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Abstract

The doma (cutting board) is an essential kitchen utensil. The general doma used at
present is not suitable for cutting kimchidike juicy foods, because it is a flat structure.
Kimchi julce contains vitamins, owacids and lactic acid bacteria, and inhibits
oxidation of flavor of kimehi. In m if the juice flows down on the doma during
cutting the doma. work-table and ‘kitéhen bottom is contaminated. In this studies
a new type of doma for kimchi. was:made in order to minimize the juice loss during
cutting. This new one has a two-dimensional function of low due to length slope face
and slanted gufter of width. No this new type has been developed worldwide, Qs far

. as the present writer is aware. The new one has various effectivenesses: mlnimlzing' loss
of kimchi juice and- contamination of, mn work-table and Ritchen bottom by kimehi
juice, saving water and time to %mmmudmm board, work-table and
dishtowel (hangju), preventing roundf§ g from falling down fron: doma duing cutting,
decreasing damage of cutting the nm; finger. cutting by the fixed size and’ nhape
Draining and drying is easy and it is eonvenient to cut all juicy food.
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Fig. 1. The improved kimchi cutting board
A: length slope face,
C: centimeter scale,
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B: slanted gutter of width,
E: flowing down-induced gutter.
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Fig. 3. View of the conventional doma and work-table contaminatpd by kimechi juice after
kimchi cutting :
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Fig. 4. View of the new type of doma Mtlpehi juice in the vessel after cutting
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Table 1. Comparison ‘the amount of water and time to remove the contaminations of the conventionz
doma and the new type ot doma atter kimchi cutting.

Doma - Item conventional doma New type of doma
objects of v doma?, knife, work-iakile, doma® , and knife
contamination kitchen bottom and hangju
Water 5105

[10 % 2¢) 110.3¢
Time 9010 .

(160 % 30 sec} 301 5 sec
Kimchi odor® strong, long weak, short
[ }: the time and water needed for the removal of contamination of the hangju and kitchen

bottom including doma, knife and work-table

a: contaminated sides, upper and under face
b: contaminated only upper face
¢: in the kitchen after kimchi handling
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Fig. 5. Effect of preventing the cutted radnhes falling down from the new type of doma

by the slanted gutter of width
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Fig. 6. Comparison of the rates of drying of the conventional doma (x—x) and the new type

of doma (o—o)
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