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Abstract

The purpose of this study was to investigate the preferred methods for making summer kimchi as a basic
research of making commercial kimchi. Questionnaire were collected from 590 housewives nationwide in Korea,
and the data were analyzed by SPSS program. The results were as follows: (1) The average salting time of
Chinese cabbage was 3~5 hrs when the combined method of dry and brine salting was used, regardless of
the region. (2) Seven jeotkals (salt-fermented fishes) including anchovy, anchovy juice, shrimp, northern sand
lance juice, hair-tail viscera, flatfish and yellow corvenia were mainly used in kimchi. Among them, anchovy
and anchovy juice jeotkals were preferred to all others in Southern area (Busan, Gwangju, Gyeongnam, Gyeongbuk,
Jeonnam), while shrimp jeotkal in Seoul, Gwangju, Jeonbuk, Chungnam and Jeju, and northern sand lance juice
jeotkal in Daegu, Daejeon and Gyeonggi, respectively. In most regions, however, blending type of 2 jeotkals
was used in kimchi. (3) Eleven ingredients such as red pepper, garlic, ginger, green onion, radish, leek, onion,
carrot, sugar, sesame and MSG were used as basic components for making kimchi. In particular, MSG was
used as a basic ingredient regardless of region and age. However, a standard taste for making kimchi was

depended on housewife in this study.
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it 2 4 9l Q918 Balsle] A A EAL ALY A9 Table 1. The number of households responded to ques-
A9 AdEE AR 712ARE ATALA Yot Honnatre
Regional Responded
eglonal groups housewives
o7 LY Seoul 102
Busan 57
TALHA & 712} Daegu 2
Daejeon 30
£ A= 20000 79 B8] 89 7bA) AR EA] 62 Gwangju 28
&, 4 o, A, 25 2 )3 104 EAG G, A, Iélcheon Masan. Ch Jinia, Ulsan) gg
w 21 = - el o yeongnam (Masan, Changwon, Jinju, Ulsan 5
A, AR, 39, 35, 47, A R AFE) o2 el A Gyeongbuk (Andong, Pohang, Gumi) 27
o] TR ZZuM o) &) FAbe ¥ Fx 755 FHRES UA Jeonnam (Yeosu, Suncheon) 31
o2 RS At} & 5004 9] A= E 2 A Jeonbuk (Jeonju, Gunsan, Namwon) 3§i
o ~ Chungnam (Gongju, Chonan, Seosan) 2
o2 AEA ] L& 83 ol AAF = EAEA Chungbuk (Cheongju, Chungju) 2
FRAET ki S} A JAS wpEsle] AR xA) Gyeonggi (Bucheon, Suwon, Seongnam) 50
= - Gangwon (Chuncheon, Gangneung, Sokcho) 34
2 AAssic (o : :
Jeju (Jeju, Seogwipo) 38
FAIIE U RS A2 Total 590
F8 2 g AAGFA W3 AL2AT FARY e dudos B ohEbEe EAd s
Fiek Abgod s, AAAZYYAS] ol AAAMEA sawme we] abgst gl on] Ads A e B
b A ARARL A Solgl o A AEAFTE 2E pi g dsstE o2 erdeh(p<0.00D). E AT 2~
3}alod Wiz B o g EA 2] (SPSS, Statistical Package 6A7re] Welm A2 oAl zpo]= Ggdont,
75K, SPSS Inc.)3siv}. A, A% AR, B9, 35, A7), AF AQL 3/ A =Tt
ZVA wsk s, AL, s LA, A A9 447k, Al A
ot o o o4& 5A7ke) Bskeh A 34N 4 AL
5~6A17ko) 7 wored], AAH o2 v Sejvel Ay
xjojed uHEZx| SBute o] TA} A4 3~5AIZP E7} wj 25 o)zt AHEEE A 2ol
W AYZAA A ADD L EA ZANEAD Qe o) Leesh Kim(10)2] o 5 FuhF22 A2 242
It 55 7H74= Table 13 220, 214 714§ uhF3}o] AzxAo] AelEx 195%, YA 7t 3417 45802t B
AR AASAT A 7P S AAS G2E HY ohw w5 A9E Bk 23 YA0] 2 AR 24
Z Az B3 A EAFE Table 200 A slgdch A 9] AT ) ol 450 £%o] BolA| 1 £AH = doF
Table 2. Salting conditions of Chinese cabbages by regional groups (frequency, %)
Regional Salting conditions" Salting times (hr)
groups A B C 1 2 3 4 5 6 7 8 10 12
Seoul 42.0 26.1 31.9 6.7 11.7 20.0 13.3 21.7 15.0 1.7 5.0 33 1.7
Busan 52.0 16.0 32.0 2.8 5.6 22.2 30.6 22.2 139 0 2.8 0 0
Daegu 0 7.7 92.3 0 16.0 44.0 120 12.0 16.0 0 0 0 0
Daejeon 20.7 31.0 48.3 10.0 20.0 25.0 25.0 5.0 10.0 0 5.0 0 0
Gwangju 10.7 14.3 75.0 0 9.1 27.3 31.8 227 9.1 0 0 0 0
Incheon 26.7 16.7 56.7 0 15.3 23.1 30.8 23.1 7.7 0 0 0 0
Gyeongnam 147 59 79.4 6.3 188 34.4 156 156 3.1 0 31 3.1 0
Gyeongbuk 7.1 179 75.0 10.7 71 21.4 14.3 7.1 17.9 0 3.6 7.1 10.7
Jeonnam 61.3 129 25.8 0 0 13.3 40.0 33.3 0 0 0 13.3 0
Jeonbuk 28.6 25.7 45.7 24.0 8.0 48.0 4.0 8.0 4.0 0 4.0 0 0
Chungnam 375 15.6 46.9 107 14.3 35.7 10.7 7.1 3.6 0 3.6 0 14.3
Chungbuk 129 12.9 74.2 0 65 645 9.7 6.5 12.9 0 0 0 0
Gyeonggi 184 24.5 57.1 6.3 6.3 375 22.9 4.2 104 2.1 2.1 83 0
Gangwon 28.6 114 60.0 3.2 6.5 12.9 129 194 19.4 3.2 6.5 129 3.2
Jeju 35.1 459 189 0 83 36.1 11.1 16.7 83 2.8 28 5.6 83
Total 287 19.9 51.5 5.4 10.2 31.1 17.9 14.7 10.8 09 2.8 3.7 2.6
x? 120.2™ 188.1

YA: Brine salting, B: Dry salting, C: Brine and dry salting.
“*p<0.001.
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Table 3. Kinds of salt-fermented fishes used for kimchi by regional groups (frequency, %)
. Salt-fermented fishes (jeotkal)
Regional Usage Anch North d  Hair-tail Yell
groups g Anchovy nehovy Shrimp orthern san awr-tal Flatfish etiow
juice Lance juice viscera corvenia
Seoul 90.7 135 446 365 27.0 13 0 0
Busan 96.4 57.1 35.7 321 10.7 0 0 0
Daegu 100.0 259 33.3 259 40.7 3.6 0 0
Daejeon 96.7 20.0 43.3 43.3 53.3 0 0 33
Gwangju 100.0 89.3 7.1 82.1 36 0 0 36
Incheon 90.3 6.5 355 355 35.5 0 0 0
Gyeongnam 97.1 67.6 332 52.9 147 29 0 0
Gyeongbuk 96.4 21.4 60.7 46.4 25.0 3.6 0 0
Jeonnam 74.2 29.0 54.8 29.0 12.9 0 0 0
Jeonbuk 100.0 8.6 54.3 71.4 20.0 0 2.9 0
Chungnam 100.0 21.9 59.4 84.4 43.8 3.1 0 0
Chungbuk 96.8 9.7 774 41.9 25.8 0 0 0
Gyeonggi 98.0 14.0 56.0 24.0 46.0 2.0 0 0
Gangwon 971 40.0 65.7 48.6 314 0 0 0
Jeju 100.0 378 8.1 5.7 8.1 0 0 0
Total 95.4 30.1 44.9 46.7 26.3 1.1 0.2 0.4
I 463" 133.3™ 71.4™ 828" 57.9™ 96 15.1 175

e

p<0.001.
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Table 4. Kinds of minor ingredients used for kimchi by regional groups (frequency, %)
Use of ingredients
Regional Red . .
groups  pepper A" Radish G Garhc Ginger Leek Carrot Onion Sesame Sugar Molas- Pastes” Dasi P Cond14] MSG Sancho® Fruits Seafood”
(powder) ses gukmul”  ment

Seoul 987 53 627 689 1000 920 243 95 459 122 676 0 M7 41 13 27 0 0 53
Busan ®B2 0 286 339 982 &7 3BT 125 429 286 643 1.3 60.7 10.7 18 143 89 18 179
Daegu 1000 0 296 296 1000 9%3 296 185 370 333 556 0 571 0 37 407 0 0 37
Dagjeon 1000 0 700 900 1000 900 700 433 467 467 667 0 533 33 0 467 0 0 200
Gwangju P21 6719 214 929 1000 929 571 786 81 893 536 0 29 0 0 607 0 0 214
Incheon 1000 0 %03 935 %8 9%8 323 194 42 RT7 T4 0 35 0 0 P23 0 0 0
Gyeongnam 1000 0 382 3H3 971 794 588 147 324 88 647 59 706 88 0 382 59 0 147
Gyeongbuk 1000 0 214 107 1000 929 429 71 321 429 786 107 464 143 36 T4 0 29 107
Jeonnam %8 32 645 871 1000 935 419 806 613 645 935 0 645 0 0 806 97 0 258
Jeonbuk 743 257 371 657 1000 1000 629 343 8.0 571 914 0 97.1 0 0 943 0 0 0
Chungnam 1000 0 406 85 938 6 719 188 71 156 85 0 5.3 0 0 1000 31 0 94
Chungbuk 1000 0 129 645 1000 1000 484 97 355 32 871 0 323 0 0 774 0 0 0
Gyeonggi 1000 40 680 1000 1000 920 640 80 620 140 &0 0 50.0 0 0 20 20 0 6.0
Gangwon 1000 0 636 771 1000 971 714 143 543 86 711 0 571 0 0 3710 0 20.0
Jeju 1000 0 0 135 1000 973 189 108 108 1000 8LI 54 189 207 135 919 0 0 0
Total M5 62 452 635 91 927 469 225 494 336 Bl 14 56.1 50 16 862 21 04 100
x? 9502 2827 132277193 373 22 7157 1409 7597 1867 4127 640 BYT 7367 401 14587 309 110 4347

YFresh red papper chopped. PPpastes: Glutinous rice, millet, rice and/or wheat flour paste. ¥Cooking extract of anchovy. “Commercial
(seasoning powder. ¥ Zanthoxylum schinifolium.
’)Usally fishes (yellow corvenia, hair-tail) and shellfishes (oyster and shrimp) used.

**5<0.001.
by 49 A gl w3 oS HAF A E v aA g Table 5. MSG usage in kimchi according to age groups of
2oz o A% stol A9 pUsE golmn DA lrequency, %¢)
Regional Age groups of makers N
VA sEAko] = = A 2
ARA RS S E o B AE1H624.25). groups 20 30 4 5 6 w0 *
A7, kel e AR E o) gle AR B Seoul 51 179 436 231 103 0
3 910 h(23) Kim S(5)& 7S A7bahAl &S 7129 Busan 0 125 500 0 125 250
. N Daegu 91 636 91 182 0 0
L LR PR -3 T —_
3% ARl 4 deldrix wastal e, 424 Leu Dacjeon 143 214 214 286 143 0
conostoc mesenteroids A5 23 A3} g % 9l Gwangiu 0 118 588 59 118 118
(6), B &A) 22 5.3}9} od o] gl o ]u}= AFATI} 9l Incheon 0 200 300 500 O 0
. Gyeongnam 0 231 385 231 154 0
AeH4,23). e, 2], 22, 24 A S5 & Caol 2ol Gyeongbuk 105 316 421 105 53 0 ;‘gﬁ
Zu3 HAZE AT AeE 24 S A fE 2 Jeonnam 240 520 160 40 O 4.0
S 215 A1Eh-L. 7b A K] R R Jeonbuk 0 61 273 455 182 30
SHAIA A AraA7]le b7t ek e /EH4,2620). Chungnam 0 125 375 375 125 0
olAbe] Azt A AAtEe} Hulxe] 74 X E v Chungbuk 0 83 500 375 42 0
3le] 2 o] = X BF J]|E 10E 2 MSGY A 8E AL Gyeonggi 48 476 238 143 95 0
. - - = = Gangwon 0 154 615 154 79 0
slo] AAEE of7)o Ex| A FEol A4 2|8, & Jeju 59 147 412 25 88 29
A Fol F7t= b= Total 45 208 361 25 96 26
Table 5& A9 7144 A &4 F-2 8L MSGAH- UNS: Not significant.
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Table 6. Standard tastes for making kimchi by regional groups 297 71E 9= A A glo) 49 o] 7}A Hel(Al s
_Ureavency, %)y syl e} s LS R esh A shel Bl
Regional Standard taste for making kimchi 5 1o
D ; - ‘ Ze Ao walr}
groups WNH" Husband Herself Children Family B _ o
Seoul 134 179 627 15 45 AA e AE 33 2 ARA FEeR A9
Busan 16.4 255 54.5 3.6 0 AL 7z @ae Alghe] 3138k8 FALsle] Hgkti(Table
Daegu 77 308 57 38 0 e L% ' ’Lf - L} 4
Daejeon 400 500 67 0 33 7). 2 A3 3 AMEA YL 1 A q FACLT%) Hol =
Gwangju 259 185 48.1 0 74 Ay At Z o] B9ty z Lo g 2 AE A
Incheon 226 194 548 0 32 3%, A Sl Wik, _Ci‘“ _ B b
Gyeongnam 235  44. 324 0 0 199 748, 8 ol o Akt Q1AL ol 5 Mt o] A%
(remgbuk 0 DS WA S 4, NS A THde H AN ARER oA AL T AL
Jeonbuk 59 294 55.9 29 5.9 o, 53] AAE, Aetx Y AT 2 3R et 2=
Chungnam 3.2 16.1 80.6 0 0 . o3 o B BEE WU 2] o, R
Chungbuk 0 100 900 0 0 2NN 2T 2EF ud, AT AL AFud A
Gyeonggi 146 292 54.2 0 2.1 o], FF A A& spFxc) Ado] mael AlEEol Bkt 1
Gangwon 11.8 265 61.8 0 0 o3 0 &3 sko] 7] © ol
]eju O 189 811 0 O ‘9’] Z] g B L Z] ‘“IO] —T—’- o 11 7}\~——-i }—A"E] AR .

Total 133 2%6.2 576 0.9 20 Table 8& Table 734 w271 2 x| 9 W 714§ A 22
;:A woman’s native home. A AR e xa1g Aajol} Hew FFA
NS: Not significant. A7), A 0A % & A o1 A S Ry 2 Aol
Table 7. Native places of makers responded to questionnaires (frequency, %)
Regional Native place of makers” )
groups SU BS DG DJ GJ IC GN GB JN B CN CB GG GW 1] &

SU 217 14 0 0 0 1 43 145 145 116 130 4.3 7.2 58 0

BS 58 373 39 0 2.0 0 275 137 2.0 2.0 0 0 3.9 2.0 0

DG 37 37 222 0 0 0 74 556 3.7 0 0 37 0 0 0

DJ 13.3 33 0 23.3 33 0 33 6.7 10.0 67 167 133 0 0 0

GJ 0 0 0 0 105 0 0 0 34.2 0 0 0 0 53 0

IC 0 0 0 0 32 645 3.2 0 3.2 32 161 3.2 3.2 0 0

GN 0 29 29 0 29 0 735 5.9 29 0 29 0 29 29 0 2505.8
GB 0 0 45 0 0 0 45 682 0 0 0 0 136 9.1 0 NSZ]
JN 0 0 0 0 3.2 0 0 0 83.9 32 3.2 0 3.2 3.2 0

JB 0 0 0 0 29 0 0 0 286 686 0 0 0 0 0

CN 0 3.2 0 0 0 0 32 0 3.2 65 839 0 0 0 0

CB 0 0 0 3.2 0 0 0 3.2 0 6.5 97 774 0 0 0

GG 16.0 20 0 0 0 0 0 8.0 14.0 20 220 20 320 2.0 0

GW 14.3 57 0 0 0 0 0 114 5.7 0 29 86 29 486 0

1] 0 0 0 0 0 4] 0 0 0 0 2.7 0 0 0 97.3

Y'SU: Seoul, BS: Busan, DG: Daegu, DJ: Daejeon, GJ: Gwangju, IC: Incheon, GN: Gyeongnam, GB: Gyeongbuk, JN: Jeonnam, JB:
. Jeonbuk, CN: Chungnam, CB: Chungbuk, GG: Gyeonggi, GW: Gangwon, JJ: Jeju.
INS: Not significant.

Table 8. Growing regions of makers responded to questionnaires (frequency, %)
Regional Growth regions of makers" 2
groups SU BS DG DJ GJ IC GN GB JN B CN CB GG GW JJ x
SU 25.4 15 0 0 0 0 45 149 149 119 134 45 6.0 3.0 0
BS 20 440 4.0 0 2.0 0 24.0 140 2.0 2.0 0 0 2.0 40 0
DG 0 0 75.0 0 0 0 0 25.0 0 0 0 0 0 0 0
DJ 133 3.3 0 23.3 33 0 33 3.3 10.0 6.7 200 100 0 3.3 0
GJ 0 0 0 0 1.8 0 0 0 185 0 0 0 0 3.7 0
IC 0 0 0 0 0 64.5 3.2 0 6.5 32 129 3.2 6.5 0 0
GN 0 29 29 0 29 0 76.5 59 0 0 29 0 29 29 0 3 406 4
GB 0 0 36 0 0 0 7.1 714 0 0 0 0 10.7 7.1 0 NG
JN 0 0 0 0 0 0 0 90.3 3.2 32 0 0 3.2 0
JB 0 0 0 0 29 0 0 0 286 686 0 0 0 0 0
CN 0 3.1 0 0 0 0 3.1 0 0 6.3 844 0 3.1 0 0
CB 0 0 0 0 0 0 0 3.2 0 3.2 32 903 0 0 0
GG 14.0 2.0 0 0 0 0 0 6.0 14.0 20 200 20 380 2.0 0
GW 17.1 57 0 0 29 0 0 5.7 0 0 0 8.6 29 571 0
J 0 0 0 0 0 0 0 0 0 0 0 0 0 0 100.0

s Seoul, BS: Busan, DG: Daegu, DJ: Daejeon, GJ: Gwangju, IC: Incheon, GN: Gyeongnam, GB: Gyeongbuk, JN: Jeonnam, JB:
Jeonbuk CN: Chungnam, CB: Chungbuk, GG: Gyeonggi, GW: Gangwon, J]: Jeju.
PNS: Not significant.
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