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ABSTRACT

An Ana lysis of The Fusion Cuisine Recipe
on Mass Media

Ae-Sook Shin, Hyung—Ki Ahn

The purpose of this study is analysis of fusion cuisine recipe a
gathering datum and informations for development of the fusion cuisine.

The fusion cuisine is a new creative cuisine that come from a mixing between
different cuisine recipe especially eastern cuisine with western cuisine.

The fusion food is becoming a world popular food since 1980's. In Korea,
the fusion food is favorite food is needed for development of the fusion
cuisine, and we are able to get the datum and informations from mass media
such as cuisine journals, newspapers and internet web site.

Results of the analysis are as follows :

1. The fusion cuisine that core stuff is the grain have features that make
a use of a spice and fat such as butter and olive oil. Boiling is used most
frequently as a way of cooking among the grain centred fusion cuisine.
Spagetti is used very after as a stuff for the fusion food.

2. The fusion cuisine that core stuff is meat make use of unusual meat such
as the pigeons and spicery, and its popular cooking way is a baking.

3. The fusion cuisine that core stuff is a fish make use of herbs and
alchole to get rid of a fishy smell, and various sauces are used for
promoting taste and styling.

4. The fusion cuisine that core stuff is fruit and vegetables make use of
boiling as cooking ways most frequently, but in the case that cook try to
keep nutritive qualities, baking is used most frequently.

5. In beverage centred fusion cuisine, mixing of alchole with juice is most
popular, its taste and color is unusually gorgeous.
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