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ABSTRACT

A study on the redeve loping traditional foods with
bamboo in Damyang

shin, gilman - hong, chul hee

Damyang is famous for the bamboo and various foods. It is urgently
needed that native foods in this area are studied and modernized.
Developing new foods and redeveloping traditional foods using local product
such as bamboo shoots will contribute to boost the local economy.

Bamboo shoots can be raw materials for kimchi, canned goods, salted
goods, Korean cookies. bread, tea, beverage, and so on. This study aims to
invent new recipe. to explore the new method of production and to modernize
the traditional dishes. In the final analysis, economic and cultural
consideration would be attached in this study.
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