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【Research output contents】
　“chojuromochi” glutinous Japanese barnyard millet completely free of amylose was bred 
by improving “Noge-hie,” a native semi-amylose strain of glutinous rice variety (γ-radiation-
induced mutation breeding method).

　It is expected to be useful for the various applications as healthy food.
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Related materials

Details of Technology

What are its applications?

It can be expected that “chojuromochi” glutinous 
Japanese barnyard millet bred is useful for various 
applications such as rice cake cooking, which could 
not be cooked by miscellaneous cereals themselves.

 Outli
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What kind of technology is this?
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シーズ名 モチ性ヒエ「長十郎もち」の育成 分類：10 
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キーワード モチ性ヒエ、餅、品種改良 

 

          
 

 

 

 

 

【研究成果の内容】 

半アミロース在来系統のモチ品種「ノゲヒエ」を品種改良（γ線照射による突然変異育種法）し、

完全にアミロースのないモチ性ヒエ「長十郎もち」を育成した。 

 

 
健康食として、多様な活用が期待される。 
 
 

関連特許 品種登録 

関連資料等 
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 育成したモチ性ヒエ品種「長十郎もち」は、これまで雑穀単独では調理で

きなかったモチ料理などに多様な活用が期待できる。 

Japanese rice cake 'mochi' made of waxy 
Japanese barnyard millet

New food materials of blended with 8 
cereals and 2 sea weeds

New type alcoholic beverage made from rice 
and waxy Japanese barnyard millet


