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ABSTRACT

Glutinous rice is being cultivated in about 1,717ha in Gangwon-do, which occupies
around 3.6% of the whole country. In the sandy soil of mid-mountainous regions of
Gangwon-do, it has a handicap in producing high quality rice. But rice farmers in these
regions could enhance their income through producing glutinous rice, we guess.

In Jeongseon county, where it has advanced rice cake processing industry, we assisted
to operate glutinous rice production complex for 2 years (2012-2013) with Cheongbakchal-
byeo. The results were as follows.

We investigated the productivity and profitability of Cheongbakchal-byeo in Jeongseon.
The perfect kernel rate was 91%, 6% higher than Odae-byeo and Sangjuchal-byeo. The
yield of milled rice was 504kg/10a, 16% more than Sangjuchal-byeo. The optimal
transplanting stage appeared to be May 10th, when the yield was 9% more than May
30th. The farmer’s profit was about 579,000 won/10a, 33% more than that of Odae-byeo.
Cheongbakchal-byeo was fried in oil so well and its taste was so good that it appeared
to be an excellent rice variety for rice cake and Korean confectionery. We provided
Cheongbakchal-byeo seed to lha of field, and the seed was multiplied to be 5,000kg in
2012, and then they were supplied at 20ha, consequently they produced 100 tons of raw
rice for processing in 2013. In operating the glutinous rice production complex, the

farmer’s profit was increased to be 6,020,000 won/ha through cooperative works in

seedling raising, transplanting and harvesting.
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