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This study aimed to examine the effect of making methods on designs,
colors, and shapes toward wagashi (Japanese sweets). The present study investigated the methods and
the use of molds in the making of wagashi for each season. A literature review was conducted to
investigate various issues such as preparation methods and shapes. Japanese sweets are classified
into three types depending on the moisture content : namagashi (fresh), hannamagashi (partially
dried), and higashi (dried), the most common of which is namagashi. The confectionery molds differed

depending on the type and size of wagashi. The most common type of higashi was uchimono made using
wooden molds. Katamono (wagashi made using molds) are less common than tegatamono (those made
without). The ﬁhysical properties and palatability of wagashi differed depending on the type, shape,
and size of the mold made with a 3D printer.
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