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ABSTRACT

We investigated growth characteristics, yield, and external appearance of rice quality
among recently-released five varieties to select proper varieties for making glutinous rice
cakes and Hangwa (Korean traditional cookies). We also analyzed taste, flavour, hardness,
texture, and whole preference etc. for glutinous rice cake and Korean traditional cookies
by glutinous rice varieties. Thousand grain weight of brown rice of Gohyang-chal was
over 28g in Chungcheon, Gangneung, and Jeongseon. The percent ripened grain of
Backok-chal was low as 87%, but other four varieties was over 92%. The average of rice
yield was 529kg/10a at Gohyang-chal and followed by Chungback-chal, Backok-chal,
Sangjoo--chal, and Backseok-chal in Chungcheon, Gangneung, and Jeongseon. The income of
Gohyang-chal and Chungback-chal were between %880,000 and %980,000 per 10a and were
higher 21% and 8%, respectively in comparison with Sangjoo-chal. The best varieties for
glutinous rice cake were Backok-chal and followed by Chungback-chal and Gohyang-chal.
And the best varieties for Hangwa (Korean traditional cookies) were Chungback-chal and
followed by Gohyang-chal and Sangjoo-chal but the difference was little. Backok-chal was

not good for Gangjung (oil puffed rice cake) because of low puffing and hard texture.

e EvetedA e dFH o]&EHo & FREA AIAg] ojn gty @S
EqT= 7 ]iol ATH(el, 1978). TE]‘/}E}Q] A= IRHAIQ]l YE 3 (Japonica type)d TF
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