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Abstract

This study was conducted to standardize ingredient ratio and preparation method of major traditional
special kimchies in Kyungsang province, Korea. There were about 35 varieties of special kimchi in
Kyungsang province. Six varieties of them such as burdock kimchi, wild leek kimchi, green thread
onion kimchi, perilla leaf kimchi, Godulbaegi(Korean wild lettuce) kimchi, and red pepper leaf kimchi
were selected, because they tasted good and the physiological functions of their main ingredients
were excellent. The ingredient ratios of the selected special kimchi were standardized through
surveying hereditary preparation of some families in Kyungsang province and using the literatures
including cooking books. The standardized ingredient ratio of the burdock kimchi was 15.1 pickled
anchovy juice, 6.8 red pepper powder, 5.7 garlic, 2.2 ginger, 18.0 rice flour paste, 13.5 green thread
onion, and 1.2 sesame seed in proportion to 100 of burdock. The standardized preparation step of
the selected special kimchies was similar except some preprocessing methods of main ingredients.
The diagonally cut—up burdock was usually parboiled or soaked in salted water, then it was mixed
with the other ingredients. Wild leek and green thread onion were usually pickled with salt or pickled
anchovy juice. Sometimes the green thread onion pickled was dried in the sun. General preprocessing
of perilla leaf, Korean wild lettuce, and red pepper leaf was soaking them in salted water for about
5—10 days. Sometimes red pepper leaf was heated with steam and dried in the sun, then it was
mixed with the other ingredients.

Key words . Standardization, special kimchi, Kyungsang province, ingredients, preparation method.
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Fig. 1. Ingredients ratio of burdock kimchi.

* proportion+ standard deviation(n=14), #*%*amount of
eye measrement 1. burdock, 2. pickled anchovy juice,
3. red pepper powder, 4. garlic, 5. ginger, 6. rice flour
paste, 7. green thread onion, 8. sesame seed
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Fig. 2. Process diagram for preparation of
burdock kimchi.
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Fig. 3. Ingredients ratio of wild leek kimchi.

* proportion+ standard deviation(n=15), *3% amount of
eye measrement 1. burdock, 2. pickled anchovy juice,
3. red pepper powder, 4. garlic, 5. ginger, 6. rice flour
paste, 7. sugar.
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Fig. 4. Process diagram for preparation of
wild leek kimchi.
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Fig. 5. Ingredients ratioc of green thread
onion kimchi.

* proportion+ standard deviation(n=16), *3%* amount of
eye measrement 1. green thread onion, 2. pickled an-
chovy juice, 3. red pepper powder, 4. garlic, 5. ginger,
6. rice flour paste, 7. sugar. 8. sesame seed.
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eye measrement 1. perilla leaf, 2. pickled anchovy juice,
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onion, 7. sesame seed, 8. sugar.
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wild lettuce) kimchi.

* proportion+ standard deviation(n=14), *%* amojunt of
eye measrement 1. korean wild lettuce, 2. pickled an-
chovy juice, 3. red pepper powder, 4. garlic, 5. ginger,
6. rice flour paste, 7. green thread onion, 8. sugar, 9.
sesame seed.
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Fig. 11. Ingredients ratio of red pepper leaf
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* proportion+ standard deviation(n=10), *% amount of
eye measrement 1. red pepper leaf, 2. radish, 3. pickled
anchovy juice, 4. red pepper powder, 5. garlic, 6. ginger,
7. rice flour paste, 8. green thread onion, 9. sesame seed.

Fig. 12. Process diagram for preparation of
red pepper leaf kimchi.
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