HHZIE2 H S

- O =

11-1543000—-001780-01

UILE CHHIS QIS 2AH 4| uize
X|ZXHHH ydt gl J2xE=e| Aleist 7]El
AERDNM

2017 .. 07 . 31.

ZFEATFIIZ/ CoiS

SASMAEHR




>
I
Mo

2 HIXNE “TISAASA LAY OFE7]7E 0 2016.11.29. ~ 2017.03.28) A1 9] #HF
.

BHuMe s

2017. 07. 31.

b TR e Ba) Sol Bek 18 A18%] wE B A Fo
Fu.




HIA 8O

2016.11.29.~

f & & A e/
HA LFHE 816024-1 o oA R .
A o 3 7] 7+ | 2017.03.28 ] & @A)
T 71EAAA DAY
ATAA H
AR AL
A7 hAS 3 =4F B7hE akel R Az et 2 7 AR
o] 2} A Al
H =
A3 A
AZFFEDE WA = e Fah 27HF &8 Abtato
-0 9
LIRS = ™ aR=N =] o
°H‘o oA = 1 9 Ao XoT.zo,ooo_xdﬂ
zH o WE: 9 ol 7k A
oA 7 9 oA
A BIR Al A
Al A A%
T A7 =14 520,000 4
& o yi: 9 Z A7) w7k A4
ATY £ ¥ o A A4
A77)o 2 RE ML
A& AT o
AAZE A F de B7LE Az i A7ES vE
o8 =& A%RE S AAEY FIds5E WA A s
2ge A4 % 1F 7 B 9x 71FS 200mesh ooz
ahel, woh Agel Age 4 AES ok 20%9] ARG Feh I S - ldpage
Aol NaAT AE S FAANL = Ue 2SS EF
o2 ngro g, vtk uign| &S gt ‘FFUTE AR
e Algtdlel & HF AEFIEA HAoH, FU dANEoR
Az o], A7t HeE 58 F7F ARSI AS =Y




D-01

A
.

A &

A

[Ea=al=s

H

SH

Bl

=

I 47t5E o
i=d)]

b=

o

J

H

A==H

(R %)
Bl NhEE S

-

bl 4 gl kR

A2t 5]

= SHAA A

O A AR 1% & 2uEe ZA
NERS

el

Ho

™
o

o W s e

b

O 7|

I

R

k)

1
H

T

=]
S

A| 28]

P
TH.

R
s

el
i
o
iy
i

A2 A4

=
=

°|

)

)3}

1

h s

%_

=
=

o] &4

)

1ol 7]

1 bR WE A

L.
=R
=

O

O

283 AEdo)a, RIS A8k o

wy Njo
oy
M Hp
B Ho

O

7o)

olo
7K

-

287 ¢

AN EAg 2]
71

AEER

"

27}

H7h

8 })

=N

(571 old})




< SUMMARY >

O Through the processing of rice flour to replace flour, Explore the

additives and mixing ratios of rice flour that can show taste and

Purpose& physical properties.
Contents
O To increase the consumption of rice and local agricultural products,

it will release the new product.
Establish standards for rice flour for the developed product and
Developed products that increase customer's preference by
applying to existing production products.

Results
Developed rice flour suitable for confectionery through research
that increase customer's preference by applying to existing
product.
By exploring the blending ratios for product development based
on rice flour, additional rice Developed processed products.
Launched apple pie made from rice, rice cake, rice castera

Expected

Contribution

Participated in rice processing fair of 2018

Expand store channels to expand distribution channels.

Keywords

. manufacture .
flour rice flour soft flour apple pie
method
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