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Development of Confectioneries Using Millet -Koji Paste

HATAKEYAMA Makoto, TOYAMA Ryo

Development of confectioneries (muffin, pudding, cream puff and Roll cake) using

Millet -koji paste of a variety of millet “/nakibi * was operated. As the result, those

confectioneries were evaluated as including the rich taste of the paste.

key words: Inakibi, Koji, muffin, pudding, cream puff, Roll cake
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