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SUMMARY

[. Title

Therapeutical Effects of Korean Food Ingredients in (DongUibogam) — Publication in Korean and
English.

II. Need and Objective of the Project

— To systematically organize and explain accurately the basic information related to Korean
Traditional food of major food ingredients in the DongUibogam

— To discover meaningful recipes within the contents of single medicinals, and reproduce to
create new recipes

— Publish the above mentioned contents in both Korean and English books that can be used

as basic information for both research and promotion of Korean Traditional Food.

III. Contents
1. Create list(234 items)
— Establish standard for list selection, organize clinical application of single ingredients
2. Study theories of therapeutic eating
— Analyze, edit and organize contents of Medicinal chapter of the DongUibogam
3. Translation and explanation
— Translate DongUibogam related contents and explain professional concepts and
terminology
4. Translation into English
— Create basic script, translate into rough draft, professional editing and proof—reading
5. Create standard recipes
— Select items(61), create standard recipes, analyze nutritional properties
6. Reproduce standard recipes and photograph

7. Translation of the standard recipes into English

IV. Results

<Korean Version>

— 234 items from the text, 61 recipes, total pages A4 340p
<English Version>

— 234 items from the text, 61 recipes, total pages A4 230p

V. Research outcome and future plans

— Strategic document to promote the excellence of Korean culture

— Basic information for researches on therapeutic effects of Korean Traditional food
ingredients

— Advertisement for foreigners

— Development of Korean food

— Improvement of Korean Traditional food culture

— Groundwork for future collaborative research of Korean Food and Korean Medicine



CONTENTS

cd:rLA(—)] _ﬂ],y_i/_/q

—_

Ao

B!

of

N

L

=0

Jl

B/

™

o)

16
18

2

A

P
T

Table 1.

N8 e e sy R

A

o
)

iy
aig

&

o

il

RE

A

o

)
il

o
&

ol

il

RE

A

&
e

ny

o
alg

)
sl
\w.o

il

R

A

o
)
il
of

)
sl
\w.o

il

RE

or

)
Wy

il

RE

=K

RE

-—

23]

o)
e

il

RE



X 31 A]

ﬂ

e

B-

95,000

7219174

Bl
)
N

12 9

™
Er

—

ol

9]

&l

]

==
=81 F8 4

=

9
yal

23} g o 2 A
g2 &g,

N

3
=

1.9 7]

=

[

179}

O
w5 9 (23470

LA s

ool ARE SYR
AA 3

1.

o

.

AL
ol

<

==
o
K

B

=N

o T

o

B

A3 Y4

CEEE R !

2012

12 9

ATAEA

2011

AN L
A v

AT

o

o}
n

—

<
o]
N
ol
M

> o r g}l 7]

tol | b Fej w3l 7]

Sk

HE AAHez Ao,

fveel

e
Er

o
Ho

il
%0

o

o

fveel

A=

d ojw gl
2830 2R
a2
Al
S

o
g
]

Al
25

of Al =zl 7}

b oolde ARE o

1 A A= 200%

4]

Hope] ol &

o A,

=N

RS

[e]

A Asel 48

, 71,

o AR B 7]

[e]




~X
50
\mﬂo
) e
W_Wu - m
2 7 _@
< or Tor mvm
= —~ ,ﬂl |
. kit R T "
N w \ ey
g = iia i o
= - ) B W B
= B’ mh M — Hin
= 53 Bo —_ .
© ) X s
6 NG W N )
T ~ = = = ~ M ~
O Jo ) S oF iy
i 22 | S =) _ — 70
T <t X X2 N
. . T & —~ N W
© o~ of - ﬂMI & ~ ~ _
ik ¢ B X i T R
= 2 T T =94 9 g i o
° 2 oF 7 =S A WS & o e
¥ 0w oy 3OHS2 m=8 A
= W ~ 4 = W~ F B 70 o)
=0 H o N =T Mo < M Mo < = wr %w
w™ Ly T oD o - Ho < R o
oy g Gl B & oo o Jo =
N o il He oo ™ Mo o °F o
i~ In /= E ) & ™ EW
T L of R R 70
o B of B b d S o -
LR g W X o of %o B ol o B o B
oA T R T oo ® 3 He !
) Hr o g N o Hr » 0
o s = o © 2N g X o
. G oy X oy o l 7| < 1R ) — el
R P = g AR S =N oA
=ralt w2io b R R t Te Ao o
EIY o mp ! | Py N
- & R O O WE oY x
A v Vol %. _ HJ e
™ o ! »
=
o] o do
X ok B
3! =




1. 5 5§ (2347))

i

0

T

~X

Hr
Hn

~
—

-

—r

i+
olo

W e

Woor

Y
ey
™o
N or

= =

A
it

b2

[}

A

P
T

)

3}
=

1 9l

[e)
% Table 1.



H

.?.

(1)

s

oy
1%0
g E
aw o %
i o o)
i i Ho
o| N Br
— = =
i HL .
s ) 3
B - z% o
— I - T
mo z) ) do
= * =z W
. = ﬂ__ 101% 3 —
— ! X . o2
Jlo - ~ w0 %L o N
o a9 pe3 ) <t JoH )
= N ) 2 =
. ) o a g ol o
= 2 e - Gl N NJJ ) &
E < = — g & A W
el ~ ~H S XH =) +
~ ™ 1 T mp 'Bo :.L o
: - a IR = L
5 @ E g » o g h
T W Z A T g op & &
7 = T ~ ;oﬁi or JU
Ko T° = Cost R o
- w = AF _ = wm - w H%L TS =
= Bz e F o < : = I J
Eo T Ko ol oF = o u
— ;O‘_ H.AM nE Br Or.c = ALO =0 _ - OT.C EO
= mo < ® Y e Gl 2 o w® T S
T el oo ,W mnl =2 e o WNW o B WL _ = I Nd =
i woo R S & Vi N b T 7 S
do o <X R ™ 9 ~a N mrm o — ~ U ol M %l ﬁ o
= = do B 0 RO o W = O mwﬂ% R &
cH o B O e o A @%@W 2% i
=T ohE R z 5 i Edw 2T 52
~ oF M ) e Gy
® o = = zﬂnuru% S= 5 <o
@ ! et ol o o J Z oy = i
o m@ = o N o~ = =
S Mo Mo Mo = < Mo
s 1+ 9 m e T N N
A KR do s
@ | | m nlArO mmo
® MW



, A, AL Al

Ton

el

Tor

o}
ol

ol

e

Jmo
K
Jmo
Hn

sHA gt

©

£l

142

K&

+od

©

=

=

oligS 7 7l

ki3

%

o}

1

R

Bk Hol

=N

o g RO
Mo wmmo

gk 7] AL

1

2]
1l

Joll ¥

P2

==
T

)
=N

- 8%

e .
I il
—_— ~
)A

~ M
! w
= &
T A
oo °
N e
T o W
_ _

o B

o

R

7t

t‘;o]_
of W8l thal 571

20044

- =
S
I

3
=i
Rua

)

I
R

dH2E
(2)

=0

&

o

Jjo
;&

©

sl
i

X

)3 22 (p.20)



(3) =fA

— 2efe] & Al

— A Thel=gtel AL

D AARE o & o A T2 AL

—ofAln} el AAE AEE Ayste] Al

o

O

~~
N

|
oo~
d|
£

283k A Afolol] Ml #A



<2
- 71¥€ (EoRzh WA A" V1Y #AA Y a1z

b U 88 @ltelus gralt )

‘b
o
AL
i
AL
o
2
=
o
i

(1) 71 shadel oR7t Qud 45

D ol CkH)
- J1E S BowA
- A A (BoRgh o) Bol(KH)E AF BEHE FolulAwe st o] ohy)

o ol B MRS FAF(FAES - %)
— meb el Ee BAOR AT,

TOARAEIAL, (HE R 2o
— HRAESIAL, e W RREE) 0 =55
- Exgud - Yol
- gy o] Al AA® s TH
- (FYHEzhH H&E O:rL°1 o) — FoAdA] & 5 gls
@ MAHCKFR), 2AFCRER), oFF(EF 4
- F° E%%J& b GEEE REEEED 0 dAR(rEE), RAHSEAD), oR(E )
— HRAESIAL, ke W RS - diab(rbs), 2AHE), o (EEE)
— Bxstwa o ik gtat A& vlsAllium sativum L.o] BlEE7]), 2N A E

2B Allium scorodoprasum  L.9]  HlEE7]), ok AE & Allium
monanthum Maxim.) 9] H|EZ7]
— g3l 1Fo] Hash

(3) A&ore A AE st & o A 1Fo] Q7HE 45

— A e BT WFRM(ERMNY 55 HX/NOKMEEL Anodonta woodiana
Lea) B+ Folwho) 3 o] (#HKMF; Cristaria p]]'cata Lea), E/NZ=N (=AW, Hyriopsis
cumingii Lea) )& A A3t I

— (Bl IME Yl ole sglEl, Al gt ofga e 1 2

i)

8

(4) == ExA9 (B9drzh o Asrt & 4%
- T BxAdA= SUlF(RAT)E AH T
- (EYR) oAME UF(AN) S Hxo SH(EY) o] EAE



- @4 FHL F(RDE SUFCEADR B glom, (Fouzh o diF(Rw)olxE 9
Al EQFREAT)E 7Ides A3l
- o (YR dAMe HF(k)E 3 For 3

ot

%
Ho
by
2,
>
e
(i
odk
I
m
B



5. 99

(1) ool AR 54 dawe] Hopp
- ASE ANFE HE fANECE BRE G A
- %L nelstel W A

i

(2) 12k M - S F (XA
— 12k 99, 71End G FE 6. 2|5 B wd Aok Fx) (p.46)

@ FEoF o5 HdI7F nd 9 F

» °]F3] W5 (Joon—Hee Lee)
— 0= &5, XEW=2] National College of Natural Medicine(NCNM)ell
] Assistant Professor® A& %,

— stE, aAaE, SAWE, ¢4

o,
~ Yt B Wedel A AR,

1__—%75)] % 701—9/]-

(4) &o&

e
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— 7|28 ¢ <WHO International Standard Terminologies on Traditional Medicine
in the Western Pacific Region>, A|&%3 Z3A}9] <Korean/English Dictionary of
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ex) Ml — Black Sesame
- 8¢ i d=wy i AEE yEsith
ex) QU&N — Injeolmi

(Rice cake made from the glutinous rice and coated with bean flour)

2
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ex)

(AR HEY — (Bencaogangmu)
(CRBEEEEy —  (DongUibogam)

AlS 71202 3 : ‘The nature is’

i / #%(cool) < fHFE(mildly cold) < ZE(cold) < KZE(very cold)

& (warm)

< W (mildly hot) < #i(hot) < K#i(very hot)

® <Fujol gk WA
— ofnjo] #3 HAL thFo] #HPAS 7202 3 . ‘the taste is’
— ofH = ohd] Vel wET
% | mild/plain H | sweet
% | sour °F | pungent
1| bitter B | salty
W8 &5 B3 " VE
[¢]1] — [Also Known As]
[82]] — [Meaning of Name]
[71€)] — [Origin]
[%d7]] — [Properties]
[5] — [Indications]

[%FA]-7}&-&] — [Habitat, Serving Instructions, and Preparation]
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A 3. v IR 9
1. Black Sesame (Geomeunkkae-Juk = cooking contents p.l)
[Alternate Name]l Heukjima(f8Z ik, MEIRHE), Homa(lli), Heukimja(SEAET-)

[Meaning of Name]
It is also known as ‘GeoSeung(great victory, FL}f§) and ‘BangGyeong(edged stem, Ji%¢)’. The leaves are known
as ‘CheongYang(blue dancing crane, 7 3£)". It originates from the northern area where the barbarians live[#]].
The Chinese name ‘Homa(sesami semen, {#lfii)’ comes from its shape, which is similar to hemp, ‘Ma(Cannabis,
Jii)’, in Chinese. The name ‘GeoSeung was derived from its most superb qualities among the Eight Grains. O
There is controversy on the entity of Sesami Semen(#]lii), but it simply refers to the black sesame of today,
and no other. O Sesami Semen is the black sesame that grows in the barbarian areal#]].

[Origin] SESAMUM INDICUM L.(=S. ORIENTALE L.)

[Properties]
The nature is mild, the taste is sweet, and it is poison—free.

[Indications]
It reinforces qi and stamina, nourishes the body, replenishes the brain and marrow, strengthens the bones
and sinews, and nurtures the Five Viscera. O It supplements the marrow, replenishes Essence, promotes
longevity and improves complexion. O When the patient is too weak to speak, use Sesami Semen(#H]Jiii).

[Habitat, Serving Instructions, and Preparation]
For food, use the Nine Method(steaming and drying for 9 cycles), then pound into powder. Its nature matches
well with fuling(¥£%5). Long term usage gives a sense of fullness without other food intake. O For medication,

first get rid of those that float when tossed in boiled water. Then steam the rest for half a day in alcohol,
dry in the sun, pound and get rid of the rough surface and parch slightly before use.

1-1. Black Sesame 0il

[Alternate Name]l Homa—yu(#ljiiiih)

[Properties]
The nature is mildly cold(some say very cold).

[Indications]
It mainly treats heat concentration in the colon due to constipation from epidemic heat disease. It also Kkills
parasites. O It helps movement in the colon and gets rid of undischarged post—delivery placenta.

[Habitat, Serving Instructions, and Preparation]

This is the oil extracted from Sesami Semen(ii]fii). When the sesame is parched or steamed, it can be used as
either food or lamp fuel, but it is not used for medication.

1-2. Black Sesame Leaf

[Alternate Name] CheongYang( )

[Indications]
It supplements the brain marrow and strengthens the bones and sinews.

2. White Sesame




[Alternate Name] Baekyuma(Fiiiii), Baekjima(Flihii), JimaCll5 i)

[Meaning of Name]
There are two types in Sesame. The white corresponds to the lungs and the black corresponds to the
kidneys. O Sesami Semen Alba(F1ilifii) and Sesami Semen(#]Jii) are in fact the same, distinguished only by
their colors. Nowadays, people call them Jima(Oily Sesami Semen, [Ilii). Its nature is cold when raw, hot when
roasted.

[Origin] SESAMUM INDICUM L.(=S. ORIENTALE L.)

[Properties]
The nature is very cold and poison—free.

[Indications]
It smooths the colon and stomach and operates wind qi, circulating blood and enhancing lustre in the skin.

2-1. White Sesame 0il

[Alternate Name] Baekyumayu(Fiilifiiiil), Jimayu(lgfiih), HyangYu(#iih)

[Properties]
The nature is very cold(some say cool) and it is poison—free.

[Indications]
It brings down the hot poisonous qi in the triple energizer and helps circulation in the colon. It could leak

bone marrow and reduce spleen gi. O It treats heart pain caused by parasites and kills all kinds of parasites.

[Contraindications]
Patients with diseases in the teeth or spleen and stomach should avoid intake.

[Habitat, Serving Instructions, and Preparation]

Press Jima(Oily Sesami Semen, lIFJif) to extract its oil. The extract from raw sesame is added to medicine, and
the extract from roasted sesame is used as food. It is also known as Elsholtziae Herba(7#iill).

3. Soy Bean (Kong-Guksu = cooking contents p.2)

[Alternate Name] Daedu(k17), Baekdaedu(rik+/)

[Meaning of Name]
There are two types, black and white. The black ones are used as medicine, while the white ones are used
only as food.

[Originl] GLYCINE MAX MERRILL

[Properties]
The nature is mild, the taste is sweet, and it is poison—free.

[Indications]
It tonifies the Five Viscera and helps the middle qi and the twelve meridians. It balances the insides and
warms the stomach and intestines.

3-1. Black Soy Bean

[Alternate Name] Heukdu(F217), Seoritae, Seomoktae




3-1-1. Soy Bean Powder

[Alternate Name] Duhwang(+/3%), Daeduhwangmal (K #5K)

[Properties]
The taste is sweet.

[Properties]
It is mostly used for stomach heat. It digests food in the state of distention and fullness, relieves swelling and

dampness obstruction.

3-2. Bean Sprouts

[Alternate Name] DaeduhwangGwon( k' #43), Kongnamul

[Properties]
The nature is mild, and the taste is sweet. It is poison—free.

[Indications]
It is mostly used for muscle convulsion and knee pain caused by chronic wind—dampness obstruction. It
relieves qi stagnation and aggregation
—accumulation in the Five Viscera and stomach.

The ones that are 5pun(0.3cm) long breaks blood stasis. Therefore it is used in pregnancy,
[Habitat, Serving Instructions, and Preparation]

It is the sprout grown from raw soy beans. It is parched in the sun when the buds first appear. When adding

to medicine, slightly roast.

3-3. Small Black Bean

[Alternate Name] Yeodu(#417), Ungdu(HEr), Seomoktae(flH AK)

[Meaning of Name]
The small firm black beans are called Ung—du(ift 7, female bean). They are good in medicine.

[Origin] Rhynchosia Nulubilis

[Properties]
The nature is warm, and the taste is sweet. It is poison—free.

[Indications]
It comforts the insides and sends the qi downwards. It communicates the Gwan pulse[BfillE], and relieves toxin

from metal medicinals.

It is Ung—du(#E+/, female bean) of the black beans(FE%/). It corresponds to the kidney, and should be taken

when one has disease in the kidney.

[Habitat, Serving Instructions, and Preparation]
The nature of beans is originally mild, but they show various effects once they are processed. The nature of
the water in which they are boiled is very cool. Therefore, it eliminates vexing heat(/fi#4) and relieves all
medicinal toxins. Tofu that is made from this is also very cool in nature that it stimulates qgi. When roasted,




it becomes hot. When taken with alcohol, it mostly treats wind. When made into bean paste, it becomes

extremely cold. Both bean sprouts and soy sauce are mild in nature. Use accordingly.

4. Red Bean (Pat-Juk = cooking contents p.3)
[Alternate Name] Jeoksodu(#/)N47), Pat, Azuki Bean

[Meaning of Name]
For medicine, the red ones which were sown early should be used. The ones that are sown late have lesser

effects.
[Origin] P. ANGULARIS WIGHT | PHASEOLUS CALCARATUS ROXBURGH

[Properties]
The nature is mild(some say mildly cold, others say mildly warm), and the taste is sweet and sour. It is

poison—free.

[Indications]
It moves water qi downwards and discharges abscess and bloody pus, treats wasting thirst and stops diarrhea.
It discharges urine and relieves swelling and aggregation—accumulation. O It eliminates abscess from heat and
scatters blood stasis. O Red beans are important in prescriptions that treat water gi disease and flaccidity in
the limbs due to their ability to discharge fluid. It circulates water, communicates qi and washes the spleen.
When eaten for a long period of time, one’s skin gets darker and loses weight.

Red beans are yin among yang, and therefore relieves flour toxicity.

4-1. Red Bean Leaf
[Alternate Name] Jeoksoduyeop(#x/Ni73E)

[Indications]
It stops frequent urination, eliminates vexing heat and improves eyesight.

[Habitat, Serving Instructions, and Preparation]
It can be eaten as Namul(a vegetable dish).
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Geomeunkkae—Juk
(Black sesame
porridge)

Grain 1

(Black Sesame =

medical contents p.1)

Image

Standard Table of
Food Composition

A smooth—cooked porridge made by grinding and straining black sesame

and rice.

Ingredients
(4 servings)

Methods

Black sesame power,

roasted 1C
Rice, soaked 1C
Water 7 C
Salt as needed

. Put soaked rice with a cup of water into a

blender and grind finely. Put in the colander
to drain.

. Mix roasted black sesame powder with 2 cups

of water and remove its skin.

. Put ground rice and black sesame in a stock

pot and add remaining water. Bring to a boil,
and then decrease the heat to low, constantly
stirring and scraping the bottom with a
wooden spoon to avoid lumps.

. Season with salt and ladle the porridge into

bowls. Serve with honey as desired.

Amount

Calorie
for 4
servings (keal)
1,460.8
Protein Sodium
(g) (mg)
43 1,691
Lipid Vitamin A
(g) (1g RE)
82.8 3.2
Carbohydrate  Vitamin B
(g) (1g RE)
149.2 0.2
Calcium Vitamin C
(mg) (1g RE)
1,715.6 0
Iron Cholesterol
(mg) (mg)
15.3 0

Properties and Indications

Cooking Tips

— The Korean porridge table(juksang) is served

as an early—morning dish or special dish. The
porridge table mainly consists of liquid
foods(juk, eungi, mieum) and simple side
dishes. Side dishes served include watery
kimchi(nabak kimchi or dongchimi),
jiigae(jeotguk or clear stew seasoned with salt),
and dried dishes(beef jerky, seasoned dry
pollack, salted dry fish).

The nature is mild, the taste is sweet, and it is poison—free.

It reinforces aqi

and marrow,

Viscera.

and stamina,

strengthens the bones and sinews,

nourishes the body,

replenishes the brain

and nurtures the Five
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Kong—Guksu Grain 2
(Noodles in chilled (Soybean =
bean soup) medical contents p.4)

Image

Standard Table of
Food Composition

A summer specialty in which the wheat—noodles are boiled and added to

a cold bean soup. Keep bean soup chilled to make a drinkable soymilk.

Ingredients
(4 servings)

Methods

Noodles, dried 300 g

Cucumber 1/2 ea
Tomato 1 ea
Salt as needed

Sesame seed as needed

Bean soup
White soybean 2 C
Water 10 C

. Choose sound and white beans, and wash
them. Soak them in the water for 4-5 hours.

. Put the soaked beans and water in a pot.
Simmer them without a lid. Rinse boiled
beans and peel the skin by hand.

. Finely grind the boiled beans with water in a
blender. Season them with salt. Place them in
a refrigerator to keep cool.

. Julienne cucumber and cut the tomato into
thin slices.

. Put the dried noodles into boiling water; boil
them until they are chewy. Plunge the noodles
into cold water to stop cooking. Divide the
noodles and make a sari.

. Place a noodle sari in bowls. Garnish each
with julienned cucumber and tomato on top.
Pour cool bean soup into bowls.

Amount
for 4
servings

Protein
(g)

1,425.3
Lipid
(g)
868.6

Carbohydrate
(g)

3,933.9

Calcium
(mg)

21,807.7

Iron
(mg)

457.4

Calorie
(kcal)

28,338.3

Sodium
(mg)

175.2

Vitamin A
(1g RE)

27,729.9

Vitamin B
(1g RE)

27.8

Vitamin C
(1g RE)

2,460.6

Cholesterol
(mg)

5,823.6

Properties and Indications

Cooking Tips

— If water is boiling up when boil the noodles,

pour a half cup of cold water instead of
reducing heat. A sudden drop in the
temperature of water is good way to keep

chewy noodles.

— Adding oil or salt is good way to boil noodles

as well.

The nature is mild, the taste is sweet, and it is poison—free.

It tonifies the Five Viscera and helps the middle qi

and the twelve

meridians. It balances the insides and warms the stomach and intestines.
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Pat—Juk
(Red bean porridge)

Grain 3

(Red Bean =

medical contents p.6)

A traditional rice porridge with red beans and small dumplings.

Ingredients
(4 servings)

Methods

Red bean 2 C
Rice, soaked 1/2 C
Water 15 C
Honey as needed
Salt as needed

Small dumplings

in red bean porridge
Glutinous rice flour 1 C
3T

as needed

Warm water
Salt

1. Wash the red beans. Put them in a saucepan
with water. Bring to a boil. When the water is
reduced, pour in more water; boil until red
beans are cooked and soft.

. Mash the beans with a wooden spoon while
they are still hot. Remove the skin by pouring
a bit of water. Settle the pureed beans to the

bottom.

hours.

diameter.

. Wash rice and soak them in the water over 2

. Knead glutinous rice flour with warm water
added salt. Form into balls about lcm in

. Pour the floating water of #2 into a pot. Add
soaked rice. Bring to a boil and stir often.
Cook until the rice gets completely soft.

. Put the pureed beans into #5. Constantly
stirring and add small dumplings.

. Season with salt when the small dumplings
are boiled and rose up.

[mage Standard Table of
& Food Composition
Amount g
Calorie
sef?\;in4 (kcal)
gs
31,291.9
Protein Sodium
(2) (mg)
1,524.8 176,325.6
Lipid Vitamin A
(2) (1g RE)
872.9 27,729.9
Carbohydrate  Vitamin B
(2) (1g RE)
4,521 28.5
Calcium Vitamin C
(mg) (1g RE)
22,103.8 2,460.9
Iron Cholesterol
(mg) (mg)
482.2 5,823.6

Properties and Indications

Cooking Tips

— Red bean porridge should be boiled gently on

low heat to produce a beautiful red color.

The nature is mild(some say mildly cold, others say mildly warm), the
taste is sweet and sour, and it is poison—free.

It moves water qi downwards and discharges abscess and bloody pus,
treats wasting thirst and stops diarrhea. It discharges urine and relieves

swelling and aggregation—accumulation.




Korea Institute of Grain 4 Image Standard Table of
Planning & Evaluation Ssal—Bop rain Food Composition
) for Technology (Boiled rice) (Nonglutinous rice =
in Food, Agriculture, medical contents p.9)
Forestry & Fisheries Afrg;)uft Calorie
servings (kcal)
A staple food of Korea, consisting of only non—glutinous rice without 33,252.7
any other grains. It is also called Back—ban (white rice). Protein Sodium
(2) (mg)
. 1,563.9 176,339.2
Ingredients Methods
(4 servings) Lipid Vitamin A
(2) (1g RE)
Non sl _ - 877.2 27,729.9
on—giutnous rice 1. Wash and soak the rice 30 minutes before Carbohydrate  Vitamin B:
Water 313 C boiling. Drain the rice in a colander. (2) (ug RE)
Glutinous foxtail millet 2. Wash the glutinous foxtail millet. Drain them 4,948.2 28.8
1/2 C in a colander. Calcium Vitamin C
3. Put the rice and water in a cauldron or a (mg) (ug RE)
pot. Bring to a boil over high heat. 22,184.6 2,460.9
up once. Mix up and down. Reduce heat to (mg) (mg)
medium. Decrease the heat to low when the 490.9 5,823.6
rice gets soft, and steam thoroughly.
Properties and Indications
Cooking Tips
— Rice, soup, kimchi, and the side dishes are
arranged together in the table setting.
The table settings are variously known as The nature is mild, the taste is sweet and it is poison—free.
bopsang for children, jinjisang for adults, and
surasang for the king. It balances the stomach qi, nurtures flesh, warms the middle energizer
— There are a variety of boiled rice (bop) types: and stops dysentery. It supplements qi and eliminates stuffiness in the
white rice, barley, rice with adzuki beans, rice chest.
with beans, rice with millet, brown rice, rice
with potato, five—grain rice (ogokbop), cooked
rice with kimchi, cooked rice with bean
sprouts, etc.
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Injeolmi
(Rice cake made
from the glutinous
rice and coated with
bean flour)

Grain 5

(Glutinous Rice =

medical contents p.10)

A traditional rice cake made from the glutinous rice and coated

with bean flour.

Ingredients
(4 servings)

Methods

Glutinous rice 10 C
Salt 1t
Water 1/2 C
Bean flour 2 C
Sugar 2T

1. Wash the glutinous rice. Soak them in water
over 6 hours. Drain the glutinous rice in a

colander.

evenly.

. Spread out a dampened cheesecloth on a
steamer. Steam the glutinous rice until it is
softened. Spray brine over the glutinous rice

. Mix bean flour with sugar.

. Pound the well—steamed glutinous rice in a
mortar or a pounding board until grains of
rice are crushed and moistening with brine.

. Cut the pounded rice cake into a handy size.
Coat all sides with the bean powder.

[mage Standard Table of
& Food Composition
Amount g
Calorie
sef?\;in4 (kcal)
gs
40,631.8
Protein Sodium
(g) (mg)
1,739.4 179,750.5
Lipid Vitamin A
(g) (1g RE)
943 27,729.9
Carbohydrate  Vitamin B
(g) (1g RE)
6,422.9 29.6
Calcium Vitamin C
(mg) (1g RE)
22,945.5 2,460.9
Iron Cholesterol
(mg) (mg)
521.8 5,823.6

Properties and Indications

Cooking Tips

— Rice cakes are divided into two groups
according to the method. One is sirupyeon,
which is steamed in a steamer. The other is

mulpyeon, which is a general name for all

The nature is cold(some say mildly cold, and others say cool), the taste

sweet and bitter and it is poison—f{ree.

It tonifies the middle qi and cures cholera. It creates heat in the body

that hardens the feces.

kinds of rice cakes, except steamed rice cakes
(sirupyeon). This is made by watering the rice

flour and kneading by hands to make a shape.
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Sensory Characteristic and Drivers of Liking for Functional Beverages

Ji-Hyeon Lee, Jeong—Eun Yang and Lana ChungJr

College of Hotel & Tourism Management, Kyung Hee University, Seoul Korea

Abstract

This study was conducted to understand sensory characteristics of commercial functional beverages, to analyze and the drivers of liking

and disliking of it by Korean consumers. Descriptive analysis and consumer taste testing were conducted with ten commercial products of

functional beverages. Samples were consisted of good for beauty, relieving hangovers, and health tonics. For the descriptive analysis, 45

attributes were developed by ten panelists and it shows differences among the all samples. For the consumer testing, 81 panels evaluated

the overall liking, acceptance of appearance, odor, flavor, and texture of 10 samples. As a result, attributes of brightness, yellow color,

Nurungji flavor, roasted bean power flavor, and milky texture of functional beverages were positive drivers of liking, but attributes of

astringent texture, bitter taste, and viscosity were negative drivers of liking on the commercial functional beverages.

Key words : functional beverages, sensory characteristic, consumer acceptability, drivers of liking, principal component analysis (PCA)
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ABSTRACT

2 3E B=R0sSE HASR FYR QMEAS
AAIBHH Oi2d JtXl D15 8tet S8E9 #sX S48
SEGHUCHL ST ILHOIM AIBED AT AIZ 3RS0
£2 401X 2 0|28 2(Puer tea, BlackBean tea,
CornSilk tea, Mate tea), 2JtX12 =% £Z(Nuts of
Hovenia dulcis tea, Kudzu root and Nuts of Hovenia

OIXIE. /. 5l&=0t. Fatp*
Ha|0jstn SYAANE
MATERIALS & METHODS
(cont’d)

Judges
> 102| EIHX
(Xt 5%, 0iXt 5%, 213: 21~26)

Descriptive Analysis Procedure

dulcis tea), 40X XY2& SE(Fer d garlic
tea, Red ginseng, Yam, Red ginseng water)& =
AEO ANEE HFGA20, 22 A3, &, A ¥
X0 CHEt EOPOL ORI ECH HEZ HFE &30
10982 22t Foid 2@ UF0 det AE0sSS
SE-FOSIUSH, B0iS L ITE FitoI| st
HEANESSE AFGIACHL O 21, S 45042 800t =&
HA20, LE EHSHAM Alg 200l S8 X0t
LIEHGCH(P<0.05). =42 24 Z 0l =22 A2 SEZ
285 1UE R_Ginsengll Yam &34 SR2| EgtM
o 2R SH0 RAELZ %20, F_Garlicyt
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MATERIALS & METHODS

Materials

Table 1. The information of 10 functional beverage products used
in this study

- -y mpl
Description Additives* Producer  S2mple
code
Puer tea (Boitea)  pure extract, trehalose, cyclodextrin,  C) Cheiliedang, Puer
ot e Seou, Korea
Blackbean tea black bean extract viamin G sodium  Donga Otsuka,  BlackBean
Fdregen e benate et eo, Koren
Com sk tea L, || oy, G
com sil, brwen rce concentate,  Secu, orea
o powder, etc.
Nuts of concentrated of hoveria culs it Gwangdong,  H_Dulcs
et e A s e
Ydrogen carbonate, tc.
Meté tea mied mate extractmate, brown fce, tte chisung,  Mate
o Mgl o rver ) ol Secd ores
I o
Uascoroic aca e
Fermantad garic tea W formented garic canceniraa Puiriions * Garlc
concentated pear ice concentrated  Seou, Korea
Japancse aprico Juice, jube extract
Ficts it saccharce, et
Kutau oot pure extrac, kudu jce, Pumione,  Kudzu_Dulcs
“Nuts o Concentrated pear jice, mixed uube,  Seau, Korea
Hoverla dulcs tea _ concentrate of hovinia dlls eitract
) EOCiE e TS @, RET
e water, high fructose corn syrup,  Seoul, Korea
vegetable cream{coconut, milk),
futiose pasta, ik chocolat crum
Jjobe concentat, et
Yom R R
Com syrup, vegetable Eream Seoul, Korea
riciose pasts jube concentrte,
nonfat dry milk(milk), etc.
Red Ginseng water  pure extract, ginseng concentrate,  Nongsim,  R.Ginseng. W
e morcartrats Seou, Korea

* Additives labeled on the bottle
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Statistical Analysis
»2t 180 QA 801520 S4 HI - ANOVA

=

» &4 & 24(principal component analysis_PCA)
»2& 24 (Hierarchical cluster analysis_HCA)

RESULTS

Table 2. Sensory descriptors of functional beverages product developed by
Korean panelists

oot ot
=

rightness Bitterness. Chalky
(GRS [CEEERY) @% & sy (g%el U mo)
Black sour
(@e) (3% MEEAL UU)  (@% AESA HT) (=3 gew)
Yellow Honey Bitter
(ets) (22 el (0.1% S HPIBA 2t
Brown Soysauce Chinese medicine
[€8) (@7 &) (@ 2)
Cranberry juice Beany
[ELITIERS) (@ B b 2)
me oil ranberry jui
(@15 &) [ELTTLIE 2

uddy Roasted bean powder ~Roasted bean powder
(Bt RPOI =)  (RE 201 EA) (®e 2T )

2§ ®

Viscosity e juice Barley tea
(38 ~2o A4 A DE L) (22l e @)

Cinnamon
[EIERN)

com
(ExE=44)

Beany Milk

(4 3 blei) (2% 2)

Cinnamon Nurungji
Ol &) (FEX D)
Jujube momil
@* ) [EELPED)

* Definitions standards of attributes
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RESULTS (cont’d)

Variables (axes F1 and F2: 71.20 %)
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——— oy U

F2(29.81 %)

Sour Black

ey s
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FL (4139 %)

Figure 1. PCA loading of sensory attributes of the
functional beverage samples

Observations (axes F1 and F2: 71.07 %)
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g
& o " »
M BlackBean ™ g Mate FGarlt u
Comnsilk  w Kudzu_Dulcis
HDulcis | g Ginseng_ W
= Puerh
F1 43,05 %)

Figure 2. PCA plot of the functional beverage samples

Dendrogram
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Kudzu_ Dulcis
F_Garic :
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e |
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R_Ginseng_W ——
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Dissimilarity
Figure 3. Hierarchical cluster analysis dendrogram of
10 functional beverage samples evaluated by the Korean

> Q@o| S8 S4HIZH R _Ginsenglt Yam AIZ0IA SEHOZ SR, 34 FT SH0| RAMSZ = LIEH(p<0.05).
— BEXCOZ ASH JY(IIR, RR)IH S0 HE 02t AZE.

> R_Ginseng, Yam, F_Garlic % Kudzu_DulcisAl2& &8t 3= S40| RS2 = LIEHE(p<0.05).
— MEHEOZ DHAIDI 918 8201 0l A J|ISHES SAIE SESZMH 4282 80| 4HHRCZ S0 34

L EEI S 2 E N2 AIRE.

> BlackBean, Cornsilk, H_Dulcis % Mate AIZ0IAl= LIHXI
AZO0 IS 018, $S BItE X S+42 248 &1
SEX Y 22X %0l ROAES2 & H(0<0.05) BIHE.
— 22|, 2 S2 |8 HMel oS I 44 &= pyrazine
SHESUA D108 A2 AtZE.

> HCAS 21, A2 SE2 S8 1 A= R_Ginsengdt Yam
SEE FRY SEtM, ZRE U 2940 SHS XLISA 8

ZHOR 2RE.

F_Garlict Kudzu_Oulcis (| F 24, 28 x3¢, 2v&0t, Tt
9 AGO| SHZ UHBM E U2 8 282 .

Mate, BlackBean, Puer AIZSE 2 2t1) S8t Moz

T4E 80|, 22Xt X % RES SE8
CHE SiLte 2ECZ 258,

lo
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