cake retardation material.
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