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The Value of Milk and Korean Dietary Life

Sook He Kim and Hee Sun Kim
Department of Food and Nutrition, Ewha Womens University

ABSTRACT

Milk and milk products, especially the cow’s milk and cheese, have been used since the ancient
time. Because they contains almost all kinds of nutrients that are necessary for human beings ex-
cept for iron, n-3 fatty acid, and vitamin C, Milk is an excellent dietary source of protein, calcium
and phosphorus. The biological value of milk protein is as high as those of red meat and eggs. So
cheese, a food processed from concentrated milk protein, is highly recommended food for the
patient of diabetes mellitus. Because the major form of milk lipids is n-6 fatty acid, milk and milk
products may not be a good food for the patients of cardiovascular disease. But the nutritional
quality of milk lipids cannot be inferior to those of margarine, fish oil, and vegetable oil. Milk has
been produced commercially since 1936 in Korea. The most popular milk product is a drink milk
now in Korea, But according to the change of dietary pattern, the consumption of yoghurt and
cheese has been enormously increased during the last 20 years. As the soy sauce, tofu, and soy
been paste have been the fundamental seasoning and source of protein in Korea, milk and cheese
have consisted the essential flavor of western cuisine. But the basic idea for the usage of protein,
peptides, and amino acids are the same. We found that milk and milk products can be nicely added
in many Korean dishes such as Juk, Mandoo, Jeon, and Bindeatuk for the diversity of traditional
flavor,
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Casein 80

as-casein 42

B-casein 25

Y-casein

x-casein 9
‘Whey protein 17

B-Lactoglobulins

a-Lactoalbumin

Proteose-peptones 4
Blood protein 3

Serum albumin 1

Immunoglobulins 2
Total 100 100
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Lipid Weight percent

Triacylglycerols 95.80
1,2 Diacylglycerols 2.25
Monoacylglycerols 0.08
Free fatty acids 0.28
Phospholipids 1.1
cholesterol 0.46
Cholesterol ester 0.02
Hydrocarbons Trace
5 A% B (3.2%) 100

Source; Jensen, R.G, J.G.Quinn, D.L. Lammi-Keefe
(1991), The composition of milk fat. J. Dairy Sci
74:3228-3243

3 SR FR XYM HFE

Ak 4 A (%)
4:0 3.8
6:0 2.4
8:0 1.4
10:0 35
12:0 4.6
14:0 12.8
15:0 1.1
16:0 43.7
18:0 11.3
14:1 1.6
18:1 11.3
18:2 1.5

Source; (1) Jensen, R.G, J.G.Quinn, D.L. Lammi-Keefe
(1991), The composition of milk fat. J. Dairy
Sci 74:3228-3243.

(2) Timmen, H,, and S. Patton(1989), Milk fat
globules: fatty acid composition, size and in
the regulation of fat liquiditiy, Lipids
23:685-689.

7b 7 18~2A A FIF BEH Yt
¥ 3& $4A% AR #F %E AT A
ot}

S50 B8 AR FFHE 7HY o4
7R ZFHE o 4004FelY B @ 2
Ay A g (%)l 1% o3 A& Eol
vk @i Aot 1674 Erday
FF (%)l 7Hg 2 ol 149 FF (%)l
gy ofd A4 AN e 8A
A nAe 9oz BT A #3) I3
4oz WidgAe gt 24 1849 A
Aol 3 (%)0 F WAZ 3 BXs A4t
o2 BRI & AY LA FFol
ged ole ¢8A A8 vAe 9%l 3F
FHolt. 2@} n-37 At #Fol AL 9L
#2383 n6A APite] E218}7) B ol
¢ AR T AN £8A4 Ae 9
& FFAA AL ok $3 v AES

_.19_.



AAM AA3E) F7t 4L dele 83 2
B A A 7 A WE Y AFL BF
= Ao gt Aoz AgdY. 2y AGE
AgAANE FFF 7E, artbolY, © vop
74N EALgo] ol AFde dT, "
o HIAE Fos Aoz wdo] YA L JIA
gt wplEaE Adsle SAAA AdEHE
trans A WAHE 238 84 AE FAgA B
g ate E3) AA L FRE @i 7 20
ol Ael Aurate] transHElE L Wy ¥
Al 9L wAL Qe ALE BHo] HIL
ot H2d B3 BP=AY 3 WP &0
AARLE £ 9% odA 23 e dF
A7 FEH UG,

W o g $f9 A At § 9ol
2 & o]F3 glen ol FAANIA F2od 9
Folgle A AA Ak Uxrt Bun ¥
oug AW Holgle $f TULE W27
g ¢ A cream lineo] 44t /S
#A3 NAAM BFste Aol o8 A g
27t A EE AL WA A ok

LfA el e X84 HERIQ vER A, D,
E, K7} 28t A 449 349 7| 2E ko
= a7t $4o] EA37] dE FFAM
2 € Aol HiE A 348 YL it

o Z2oME 9 2& A7} o] f2 f WE Y
Aol ZtA3T St o]2 UM Jo vE
A Hke] o] -8 ¢J&)A SFE(Supercritical Fluid
Extraction) 7]&] 9siA WEAHY 3333
94 54g AsAN AMEE AF A
o] &H v AAolt} ol F s|&d A
A E & oo #fH cholesterold] &
ZAaANg & de olFel itk

SFA AR BAE 295 E HE
7t JEA ol o, nlvtdel wisjAM 2 Ho] ¥
oAz &4 A& FE Utk 2308 w9
Az Fo A7 £ A& trans AW HH =
A% fAY R HHE A e 29
U vEe XAty gge] 7] gid &
A A o|PE AR EdA S AAHA Ye

Zo] A9 ¥
3. Btstat 2U(E

5ol EgHo] sle F8 FE F3olH o]
£ oot} o]& styEsstd vl X2
3 AFEXE AT, FFL 207t M A
& 3oy S =7} g ©1e Bt

AZre AR EAdte FFE Bdldes a4
£ lactase 24 ol F3E F Y ©FLE #
ok 2y ol ARELE &F Yl o] 17
£3) 29 lactased] #Fo] F-E3HA EA 3}
ot 4999 AAde 23S 83 Hshe
dol & AFo] gl AFEE JAA T At o}
ME lactased] AgZol e AELS 43T &
3L A2 £3¥ § QoA 3E EHE
Ae AHEEC] o] Jdh ol fF B ak
ARE AL 3ol Al Al siA 3
53 7kAE ZAs, vyt Rel Foke A
AHE 8A 8o o’ FAE 3 Bl F(lac-
tose intolerance)o)gti 31 o]FF FA& o]
Uolo| 2 HE Ao o|27]|7kA] AF o FAY
o] yeh}s] B WdAME oHE FHE
Yeh e &l 71 B3, f4QF 94 olg
T ZAE Yehlle fo] 71T @90 of
=7t 439 HEA f7 BUFS Uetde
go] vt weld HsiNe 453 2ot WA
& HyFdM #§7 BUFHE vele &9
20% wigrol At AAFL 2 Fo] 453] wo}
A 85~90%E ey E91& ¢ 9% o
3 g op g 2E oy REUFTY
F7¢9 Aol A7 AR A AL A
o e F2 B304 fHE dFLE TF
o, 23 23 Fue] 2AANLE F3 A
F ZAHE AdH QY o]y B F2
AFAE YAEL g ¥FN249 mel-
anin9] dgFo] FHolA FUE RAE A 2&
g7 g3 w3A HATt A FojAd ol
T AAL A RALR QA Fote] Wy
£o] B} a2y A4 zA ZAZ 3



A 4A=E vE DY g4 ek vE
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27 B2 FUA Cadl F5E BE 439
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B A At 0271747 & Ao o] 2
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£ 2 379 27129 #30] o

¥4 R0 S8R9 [ 271F ga e

q ¥ 3 @ Laik:kil
# 4800 4600~4900
Ca 121 114~124
Mg 12.5 11.7~13.4
P 65 53~72
Na 60 48~79
K 144 116~176
Cl 108 92~131

Source - Davies, D,T. and J.C.D,White(1960), The use of
ultrfiltraton and dialysis in isolating and in
determining the partition of milk constituents
between the aqueous and disperse phases, J.
Dairy Res. 27:171-190.

- Holt, C.(1985). The milk salts: Their secreton,
concentratons and physical chemistry, in
developments in dairy chemistry. 3. Lactose and
minor constituents(P.F, Fox, ed.), Elsevier Ap-
plied Science, London, pp 143-181.

- White,]J.C.D,, and D.T. Davies(1958). The re-
lation between the chmical composition of milk
in the stability of the caseinate complex. J.
Dairy Res. 25: 236-255,
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g = A& a5

= B F ey A &M F A
1962 900 1,520 2,647
1965 6,373 8,851 10,474
1970 27,205 47,706 49,688
1975 69,921 69,760 160,338 162,435
1980 133,926 134,063 452,327 411,809 62,486
1985 241,007 241,299 1,005,811 990,549 56,551
1990 401,89 401,513 1,751,758 1,879,044 23,010
1996 491,659 502,763 2,033,738 2,470,165 10,866

z}ﬁ FUSAR UG
11996\ % FUL AA, B4, 24, B % Az HE7 23 FA2 AA, B4 ¢ 2 FYFE 15, 634E.

Fe6 Sz ol 100t 7 AH|aw

TR AZATF 10F 29 F(kg) Nl A0AF 197 24 F(kg)
d = L)% Adgel(%) |4 = 2% Addn|(%)
89 38.7 98.4 94 46.8 103.8
9% 42.8 110.5 95 47.8 102.1
91 43.4 101.0 96 54.5 116.5
92 4 101.8 97 52.1 95.6
93 45 102.4
A& FAEA

06 o) F A2 FLE EJER(F3 o199 7leh 2 & F) £UFS TR A4,

8 vete] A9 45 AL 1936489 5
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Aste A7 st EAS °l$ T8 v
%%%‘.—ﬂw 1940 ) 1950 th ol & %ﬂi
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A/ ALFe] 71555 9l

o] B Fe 80dd FukA] F4% 371
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2 Sk
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HEY X2 43 %9 F718%E Jepiith

._22_



1996 B ML AV O

1990 R TelnST
1985 Risspabimgrcicio
1980 paReude
1975 Pl
1] 5,000 10,000 15,000 20,000 25,000
a8 .

25 oy F7+ 500V (Bl : M7/ &)

Z o8 1709 £%& 19859 79 14 o] % 200 mio| 2 2
o]Ad& 180ml 9.

AR AL S8 SAEA

1978
1983

1988

[= s JES
|
AR

19983

1998

0 2000

6000

4000 8000 10000
a8 2 WE, XX, 5 Toj Sot5o

(ctg) : £/ W)
A8 ML SF S9N

a2y 294 2 ush zol vEe] AL
19909 HxE NEFAeY AEEE F7
o] RAFWA 1978\ wuf Fell Wl E3]A 19963
o] gujjFo] 2.8u) F7Hstsith. o] g 2L 7|7k
S Bl 16wy FUtetAc -8 dE
AFEY] YA LS 2AEY BEH o}F7A v
& AF2 F A3 A5Ago| 4538 ¢
AE AA 3 199030 ol2HME FEA 4 F
A9 AZ-aA st A g FFAEA4
o] RFoz FEA AW HE AHF F7t
o & v AT e, B AWl $8] 2
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T3 Xz A FL goddd) & FHE
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Z o e vzt B9 154819 FUHe S B
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& 7.78 011, WE ol FoHE 2.8902 A
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A

S3 Vel A o 72 ET g7 AFE A
£ 198074 .2 FA g}, 1980dth 9] 1047
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Ak 1990¢d 10847 o3 SFEE waf F9
Z7142 Y@Fatd 107X 19803 o w5
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¥7. 2F2E mojat Z7}50)
(29 B/ 1)

4 = ol #F
1981 82,672
1986 168,068
1991 402,420
19% 417,442
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o] Z77t FeYA 2 gl

LREN FZ 2HHE e UE FEEH
o] A AR &olM A 2 YA E AL
AT ARG, A FF<9A9 HAhe WEol
A TA g, v, Auke] JHH
o] A& gt Wl FEE 289 Fgo] 3
EEF gto] glon FPgte] FRa Aol A
H3 vz A7, AR A 9Hd 4 9l

HEZ A9 2 F2EHY Bo|EFL HF

— o

of & 87t M=ol ZEy AbojttE tiAl
Bohd 7 459 YAl o] FFHA 4F
3¢ AT & Aoz Bk e AR 4
A7t Be AToNE 44N LTZES
vlAl s, ol 4FE2EJ YL AFHA %
&3lslhe £33} A7) golth

T3 57t oy Adfis} A v e &
2 Fo Fgste] FAFE o83 A, A
o] g W st A A Ao P8
FANEL FAES NTAGHE dYolxe &3
g dg F JdedE dEn. 48 8 +F
289 9o A gl A=2E ¥ cheese
bread, cheese cake °]2t&7} yogurt& @& v
59 recipeZ Mwste BFste Aol (reci-
pe X Z, ®, 4 vhjy S8 3=x)

ok a¥ e for

ofh b

V. o[Zoll M2 £57 & FHF2| Wit
9 AH|AE]

o FelA e Add 449 byl 94A £
2488 (beverage milk) 2 36~46%71 7+
I e, 4 FAEY v gee 34 2087
=313 WstE B3 cH(Table 8),

A e 5ok WE AHFE 7|22 e
o 199 47 FAFE LY 19708 2
oF 251 kgoll A 1989 ¢F 257 kgl 2 F7h3h
2y wFde SfAHFE Ao T3
718 A 1922~1942A ol o] 4AF 362 kg
AH U 7| 8L Sf4H A H2AE 7
g Aot AA $HFHEY Av¥FE v
AR A FAHZ U2 A $-F 2| T A
A she v &L FAsA T 3 X =(cottage
cheese #|9])¢} yogurt®] &¥|FE A £ |
£ Ao FEH oje WA WA} He
A E2 Apg-o] Hojd do Y3 7 AL
2 33 o,

A= -9 4H)& A§(whole milk) i
A T dAHE YXHe Fgo| F3lo
2ot 19708ddle AA wAlEs $4-9] &Y
9] 77%7F Ao} 1989 o= 4% 2 Z4
At ol AT =P, P4 249 o] §
o] WA soft drink& HI&HA He A, 4
2H &3 XA At i geivt AR EA
RoZ B gt

V. 8t MdgolM e 27 7HIE
2| Jts# ol

¥ 8. U.S. Milk Production and amount of dairy products for selected years between 1970 and 1992

Milk Beverage Cheese Yogurt Dried Butter Frozen

production milk (o kg) (9 kg) milks (9 kg) desserts

(9 kg) (% ke) (o kg) (9 kg)
1970 53.1 24.0 L5 0.08 0.69 0.52 1.81
1975 52.4 24.2 1.7 0.20 0.48 0.45 1.9
1980 58.4 24.1 2.3 0.27 0.57 0.52 1.95
1985 65.0 24.5 2.7 0.44 0.69 0.57 2.09
1990 67.4 24.9 3.1 0.47 0.48 0.59 2.04
1992 68.9 25.1 3.3 0.49 0.47 0.62 2.09
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