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SUMMARY

1. Title
A development of convenience food ‘Japchae’ for a globalization of Korean food.

2.Purpose

The purpose of research and development are the globalization of Korean food
for the overseas products and the creation of values through the development of
convenience food with mass production.

And also, there is a purpose of research and development for the globalization
of Korean food ‘Japchae’ via the easy, quick and convenient cooking methods.

3. Contents

1) Research of the convenience long life glass noodle and the shelf life guaranty
(1)Development through the falling methods

(2)Development with adding other grains

(3)Development using the dried glass noodle

(4)Shelf life guaranty for the convenience long life glass noodle

2) Development of the sauce and the dried vegetable flakes for the ‘Japchae’
(1)Development of the sauce for the ‘Japchae’

(2)Development of the dried vegetable flakes for the ‘Japchae’
(3)Development of the recipe for the fresh vegetables

3) Consumer research

(1)Online survey

(2)Gang survey

4. Result

1) Development of the convenience long life glass noodle and the guaranty of
shelf life

(1) We developed the convenience long life glass noodle through the falling
methods, adding and mixing other grains and using the dried noodle. Finally, we
decided to use the dried noodle for the convenience long life glass noodle and
set the six months shelf life for the freshness.

2) Development of the dried vegetable flakes for the ‘Japchae’

(1) We set the recipe via the trained taste panels’ opinions.

3) Consumer research

(1) The opinion of online survey for the concept was not negative but the
purchase intention was about 30%. The opinions for the cup type noodle were
positive but the pouch type was much better by the gang survey result.

5. Result summary

(1) Cup type convenience long life glass noodle

Ingredients: long life glass noodle 150g, Sauce 20g, Seasoning oil 5g, Vegetable
flakes 2.6g, Total 177.6g, calorie 260kcal {using a microwave (2min), six months
shelf life(Room temperature)}

(2) Plan to contract with Japan was retracted by a vender because of the price

6. Achievement and plan

1) Achievement

(1) We developed the new process which is combined with long life glass
noodle process and glass noodle process for the convenience long life glass
noodle

(2) We developed the new process using rice powder and wheat for better



texture.

(3) We developed the process using dried noodle for the long life glass noodle
(4) Shelf life guaranty over the six months

(5) We set the sauce and vegetable flakes recipes via the trained taste panels’
evaluation.

(6) Establishment for the entry of market strategies and research of intake
patterns and also improvement by trained taste panels’ opinions through
consumer research in Japan.

(7) d{’a;tent application(10-2013-008537, manufacture method of Long life glass
noodle

2) Achievement and plan

(1) Launching for the pouch type convenience food ‘Japchae’

(2) Utilization for the exports in Japan with the consumer research result
(3) Open entry barrier
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7] o1zl o ek H]OL]X]‘ 455

H%}]L;@x 2 1] & B[ FH A 125

oo A A2 42.0

QY 2uAEL WFOR T AbA et AF, A AE) o F4 WY
Aol NF B WhE Fal A AF AEL 9l DR AR 7z AR 4
A7) A8l & 169 ol MAFGoM, SR E 173 2 EHL A1 U
9.

i 16. Gang-survey 27

Z A HE ® (Gang survey
A A9 0 Ui 4
0 25-4AA] A 10 Wl HelA AE 7Y 2 A2 BE oA
b Ut e A% vl ol 2R
o G4 A AAA & B4 2 WE AT e AR gl avia
® 63 Samples
;‘_ % ;|1 /\6] 25‘34H] 35‘44’H] Total
v EolAd 314 - 314
71&014d - 329 24
Total 319 329 639

A 71z e 20134 59 27 T 59 28
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#17. Gang-survey & 94 574

T A (%)
a1 2534 192
9% 36~ A] 508
: uE 192
4% A7 e 508
6,000,000 ol 3} 333
A AT AT A5 ¥6,000,001 ¥8,000,000 286
¥8000001 °] 381
2 2] 811
HA AR AT e 159
T 79 Instant noodle %ﬁg/lﬁ? 24618

* Bean vermicelli, Udon, Pasta, Soba
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3 d4hE 24
14 Al AF-7A

PR AASEE A 54 HeA fAE Add e ' wE 7Y S

Sk = AEAL
H) 2L
aLpeb aLpEb L S
A=A Al 2B A dEdEE
T (%) 154 15.9 15.2
5= (cp) 1,170 1,145 1,127

vt AR AR F4 Aw 2 Aok Yo, T, FI, YA fow
A7k w7 vhebeh ohebd, 2 Aol ALgSHE avvh RS A uTeAR
o= Agsgt,

s
o
>
l
off
ki
R
<
(]
al

7 9 11
o]% A (em/30 sec.) Max. 13 3.3 1.0 ND¥ ND. ND.

a) N.D. : not detected.
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0l 20
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=
H 15
2|
10
c
- 5
0 i}

1 2 3 4 5 & 7

HO|AE BE (%)

ofs

2 9. el 2E FEE WMEY 584

HolrEx= 7Fd $ 30 Tz IdA4AA ARGElaL, 7hedF2 69%, wighe 102,
Az glo] Wh=akivh & 199 18 109X ¢ o] 2E 27l golds=E wk=
o) EgAe Fadtth @ & 0%9] A$ wkE AV A A ki, R
5% ool M= Aol mEAde] Holx @dvh wEkA, A wk=sA] 7R A 9dt
5EAE doj2EY ¥R 3%2 wadel AP Agstz HelsEe BEE
3%= A8t
3) dlol2E Hrbgd wE 584 24 Ay
& 20, dle]2E b H(HE W) vk 554 A

Aol=E A 7FF(%) 66 68 70 72 74

] ¥ (em/30sec.) 1.2 2.6 3.0 3.8 6.7
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0

66 68 70 72 74

H 0| A E H7HaH%)

= =
55X

it

EERUIE PSP I

Hol2E= 7td £ 30 C= WA A AREslaL, Hol2E sk 3%, g
10 &, 213 glo] wigaAvt. 3203 18 1094 H 7leo] FoldaE Hls9)
554 Sk wEbA, AR WSl g AR wkse s gL A
thy] sol ~E HIbEF 68%-72%0] EAshE AoR wolw, nAE kAl do] s
E A7 70%2 A A3 h
(4) Fe|2E 22l W= 584 34 A

¥ 21 dol2E &nd Uk 524 =4

o] 2E S%(T) 10 30 50 70

o5 A2 (cm/30sec.) 2.0 3.3 4.5 5.2
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70

30

10

HOo|AEEZZ(TC)

a9 11, #o]

Flom, s 3%, 7k 70%,

G

213 19 1104 A 8 Fo]2E &x7} 70 CT7A

Ho

<A

e 70 c9F A

X

SEE RS

ZE

o]

s

l‘ﬁ:

b= Ao HojH

Apolel] )8

o

5} 7HA]
9 $£EE 70 CE HA

b =
o &

92Tt

G

oo

fveel

_ZTI
0

it
;O#

N

jant
]

-

of
Ho

—_—

<A

P

66 63

14
1.2

64
7.0
0.5

62

Hol~E H7FEF(%)

N.D.¥
3.8 6.4

3.0

2.6

0

. not detected.

a) N.D.
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30

o] 25 = - e
S 20
4 15
2|
c 10
m 5
]
62 &4 [§15] (%5 70 72 24
H 0| A E H 7L %)
Fl & HE== [Cm) H| El 2 HEE (Cm)
oy 12, AE 7,5 wE 25y =4 2y
dAo]l~EE Jtd & 70 T2 Wzbste] ALgsiel o,

FE 3%=2 7Y 10

w9k 78 1201 AY WEA AT §, Fo Aols} Adgen], A
o) e ] AFA 72%9] W BBl uxd Aow

T EA A A5 Ee 64%014 62% L nwke] EAjstE Aow W

)=

RL

ar
[e)

£ m
el

T 5 2 |
Do

B X -
N
-
ot

jud)
-
|
Y
ol
-

>

i

H]

R
R U\
A

e A e A, AlE AEA W F V7 g4, W
g g |

% of
o

N
s

A , 3 233 el £4 By A Azshe] W A
=9 A3 Ae Hardness ¥ Chewiness, Springness?} Z3Fich whebA], ) 24
o & A Ftol] st A 14 HE Ao E A% g Ay Ehiso=s
WE Aol 12t 28 HTF MEste], B AFAE HFWkEstE 2o g ¥ 24¢
22 54 Aoy AW wE Alx 271E A3 AL

T g v= vz -F b=
Hol~E HI7#H(%) 62 70
HolAE F%(%) 3.0 3.0
Ho|AE 2% (T) 70 70
Hardness 1,841.08 1,211.48
Springness 0.97 0.87
TA Adhesiveness - 6.43 - 521
Cohesiveness 0.85 0.83
Gumminess 1,617.67 1,032.40
Chewiness 1,484.24 829.29
A5 =(3) 12 2
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E 2 F4 "ol AgY wE Az 24
H o] A~E Ho| A~E _iﬂ O|~E B
<%(C) FE(%) A7 (%)
ERR-EE
Aere e 70 3.0 64m] gk 2 gk
(6) A size AA Ad A}
¥ 25 9 size 24 A8 Ay
1 &
o 18 % 6 24 % 10 30 * 10
7h (%) 63 63 63
W] oA ~
(we] * =7, mm) 3.50 * 1.00 4.12#%1.97 8.74%2.74
TR (%) 66.6 57.14 54.27
Hardness 1,188.53 1,604.57 2,711.48
Springness 0.83 0.94 0.97
TA Adhesiveness - 221 - 3.39 - 521
Cohesiveness 0.75 0.76 0.83
Gumminess 889.47 1,327.36 2,232.40
Chewiness 789.63 1,262.91 2,129.29
A=) 4 10 0

W9 size BAL Sstel AP Te) Ak v 4
959l e Az B 2 S| A7]9}  Hardness,
Springness #-> AHl#d= A7t UEsoH, XHH Aol Az 9l Wl A
o thate] A7d 14 398 ez AFTe 2AE A3t 24 10 mm 2719 A
P72 wE AIGHS 7 AE5Eke], B AT A= 24 * 10 mme] AYTE =4
Aoy Agug Ay prs AAs A

-LO]'MJ— i*

GEREE SR L E
£ 26 97 Al mE 34 Aoy AP FRFEe) 2 Fe (0
o EERIES
v 30 60 90 120 150 180
(%) 48.7 62.5 63.5 65.8 68.3 71.7
| F(C) 24.6 15.8 155 155 154 154
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b ek,
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A
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,ﬂl
T
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7
e

Nd

rl

%

0
3.86
3.79
3.75
3.92
3.46

40
3.88
3.82
3.75
3.64
3.95

(
30
3.97
3.84
3.78
3.66
3.60

20
415
4.07
3.85
3.76
3.98

10
4.24
413
3.88
3.79
3.69

iz

0.5
1.0
1.5
2.0
2.0
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Nr

ojy

1.0% ¥ 5ol A 20%, 0.5%°14 30 2= EET

i 7

<]

pH 40 + 0.19] 3%
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Xg 5
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<d AOM HIZE ZA¥
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28.
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0

et

of
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— 29 —
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0.40
0.35
0.30
0.25
=" 020
7t 0.15
010
0.05

0 2 d B 8 10

50 °C B8 7|ZHF)

=S4 ey Aol WA Fgol ARESHE ol FWHE o R AREStE oA
(), ZH=abf (et dd #e88 oldF(FY)E o2 AOM HAE H
7t HA2EE B3 Abs; b S vlaste] JPE ShA A oils AASE HAE
£ 33Utk AOM HI2E A3 i 289 Zo| tlFf7F 138A3te® A = AT
ol 71 AA yEh} Abst bl TP =8 Ao R yEWT 7S HAEE A
g Az 249 FAFH oil 100 mlol F5F 10 mle ¥ d3-$Ho] 3

Z -
95 ColA 3083k 7}%‘3}04, *@%—% Al#pshal o, W:} *”%——8— 50 CellA Has
s o=

G 6 RATE AV A Ao, AAA7L D49 wE 0ERE 10
ZANA ARATE BASA I, AV 4 FA o]F Aol wEol T wheA,
Agwe] AFgets ol Absh ARl M B dFaE A4,

T 3 £ wely “el7
W T3 (g) W T () 5 71& (%)
A H Eokal 100 121.7 122
FR(E7H) FEH 77 183.3 238
2T A E ol 120 1474 123
+5 Eoka 160 203.5 127
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Hla gk A3t oF 150 g7200 g Abel & vhERRETh o]F 7bd dunkslso] gl Bd &
NNHe NEoR Z4 W Awe 19089 Xy F FHE 180 go7 AA
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Hoyg A | T2 1650 go 2 A4

W 7l FRE AL 4 WA gy g
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LA © O A
=4 AHy AW AVIEE Hrbsle, AdEsE A=Y u. AUFE=
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¥ 41 A2"HE A A2 JJEE Factor A3

o SIA~HE A Ax A
No. A 7 “eontrol Z(Hg ) Hs S Factor
1 F Ak 55.00 Aok 2
2 A et 20.00 ok 1
3 1 Ary 5.00 - -
4 gAEY 4.00 - -
5 b n| £ 375 - -
6 H] iZ o 7] A~ 3.50 - -
7 s 3.50 Aok 2
8 % 250 -
9 MSG 1.20 Eb
10 5 > 0.70 z
11 a2k 0.50 - -
12 Hdkyle 0.35 - -

A 100.00

(1) wok 44 29

Al ZhA o] A BRE F

P71E WA 1

A=

A

fl

3h 43 =
HEA A&el vgu atarzl shlth. ' el sl E 17, 20, 23% = 24
galon, o= Qg 2L A9 gl nA & g Ee] b Aria 3
@5 HaEdoR yYmAE 2430, A7 wigE 2Ed A Aso
HI gkl = 429 o ¥e Wb A R A= E 43, 449 2

i k1] (%)

No. 9= A 1 R REEE
1 A 55.00 55.00 55.00
2 A g 17.00 20.00 93.00
3 AR 5.00 5.00 5.00
4 EEN=S| 7.00 4.00 1.00
5 ok sil-m & 3.75 375 375
6 H] 32 ol 7] 2 3.50 350 3.50
7 N 3.50 350 3.50
8 ot % 2.50 2.50 2.50
9 MSG 1.20 1.20 1.20
10 & F 0.70 0.70 0.70
1 ok i} 2wk 0.50 0.50 0.50
12 Butyle)d 0.35 0.35 0.35
A 100.00 100.00 100.00
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E 43 % N ARG B Yol WP
AEE GAlas o5 B/ AR

+ AN 1 2 39 Al 7HX) Alge] sl 9718k S,
=

- 54 AEMOR ¥o A5USE BI At 959

ol s 37F A
No. H7} g AE 1 RER) NZ 3 H| ar
1 whok (1,2345) (1,2345) (1,2,3,45)
2 Aok (1,2345) (1,2345) (1,2,3,45)
3 RN G (1,2345) (1,2345) (1,2,3,45)
4 i (1,2345) (1,2345) (1,2,3,45)
71Ebo) 2
X 44, ok AA AER #s HUE A
Al s Bt A3
No. '1517]— 0]—% }\]gl }\]JEJ_ 2 }\]JEJ_ 3 H] 2L
1 ok 3.1 36 3.3
2 Ak 3.2 3.3 3.1
3 FAEAR\ 3.0 3.1 3.2
4 i 3.2 3.6 33
7Ebe] 2
Hrt Ay Adere] mjdv]E 20%= AA AlFE 29 whube] gk Hy W V| E e
7F A A 5 e AR By A4 Hol Hloew, o] ARE FI W fA 4

o) A W E 2% AT AL,

N =70 = T
¥ 41914 #uke] Factor® AAE M3} Ao vlgnlE Eelsh A 7119 A
55 #0935 20 We GA AdFAES AR B HUNE dAAGe] o1 A=
=z HE:AR Aol wigvE At sk Th 1] wlsy] &= 45, 50, 55%
Z AT 8= 3, 3.3, 35% = AAsH o, o2 gk wjgn|e AL
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vl k1 25

No. o= RER HA]TJEJ(z ) AR 3
1 7t % 45.00 50.00 55.00
2 A g 17.00 20.00 20.00
3 v 15.50 10.20 5.00
4 =1 =4-1] 7.00 4.00 4.00
5 o si}-v] - 3.75 3.75 3.75
6 H] 3Z o) 7] 2 3.50 3.50 3.50
7 A 3.00 3.30 3.50
8 ub o= 2.50 2.50 2.50
9 MSG 1.20 1.20 1.20
10 5 F 0.70 0.70 0.70
11 AR 0.50 0.50 0.50
12 Hdkyle 0.35 0.35 0.35

Al 100.00 100.00 100.00

N w7} g Jg 7 ﬁﬂf A I
© e e A& 1 R A 3 -
1 sk 3.3 3.4 3.3
2 2ot 3.5 3.5 3.2
3 FAR Dl 3.1 3.0 3.2
4 A 3.2 3.4 3.2
7| Epe A
H7b A g A wiHlE 50%, 33%% Ak Alm 29 Aste] ¥ 7]
S0} gelA e AR T A HokEel o] AuE Fa nely 4A s
o W Aol MBS 71 50%st 3% A

¥ 4194 A Tre] FactorZ AAE MSGE 8l E G A 71X A gE
TH g % 20 Heo YA AFHES HUNE AT HUHE HAAste] 2 ARE %
) Aeke] wiH| & A5t st

S 2y g MSGe] HigH| = 1.2, 165, 2%%2 2w wgv]| &= 3, 3.3, 35%%
Fom, ol= Ik wjgnle] AL Ao o] m X g3Fo] 7MY Arhar
= Hoz UM E 2433t
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