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SUMMARY

I. Title

Establishment of data base of Korean traditional food and recipe for

modernization and globalization

O. Objective of Research

The Korean traditional food has been known as one of world renowned foods,
which are the product of combination of great culinary techniques and cultural
aspects as well, nevertheless, we anticipate that Korean traditional food is
recognized more widely in terms of cultural, historical, industrial aspects.

There is a noticeably increasing movement currently throughout the world, in
which people are trying to enhance the value of life by looking for healthier food.
In fact, many countries, especially in case of advanced countries, are utilizing more
and more technology to obtain the method not only to find healthier and better
food but also to maximize the profit by finding this type of food. Increasing their
investments on researching by looking for certain values such as a traditional
knowledge and genetic resources from it and following industrializating their own
traditional foods is all part of these movement.

More countries including many developing countries also began to realize the
importance of TK, GR from their own traditional food so that the Intelletual
Property has become an issue through the WIPO, World Intellecture Property
Organization.

As a consequence, among countries who have existing tradition of foods, there
are discussing trying to come up with the new system, such as Sul generis
system, to protect the existing knowledge and infrastructures of traditional foods
and develop them; some developing countries are able to extract the ideas to
establish the shared infrastures which require new policies and re-construction of
system; developed countries also try to establish the shared database including the

possible development of searching technology. That is, Better understanding of



traditional foods as foods with well-defined knowledge and techniques is
paramount interest to protect traditions for the nation.

The established data makes possible for us to define our own traditional foods
through standardization and objectification processes and hence to globalize and
scientize traditional foods. In recent history of researching of traditional foods,
ones to excavate superior aspects of different traditional foods in nutritional
standpoint and efforts to analyze the preservation processes have been limited and
even attempts to globalize and modernize have not popular, That is where this
research stands for; maximizing the possibilities of traditional foods to become
more global, high-valued and approachable matters is the purpose of the research.
Different traditional foods are classified under categories of principle foods,
subsidiary foods, seasoning foods, preferential foods, and special purposeful foods.
The products of various researches are combined together to establish network
which can be searched by categories; in which each category will be represented
by a selection of food based on its historical, reproductive, standardizing, and

superior values.

M. Contents and Range of the Research

Establishing database to historicize, modernize, globalize, and industrialize traditional
foods

0 Research and survey to measure historical values
- collecting and interpreting historical materials, bibliographies, authentic records,
and recipes into modeerized materials
- Investigating orally passed recipes of historic noble family

- analyzing recipes of cultural assets of presents

0 Modernization and Globalization of recipes
- choosing categories by surveying natives and foreigners as well
- documenting traditional cooking methods and recipes
- modernizing old weights and measures
- defining and standardizing traditional cooking methods and recipes

- interpreting standardized recipes into English



o Globalization and Industralization of Traditional Foods

- comparing standardized recipes to present industrial standards

o Superiority of Traditional Foods

- finding related other researches, footnoting

IV. Conclusion and Proposal for the Conjugation

1. Information Analysis & Integrated Management System for Korean
Traditional Food, is capable of searching recipes in the World Wide Web
and finding out information about traditional foods based on objective and
proved data through the researches. Thus, it can be used as standards for
researches and industrialization projects of traditional foods conducted by

governments.

2. The source of historical aspects and standardized technique of Korean
Traditional Foods.

3. The source of development of functional Korean Traditional Food and

selection of items for industrialization of Korean Traditional Food

4. The source of one of the defensive solutions for the opening market by Free

Trade Agreement

5. The source of stimulating research of Korean Traditional Food

6. The sources of educational implement as to globalize aand transmit traditional

knowledge and techniques
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Table 1. The related historical records of Korean traditional foods
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Table 2. The related general books of Korean traditional foods
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7hel
el AMRE 169 ZAbstel 5 ahglth. (Table 5)

Table 5. The Cookery books of special recipes of Korean famous cuisine

A A} AE = A} =A%
s & AAZFR 2 AFH©2A) A 93 A} 1985
=713} =27 BEST 200 oH 9 &= H AL 1997
st A st gl (79) TEEHRTA 1990
SHd A st EEst A g 1995
53 A @iﬁi@%%d Z?%% _ 1991

T oA TEaATd 1995
HA = HeHEA dEd 84 T AL 1989
ks WHEA gEH 8 T A 1989

oo Aze AT
1) 0] @A Asoli} AN el Asol A DBFE o] 74l (Table 6)

Table 6. The frequency of search of related historical records of Korean traditional foods

B AuE AR 9 9%
L H A e e At A AL gz

hes 13

R 13

9 93]

s 173]
TUE 13

wt 13]

Sk E

ok 23]

HS 13

=4 13]

Ehil 13]

vk 23]

wt 23]

AL U 13

CER 13
Al $-A 63
ok 13
L= 13
Q14 13]
Z= 33
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2) A€ A7e TEXT
3) TEXTE =] ¥7] 919 EXCEL WORK SHEETS} 2
4) =2 a9s 24

DBl ¥ G2 4 2 2959 944 930 U @ 49 £
O may SR 44
A 33, o] REel A =2 Aol CGS B9 $AFekTh (Table 7)

A -9 2ol
aLoy A ALy Ay aLoy A
15 9] 8kgs 1% 20liter 12+ 30.3cm
14 120kgs 15 1.8liter 14 3.03cm
1% (95) 8 kgs 71819 1.8liter 1% 0.3cm
1% (&%) 4kgs 1 59| 20liter 1] 0.03cm
1% 800g (=) 1 liter 1000ml 1E49} 5-6cm
A2F 15 1.2kgs 1ml 1 cc
T 15 400g 1dl 10ml
21 1.6kgs %A;l’]_j%’ 15ml
1% 30g 1% 180ml
1 o4 975g 1% 90ml
1 Ap 637.5g 1 371 300ml
1 BA]7] 300g 1 A (EAH) 75ml
1 & 3.75kgs 1 AFAFA] 5ml
A7) 1 600g 1 ts. 5ml
8 ii ‘iﬂa 375¢
1 3 0.375g
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Table 8. The integrated field of classification of food code

C-01-07,
o[t M-08-01, M-01-01, | C-01-05. | B-03-01-33, B-03-01-34
o | M-12-04] M-12-23. | C-02-01, | N-01-01-02, N-01-01-03, | A23L-001/10
M-12-36, M-12-16 | C-02-08. | N-01-01-05
C-01-09
N-01-01-05, N-01-01-03
C-01-07, ’ ’
o M-08-01, M-08-11, | C-01-05, | N 01207200 No1 701~ 0%
ad — — — — — — ) ’
s | Moa g Moo | ST0STOL | N-01-01-08, B-03-01-31, | A23L-001/10
: ’ | B-03-01-22. B-03-01-34
M=27-01 &3 | B-03-01-33, B-03-01-26
B-06-03-27
N-01-01-07, N-01-01-01,
C-01-07, | N-01-01-02. B-03-01-22
o C-02-01, | B-03-01-31, B-03-01-33
S o | M-08-01, M-27-01 | C-01-04. | B-03-01-34; B-03-01-28, | A23L-001/10
C-02-11, | B-03-01-32, B-03-01-26
C-02-10 | B-03-01-27, B-03-01-36
B-06-03-27
B-03-01-31, B-03-01-22
B-03-01-32. B-03-01-28.
C-01-07, | B-03-01-34. N-01-01-05.
M-08-11, M-22-09, | C-01-05. | N-01-01-03, N-01-01-06,
ofit M-17-06. M-22-12. | C-02-05. | N-01-01-14, N-01-01-02,
F-01-44 | M-20-04. M-22-16. | C-02-11. | N-01-01-16., N-01-01-15. | A23L-001/10
M-25-10, M-20-01 | C-01-06. | N-01-01-08, N-01-01-07.
C-01-38 | N-01-01-01. B-03-01-35.
B-03-01-33. B-03-01-26.
B-03-01-24. B-06-03-27
N-01-01-02, N-01-01-07,
8_8?_22’ N-01-01-01, N-01-01-09.
e M-09-04, M-08-11, | C-01-05, | §-01~91708- N70270/ 79,
o4 | M-22-14, M-08-01, | C-02-01, | 803701734, BT08701732. 1 553 00110
M-27-01 C-01-07 : :
S701297 | B-03-01-33, B-03-01-16
o1 a5 | B-03-01-26, B-03-01-36
B-03-01-28. B-06-03-27
N-01-01-02, N-01-01-05,
N-01-01-06, N-01-01-07,
M-10-08, M-15-04, | €Z¥T0R | NTORTOITEC: NOTOTTON,
M-03-01, M-01-02, | ¢_54_2g’ | B-03-01-32,
Ly o M-01-01, M-16-02 ’ :
o | Moo IO 021 C-02-01, | B-03-01-28 A23L-001/16
My + | C-01-06, | B-03-01-34
VI C-01-09, | B-03-01-33.
C-01-38 | B-03-01-26.
B-03-01-35.
B-03-01-24, B-03-01-22
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eE TV EET= ESET= e IPC
M-12-85, M=01-01, | C=02-02, | o /o 0 on o s 01 og
M-21-05, M-21-01, | C-01-06,
N-01-01-08, N-01-01-07,
M-21-02, M-22-16, | C-01-16,
N-01-01-06, B-03-01-22,
Al M=12-16, M-03-01, | C-02-07, 15 130131, B-03-01-35
M-22-02, M-22-14, | C-02-03, ’ '| A23L-001/16
F-03-44 N-01-01-02, N-01-01-03,
M-22-09, M-13-03, | C-02-09,
N-01-01-05, B-03-01-33,
M-22-08, M-13-09, | C-02-083, | " © " = o o o
M-22-16, M-22-19, | C-01-09, | o 0o 1 o' ’
M-27-07 C-01-21
M-01-01, M=21-01,
M-21-03, M-21-05,
m:g:g;’ mjﬁf? C-01-16, | B-03-01-22, B-03-01-31,
H0|HE ’ * | c-02-01, | B-03-01-28, B-03-01-32, ~
F-07-34 | M720704,M13-03, | o o1 09 | N-01-01-02, N-01-01-07, | A23L7001/48
M=22-08, M-22-19, | o 41 06 | N-01-01-08
M-14-04, M-22-03,
M-25-10, M-22-01,
M-27-07
N-01-01-09, N-01-01-16,
M—-12-17, M-13-01, | C-01-08, | N-01-01-06, N-01-01-01,
M-22-19, M-22-14, | C-01-16, | N-01-01-07, N-01-01-03,
M-22-14, M-12-13, | C-04-02, | N-01-01-08, N-01-01-02,
Bix2i%| | M-22-20, M-13-05, | C-01-06, | B-03-01-33, B-03-01-32, ~
F-09-084 | M-12-01, M-05-03, | C-01-25, | B-03-01-31, B-03-01-37, | A23B7007/10
M—-12-16, M-27-01, | C-01-21, | B-03-01-35, B-03-01-25,
M—-16-02, M-22-21 | C-01-07 | B-03-01-28, B-03-01-38,
B-03-01-34, B-03-01-31,
B-03-01-24
C-01-16,
C-02-04, | N-01-01-01, N-01-01-086,
8]0l m_g;_g;’ m_fi_éi’ C-01-29, | N-01-01-07, B-03-01-33,
F11-002 | M—16-02. M-29_01 | C=01-10. | B-03-01-34, B-03-01-31,| A23L-001/01
M_20-01 ' | C-01-24, | B-03-01-28, B-03-01-35,
C-01-25, | B-03-01-24
C-01-44
C-02-04,
m_g;_g;’ m_fg_g’ C-01-06, | N-01-01-08, N-01-01-06,
217|720 ’ * | C-01-24, | N-01-01-03, N-01-01-09, ~
F-11-129 m_g;_g?’ m_;g_?g’ C-01-21, | B-03-01-25, B-03-01-35, | A23L7001/01
’ C-01-10, | B-03-01-32, B-06-03-27
C-01-16
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(AlZac) TRANERIE =gz E =83E IPC
C-01-16. 0 0155, 5000126,
S b M-15-06, M~08-02, | C-01-18,] 5 3 1 31, B-03-01-22. | A23L-001/21
M-03-01, M—22-14 , | C-02-09,
F-18-104 | s o eoo16 | oep1og | B-03-01-34, N-01-01-03, | 2
’ G-01-ps | N-01-01-07, N-01-01-05,
N-01-01-06
soixpx | M-14701, M-20-04, | C-01-07,
Fop_0pg | M~22-10, M-22-09, | C-02-01,| N-01-01-07, N-01-01-01 | A23L-002/38
M-27-01 C-01-19
_ C-01-07
F7|RkRE | M-18-04, M-22-09, | J -l o ~
F 29013 | M-22-10 M-20-04 |C02701,[ N-01-01-07, N-01-01-05 | A23L-002/38
C-01-19
. C-03-07
o} 4 x} M-27-03, M—-22-10 1 B-03-01-22, B-03-01-32, ~
F20-035 |M-22-09. M-27-01 |2 9970215 o1 01-14 A23L-002/38
C-01-19
] M-16-06, M-22-10, | C-01-24
. : , A vt ot
FE_;EO% M-20-04, M-17-06, | C-02-01, E_gl_gl_g; N=01-01=0T. | ro31-002/38
M-27-01 C-01-19
M-16-06, M—-22-10,
2upx M-20-04, M-17-06, | C-02-01,| N-01-01-07, N-01-01-01, ~
F-22-061 | M-27-01, M-20-01, | C-01-19 | N-01-01-05 A23L-002/38
M-20-03, M—20-02
] C-02-01
20| KAt M-27-01, M-20-04, | ~ < | o ~
F 00062 | M-18-08. M_o2_10 | C 01723, N-01-01-02, N-01-01-05 | A23L-002/38
C-01-19
] C-01-09
FAERE M-27-01, M=20-04, | X ~_ ~U0 . B
F 22063 | M-22-10 M—16-07 |C 02701, N-01-01-05 A23L.-002/38
C-01-19
Cc-01-07,
21} M-11-03, M-27-01, | C-02-01,| , . o -
F 2064 | M-20-04 M-22-10 | G-02-0g | N"01701-07, N-01-01-01 | A231-002/38
C-01-19
N-01-01-02, N-01-01-07
Al M=27-04, M=22-09, | C-02-01. 5 13 1 35" N-01-01-01,
F-22-143 m:%:;; M=20-04, g:gj:?é B-03-01-34, N-01-01-08, | "23L7002/38
B-03-01-31, N-01-01-03
B-03-01-32, B-03-01-31,
~x) M-22-09, M-20-04, | - . o | B-03-01-34, B-03-01-35,
ooqag | Mm22712,M-13-05, | I %0t N-01-01-02, N-01-01-08, | A23L-002/38
M-16-03 N-01-01-07, N-01-01-01,
N-01-01-03, N-01-01-05
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(NEaC) FoNEaE =z|3E 28ac IPC
N-01-01-02, N-01-01-07,
T M-27-05, M-27-01, | C=01-06, | \ "0+ 01 1" 5 03 01-34
oo_qgg | M-22-10, M=20-04, | C-02-03, | \ "o . ot So o ol | A23L-002/38
M=10-03, M=13-05 | C-01-19 | \ 0. /.~
M-22-10, M-20-04, | C-01-18
a|2ct ; ; ' | B=03-01— —01-01—
iizgi{éz M-22-09, M-10-03, | C-01-19, | D05 0175 NTO170T 0 | A2si-002/38
M-08-03, M-18-08 | C-02-02 :
C-01-07
S4spct | M-22-10, M-20-04, | 2~ Tl B
o0 154 | M-10-03 M-08-06 | C702703, | N-01-01-08 A231-002/38
C-01-19
C-01-03, | . o
M-22-10, M=20-04, | C-01-15, | N~01-01-02, N=01-01-07,
CIPNT | M-10-03, M-22-09, | C-01-14, | 5 03701-32, N-01-01-01,
= ’ ’ > | B-03-01-34, N-01-01-08, | A23.-002/38
F-22-155 | M-16-07, M-16-03, | C-01-18,
M_17-06 G02-03. | B~03-01-31, N-01-01-03,
G-0i_19 |B-08-01-35, B-01-01-14
=&t
M-27-06, M-27-01 | C-02-01 | N-01-01-07, N-01-01-01 | A23L-002/38
F-20-157
C-01-03,
b 3} M-15-08, M-03-01, | I 1. "
n M-27-11, M—=22-09, > | N-01-01-02 A23L-002/38
F-23-18 | '\ 50 04 Cc-01-27,
Cc-01-19
48t5taf M-15-08, M—22-09, | C-01-24, | B-03-01-34, N-01-01-08, ~
F-23-19 | M=27-01 C-01-24 | N-01-01-03 A231.-002/38
I M-12-22 M-09-05, | C-01-18,
Fogpp | M-18-08, M-22-09, | C-02-02, | N-01-01-03, B-03-01-35 | A23L-002/38
M-27-01, M-20-04 | C-01-19
B M-13-15, M—09-05, | C-01-18,
Flog_gs | M-18-08, M-22-09, | C-02-02, | B-03-01-31, N-01-01-01 | A23L-002/38
M-27-01 C-01-19
C-01-03,
) C-01-19
xl—l:!l_:i _ _ _ _ s
M=09-05, M=18-08, | - 55 01 | B-03-01-31, N-01-01-02 | A23L-002/38
-23-28 | M—20-04
C-01-28,
C-01-06
_ M-26-06. M—10-03
ALALS ’ —01—
Elzzijl M-22-10, M-22-09, g_gl_?g’ B-03-01-33 A23L-002/38
M-20-04
C-01-086,
L C-01-07, | B-03-01-31, B-03-01-34
EEI—7— — — — — H 3 )
Eizﬁ%él m_;g_?é’m_gg_gj’ C-01-08, | B-03-01-35, N-01-01-02, | A23.-002/38
’ C-01-19, | N-01-01-08
C-01-24
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i zoyzac eI =sac IPC
C-01-06,
C-01-07,
C-01-45
'| B-03-01-32, B-03-01-31
M-22-07, M-22-09, | C-02-01, : ‘| A23L-002/38
F-og-11 | M2207 02| N-01-01-07, N-01-01-01,
ot oy | N-01-01-03, N-01-01-05
C-01-29,
C-01-30
C-01-07,
C-01-43
L M-16-02, M-18-08 :
e ~16-02, M=18-08, | o 15_01.| B-03-01-32, B-03-01-34, )
F-o3-12 | M22709, M=20-04, | ¢_51_og'| N-01-01-01, N-01-01-02 | A23L7002/38
M-22-10
C-01-11,
C-01-19
C-01-11
L '| B-03-01-32, B-03-01-31
=ofsh | M-17-01, M—22-10, | C-01-06,| 5 99701782, 8-03-01-3T, )
AU IV C-01 1o, B-03-01-34 N-01-01-01, | A203L-002/38
C-01-24
C-01-07
cxjapgy | M-16-07, M-16-02, <0100 B-03-01-31, N-01-01-08,
ot | M-20-04, M-22-10, | 701 "1 N-01-01-07, N-01-01-01, | A23L-002/38
M-22-09, M-18-03 | _0\ 750" | N-01-01-05
C-01-24
C-01-07
C-01-17
_ '| B-03-01-31, B-03-01-34
st M-18-08, M-22-09, | C-01-18.| 5 05~ 01-31,B-03-01-34, )
F 5538 | M-20-04 Mto-03 | G_gp_0o| B-03-01-35, N-01-01-08,| A23L-002/38
N-01-01-07
Cc-01-19.
C-01-28
= 2543 o lco2-03 |, . -
S | m-09-01, m-27-01 | E70%0% B-03-01-32 A23L-002/38
- |M-18-10, M-22-09
QEIx ) ) 01—
ZESH | M-27-01, M-16-07, 28 N-01-01-08 A231-002/38
M-20-04
SEXfat| | M-18-11, M-22-10, | C-01-24,| o . -
F-23-36 | M-27-01, M-20-04 | C-01-19 | 5 03701735 A23L-002/38
2 517 M—16-05, M-22-09, | C-01-24,| . . -
e | M e | o1 T4e| B-03-01-34, N-01-01-02 | A23L-002/38
N C-01-18
wabmo|st | M-27-12, M—10-03, | SO 18&) )
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M—-13-03 M-21-01, N-01-01-07, N-01-01-05,

Mz M-21-02.M-12-16. | C-01-16,| N-01-01-06. N-01-01-15.

S F 4y | M-03-01:M-09-10, | C-02-01.| B-03-01-28, B-01-01-14, | A23L-001/48
M-08-02, M—20-03, | C-02-02'| B-03-01-32. N-01-01-03.
M-20-02.M—20-04, N-01-01-01, B-03-01-44

M-25-12, M—-22-16,
M-12-30, M-12-13,
M-22-01, M-25-10

,43,




o Forzac xg|lac 28ac IPC
AmEZ | M-12-30, M-01-01, | C-01-16, | B-03-01-32, N-01-01-10, ~
F-06-033 | M-03-01. M-27-01" | C-02-01 | B-03-01-24. B-03-01-22 | A23L-001/39
N-01-01-03 B-03-01-34,
B-03-01-33, N-01-01-06,
N-01-01-05, N-01-01-07.
o o | Cc-01-05, | B-03-01-31. B-03-01-32
okn} 0802, M2om 19+ | C-01-03, | B-03-01-28, N-01-01-14, A23G-003/00
~19-001 | M752710: | c-01-22. | N-01-01-01, N-01-01-08.
C-02-08 | B-03-01-26. B-01-01-12.
N-01-01-02  B-03-01-22
B-03-01-24. B-03-01-44.
B-06-03-27
N-01-01-03, B-03-01-32,
M-12-37 M-22-14, N-01-01-09 N-01-01-07.
wogx | M-12-30M-12-13] | G-01-08, | B-03-01-31, N-01-01-02,
= e T, | M-22-07.M-22-20] | C-01-16, | N-01-01-01, B-03-01-33, | A23B-007/10
M-15-03 M-22-21. | C-04-02 | N-01-01-08. B-03-01-35
M-08—11 B-03-01-22. B-03-01-24
N-01-01-06. B-03-01-24
N-01-01-01, B-03-01-32,
M-15-04, M—22-17, B-03-01-28. N-01-01-07
20|47 | M-22-16, M-22-09 | C-01-16, | B-03-01-33, B-03-01-34,| ypa 001
F-10-106 | M-22-15, M—12-30. | C-01-21 | N-01-01-02. N-01-01-09,
M-12-13 M—14-04 B-03-01-36. B-03-01-26
B-03-01-35
M-15-04,M-01-01,
N B-03-01-34, N-01-01-01
ata7g | M-12-13IM-22-09] | C-02-08, | R7O9701 3T RTOT7O108. | Ao —001/48
M-22-01M-25-10, | C-01-46" | N"01~01757, N=01-01702,
M-14-04, M~22-15, B-03-01-26. B-03-01-24"
M-22-09.M-27-01, :
M-22-14
C-01-08
20| &ZotH | M-15-04, M-22-16, | A_41_14 | N-01-01-03, B-03-01-34, _
F-15-86 | M-22-17 SOt 10 | B-03-01-26, B-03-01-33 | A23L7001/218
M-01-01, M=09-10, N-01-01-01, N-01-01-06,
M-03-01, M=22-14. 1 - 4146, | B-03-01-26. B-03-01-34
EIpES! M-12-30, M—12-13 : : :
7 M0 18703 | C-01-18. | N-01-01-07, B-03-01-28, | A23L-001/317
~25-10, M=14-04,1 ¢_02-09" | N-01-01-03. N-01-01-09,
M-22-01.M-08-02, N oA oo
M-25-12
M-01-01,M-16-02, N-01-01-01, B-03-01-33,
M-12-13 M-12-30. B-03-01-22 N-01-01-07
os M-20-04:M-22-16. | _oy_qg | B-03-01-31, B-03-01-26
S0 | M-22-14M-22-00] | 01792 | N-01-01-06, B-03-01-35, | A23L-001/31
M-14-04 M-22-04. B-03-01-28  N-01-01-09
M-22-01. M—12-13, N-01-01-03, N-01-01-02.
M-12-30 B-03-01-41. B-03-01-45




£ 28lac IPC

B-03-01-22, N-01-01-03,
N-01-01-07, N-01-01-05,
C-01-12, |B-01-01-12, B-03-01-31,
C-02-05, |B-03-01-33, N-01-01-14,
C-01-03, [N-01-01-01, B-03-01-28, |A23L-001/10
C-01-22, |B-03-01-34, B-03-01-26,
C-01-18 |B-03-01-22, B-03-01-03,
N-01-01-02, N-01-01-09,
B-06-03-27

M-08-11, M-09-01,
M-22-14, M-22-09

N-01-01-02, B-03-01-22,
N-01-01-03, B-03-01-31,
N-01-01-07, N-01-01-05,
B-03-01-34, N-01-01-01, | A23L-001/10
B-03-01-33, B-03-01-26,
B-03-01-26, B-03-01-24,
B-03-01-28

M-08-01, M—20-04,
M-27-01,7M—-22-14

C-01-12,
C-02-01

N-01-01-07, N-01-01-01,
C-01-12, | N-01-01-02, B-03-01-26,
C-02-05, | N-01-01-08, N-01-01-14,
C-01-03, | B-03-01-22, N-01-01-09,
C-01-22 | B-03-01-28, B-03-01-32,
B-03-01-31

1, M—22-14,
5, M-25-10

N
N o

A23L-001/10

B-03-01-33,

C-01-16, | B-03-01-34,B-03-01-31,
C-02-07 | N-01-01-01, N-01-01-03,
N-01-01-08, N-01-01-16

M-01-01,M-27-01,
M-22-16,M—-22-09,
M-12-13,M-13-05

A23L-001/31

M-27-10, M-01-01,
M-23-03, M—-12-16,
M-22-16, M—25-10,
M-14-04

C-01-16, 3:83—01—33, N-01-01-01, A23L—-001/212

C-01-21 3-01-24, B-03-01-44

M-01-01,M-02-01

ooz oor o

M-12-16. M—12-30 ~03-01-88 , N-01-01-02,| »55) _01/39
N-01-01-08, N-01-01-09,

‘M-08-03, M—03-01, No1oios

M-22-16
N-01-01-06, N-01-01-03,

P N-01-01-16. B-03-01-31.

MOS0 Mooz, N-01-01-08. N-01-01-07. | A23L-001/16
B-03-01-26. N-01-01-09.
B-03-01-33. B-03-01-46

M-09-01, M-22-16, B-03-01-33, N-01-01-03,

M-22-09' M-27-01, B-03-01-31, B-03-01-32. | A23L-001/20

M-25-10 M—14-04 B-03-01-28

M-01-17, M-22-14,

M-22-07, M-12-13.

M-22-14. M-22-09. B-03-01-28, B-03-01-32, B

M-22-16. M—22-15 N-01-01-07. N-01-01-01 | A23L-001/01

M-12-30, M-27-01,
M-22-08

,45,
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T FeMEIE EIE1S #ac IPC

Ho

M-01-11, M—-22-08,
M-22-07, M-12-13,
M-22-01, M—-22-16,
M-27-09, M—-22-14,
M-27-01

3-01-31, N-01-01-03,

0357 A23L-001/01

Cc-0
c-01-16, | B0
C-0

M-01-01, M-21-01,
M-13-09,M-13-03,
M-15-04,M-03-01,
M-20-04,M-22-16,

N-01-01-09, N-01-01-01,
N-01-01-06, N-01-01-03,
N-01-01-05, B-03-01-31,

C-01-16,
C-01-44,
C-02-04

A23L-001/01

M-22-09,M-12-30,
M-12-13, M-14-04,
M-25-10,M—-22-01

N-01-01-07

) RH24
F-19-080

M-26-04, M-14-04,
M-22-24

C-04-04,
C-02-07,
C-01-21

B-03-01-39

A23G-003/00

M-20-01, M—-12-25,
M-08-11, M-09-04,
M-22-10, M-22-14,
M-09-01

C-01-04,
C-01-03,
C-01-07,
C-02-03,
C-01-17,
C-01-14,
C-02-07,
C-01-18

B-03-01-40

A23L-001/10

M-26-05, M-08-11,
M-09-01, M—-17-06

C-01-12,
C-01-03,
C-01-15,
C-01-14,
C-02-05

B-03-01-42

A23L-001/10

M-08-11, M-2
M-24-03, M—-26-02,
M-14-07, M-2
M-14-04, M-2
M-22-10

C-01-07,
C-01-04,
C-01-18,
C-01-05,
C-02-08,
C-01-03

B-03-01-43

A23G-003/00

Zojolof =
6-126

-n
o

M-04-72, M-23-02,
M-22-16, M-25-10,
M-12-13

C-01-07,
C-01-04,
C-01-25,
C-02-07,
C-01-30,
C-02-01,
C-01-16

B-03-01-44

A23L-001/39

ZWR H=
F-05-08

M-22-23, M-27-05,
M-01-01, M-22-16,
M-12-13, M-25-10

C-01-06,
C-01-38,
C-02-01,
C-01-16

B-03-01-46

A23L-001/39

HASH

F-18-163

M-10-02, M-09-04,
M-22-14, M—-22-09

C-01-12,
C-01-03,
C-01-15,
C-01-14,
C-02-05

B-03-01-46

A23L-001/10

,46,




. A8 22 Y Database®™ A5 A A

D) AEAEE=
A

- HE2E do|gu|o]a B A- 9] nlAE H o] E(Table 9)

Table 9. The mastertable of analysis system of traditional food data base

ND FIELDY | EEIEI

1 AEgE varchar2(10) primary key
2 Alge FNAME varchar2(30]
3 A= FMATCOLE varcharZ( 100]
4 =TS FCOOKCODE varcharZ( 1 (0]
5 Exges FOOCTCOLE varcharZ( 1 0]
i [FC FIFC varchar2(15)

- AEAE dolguels FAIAE] AEFsEH o] &(Table 10)

Table 10. The food code table of analysis system of traditional food data base

ND FIELD-ID [NIATA-TYPE

1 AfEa= FHATCODE varchar2(10) primary key
z ZEE MATHAME varcharZl 20

3)xeWHEH o=

- ATASE wolHuwolx EAAAF ] ey Elo]&(Table 11)

Table 11. The table of cooking procedure of analysis system of traditional food

data base
ND FIELD-ID |
1 ZFaae FCOOKCODE varchar2( 10] primary key
2 o]y COOKNAME varchar2(30)

,47,




4) TAAHE =
S

- AFAFE dolguo]s BAA 2~ T3 HH o] E(Table 12)

Table 12. The table of information of literature of analysis system of traditional
food data base

0 [ELDES [ELD-1D ATA-TYFE [ARKS

1 BEsige FOOCCODE varchar2(12) primary key
2 =ik} DOCHAME varchar2i 60

3 =HE ) HANNAME varchar2( 60)

5 THAEI=HolE
S

- ATASE HolHW ol EAA LT SRR e S=E 7RI (Table 13)

Table 13. The code of literature of analysis system of traditional food data base

o o oo e I |

1 AZ e FCOLE varchar2( 10) prisary key
2 Eras FOOCCOLE varchar2(20)

6) GARE S H ol

- B FalEdel] digk AW E 71Xt (Table 14)

Table 14. The information of historical literature of analysis system of
traditional food data base

ND FIELD-ID [IRIATA-TYPE_

1 Al = [DHCODE varchar2( 15] primary key
2 lEfas H1 varchar2(3) primary key
3 TeRIdEe [H2 varchar2(3) prisary key
4 o A DEMAME varchar? (20 primary key
5 A2 HUE [HCOWTENTS | varchar2(600)

,48,
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7)

)

¢

Table 15. The table of information of literature of analysis system of traditional

food data base

[
A dlolgHo]s EAAAH S EAW G et 2FARE 7t (Table 15)

(i) FIELDEE FIELD-ID TATA-TYFE REMARKS
| =HARAE RECORTOICTLE varcharZi 20 prijary key
p =3 e e RECORTMAME varchar2i 60

8) IPCHEHo] &

- e AFE delguo] 2~ A~ TPColl tigh JRE 7HIth.(Tagble 16)

Table 16. The information of IPC of analysis system of traditional food data base

(] FIELDEE FIELD-1DO DATA-TYFE REMARKS
1 [FCa = [ FCCODE varchar2i 20) primary key
p [PCed [PCHAME varchar2i G

ko

9 )F AR RH=(FE)

_ B
pin

1

Table 17. The information table of English of important material

Jgol A oA 5ol o

i QRS 7RItk (Table 17)

system of traditional food data base

(] FIELDEE FIELD-1DO DATA-TYFE REMARKS

I HEge ELMCODE varchar?(15) primary key
2 Al el EIMMAME varchar2( 1 00) primary key
3 CfEfas ETIT | varcharZ(3) primary key
9 FERAE EIMT 2 varchar2(3) primary key
5 = EIWT 3 varcharZi 80 prijary key
£ s EIRMATER varchar2i Gl prfmary key
7 =k ELROLUAN varchar2( 50) primary key

,49,
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10) WA R H ol E(YE)

- EAUEA el o

Table 18. The information of English of the procedure of cooking of analysis

T4 HE 7FIth(Table 18)

system of traditional food data base

I [ELDEd [ELO-1DO ATA-TYFE 14RKS

1 AlRRE ELCCONE varchar2i 15) prijary key
2 Al ELCHAME varcharZ( 100 prijary key
3 Cl&/fa= EICT] varchar?( 3] primary key
3 = = EICT2 varchar?( 3] primary key
1 =g EICT3 varcharZ(80] primary key
5 Zi)ea EDCHLM varchar2( 3] primary key
6 EX L EDCINFD varchar2(200) prisary key

11) AEFFda=golE

- AEAFE dolguo]x AN~ AER3o] gk Z=E 7FTE(Table 19)

Table 19. The code of classification of food of of analysis system of traditional

food data base

ND FIELD'E | Eﬂ
1 Ao ae varchar2( 2] primary key
z EA=r=r | F_E varchar2( 3] primary key
3 HEFE F3 varchar2(20)

I [ELDEd [ELD-[D ATA-TYFE 14RKS

1 AlRRE ELCCONE varchar2i 15) prijary key
Z Al EDCNAME varchar2( 1 00) primary key
3 /= EICT] varcharZ( 3) primary key
3 = = EICT2 varchar2( 3] primary key
4 =Ll EICT3 varcharZ( 80) primary key
5 = | EDCHLM varchar?( 3] primary key
& 2]k ELCIHFO varcharg | 200 primary key

,50,




12) AFEARIZEH &

- AEAE dolEu ol

=
2 B

|2dle] AEA R g Z=E 7Fth(Table 20)

Table 20. The code of food material of of analysis system of traditional food

data base

ND FIELD-D |
1 HENEAE ML varchar2(2) prinary key
2 A M2 varcharZ( 3) primary key
3 N2 M_3 varchar2(20)

ND FIELD-ID |
1 MEFE ELCCONE varchar2(15) primary key
2 A &8 ELCNAME varchar2( 100) prinary key
3 clEfa= EICT] varchar2(3) prinary key
3 FERIAE EDCT2 varchar2(3) prinary key
4 =g EICT3 varchar2( 0] primary key
5 Zi)ea EDCHLM varchar2(3) primary key
6 EX LI ELCINFO varchar2( 200) prisary key

13) zeRH =

- A dHolHwols AL 2l Y ZES 7FItk(Table 21)

Table 21. The code of the procedure of cooking of analysis system of traditional

food data base

ND FIELD-1D |

I ZzEpgas 1 varchar2(2) prinary key
2 EL IR .2 varchar2(3) prinary key
3 Zehy c.3 varchar2( 20)
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o e o e e |

1 AgAE ELCCONE varchar2(15) prisary key
2 A& ECHAME varchar2( 1 (0] prigary key
3 CfEfas EICT] varchar2(3) primary key
3 FaRAE EICTZ varchar2( 3] primary key
4 =1 EICT3 varcharZ( #30) primary key
5 L= EDCHLM varcharZ(3) primary key
& 2| ELCINFO varchar2( 200 primary Key

Table 22. The giantic classification information of historical literature

o I o e (e |

1 AEHAE T 1 varchar2(2) primary key
2 i 0T 2 varchar2( 3] prinary key
3 Atz OT_3 varchar2(30)

- AEdlol gk FEFAHRE 7FAh(Table 23)

Table 23. The middle classification information of historical literature

o s o e e |

o i A= 05 1 varchar2(3) primary key
2 g T Ds 2 varchar?(3) primary key
3 g 0s_3 varchar2( 20

_52_



16) EAUE QEFIZEH S

- ZAUEl dE gEFARE 7RIt (Table 24)

Table 24. The giantic classiffication of the contents of analysis

ND FIELD-ID |

1 AR ae OT_1 varchar2( 2] primary key
2 tl=fa= oT_2 varcharZ( 3) primary key
3 chEfE OT_3 varcharZ( 20]

17) BAWE SEFIZE=HO &

- RAEOl BE FERYR

Table 25. The medium classification of information of the contents of analysis

=

=

7}x1t}h.(Table 25)

0 FIELD (D |
1 S fae D5 1 varcharZ( 3) primary key
2 FERIE Ds 2 varcharZ( 3) primary key
3 FEfE Ds_3 varchar2(20)

18) A EH ol =

- A gl tst g R H o] E(Table 26)
Table 26. The information table of specific contents

o FIED 1D
1 AETE [RICOLE varchar2i 15) primary key
2 C=fF [KT1 varchar2(3) primary key
3 TER [nTZ2 varchar2(3) primary key
q =34 T3 varchar2( #0) primary key

% F2BoM el|o|azh g 3]

_53_




19) FoANEAEE &
- TGN FaAge] Y JrE 7tk (Table 27)

Table 27. The information of important material of the contents of analysis

D | [ELD [ELD-10 | [ TATA-TYRE
1 AERE [WCTTE varchar2i15) prijary key
z Clefas T 1 varchar2(3) primary key
3 FERTE T _2 varchar2(3) primary key
9 =g [MT_3 varchar2 (30) primary Key
5 = [RATER varchar? [ 50 prfmary key
f ek [RQUAN varcharZ2( 50) prijary key
20) A EEHol=

- BAUENA el dE =R E 7FIth(Table 28)

Table 28. The information of code of the procedure of cooking

I By W e

1 HMEgIE=E varchar2( 15) prisary key

2 clEfds [ICT_I varchar2(3) primary key

3 TERIs OCT_2 varchar2(3) primary key

4 =Hg OCT_3 varchar2( 80) prinary key
* FI0M Hlelmzh 74 d3

BE 7FIth(Table 29)

Table 29. The information of the procedure of cooking of the contents of analysis

I By W e

1 AgAE varchar?2(15) primary key
2 clEfis LCT] varcharZ(3) primary key
3 TERde LCT2 varchar2(3) primary key
4 =4g DCT3 varchar2( H50) prfmary key
5 2], LY varchar2(3) primary key
& S [ [ WFD varchar? [ 200 primary key




22) A9l 9 FAYBE )
- BAWEAA gel R A0 e YRS 7k (Table 30)

Table 30. The information of the definition and specification of the contents of

analysis
D | [ELDE [ELD-1D IATA-TYPE REMARKS
1 HAFAE= DDCOLE varchar2(15) primary key
2 A &E noT) varchar2(3) primary key
3 EFE noT2 varchar2(3) primary key
4 2= LOT3 varchar2( 30) primary key
5 =R OODINFD  |varchar2(200)|  primary key

23)AT=gHl =
- ZAWENA AFEFel o

ARE 7} (Table 31)

Table 31. The information of the references of the contents of analysis

ND FIELD-ID REMARKS |
1 AERE OMCOLE varchar2(15) prinary Key
2 & ORTIT varchar2( 300) prinary key
3 ] DR [NFD varchar2(100) prinary key
4 | =ped DRNAME varchar2(20) prinary key
5 HE DRYEAR varchar2(5)

6 - TREOOK varchar2(50)
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4) A5 Al AESAe i 4 29l B4
F4 T W/EFe A/AERe dE o4 wE dud 94 29 248 s

uhouey Sofl tiE S dAwE R wud A3(Table 35), 93 2 Adz Aaglol it
& ARSI AAE 2 2] eSS Facle® QA it
W, g, v tigh 4 dwE R vagk A3(Table 36), Wi Z=4 BF EE A
Foll A, Aol Aaglo] whe AHog Xt glglon, v 3 1 oj3lo A= kS, 3141
ol AAE 2 FEWe AL =A Hrled EAde 49 9H45.1%)S, dA9] 4
- A8 2 2y P 435%)S ¢ 8o @7}6‘}%}.

Fae Fol/a (B, MAFALR, ArF2 FEs 479 di AEFS A5, g
wte} FHo s oAsta gl 89S EAE gt

7], A", dE, A28 Aol st AdS AR vag A3(Table 37), £17]&
A 2 A Aaglo] whe MY T3 e9lor HEsta e Aoz yehlth 3], 20
Al olstel M= 97.8%9 wE SHEHAE Bi7]e] BE JHE Fa% 8Qlo® Mesiglon ¥
o] Z/EEE QYo AAE] GYAS 4 290 HFEe H&o] TUkeE Ao
e 514 o] el uk 52.0%, T4 36.0%9] FEo eyt AAge dE 2 A
o Agglo]l A7 eSS 7 B AHoR st itk aeu e BAHeR
o] H o)A koLt 204 o]ato A= uH39.1%)<, 21-304, 31-4041, 41-504] oAM= A%
7% (47.6%, 42.4%, 39.3%)2, 514 ool A= E} FX(35.0%)S Zdow Brtstdeh. A%
& 204 )8}, 21-3041, 41-50A191 M= BH60.9%, 45.2%, 35.3%)2, 31-404), 514 o]l A=
AQE 2 zEHel A 415%, 43.0%)2 dHow Hrlstgon dude vl {929

zpolE Btk Az 204 0]8), 21-3041, 31-404104 = BH63.0%, 44.6%, 41.8%), 31-40
Al BLAL ool M= AAls B e thdd(44.5%, 38.0%)S =AI B7sekql

A, FobA, Az e ARER EAT ZA3HTable 38), Fobs ot Ade= e AH
A AR B e g R dXsta gloler A2l 45 204018t 21-30A,
31-40A1ell A= 1771543 (58.7%, 51.2%, 40.2%)<, 41-5041= BH(35.3%)S, 514 o]/dell A=
AAE 2 2y 40*3(4404 & AHer dAsta e Aow yeisten Ayl we}

EAHOE ol Aol B wArh RS, Ahol/AE, WAl o e AER v

@ 23 (Table 39), »}%%%% 204 olatol N DA 5ABA3%) S Aoz G gl

WHE, 214 ol el A LB R TS AHOR A4S Qi Ao vkl ddol/Al
D SEESIAEE

drt dgue fodel Fols molx wekor} gl tkH e B
WA 2041 oSl HAT89%) S, 514 o]kl ThbAl(41.0%) % AH o2 s 9l
Aow »}E}uu}. o] WA LE fel4Q) Aolg ol e

rlr

279 48E AR W% 23K Table 30), 504 ol B %
2 2k g Ao Yestort 514 ol BIUL S AH0 R o
2 & Y3 AP7I5HE Aol BHOR A4



I dem 7S 2041018t 21-30A91A4 BH(52.2%, 44.0%)S , 31-4041, 41-504, 514 ©]
el A& BH(33.2%, 35.3%, 36.0%)S Ao QAsta 9= ASR YERITE A xFe 304

ojatel| A= Btah thdAdS =A Hrket o 31-404], 41-504], 514 o el A= %7154
(49.8%, 39.8%, 35.0%)& A o® AL AT el mebds xR 44 dAS
AAE 2 2 v (33.3%) 7 3H33.3%) S, oA AS A47154(40.3%)S 789
o2 A gl AoE YEhT

g5, o Ael/5A ), shAjel tigh s AR vlagk A3(Table 40), 504 ]38l
FollAde gk =7 B7tetdou 514 o] el M= AAls B e B (37.0%) s L
2 QAEtal ALk e} AE/FAE BE AFdA 47 9@} 9hs RO QA Ea
AR e shal= 21-304014 BH50.0%)& A= 1At AL L 9] AFelM = e
= B7kske Ao s yeiwth Al webd = JAd o] A BH61.0%)E, 9489 A9 o
(387%)% ¢ 29102 QAGL Y Aoz etk AR AdRe g BHE A
3, g R vlagk A3(Table 41), 2E A=H3 dHoA o3& 7 Fad Zdacloz <l
Askal e Ao YEstth (Table 42)

Table 32. Classification of Korean traditional foods and its representative foods

Classification Category
Bap
Rice/Porridge Bibimbap
Juk
Naengmyeon
Noodle/Dumpling Kalguksu
Mandu
Bulgogi
Samguetang
Seolleong-tang
(Gallbitang, Gomtang)
Pyeonyuk(Jokbal)
Jeongol
Kimchi
Jangachi
Joeotgal
Namul muchim
Vegetables Salad
Naengchae
Gochujang
Doenjang
Ganjang
Sikcho
Tteok
Rice cake/ Hangwa
Dessert Sikhae/Sujeonggwa
Hwachae
Gujulpan
Sinsunro

Main-meals
(Staple food)

Side dishes Grilling/Soup

Fermented vegetables/
Pickled fishes

Seasoned food Seasoning/Condiments

Favorite food

One-dish meal

,68,



Table 33. General characteristics of subjects

N=744

Gender Male 642(86.3)
Female 102(13.7)
Age under 20 46(6.2)
21--30 168(22.6)
31--40 229(30.8)
41--50 201(27.0)
Over 51 100(13.4)
Province AR 73(9.8)
BAEE 80(10.8)
R 106(14.2)
A7 = 81(10.9)
e 99(13.3)
AR e 83(11.2)
b= 103(13.8)
FAEE 42(5.6)
FTAEE 62(8.3)
AT = 15(2.0)
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Table 34. The derivation of superior factor from each category of Korean

traditional foods

N=744
Variables
Variet ...
Classification Category (materiZﬂ Tacte Appear- Nur‘:;tlo Other
or ance
cuisine) value

Bap 239(32.1) 122(16.4) 20(2.7) 328(44.1) 35(4.7)

Rice/Porridge Bibimbap 366(49.2) 188(25.3) 105(14.1) 83(11.2)  2(0.3)

Juk 228(30.6) 123(16.5) 14(1.9) 366(49.2) 13(1.7)

Naengmyeon 220(29.6) 446(59.9) 32(4.3) 39(5.2)  7(0.9)

Noodle/Dumpling Kalguksu 247(33.2) 410(55.1) 32(4.3) 40(5.4) 15(2.0)

Mandu 319(42.9) 280(37.6) 79(10.6) 59(7.9)  7(0.9)

Bulgogi 144(19.4) 554(74.5) 4(0.5) 41(55)  1(0.1)

Samguetang 114(15.3)  89(12.0) 5(0.7) 536(72.0) 0(0)

Grilling/Soup ?égﬂg?;i;a‘éimtang) 208(280) 217(29.2)  6(0.8) 301(405) 12(1.6)

Pyeonyuk(Jokbal) 275(37.0) 286(38.4) 82(11.0) 73(9.8) 28(3.8)

Jeongol 283(38.0) 320(43.0) 70(9.4) 63(9.1)  3(0.4)

Fermented Kimchi 247(332) 186(250)  16(22) 202(39.2)  3(04)

vegetables/ Jangachi 451(60.6) 159(21.4) 15(2.0) 89(12.0) 30(4.0)

Pickled fishes Joeotgal 429(57.7) 157(21.1)  15(2.0) 104(14.0) 39(5.2)

Namul muchim 291(39.1) 165(22.2) 49(6.6) 232(31.2)  7(0.9)

Vegetables Salad 237(31.9) 234(31.5) 95(12.8) 171(23.0)0  7(0.9)

Naengchae 271(36.4) 262(35.2) 139(18.7) 62(8.3) 10(1.3)

Gochujang 221(29.7) 309(41.5) 20(2.7) 188(25.3)  6(0.8)

Seasoning Doenjang 138(185) 138185)  3(04) 465(625)  0(0)

/Condiments Ganjang 257(34.5) 243(32.7) 7(0.9) 215(28.9) 22(3.0)

Sikcho 213(28.6) 220(29.6) 5(0.7) 289(38.8) 17(2.3)

Tteok 210(28.2) 275(37.0) 213(28.6) 45(5.8)  3(0.4)

. Hangwa 164(22.0) 210(28.2) 329(44.2) 39(5.2)  2(0.3)
Rice cake/Dessert - -

Sikhae/Sujeonggwa 139(18.7)  439(59)  28(3.8) 127(17.1) 11(1.5)

Hwachae 157(21.1) 246(33.1) 275(37.0) 63(85)  3(0.4)

. Gujulpan 204(27.4) 71(9.5) 444(59.7) 21(2.8)  4(0.5))

One-dish meal -
Sinsunro 209(28.1) 65(8.7) 365(49.1) 100(13.4)  5(0.7)
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Table 35. The derivation of important factor by age and gender in Rice/Porridge

Cate | Vari Age Gardler
x* value x* value
gory |ables| <21 | 21-30| 31-40 | 41-50| 51< Male | Female
A | 7(15.2) | 42(25.0) | 85(37.1) | 71(35.3) | 34(34.0) 29(28.4) | 210(32.7)
gk | 7(15.2) [29(17.3) | 32(14.0) | 34(17.0)| 20(20.0) 12(11.8) | 110(17.1)
ul Sl 1000.0) |2(12) [10(44) [5(25) |3(.0) |491017 | 4B9) 16(2.5) 15.403"
A%
A 30(65.2) | 79(47.0) | 88(38.4) | 87(43.3) | 43(43.0) 45(44.1) | 282(44.0)
71EF | 2(44) |16(95) |14(6.1) |4(2.0) |0(0.0) 12(11.8) | 23(3.6)
thFA | 21(45.7) | 87(51.8) | 120(52.4) | 86(42.8)| 52(52.0) 59(57.8) | 307(47.8)
ub | 18(39.1) | 48(28.6) | 58(25.3) | 46(23.0)| 18(18.0) 30(29.4) | 158(24.6)
1) |l ol¢ |3(65) | 21(125) | 29(12.7) | 34(17.0) | 18(18.0) | 35 053° | 8(7.8) 97(15.1) | 109355
A%
A 487) |10(6.0) |22(9.6) |35(17.4)|12(12.0) 5(4.9) 78(12.1)
718k 1000.0)  |2(1.2) |0€0.0) ]0(0.0) |0(0.0) 0(0.0) 2(0.3)
ThA| 16(34.8) | 68(40.5) | 69(30.2) | 47(23.4) | 28(28.0) 34(33.3) | 194(30.2)
ok | 7(15.2) |21(12.5) | 32(14.0) | 40(20.0) | 23(23.0) 13(12.8) | 110(17.1)
= % | 1(22) |4(24) 6(2.6) 3(1.5) ]0(0.0) 31.615" 4(3.9) 10(1.6) 4.992
A%
A 19(41.3) | 71(42.3) | 119(52.0)| 110(55.0) | 47(47.0) 48(47.1) | 318(49.5)
71EF |3(65)  [4(24) |3(1.3) [1(05) |2(2.0) 3(2.9) 10(1.6)
t p<.05, 7 p<.01, T p<.001
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Table 36. The derivation of important factor by age and gender in

Noodle/Dumpling
q
NE |3 A S A X S 2 write
Az | = | 20 _ _ _ 51 value
o3 21-30A1 |31-40A) | 41-50A] o) 4 =2 iE|
kA | 6(13.0) | 51(30.4) |69(30.1) | 61(30.3) | 33(33.0) 27(26.5) | 193(30.1)
vk | 38(83.0)] 100(59.5) | 141(61.6)| 118(58.7) | 49(49.0) 68(66.7) | 378(58.9)
W | 9 [ 122) | 106.0) | 9(39) 5(2.5) 7(7.0) 32.718" | 3(29) 29(4.5) 5517
A7
= 000.0) |53.0) 8(35) 15(75) 11(11.0) 2(2.0) 37(5.8)
718k 1122) |2(1.2) 2009 |21.0 000.0) 2(2.0) 5(0.8)
ThEA | 12(26.1)| 50(29.8) | 80(34.9) | 68(33.8) | 37(37.0) 29(28.4) | 218(34.0)
ok 1 32(69.6)] 103(61.3) | 126(55.0)| 103(51.2) | 46(46.0) 60(58.8) | 350(54.5)
A A 1000 |848 7(3.1) 13(65) | 4(4.0) 53.130"| 1(1.0) 31(4.8) 24509
A%
=R 122) 2.2 104.4) | 15(75) 12(12.0) 4(3.9) 36(5.7)
71ek [1(22) |5(3.0) 6(26) | 2(1.0) 1(0.0) 8(7.8) 7(1.1)
t}eFAd | 14(30.4)| 69(41.1) | 106(46.3)| 86(42.8) | 44(44.0) 40(39.2) | 279(43.5)
ok | 27(587)| 76(45.2) | 8A(36.7) | 66(32.8) | 27(27.0) 46(45.1) | 234(36.4)
g | 9% (244 |1500) |230100) | 23014 |16060) | 35179+ | 11108) | 68(106) | 7139
A%
A 3(65) |53.0) 15(66) |24(19) |12(12.0) 3(2.9) 56(8.7)
718k 1000.0) |3(1.8) 1004) | 2(1.0) 1(1.0) 2(2.0) 5(0.8)

" p<.05, 7 p<.0l, 7 p<.001

,72,




Table 37. The derivation of important factor by age and gender in Grilling/Soup

) Age , Gender ,
. :
<20 | 21-30 | 31-40 | 41-50 o) 4 value = A value
kA | 1(22) | 15(89) | 45(19.7) | 47(23.4) | 36(36.0) 12(11.8) | 132(20.6)
ok | 45(97.8)| 15089.3) | 175(764) | 132(65.7) | 52(52.0) 89(87.2) | 465(72.4)
|92 000 000 209 [105) [100 |00 (000 406 |
S8l 00 308 | 6ee | 21000 | naLo 000 | 4164
71EF | 0€0.0) | 0(0.0) 1(0.4) 0(0.0) 0(1.1) 1(1.0) 0(0.0)
thFA | 6(13.0) | 19(11.3) | 38(16.6) | 33(16.4) | 18(18.0) 11(10.8) | 103(16.0)
ok 1 4@7) | 159.0) | 26(11.4) | 23(11.4) | 21(21.0) 12(11.8) | 77(12.0)
wae| @8 (000 [ 106 [000 [2000 [2200 | g5 000 508 |pse
7?%7%\3 36(783)| 133(79.1) | 166(72.0) | 143(71.2) | 59(59.0) 79(77.4) | 457(71.2)
A [ 000 [ 000 000 | 000 | 000 000 | 000
A | 12(26.1)] 36(21.4) | 60(26.2) | 65(32.3) | 35(35.0) 21(20.6) | 187(29.1)

g | 18600 48286) | 65(284) | 53(264) | 33(333) 36(3.3) | 181282)
ang| 9% (122 (000 [209 [200 | 1000 |99 | 000 | 609 |4ou
7?1_;013 15(32.6)| 80(47.6) | 97(42.4) | 79(39.3) | 30(30.0) 43(42.1) | 258(40.2)

Ae 000 [42a 522 |200 |100 2200 | 10016)
theFA | 11(240)| 63(37.5) | 95(41.5) | 63(31.3) | 43(43.0) 36(35.3) | 239(37.2)

ol | 28(609)| 76(45.2) | 82(35.8) | 71(35.3) | 29(29.0) 47(46.1) | 239(37.2)
ge | 9% 203 |74 [ 2102 |31054) | 21210)| 550817 | 769 | BULD |g 50
S8 a3 1569 | 2060 | 30049) | 440 549) | 68(106)
71€F | 3(6.5) | 7(4.2) 9(4.0) 6(3.1) 3(3.0) 7(6.9) 21(3.3)

b | 19| 67309) | 1025 | 65323) | 3(G80) 33(32.4) | 250(389)
ok | 29630)| 75(44.6) | 96(41.9) | 84(41.8) | 36(36.0) 50(49.0) | 270(42.1)
a= | 28 |47 [ 18007 [ 187.9) | 200000 | 10000)| 55973 | 12018 [ 58000 | 5043
2] 24 (66 | 1262 | 32059 | 16060 669 | 6207
Ae 000 [ 202 (100 | 000 o000 1000 | 203

p<.05, ™ p<.01, ™ p<.001



Table 38. The derivation of important factor by age and gender in Fermented
vegetables/Pickled fishes

qE | 2 ] Age ] x* B x> value
1‘-]% f{]’% 204 _ _ _ 51A value
o | 2173041 (314041 | 41-5041 | 0 k] L
THEA | 12(26.1) | 54(32.1) | 76(33.2) | 61(30.4) | 44(44.0) 261D | 25335
gk | 7(15.2) |24(14.3) |55(24.0) | 71(35.3) | 29(29.0) U235 | 12H2)
63.131°
AA | 9 [000) [106)  |6(26) [6(30)  |330 | 11.0) 1523 2.165
fj’; 27(58.7)| 86(51.2) |92(40.2) | 63(31.3) | 24(24.0) HML) | 241(3RY
71eF | 000.0) [3(1.8) | 000.0) |000.0) |00.0) 000 | 3156
thakA | 21(45.7) 1 99(59.0) | 147(64.2)| 117(58.2) | 67(67.0) LBP2) | 48636)
gk | 12(26.1)]39(23.2) |39(17.0) | 47(23.4) | 22(22.0) 261D | 1270199

FobAl | o3 [122) [1006) |1004) |945) [330) |34708"| 329 | 1219 | 20382

S8 12660 | 2031 | 20030 | 1995|660 26) | 6106)
7180000 [742) |1262) [945) 220 329 | 2142
Tk | 25(54.4) | 111(66.1){ 135(59.0)| 105(52.2) | 53(53.0) B0RY) | 3ST5)
% [12026.1)|230137) [39(17.0) | 56(27.9) | 27(27.0) (196) | 1372L3)

Rz | 9% 122 424 [4018) 2100  |440) [26669 | 220) 1320) 1.959
f;; 8(174) {20(11.9) | 37(16.2) [ 26(13.0) |13(13.0) 17067) | 81136)
71E | 0000) [1060) |146.1) [1260) |3(30) 3(29) | 36(56)

sk

Y p<.05, 7 p<.01, T p<.001
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Table 39. The derivation of important factor by age and gender in vegetables

4 4
2 ?:FH‘% X 2 value
AF | FE | 20 20 g0 ar-son| | e | w | o
chep| 9196) | 69(41.0)| 101(441)| 71(353) | 41410 38373)| 233(39.0
% |7052) |250149) 52227 | 527.0) | 26260) 20(196)| 145(226)
we | e 5009 |1060) 1262 (1470 [5G0 3180 | 669 | 86D | 249
| 61| 6269 620270 | 59629 | 24240 36(353)| 196(305)
N8 000 202 (209 |2000 |10.0) 200 | 508)
chop| 9196) | 57(339)| 76(332) | 61(303) | 34(340) 30204)| 207(322)
% | 16648) | 5462 6528.4) | 66(328) | 33(33.0) 29(284)| 205(319)
] s | 0| 1) | 21005 | 32059 | 14040) | 20246 | 17067 | T8122) | 7008
2 101D a0 60262)| 42209 | 19090 23226)| 148(23.1)
N8 000|308 (408 [000 |000) 329 | 406)
v | 13(283) | 67(40.0)] 84(36.7) | 66(32.8) | 41(410) 10392)| 231360)
% | 22478)| 66393 80(35.0) | 66(328) | 28(28.0) 39(382)| 223(347)
Wl | s [ 10217 15689) | 380166 |54269) | 2220) | 300597 | 16057)| 1230192) | 200
L2000 19| 206 | 1365|860 669 | 5667)
N8 122 (106|522 |2000 |100 110) | 901.4)
Y p<.05, 7 p<.01, T p<.00l
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Table 40. The derivation of important factor by age and gender in

Seasoning/Condiments
z% ZE 204 191304 3:14; a-s0a| A JVC:*l“e = T g |
013 1%
chapd | 12061)| 63(375) |58253) | 47(2343)| 414L0) 31304) | 190(296)
% | UG | 74440 |90303) |8733) | 4G40 58(56.9) | 251(39.1)
x| 9% (000 (106 |969 |95 |100) |3826" | 1000 | 1960 | 20131
7]7{; 10017 | 27061) | 71610 |56279) | 24240) 1008 | 117
Ao {000 (308 |104  |200  |000 2000 | 406
ohepd [ 7052) | 41244) |36057) | 27134) | 27270) 27(265) | 111173)
%0196 |1483) | 30153) |54269) | 26260 19186) | 119(185)
a4 | 9% (000 [106 000 |105 |100 |4700] 000) | 305 | 5569
i |0 | 120667 | 1680690) | 196592 4660 56(549) | 409(63.7)
Ae | 000 | 000|000 | 000|000 000 | 000)
by | 2079)| TT8) | 652840 |60299) | 38380) pU1) | 215335)
% | 1648|4062 |62 | 71353) | 36360 30382) | 204G318)
a3 | 9w 200 (000 [209 [305 |o0o |21 | 1000 | 609 | 10144
7]7{; 6130) [41244) | 79(45) | 59(204) | 30300 16057) | 19310
Ae | 000 |636) 76D [s40) | 1010 4139 | 1828
chapd | 12006.1)| 5789) |54236) |59294) | 313L0) 3133 | 179(279)
9| 18600|57389) |56245) |58(289) | 31310 3433) | 186290
x5 | 99 122 [100 [104 [105 |100 |[2040 | 100 | 406 | 457
7]7{; 14G04)| 46274 | 114498) | 80398) | 3(350) 30(294) | 259(403)
e 102 [142 a8 [305) |20 329) | 142

* p<.05, 7 p<01, T p<.001
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Table 41. The derivation of important factor by age and gender in Rice cake/Dessert

Gk : 3
HE A 204 514 * x* value
A E = - - - value
o) % 21-30A] | 31-40A] |41-50A4] o) o 5
oA | 7(15.2) | 49(29.2) | 63(27.5) |54(26.9) | 37(37.0) 26(25.5) | 184(28.7)
P\S 21(45.7)| 73(435) | 83(36.2) |80(39.8) | 18(18.0) 40(39.2) | 235(36.6)
95 9T | 16(34.8)| 38(22.6) | 72(31.4) |54(28.4) | 33(33.0) | 39.392" | 31(30.4) | 182(28.3)| 2.287
a7
I)=A 1(2.2) |8(4.8) 9(3.9) 13(6.5) |12(12.0) 4(3.9) 396.1)
71ek [1(2.2) | 000.0) 2(0.9) 000.0) ]0(0.0) 1(1.0) 2(0.3)
theRA | 7(15.2) | 26(15.5) |51(22.3) |52(25.9) | 28(28.0) 21(20.6) | 143(22.3)
ot 16(34.8)| 67(39.9) | 56(24.5) |54(26.9) | 17(17.0) 31(30.4) | 179(27.9)
Sk | 9F | 22(47.8) 68(40.5) | 115(50.2) | 80(39.8) | 44(44.0) | 48.008™ | 44(43.1) | 285(44.4)| 0.752
1%
A 12.2) |7(4.2) 5(2.2) 15(75) | 11(11.0) 6(5.9) 33(5.1)
71€k | 000.0) | 0(0.0) 2(0.9) 000.0) ]0(0.0) 0(0.0) 2(0.3)
thekAl | 7(15.2) | 30(17.9) |53(23.1) |29(14.4) | 20(20.0) 17(16.7) | 122(19.0)
ot 33(71.7)| 118(70.2) | 125(54.6) | 110(54.7) | 53(53.0) 74(72.5) | 365(56.9)
] =
( iﬂﬂr) 9% 1 1(22) [3(1.8) 12(5.2)  |6(3.0) 6(6.0) 38.179™ | 2(2.0) 26(4.0) 11.046
}
7]7'50}4 5(10.9) | 16(9.5) |35(15.3) |52(25.9) | 19(19.0) 8(7.8) 119(185)
[SRe]
718k | 000.0) | 1(0.6) 4(1.7) 4(2.0) 2(2.0) 1(1.0) 10(1.6)
kAl | 8(17.4) | 35(20.8) | 51(22.3) |42(20.9) | 21(21.0) 21(20.6) | 136(21.2)
b\S 15(32.6)| 84(50) 74(32.3) |48(23.9) | 25(25.0) 52(51.0) | 194(30.2)
FAF | 9T | 22(478)45(26.8) | 85(37.1) |87(43.3) | 36(36.0) | 66.005" | 27(26.5) | 248(38.7)| 21.397"
A%
N 1(22) |4(2.4) 16(7.0) |24(11.9) | 18(18.0) 2(2.0) 61(9.5)
71EF | 000.0) | 0€0.0) 3(1.3) 000.0) ]0(0.0) 0(0.0) 3(0.5)
" p<.05, T p<0l, 7 p<.001
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Table 42. The derivation of important factor by age and gender in one-dish meal

GL : 4
nel | 204 514 y x* value
A F = - - - 1
4% o | 2173041 | 314041 [41-50A| LS| vale | g e
b4 | 10021.7)| 51(30.4) | 66(28.8) | 41(204) | 36(36.0) 37(36.3) | 167(26.0)
% [6(130) 31185 [15(66) |16(30) |3(3.0) 21(206) | 50(7.8)

FAR| I | 26(565)|83(49.4) | 143(62.4) | 133(66.2)| 59(59.0)| 83.9117| 39(38.2) | 405(63.1)| 40.611™

7]73%7"; 122) |22 |52 |1165) |20 2000 | 1930)
718 |3(65) |1(06) |0(0.0) [000.0) |0(0.0) 329) | 102)
T4 | 9(196) [52(31.0) [82(35.8) | 41(204) | 25(25.0) 33(324) | 176(27.4)
%365 1589 |16(7.00 |19095) |12(12.0) 1098) | 55(86)
A= | 9d |23(50.0) [ 80(47.6) | 111(485) | 106(52.7)| 45(45.0)| 35.691° | 41(40.2) | 324(505)| 3.893

b
7]‘7?13 9(19.6) |20(11.9) |20(87) |34(16.9) | 17(17.0) 17(16.7) | 83(13.0)
71€} [2(4.3) |1(0.6) 0€0.0) 105 | 1(1.0) 1(1.0) 4(0.6)

© p<.05, 7 p<01, M p<.001
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uhoel=el i =4 At

1) A3 24

A AR Table 4339 o] & 1687 & HAF 977(57.7%), 1Ak 717 (42.3%)°]H, <
g X 200 olskrh 1(0.6%), 20tH7F 637 (37.5%), 30thH7F 537 (31.5%), 40thH7F 307
(17.9%). 50th7F 1778(10.1%), 60th7F 478(2.4%) o= 20017} 7HE B2 Ao = vekst

Table 43, The general affairs of investigated people

T 2 121 s W = (%)
o 71(42.3)
k!
o= A 97(57.7)
204 o] st 1(0.6)
21-29A4 63(37.5)
30-3941 53(31.5)
a5l
40-49A4 30(17.9)
50-5941 17(10.1)
6041 ] % 4(2.4)
Total 168(100.0)
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b @seel v wEs

(1) Adol w& starg2lo gk e
Aol e kel Yd W= Table 449 2tk &
C4.1%7), 0 13.4%7), HE 27.9%, "B 20.9%, mi$- &
- WEE2.8%7F, uEE ¢ 12.7%7F, THE 21.1%, "ERHE 32.4%, 'mj$- B 31 %4
2 Yelgtth & 2AF didRke] 3.6%7F vl whE, 13%7F b, 25% 71 THE, 31%7F &=

L 46%7) TN $RESE A0E Ueh} BFSAel U UHEIL B3 % 5tk

2O ox 2
N o rlo I

Table 44. The degree of satisfaction of the Korean according to gender

ke H %= (%)
17 A -

uj] - vk 2(2.8) 4(4.1) 6(3.6)

= 9(12.7) 13(13.4) 22(13)

HE 15(21.1) 27(27.9) 42(25)

Rk 23(32.4) 29(29.9) 52(31)

w2 Rk 22(31) 24(24.7) 46(27.4)
il 71(100) 97(100) 168(100)

(2) diol e = g E=

Aol W Aol e SRS £ A= Table 463} 2t} Table 462 4

HEH 200 o] 3} 60“44 Oﬂ/\i“ %U&Z’ 1 7V =/ vesten, 53 2009 4% w5

T 41.3%7F, e

AR A9F F

B =A vEen 40t ek S0t A= 242 TR

Ao gk wEwErF GEeR AL odth

£ 9.5%7}, "o
}_X]_ 1:11:,]_}_1:7]_ = veERgth 9] 30t A

ofNe Mz

= 48%Z rehY o]

B BukE 302% 2 7
| 36.7%, 41.2% % T d#HZ B} =g

Table 45. The degree of satisfaction of the Korean according to age

A ol (0
o173 EE 00
] 9-qh = 2(2.8) 4(4.1) 6(3.6)
kie=s 9(12.7) 13(13.4) 22(13)
HE 15(21.1) 27(27.9) 42(25)
L= 23(32.4) 29(29.9) 52(31)
o] -5 qk = 22(31) 24(24.7) 46(27.4)
=7 71(100) 97(100) 168(100)

- &0



Table 46. The degree of satisfaction of the Korean according to age

ojely
<20 20-29  30-39  40-49  50-59 60>

- k= 0(0.0) 3(4.8) 2(3.8) 1(3.3) 0(0.0) 0(0.0) 6(3.6)

Tk 0(0.0) 6(95) 6(11.3) 6(20.00 3(17.6) 1(25.0) 22(13)

HE 000.0)  8(12.7) 15(28.3) 11(36.7) 7(41.2) 1(25.0) 42(25)

R 1(100)  20(31.7) 16(30.2) 8(26.7) 5(29.4)  2(50.0) 52(31)

uj - Ewks 0(0.0)  26(41.3) 14(26.4) 5(16.7) 2(11.8)  0(0.0) 46(27.4)
ol 1(100)  63(100) 53(100) 30(100) 17(100)  4(100) 168(100)

i ATEES 2AE ZAabe Table 479 2t 949 4§ By
(25.8%)>H]H9} (23.5%)>41](15.0%)> 5211 (8.4%) > 71 2| A 71(5.6%6) > -3 71 (3.8%) > 71 2]
(3.4%) >3+ 2] (2.8%) >AF A BH2.4%) > W (2.4%) > 5(2.3%) > 21 BH(1.4%) > & 2-0](1.4%) > 3l
B, A9E09%)e] o2 YERd v Aol 9 Ba17](24.1%)> 8] RH23.0%6) > 2]
(15.5%)> 5 20](7.296) > F- 2 71(6.9%) > 48] &(5.8%) > A1 A 7 (4.2%) > 7 2] (3.4%) > 4 A &
(2.4%)> Y (2.8%) >80 (2.4%)>%(2.3%) >34 24 (1.0%) > =4, AHEH0.3%)2 o=
el Aam SdoMs F 25 ol 2 2ot gle Foz yEhyth

Table 47. The favorite menu according to gender

!

o] A A Q% (%)

H] )t 50(23.5) 67(23.0) 117(23.2)

217 55(25.8) 70(24.1) 125(24.8)

2 32(15.0) 45(15.5) 77(15.3)
A 5(2.4) 6(2.1) 11(2.2)
il 5(2.4) 8(2.8) 13(2.6)
4] 18(8.4) 21(7.2) 39(7.7)
-0 8(3.8) 20(6.9) 28(5.6)
A A 7(3.4) 10(3.4) 17(3.4)
A A 6(2.8) 3(1.0) 9(1.8)
22 A N 12(5.6) 12(4.2) 24(4.8)
A 2(0.9) 1(0.3) 3(0.6)
= 5(2.3) 3(1.0) 8(1.6)
o] 3(1.4) 7(2.4) 10(2.0)
3l =% 2(0.9) 1(0.3) 3(0.6)
ELlics 3(1.4) 17(5.8) 20(4.0)

z A 213(100) 291(100) 504(100)
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(W) el e Aoy Aeo]f (135 o))

o] M2 dayre] dAFolfre oo A5 5H37.9%)>7H4(12.4%)> 77157
(11.8%)> A1 %(10.1%)> %2 H(9.5%)> 2] &, %H(7.7%)>71EN3.0%) =Oo2 Vet om A
o] AL BH40.0%)> 177154 (18.2%)> 2] #H(12.5%)> 22 (10.1%) > 21 4 E(67%)> %
(5.3%)>7FA(4.3%)>718H2.9%) o2 Qe 9] 147158 Y das Aok 8%
FFE eSS & F Utk T 2ASAY] FEoR AWEE 17715743(154%)> 5
(13.0%)> 71 EH12.2%)> 2] #(10.3%) > Z 21 H(9.8%) > A1 A (8.2%) > 7FA (8.0%) > %(6.4%) <]
To8 52 Hawo] s nA= Ao YR Th(Table 48)

-

Table 48. The reason of selection of favorite menu according to gender

i
1% (%)
] 73 g
AR A= 17(10.1) 14(6.7) 31(8.2)
Z 16(9.5) 21(10.1) 37(9.8)
B 64(37.9) 83(40.0) 147(13)
o 13(7.7) 26(12.5) 39(10.3)
277154 20(11.8) 38(18.2) 58(15.4)
52 & 13(7.7) 11(5.3) 24(6.4)
7+4 21(12.4) 9(4.3) 30(8.0)
71 & 5(3.0) 6(2.9) 46(12.2)
=7 169(100) 208(100) 377(100)
() A B dzetes $AGTS 24eH)
ZAL digate] Qo] we AEnr) e $48 2ARE A3 Table 499 2tk 20t)

il .
o] 7% Ba17](25.8%)>H]RIHH20.1%6)> 2] (13.8%) > 5241] (11.1%6) > 7 X A 7H(7.4%) > 53 70
(5.8%)>71%](4.226) > ¥ (3.22%) > A", E350](3.2%) > AIRH(2.1%)> 3l = 17H(1.1%)>5+(0.5%),
AHeH05%)9 oz yehyton 30T, 40thell %= Ba7)7b 2h2k 264, 289% = 7MY A&
&= Sl o 50t v NH2551%)0] B117](235%) Bt AE % A Jehgth AA4
o7 AHE Az quﬂ AEEE FTEHOR MEdE &AL B9l ujHlulel S oF 4= glo

g

W, 78] Aol ARy A5Ee Aolrt tEde & & v,
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Table 49. The preference foods of according to age

A=
W15 (%)
<20 20-29  30-39  40-49  50-59 60>

G 0(0.0)  38(20.1) 40(252) 24(26.7) 13(255) 2(16.7) 117(23.2)
£a17] 000.0)  45(23.8) 42(26.4) 26(289) 12(235)  0(0.0)  125(24.8)
Zh) 1(33.3) 26(13.8) 25(15.7) 13(14.4) 10(196) 2(16.7)  77(15.3)
AHA 000.00 421 319 333 120 000 1122
il 0(0.0) 6(3.2) 3(1.9) 2(2.2) 2(3.9) 0(0.0) 13(2.6)
S| 0(0.0)  21(11.1) 13(82)  3(3.3) 2(3.9) 0(0.0) 39(7.7)
HAA 1(333) 1168 744 778 1200  1(83)  28(56)
A 00000 842  5B1) 1.1 120 2167  17(34)
g 2 0(0.0) 0(0.0) 3(1.9) 3(3.3) 3(5.9) 0(0.0) 9(1.8)

A = A 74 000.00  14(7.4) 10(6.3)  000.0) 0(0.0) 0(0.0) 24(4.8)

A9 0(0.0) 1(0.5) 1(0.6) 1(1.1) 0(0.0) 0(0.0) 3(0.6)
= 0(0.0) 1(0.5) 0(0) 2(2.2) 2(3.9) 3(25.0) 8(1.6)
g 35l 1(33.3)  6(3.2) 2(1.3) 1(1.1) 0(0.0) 0(0.0) 10(2.0)
=% 0(0.0) 2(1.1) 1(0.6) 0(0.0) 0€0.0) 0(0.0) 3(0.6)
g 0(0.0) 6(3.2) 425) 444 A4(7.8) 2(16.7) 20(4.0)

= 3(100)  189(100) 159(100) 90(100)  51(100)  12(100)  504(100)

I
ol w2 AsHyre AAolfE FAM A¥i= Table 507 ) Ao Mg ol
of disiA 20t olsh= BH50.0%)3  9]¥(50.0%)°], 20thelM= BH41.9%)> 0775 A
(14.7%)> 91 3+12.5%) > 7}2(9.6%) > Z 2] H(7.4%) > %(6.6%) > A A =(5.2%) > 71 EH2.2%) 2.
2 vepygton, 30l M= 8H(37.3%)> 1771573 (14.4%) > 21 #H(10.2%) S°] Aavre] 474
g9102 yehgtt ool k] 40thol M= BH36.8%)> 7177154 (20.6%) > 22 H (14.7%) > A1 A1
5(13.2%)>93(5.9%)>714(4.4%) >X(2.9%)>71EH1.5%) T2 YERoH 50t %
1H(36.4%) > 771573(13.6%)> 22 B (11.4%)>A A 2(9.1%) Sol v A Fegedow
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AR Tl e U fuS T, d¥Fol 2E7F VISl AAHE0

= al Aeje] JFs vAE AR Kol a2 7]
el 54E SaAder Ardn & A9 AR seoR dved
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5. /))>U}(130°/)>7IE}(122‘7) ﬂ%}(lo.S%biﬂ%(9.8%)>’1\l’d5(8.2%)>7}7—1
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Table 50. The reason of selection of favorite menu according to age

A
H1 = (%)

<20 20-29 30-39 40-49 50-59 60>

2

Ak As 000.0) 7(5.2) 1085  9(13.2) 409.1)  1(11.1) 31(8.2)

B 0(0.0)  10(7.4) 11(93) 10147 5(11.4) 1(11.1) 37(9.8)
Bis 1(50.0) 57(41.9) 44(37.3) 25(36.8) 16(36.4) 4(44.4) 147(13.0)
o 1(50.0) 17125 12(10.2)  4(5.9) 36.8)  2(222)  39(10.3)
AZ71524 00000 20014.7) 17(14,4) 14(206) 6(136) 1(11.1)  58(15.4)
=28 & 0€0.0) 9(6.6)  11(9.3) 2(2.9) 2(4.5) 0(0.0) 24(6.4)
7+ 0(0.0)  13(9.6)  9(7.6) 3(4.4) 5(11.4)  000.0) 30(8.0)
= 0(0.0) 3(2.2) 4(3.4) 1(1.5) 3(6.8) 0(0.0) 11(12.2)

= A 2(100)  136(100) 118(100) 68(100)  44(100)  9(100)  377(100)

W) @Egael NasE 24}

ol me ol5ele] HAS @

*3%01] whe HAEE o) vs) 2A A3k Table 513 2tk o) 4% sl8w

(18.3%) >4 (14.1%)> 9 5(12.7%) > ??(12.0%)>7u’7<]7‘1]7H(9.2%)>7u‘x](7.8%>)>‘§1%°](7.0%)>

FAA(35%) 9 wom, FAY AF M= (15.5%)>H XA 7] (12.4%) > 3501(11.3%) >4

H(10.3%),5(10.3%) > 1 (6.2%) > 5 Z:_}H](B.S%) ol s FAo® yeyth 7 157

WAE SAER Aot foem, 1 ARE Ba DR DENEE o848 We 84, &
[e)

4 Efe] Fol7k BE S0l At mHELYS & & ek
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Table 51. The non favorite menu according to gender

pepe ye 1 2 (%)
H] R 1(0.7) 8(4.1) 9(2.7)
B 17 1(0.7) 3(1.6) 4(1.2)
Zn] 4(2.8) 2(1.0) 6(1.8)
A 4(2.8) 5(2.6) 9(2.7)
k] 20(14.1) 20(10.3) 40(11.9)
EEigl 4(2.8) 10(5.3) 14(4.2)
H-Z170 3(2.1) 4(2.1) 7(2.1)
A A 11(7.8) 17(8.8) 28(8.3)
A 2 5(3.5) 4(2.1) 9(2.7)
A2 A N 13(9.2) 24(12.4) 37(11.0)
Rl 4(2.8) 7(3.6) 11(3.3)
= 17(12.0) 20(10.3) 37(11.0)
o o] 10(7.0) 22(11.3) 32(9.5)
3 =& 26(18.3) 30(15.5) 56(16.7)
ZHa| g 1(0.7) 6(3.1) 7(2.1)
s 18(12.7) 12(6.2) 30(8.9)
3 A 142(100) 194(100) 336(100)

(2) Aol wE nXsdwy AEo]f13d5E o)

Ao W vMs vyl delo]lfE AN A7E Table 527 Zth AdHo] & A3
mire] Aol oAl A uH48.7%)>2] ¥H(19.3%) > A N E(15.1%) > 28 W (5.9%) > 7]
EH4.2%)> 177154 (3.4%), =219 %(3.4%) o2, FA9 49 uH43.1%)> 2] #H(23.4%)>
71EH10.6%) > 414 5(10.1%)> 22 H(9.6%)> 1771 54(2.1%)>F(1.1%) 2] +o2 YERstth
T a5S B3 vehd ujdse] Fa9desE Aeta 5ol 3h45.3%) 7 -2vEt af-9
et 2SSk Al E(21.8%) 22 YEhY -2 1f22S FAlskE ] fl F

,85,



Table 52. The reason of selection of the non favorite menu according to gender

e
H15(%)
Sk 5]
AAe A= 18(15.1) 19(10.1) 37(12.1)
ESaL 7(5.9) 18(9.6) 25(8.1)
B 58(48.7) 81(43.1) 139(45.3)
o ¢ 23(19.3) 44(23.4) 67(21.8)
177154 4(3.4) 4(2.1) 8(2.6)
52 & 4(3.4) 2(1.1) 6(2.0)
71 e 5(4.2) 20(10.6) 25(8.1)
=7 119(100) 183(100) 307(100)
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ZAF tdALe] Aol wE HAT T e -3—*4 ZAFgE A= Table 532 2t} 20t
o A AEH(155%)>3(14.7%)> 7 A A 71 (13.8%)> 7 X1 (12.9%) > & 201 (7.8%) > Y &
(5.2%), ¥ (5.2%6) >4 A (3.4%6) > A1) (2.696) > <] %9& Uelgton, 30t WH
(17.3%), AE8(13.3%), =(13.3%),H%|(13.3%) Sol, 40HlM%= s|E8(19.7%), ¥4
(16.4%), AARH(11.5%) Sol, 50thel= uqu:1(123/) B ET(19.3%), HHel(14.0%) &°l,
60Tl A= & %(20.8%), WH(16.7%) o] HAZE7F =2 S4 08 Yeyth BE d#EF
oA FEHoE ey, Yol HATET} ¥ SA02 Yelgon, ol vdUrt var g

}

O vg—
u] 7} wgo] 233 & 9.

o]l z&Ald T3l 9ol V|ZE

rUlo

Jm ok

Table 53 The non favorite menu according to age
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H1 5% (%)
=20 20-29 30-39 40-49 50-59 60=
H] R 000.00 3(26) 1(1.3) 1(16) 3(B3) 1(42) 92.7)
EaL7] 0(0.0) 0(0.0) 1(1.3) 1(1.6) 235 000.0) 4(1.2)
] 1(33.3) 000.0) 1(1.3) 1(16) 1(1.8) 2(83) 6(1.8)
A" 0(0.0) 4@34) 3(40) 1(1.6) 1(1.8) 000.0)0 9(2.7)
Wy 0(0.0) 6(52) 13(17.3) 10(16.4) 7(12.3) 4(16.7) 40(11.9)
S| 0(0.0) 5(4.3) 227 46.6) 3(53) 00.0) 14(4.2)
-8 1333 2(1.7) 1(1.3) 1(16) 1(1.8) 1(42) 7(2.1)
A A 0(0.0) 15(12.9) 5(6.7) 4(6.6) 2(35 2(83) 28(8.3)
g 2 0(0.0)  0(0.0) 3(4.0) 349 3(5.3) 00.0) 92.7)
A=A N 0(0.0) 16(13.8) 8(10.7) 7(11.5) 4(7.0) 2(83) 37(11.0)
A3% 0(0.0) 6062 2@7) 233 118 000.0) 11(3.3)
= 0(0.0) 17(14.7) 10(13.3) 5(82) 2(35) 3(12.5) 37(11.0)
350l 0(0.0)  9(7.8) 10(13.3) 4(6.6) 8(14.0) 1(42) 32(9.5)
3 =& 0(0.0) 18(15.5) 10(13.3) 12(19.7) 11(19.3) 5(20.8) 56(16.7)
2 e 1(333) 3(26) 1(1.3) 1(16) 1(1.8) 000.0) 7(2.1)
=y 0(0.0) 12(10.3) 4(5.3) 4(6.6) 7(12.3) 3(12.5) 30(8.9)
A 3(100) 116(100) 75(100) 61(100) 57(100) 24(100) 336(100)

(3) Aol wE vz AAlF1FE o)

Ao W nAT v AAHolHE FAEE A= Table 549 2ol Bl A vy A
ool tialA 20t o]sh= BH(50.0%) 3 <] ¥(50.0%)°], 20thell A= BH45.5%)> 2] #H(17.9%)>
AME(12.5%)> 71 EH11.6%)> 221 H(8.0%) > 17471554 (3.6%)>%(0.9%) o2 YEon,
ﬂ% o A& uH44.6 %)>2¥H(25.0%) > A A E(9.8%)> 22 H(7.6%) So] HAE &2 AAQ
O

= Uehstth olok mizb A = 40t el A= BH45.6%)> %21 (14.0%) > 414 =(10.5%) <
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2, 50t A= uH42.5%)> 2] 3(25.0%) > AN E(175%) So] HAS 24 F28¢

=T | =

|o

7
= 0

ole
- 1=

sl A=dlo] wl= e
S Ptk Udd st oo w s e R 4

9 m

=
3=

==

e 1>

oS
=]
%

2

¢
ilied

Table 54. The reason of selection of the non favorite menu according to gender

A
W% (%)
<20 20-29  30-39 40-49  50-59 60>

A1 5
. 0(0.0) 14125 9(9.8) 6(105) 7(175) 1(250)  37(12.1)
A a
Zg 9 00.0)  9(8.0) 7(76) 81400 125  000.0) 25(8.1)
ok 1(50.0) 51(455) 41(44.6) 26(45.6) 17(425) 3(75.0) 139(45.3)
By 1(50.0) 20(17.9) 23(25.0) 13(22.8) 10(25)  0(0.00  67(21.8)
177154 000.0) 4(3.6) 1(1.1)  000.0) 3(7.5) 0(0.0) 3(2.6)
=29 & 0(0.0) 1(0.9) 4(4.3) 1(1.8) 0(0.0) 0(0.0) 6(2.0)
7] €} 0(0.0) 13(11.6) 7(76) 3(53) 200  000.0) 25(8.1)
= A 2(100) 112(100) 92(100) 57(100) 40(100)  4(100)  307(100)
(4) Shrglo] 2 ol

(7h) Aol weh #5840

Aol we) §aol
o o949 A5 9h(35.3%)> st wHRR(19.5%)> 71771544 (16.5%) > 74 A A (15.8%) > to
Eo] £5(6.0%)To2 YEPoH,
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F(17.7%)>73 A4 (12.8%)>Tho] o] Eol] £8(7.0%) o2 YERGTh T 283k 2ol o
dol e g ARV TR of7t 29S¢ & e olF FE AdAE o=
w29 BA I g el, dAAE e 22 AATIsA ] Tk S MRS &+
Ark F FZAMNEA FEoR AFRY 8K30.3%)>7177]53(21.9%)> ow HEHF
(18.4%)>7 A1/3(14.196)>tho] ol Eoll F3(6.6%)>THE(5.3%)> §1(2.2%) > B2
TO 2 UELSTH(Table 55)

O
o2
iy
=
G
8
1o,

Table 55. The reason of selection of Korean food according to gendeer .

L

P w H 5 (%)
st 47(35.3) 50(26.7) 97(30.3)
177157 22(16.5) 48(25.7) 70(21.9)
tlololEo F& 8(6.0) 13(7.0) 21(6.6)
73 A4 21(15.8) 24(12.8) 45(14.1)
o 4(3.0) 13(7.0) 17(5.3)
weok 1(0.8) 3(1.6) 4(1.3)
bk v 26(19.5) 33(17.7) 59(18.4)
8 4(3.0) 3(1.6) 7(2.2)
ol 133(100) 187(100) 320(100)

(h) el weh Fg=gAo] 2 olF1FE o)

01_:]_ (6}
Aol mE ghxFAo] FL& olfol ois} AN A= i 139K(Table 56) #th
Mzl digt o] frell disiA 20t o)k 17715 4(50.0%) 2} E}Jfﬂ HExEF(50.0%) 71, 20t 9l
M BH39.3%)>Thekst uEF(18.8%)> 4 A4 (16.1%) >4 (5.4%) >Tholo Eo  E&
(45%)>A77154(1.8%)> %2 %(0.9%)5=0 2 LEbFon, 30rﬂoﬂ M BH33.7%)> A5
A(21.7%)>cFeFst dhaF(19.6)%> 7 A4 (15.2%) > Thol o] Eol]  E-8(7.6%)>THEA (5.4%) > %
o 9F(2.1%) 02 UEhth o]o] wha] 40tholl M= A77]%54(26.3%)>3H22.8%) > TH S wk
H(21.1)%> 3 A1/ (15.8%) > THo| A Eol] - £8(8.8%)>TH¥(5.3%)>H2 H1.8%) +o=,
50l A= AZ7154(25.0%)> BH17.5%) > Thaksh vk 5-(17.5%)> 2 A4 (10.096) > Tho| o] E o]
Z2(75%)>01443(5.0%) o] = 8*‘ & Folshe @907 FHUh

200 AFFolAM = gy} vk MFE, 30U o] d¥EFe AAVIEA, 2 A uF
gk ZHR7E F8 8RI0F oA om 1 94 2o AAAQ FHF 7 e AZ
29 JFAQl FHe] 7 2ol vet FHH AA | FFE vA = AR AlRHT F
ded AR FEoR AFEW 8H30.0%)>7771%579(21.9%) > thekst W

o1r
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(18.4%)>7 A4 (14.1%) > tho] ol Eo] £-3(6.6%)> %A (5.3%)> 28 %(1.3%)9 o7 &4
Azwo JegS nxE Aoz yelstth(Table 56)

Table 56. The reason of selecton of Korean food according to age

A
<20 20-29  30-39 40-49  50-59 60>

W= (%)

BiS 0(0.0)  44(39.3) 31(33.7) 13(22.8) 7(175) 2(286) 97(30.3)
A771573 1(50.0)  2(1.8) 20(21.7) 15(26.3) 10(25.0) 2(286) 70(21.9)
thololEo F5 00000 545  7(76) 588  3(75)  1(143) 21(6.6)
73 A4 0(0.0) 18(16.1) 14(152) 9(15.8) 4(10.0)  0(0.0)  45(14.1)
o 000.0) 604 554 363 2060 1143 17(6.3)
B & 000.0)0 1009  2(21) 1(1.8)  0€0.0) 0(0.0) 4(1.3)
ChES Wbz 1(50.0) 21(18.8) 18(19.6) 12(21.1) 7(175)  0(0.0) 59(18.4)
8= 0(0.0)  4@36) 00000 285 0000 11143  7(22)

& A 2(100)  112(100) 92(100) 57(100) 40(100)  7(100)  320(100)

(5) FHgHol 4L olf

Ob el mek FFSAo] AL olH(1FE o)

Aol wel @5 gAol 4e o5 ZA A Table 579 2tk 1 ol o4
o) 7% WRHTHRT.0%)> B ESE 917H25.0%)> 91819296 > T eFal A FH16.3%)> oo
B ] E914(48%)> 4 £H38%) > U ATH20%)9) o tERkor], dAle) A% Ui 9
tH355%)> B EGE 9 289%)>ThFehA RH(15.1%)>9 3 (125%)> ko]l o] 1] L3}
(2.0%), A2%2.0%)>HRTH2.6%) o= LERSLT,

F agolA ekl olfri 2 ol YIR0m, U WAL 2EsA B &40 lwro] &
984 MaEe Fo 8902 FYom BAG Az B ol YeE FI MEE
vhehuba gk olol chal M Ee] i wule] v g B FAHOE JolR Wart glo
HAE Fa adle] J1%A B A S0 woks Bed wal duelgs Aol 8 &4
o vhpg vt Sjwel Aol BT A0E ARHL T 2 £FOE Hvn
T THE20%)> BEGE 9 $27.3%)> A R F15.6%)>93(15.2%)> kol ol E] )%
3H4(3.1%), 4ERH2.7%)>H4TH2.3%)> 7730 HZ8(1.6%)] wo= thebyt

Table 57. The reason of selecton of non favorite of Korean food according to gender

,91,



o1 e 1152 (%)

SRRk, 28(27.0) 54(35.5) 82(32.0)
A7l & = 2(2.0) 2(1.3) 4(1.6)
tholo] Eof H| & 4 5(4.8) 3(2.0) 8(3.1)
H] AT} 2(2.0) 4(2.6) 6(2.3)

EEQle o 26(25.0) 44(28.9) 70(27.3)

ek 59 17(16.3) 23(15.1) 40(15.6)
Ak 4(3.8) 3(2.0) 7(2.7)

= 20(19.2) 19(12.5) 39(15.2)

& A 104(100) 152(100) 256(100)

£
2,
i)
=2
=
i
e
At
[o
>
L
> &

2 o] olfroll thall A} A= Table 5894 2t} HAE 2
ol dhaiA 20t oldt= BEE 2 ¥H(50.0%)3 thdstA E8H50.0%)0], 20t U
WrH29.0%) > 2 F = 9 ¥H20.4%), TFFetAl E3H20.4%)> 315-(19.4%) > Tho] o] Eof] v] &3}
#(5.4%)>4-2%(2.2%), AINTH2.2%) 9] =22 Ve o 30t A= U Prh30.5%)> 5
FH9E 97H29.3%)>$12(15.9%) > thdslA] 53H(13.4%) >4 2 94(6.1%) > HINTH1.2%), A7
o EH(1.2%) =& YEbth B3 40l A= LT fith(42.2%)> EF 3= 2 #H(35.6%)>
NS(11.1%) >384 5-3H6.7%)>tholol B0 W] &3} (3.1%)> 7 7ol 8 2--(2.2%), B o}
(22%) 02, 50t BEQE 99H(33.3%)> 4T WrH26.0%) >tk A E3H18.5%)> %6
(11.196)> I TH(7.4%)> 3ol 8l 23-(3.7%) Tl 3 54 dojste f9lo= #3rh
20t AR FolA = AFAR st Htgge] HlaE RS Fo a0 Ve ow 30t o)
o] AR ZNA = AT gt BE§ls gl S-S54 s Ed el dEgs nA= A

o= et
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Table 58. The reason of selectiobn of Korean foods according to age

A
W% (%)
<20 20-29 30-39 40-49 50-59 60>
ISR LLA=] 0(0.0) 27(29.0) 25(30.5) 19(42.2) 7(26.0) 4(57.1)  82(32.0)
A7 o 8 23 0(0.0) 1(1.1) 1(1.2) 122 137 000.0) 4(1.6)

thololEe vlE#A  0(0.0) 5(54) 2(24) 000.0) 000.0) 1(14.3) 8(3.1)

H 4T} 000.0) 2(22) 1(1.2) 1(22) 2(74) 000.0) 6(2.3)
EEfle o 1(50.0) 19(20.4) 24(29.3) 16(35.6) 9(33.3) 1(14.3)  70(27.3)
ChFshA g 1(50.0) 19(20.4) 11(13.4) 3(6.7) 5(185) 1(14.3)  40(15.6)
&% 000.0) 2(2.2) 5(6.1) 0(0.0) 000.0) 000.0) 7(2.7)
= 0(0.0) 18(19.4) 13(15.9) 5(11.1) 3(11.1) 0€0.0)  39(15.2)

5 A 2(100) 93(100) 82(100) 45(100) 27(100) 7(100)  256(100)

Al4d a2 EE

FAF dolHwolx Alxagle wRIDBR AFARH| &S FAo® F 23719 DBR
o giEFE HEAEFEDB, 154¥EDB, dExeHMDB, #1w3DB, ¢9DB
7R WAL, FAEFE F2ARDB, 2WHDB, 49 % FADB, A
T
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H4Z =17 245 3 25 Zofofe 7|

=g g
=]
T T [P Exch=
AL
B (%)
o TEF DB W&o ToA 2 Axwde e 2 30
=N T
A % 9 7} o .

o AMe AeA, 7GA, B9 i 40

o WM Avte] v 2 HeA 30

100

k.

OF AE AFo BF 2 HFE A (Classification and Category Determination
K

of Korean Traditional Cereal Foods), Food Science and Industry, 36(4), 2003.

AE SAF 7 2 W3 A (Classification and Category Determination

of Korean Traditional Beverages, Food Science and Industry, 37(4), 2004.
Historical Review of Korean Traditional Fruit Beverages, International
Symposium on the Health Functionality and Socio—cultured Aspects of Fruit

Teas of the Far East, 3= 2% 3}38t3] 2005.

Classification and Category Determination of Korean Traditional Fruit

Beverages, Food Science and Industry,dll A& 12€d T4 <A
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v},

A,

ol % ¢ 7} 8+ 3] (The Korean Society Of Food & Cookery Science): 3= 3}38}
AEAFTAETEA o theFst g desS52e £/ 7 82 ¢=ES 9%
o)A} 14 ZAHSurvey of Consumer Perception for Derivation of Superior

Factor in Various Korean Traditional Foods) 8 € dxA& ( = T8 ¥

EAE) 129 S A A

AFzdetel U EEs 2 AAA ARFH Yk L YW B4~
o muE AAFonA zdst] BE Ave Aol UF ARe ATE
92 RFAAE, 9 RS o8 ABAE Jets 2 AT Fal
of =l A el A ol 7ol

bl AR we) Aol Rad AEAE APRAY B @A )
%o mEd 2 A93s e xR FeeE o 9P
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