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Summary

We summarized an investigation of our university students' attitudes about new year's ceremo-

nial rice cakes ("Kagamimochi") as follows.

(1) (1)Percentage of homes which offer "Kagamimotchi" in the New Year was 82% (the 1*
survey), and 86% (the 2" survey). Percentage of those which did not offer Kagamimichi
was 18% (the 1" survey), and 13% (the 2" survey).

@

(2)About how to get "Kagamimochi" comparing 1* and 2™ survey: the percentage bought
g g

in supermarket had not changed (66%); home-made had decreased to 25% ; the percentage
bought in professional shops had increased to 9%.

(3) About the kind of "Kagamimochi": the rate of the families which had vacuum packed rice
cakes was 68% and that of the families which had the raw rice cakes was 32%.

4)

About the kind of the vacuum packed rice cake: "Kagamimochi "

shape was 39%, the in-

dividually packed round rice cake was 33% and the individually packed square rice cake

was 26%.
€))

About how to cook "Kagamimochi": "Zenzai", "Osiruko", "Zouni", fried rice cakes and

baked rice cakes were major. Besides, some of them cooked it in the modern way with

butter and cheese

(6) As to the decoration used for "Kagamimochi”, "Daidai" (bitter orange), mandarin, "Tankan",
and kumquat were major and amounted to 70% of their answers.

)

Pictures drawn by students through their images of the way of decoration of "Kagami-

mochi" showed that in any region they decorated it with "Daidai" (bitter orange) and man-
darin. Also, parents who came from different regions didn't persist in the way they

decorated it in the regions where they ever lived.
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