wo 20227114332 A1 | AT O00 0 TR0 0RO O

(12) %ﬂ%ﬁé"—l@l o3t F/E FAEL

(61

21
(22)
(25)
(26)
(30)

(71)

(72)

(19) A A A 2 A A7) T > 1 010 R 0 0
= A AR = AE
FANZ
@) FAEAY g (10) =70
202296929 (02062022) \WiPO | PCT WO 2022/114332 Al
FA 58 EF: Hee Jun); 16495 73 7] &= A 5 L 2424 55
A23L 7/196 (2016.01) A23L 29/212 (2016.01) A Aol B2A 53, Gyeonggi-do (KR). °|F Y (LEE,
A23L 5/10 (2016.01) A23P 20/10 (2016.01) Jong I); 16495 A7) %= FUA| FT 7 24297 55
FAELNS: PCT/KR2020/017308 A Aol & 24 3L, Gyeonggi-do (KR).

. ol: 5501 1B ¥ (BAE, :
f#x{l%% o 2020 d 119 30 < (30.11;.2020) 74 324 %j?ﬁ];ﬂ ;f 30:)7(?%1382?34(%;@ IP); 04521
Fddeh Bl 1) AT RE) BAT Y @ b BE 2R 2
FNAA: gharo] vl A e 3 93to]): AE, AG, AL, AM, AO, AT,
PO AU, AZ, BA, BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH,

10-2020-0164350 2020 ¥ 11 € 30 ¥ (30.11.2020) KR

E4921: AAIALATZ (F) (CJ CHEILJEDANG
CORPORATION) [KR/KR]; 04560 A &-A] &7 F3 2
330, Seoul (KR).

Uz} =2 (SON, Eun Yeong); 16495 A 7] %= 4~
AA BT Fuwz4Wd 55 QAo B2 B3,
Gyeonggi-do (KR). ©]%-%- (LEE, Jun Woo); 16495 73
7% FUAl dET FuE42Hd 55 o] BB
3}, Gyeonggi-do (KR). 917 (SONG, Min Kyung);
16495 71 % FUA F&T F 24207 55 A A 0]
E=24 74, Gyeonggi-do (KR). A t}2 (JEONG, Da
Woon); 16495 A 71 = FUA 4F 7 Fu 2424 55
M A o] EZ4 74, Gyeonggi-do (KR). 73] & (KANG,

(84)

CL, CN, CO, CR, CU, CZ, DE, DJ, DK, DM, DO, DZ, EC,
EE, EG, ES, FI, GB, GD, GE, GH, GM, GT, HN, HR, HU,
ID, IL, IN, IR, IS, IT, JO, JP, KE, KG, KH, KN, KP, KW,
KZ,LA,LC,LK,LR,LS,LU,LY, MA, MD, ME, MG, MK,
MN, MW, MX, MY, MZ, NA, NG, NI, NO, NZ, OM, PA,
PE, PG, PH, PL, PT, QA, RO, RS, RU, RW, SA, SC, SD,
SE, SG, SK, SL, ST, SV, SY, TH, TI, TM, TN, TR, TT, TZ,
UA, UG, US, UZ, VC, VN, WS, ZA, ZM, ZW.

o= 7o o

AR (AEe] ZAVL e o, /s s B T

Y Age] B3 E 93}e]). ARIPO (BW, GH, GM, KE,
LR,LS, MW, MZ,NA,RW, SD, SL, ST, SZ, TZ, UG, ZM,
ZW), F-2F Al o} (AM, AZ, BY, KG, KZ, RU, TJ, T™M), +
¥ (AL, AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FI,
FR, GB, GR, HR, HU, IE, IS, IT, LT, LU, LV, MC, MK,

o=z

(54) Title: RICE BALL WITH TOASTED EXTERIOR AND METHOD FOR PREPARING SAME

(54)

e Y e

S Zhe A L ol o) Ay

(57) Abstract: The present application relates to a rice ball with toasted
exterior and a method for preparing same. The rice ball of the present ap-
plication undergoes a baking to have the exterior that looks toasted and
has a unique flavor. Moreover, the rice ball of the present application has

a firm and crunchy exterior akin to toasted rice, while being moist inside.
Additionally, the rice ball of the present application has an outer part that
is fried rice containing various ingredients and thus has the texture of same
and keeps the molded shape well, maintaining the shape of the rice ball
even after handling and shaping.
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