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Summary

From our examination We tried to find out 2 things about shiratamadango.

We experimented on many kinds of siratamadango.

We added water to some and We added several kinds of oil to others.

As a result,We found out that adding oil protects shiratamadango from rupturing and makes
it easier to keep its shape.

We used 3 different kinds of oil,lard,salad oil and shortening.

We used lard, shortening and salad oil for this examination, lard was excellent to keep
formability compared to other oil even after a little time past.
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