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sugar, salt, and water.

(57) Abstract: The present invention provides a method for manufacturing a bagel, and a bagel
formed thereby, the method comprising: a mixing step for mixing bagel ingredients including
Tangjong, flour, sugar, salt, Sangmijong, butter, yeast, and water to form dough; a resting step for
dividing the dough and then letting the divided dough rest; a shaping step for shaping the rested
dough into a bagel shape; a fermenting step for fermenting the shaped dough; a blanching step
for blanching the fermented dough in boiling water; a baking step for baking the blanched dough
in an oven; and a cooling step for cooling the baked dough, wherein the Tangjong includes flour,
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