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ABSTRACT

Food and nutrition sites are the major portion of the health information sites. For the point of public health it
is very important to secure validity and reliability of information on those web sites. Therefore, in this study we
would like to identify problems when acquiring recipes in web sites by analyzing and reviewing recipes in web
sites. To investigate Korean food recipes provided in web sites, domestic search engines such as Simmani, Naver,
Hanmir, and Empas and foreign search engines such as Yahoo Korea, Lycos and Altabista Korea were used.
Searchs were done using ‘recipe’ and ‘Joribeob(cooking method)’ from March 20, 2002 to June 20, 2002.
Informations in each sites were reviewed and analyzed Results are as follow ; When classifying 46sites searched
with ‘Joribeob’ by the information provider, 24sites were individual, 16sites were corporate and 6sites were others.
When searching ‘recipe’, total 12,654recipes were returned. Out of them, individual provided 2,581sites(20.4%),
corporate provided 7,249sites(57.3%), and others provided 2,824sites(22.3%). 9,979(78.9%) recipes out of 12,654
recipes were proved to be appropriate as Korean food. Classifying recipes by dish group, vegetables 11.7%, soups
and hot soups 9.7%, stew and casseroles 8.2%, pan cakes 8.0%, stir fried foods and skewers 7.8%, rice 7.2%, hard
boiled food 7.1%, steam 6.4%, noodles and mandu 5.3%, Kimchi 4.5%, fried 4.1%, and porridge 3.7% in order.
21.1% of recipes were not appropriate as Korean food but provided as Korean Food. The proportion of individual
as the information provider were higher than that of enterprises. Recipes from enterprises were based on food and
nutrient information and more reliable. However, there were some cases that they provided the same amount of
ingredients with different calories or provided the same calories with different ingredients. Additionally, depending
on sites, they provided different calories even for the same recipe. There were some cases that the calories provided
on the site were too high or too low, for the suggested amount of ingredients and serving size. Recipes those
provide amount of calories were evaluated using the nutrient analysis program. Calculated calories and provided
calories on the Web were compared together. There are difference between two valus. With these results, it may
lead misuse of recipe by those who need accuracy in diet such as patients or who are interested in recipe
information for academic purposes. These results could be used as basic materials to improve quantity and quality
of recipes in the future. Also, to improve the accuracy of recipies for Korean foods in the web sites, there should
be some systems to monitor and let internet users know monitoring results.
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Table 1, Distribution of Korean food recipies by information providers

3} 54 A3} A S Ao| = Yobit Ak Table 2
o AABHTE AR AN GAloR A A
o] g HRE o 71Ee FAve] $He 2L
ujot e 712S AgStaATk of 12 Tt g4 £
o] SHtAl o] YW THAOR AT Ak
T, % Mo AFAY o Eatsle Al shalowm
Agsha pcha FEsHAch AAuo) BAHE G5
2 A Aw, Aol AFsHe A Fof s
oz Rzt HAlazt 7037Q7.2%)0lt YUT,
719 o] Algske AN o) 1,3617(18.8%)0] T
Moz RARSHh AR olel At % 12,654
Aol dlXs F ez RAPSIThL A1 2,675
H(21.1%)2) TS Aele A7) 9,9797(78.9%)
of Yo Histckn A EITh 7|emet Helo]
AHAZERA Aol=e] dAlnlzt ARl &
A Gebetek 4l 59 A7 (18)041 /=g uie} ol
1990 AR E T Faele] el itz G4l
FASE garon Fiel FraelgHst waom

unit : N(%)
S no. total classification
provider\\\ no. of sitess  no. of recipies information provider no. of sites no. of recipies
vi;dividual 24(52.2) 2581(20.4) individual 24(52.2) 2581(20.4)
professinal cooking site 8(17.4) 5245(41.4)
internet broadcasting site 2(43) 245( 1.9)
food and diet information potal site 3( 6.5) 1202( 9.5)
enterprise 16(34.8) 7249(57.3)
menu delivery site 1( 2.2) 473( 3.7)
food service related site 1( 2.2) 49( 0.4)
dlct(welghl control) sltc 1( 2.2) 35¢ 0.3)
i ”academlc society & msmutlon 1(22) 81(06)
others 6(13.0) 2824(22.3) association and society 1 2.2) 79( 0.6)
potal sites 3( 6.5) 2647(20.9)
cooking education center (2. 17( 0.1)
total 46(100.0)  12654(100.0) total 46(100.0) 12654(100.0)
Table 2. Assessment as Korean food in Korean food recipies in web sites by information providers
unit : N(%)
provider yes(Korean food) no(modified Korean food) total recipies
individual‘ 1878(72.8) 703(27.2) 2581(20.4)
enterprise 5888(81.2) 1361(18.8) 7249(57.3)
others 2213(78.4) 611(21.6) 2824(22.3)
total 9979(78.9) 2675(21.1) 12654(100.0)




394 | AL 2 ¥ AOE F SIRSY ALY Xz 24 X AHE

LRlEE FdS &+ AU
2. HAme] SAld BR| ME BY

1) SMZd SASH HE

R4 TR Ao|Eold AT AN 24
FU BRsiTh B3 &4 43S WID 5 -
Ao B 08 Wirold, Az SFake A
48 ZAR}O] Table 30 ARSI

zeP @ FARS VIR0 sl BHE 24P
Ao 8 ZARE AT UE D AR} 1485
Ao A4 Be dANE AASGD, theos F
9 98 123274, A7) 2 9ER 1,087, A -4 9

BAS 1,0154, H&F 9824, W57 9064, 23H
895719] o2 FALEIGIOH AR|F= 57479 A
HUE AFsta AUk E3L SAFER BEFE A
&S SR8 T A - Mg HFA o=
o] FHEIE A}, A2 9,9797(78.9%)2 =
AFEQLT, B - AoF AEA)1L 2,675A(21.1%)2 RAL
=k X7 97.4%, BF7H96.8%E ‘THA' A
Hlgo| &ton, FAF 44.4%, &7 58.4%, o]
2 62.9%, B 63.5%, THUS 73.8%, E U gh
FF 74.5%2 FHAF 0] 80%0]512 LR} ol
4] FASA 222 & 4 U v, A
ZFet ¥R, " T JRnE BF e oE,
w9 IxiFE 2R 5 AEAoE8 ZAESICh

Table 3, Analysis of traditional type of Korean food in web sites for Korean foods by dish groups

unit : N(%)
Dish group Type Total
Korean modified(eastern, western)

rice 575( 63.5) 331( 36.5) 906(100.0)
bakeries & confectioneries 0 0.0) 81(100.0) 81(100.0)
noodles & mandu 502( 74.5) 172( 25.5) 674(100.0)
gruels 424( 91.6) 39( 94) 463(100.0)
soup & hot soup 1109( 90.0) 123( 10.0) 1232(100.0)
stew & casserole 941( 90.7) 97( 9.3) 1038(100.0)
steamed foods 721( 88.4) 95( 11.6) 816(100.0)
grilled foods 524( 62.9) 309( 37.1) 833(100.0)
pan-fried foods 821( 80.9) 194( 19.1) 1015(100.0)
stir fried foods 573( 58.4) 409( 41.6) 982(100.0)
braised foods 725( 81.0) 170( 19.0) 895(100.0)
fried foods 232( 44.4) 291( 55.6) 523(100.0)
seasoned vegetables 1217( 82.0) 268( 18.0) 1485(100.0)
kimchies 559( 97.4) IS¢ 2.6) 574(100.0)
raws fish 184( 96.8) 6( 3.2) 190(100.0)
salt-fermented foods 112(100.0) 0 0.0) 112(100.0)
seasoned-fermented foods 187( 92.6) 15( 74) 202(100.0)
seasonings 30(100.0) o 0.0) 30(100.0)
milk & dairy products o( 0.0) 13(100.0) 13(100.0)
beverages 106( 95.5) S( 4.5) 111(100.0)
fruits 48( 73.8) 17( 262) 65(100.0)
raw foods ; meats, vegetables, fruits, etc. 59( 93.7) 4 6.3) 63(100.0)
rice cakes 206(100.0) o( 0.0) 206(100.0)
other 124( 85.5) 24( 4.5) 145(100.0)
total 9979( 78.9) 2675( 21.1) 12654(100.0)
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Table 4. Analysis of information provider in web sites for Korean foods by dish groups
unit: N(%)
information provider
Dish group Total
individual enterprise other
rice 7 ) 205(22.6) 534(58.9) 167(18.4) 906(100.0)
bakeries & confectioneries 23(28.4) 44(54.3) 14(17.3) 81(100.0)
noodles & mandu 184(27.3) 352(52.2) 138(20.5) 674(100.0)
gruels 71(15.3) 279(60.3) 113(24.4) 463(100.0)
soup & hot soup 289(23.5) 716(58.1) 227(18.4) 1232(100.0)
stew & casserole 238(22.9) 631(60.8) 169(16.3) 1038(100.0)
steamed foods 182(22.3) 439(53.8) 195(23.9) 816(100.0)
grilled foods 207(24.8) 402(48.3) 224(26.9) 833(100.0)
pan-fried foods 153(15.1) 558(55.0) 304(30.0) 1015(100.0)
stir fried foods 235(23.9) 603(61.4) 144(14.7) 982(100.0)
braised foods 188(21.0) 551(61.6) 156(17.4) 895(100.0)
fried foods 77(14.7) 285(54.5) 161(30.8) 523(100.0)
seasoned vegetables 244(16.4) 931(62.7) 310(20.9) 1485(100.0)
kimchies 134(23.3) 358(62.4) 82(14.3) 574(100.0)
raws fish 31(16.3) 92(48.4) 67(35.3) 190(100.0)
salt-fermented foods 18(16.1) 59(52.7) 35(31.3) 112(100.0)
seasoned-fermented foods 36(17.8) 109(54.0) 57(28.2) 202(100.0)
seasonings 5(16.7) 13(43.3) 12(40.0) 30¢100.0)
milk & dairy products 2(15.4) 3(23.1) 8(61.5) 13(100.0)
beverages 11(10.0) 50(45.0) 50(45.5) 111(100.0)
fruits 12(18.5) 25(38.5) 28(43.1) 65(100.0)
raw toods ; meats, vegetables, fruits, etc. 4( 6.3) 26(41.3) 33(52.4) 63(100.0)
rice cakes 15( 7.3) 120(58.3) 71(34.5) 206(100.0)
other 17(11.7) 69(47.6) 59(40.7) 145(100.0)
total 2581(20.4) 7249(57.3) 2824(22.3) 12654(100.0)
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Table 5, Analysis of classification methods for Korean foods in web sites by dish groups

unit : N(%)
Classification
Dish group Total
none method situation raw ingredient season
rice 84( 9.3) 790(87.2) 23( 2.5) 3(0.3) 6(0.7) 906(100.0)
bakeries & confectioneries 35(43.2) 25(30.9) 21(25.9) 0(0.0) 0(0.0) 81(100.0)
noodles & mandu 57( 8.5) 587(87.0) 25( 3.7) 2(0.3) 3(0.4) 674(100.0)
gruels 39( 8.4) 416(89.8) 4 0.9) 0(0.0) 4(0.9) 463(100.0)
soup & hot soup 126(10.2) 1060(86.0) 33(2.7) 6(0.5) 7(0.6) 1232(100.0)
stew & casserole 101( 9.7) 915(88.2) 17( 1.6) 5(0.5) 0(0.0) 1038(100.0)
steamed foods 67( 8.2) 697(85.4) 44( 5.4) 7(0.9) 1(0.1) 816(100.0)
grilled foods 56( 6.7) 682(81.9) 66( 7.9) 25(3.0) 4(0.5) 833(100.0)
pan-fried foods 72( 7.1) 904(89.1) 25( 2.5) 1(0.1) 13(1.3) 1015(100.0)
stir fried foods 65( 6.6) 882(89.8) 28( 2.9) 4(0.4) 3(0.3) 982(100.0)
braised foods 45( 5.0) 819(91.5) 22( 2.5) 8(0.9) 1(0.1) 895(100.0)
fried foods 29( 5.5) 438(83.8) 43( 8.2) 4(0.8) 9(1.7) 523(100.0)
seasoned vegetables 122( 8.2) 1287(86.7) 47( 3.2) 15(1.0) 14(0.9) 1485(100.0)
kimchies 35( 6.1) 529(92.2) 0( 0.0) 2(0.3) 8(1.4) 574(100.0)
raws fish 9 4.7) 166(87.4) 14( 7.4) 1(0.5) 0(0.0) 190(100.0)
salt-fermented foods 1( 0.9) 111(99.1) 0 0.0) 0(0.0) 0(0.0) 112(100.0)
seasoned-fermented foods 14( 6.9) 181(89.6) 2( 1.0) 1(0.5) 4(2.0) 202(100.0)
seasonings 7(23.3) 23(76.7) 0 0.0) 0(0.0) 0(0.0) 30(100.0)
milk & dairy products 1(7.7) 11(84.6) 1( 7.7) 0(0.0) 0(0.0) 13(100.0)
beverages 6( 5.4) 105(94.6) 0( 0.0) 0(0.0) 0(0.0) 111(100.0)
fruits 3( 4.6) 55(84.6) 7(10.8) 0(0.0) 0(0.0) 65(100.0)
raw foods ; meats,
vegetables, fruits, etc. 2( 3.2) 58(92.1) 2(3.2) 0(0.0) 1(1.6) 63(100.0)
rice cakes 32(15.5) 173(84.0) 0 0.0) 0(0.0) 1(0.5) 206(100.0)
other 11( 7.6) 124(85.5) 8( 5.5) 0(0.0) 2(1.4) 145(100.0)
total 1019(8.1) 11038(87.2) 432(3.4) 84(0.7) 81(0.6) 12654(100.0)
Table 6. Analysis of additional informations for Korean foods in web sites by information providers
unit @ N(%)

information provider

additional information

percent of recipies
with additional

individual enterprise other total information(%)
calorie 6( 0.2) 2618(98.9) 22( 0.8) 2646(100.0) 209
portion size 600(16.7) 2904(80.9) 86( 2.4) 3590(100.0) 28.4
image 1963(17.7) 6732(60.5) 242(21.8) 11123(100.0) 87.9
cooking time 587(12.0) 2201(44.8) 2120(43.2) 4908(100.0) 38.8
food information 8( 0.3) 2314(98.7) 22( 1.0) 2344(100.0) 18.5
total of recipies 2581(20.4) 7249(57.3) 2824(22.3) 12654(100.0)
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(38.8%), ZZA|Zto] Gl= A= 7,746 7(61.2%)
o=, AFAHETL = AT E 2,344 7(18.5%), A&
A7 G A= 10,3107481.5%) 082 ARt
(Table 6).
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Table 7, Distribution of recipies with informations about serving size and calories

unit : N(%)
Dish group No(%) of recipies with se.rving size & Total
amount of calories

rice 120(13.2) 906(100.0)
bakeries & confectioneries 0( 0.0) 81(100.0)
noodles & mandu 87(12.9) 674(100.0)
gruels 81(17.5) 463(100.0)
soup & hot soup 217(17.6) 1232(100.0)
stew & casserole 168(16.2) 1038(100.0)
steamed foods 100(12.3) 816(100.0)
grilled toods 82( 9.8) 833(100.0)
pan-fried foods 161(15.9) 1015(100.0}
stir fried foods 161(16.4) 982(100.0)
braised foods 152(17.0) 895(100.0)
fried foods 55(10.5) 523(100.0)
seasoned vegetables 361(24.3) 1485(100.0)
kimchies 97(16.9) 574(100.0)
raws fish(hyue) 22(11.6) 190(100.0)
salt-fermented foods 15(13.4) 112(100.0)
seasoned-fermented foods 41(20.3) 202(100.0)
seasonings 1( 3.3) 30(100.0)
milk & dairy products 0( 0.0) 13(100.0)
beverages 10( 9.0} 11(100.0)
fruits 4 6.2) 65(100.0)
raw intake of foods ; meats, vegetables, fruits, etc. 4( 6.3) 63(100.0)
rice cakes 24(11.7) 206(100.0)
other 6( 4.1) 145(100.0)
total 1969(15.6) 12654(100.0)
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Table 8, Ditference between web provided calories and calculated calories using CAN program of Korean foods in web sites by

dish groups
unit © Keal
web CAN program difference of
Dish grou N mean
group mean (mrizr-‘f;x) s.D.” mean (mri:-lrgneax) S.D. (absolute value)
rice 120 510 296-861 114.2 504 287-778 107.7 35
noodles & mandu*” g7+ 466 350-681 74.3 495 400-726 60.3 48
gruels* 81* 323 120-562 1123 275 130-511 101.0 72
soup & hot soup 217 218 23-684 183.8 231 45-754 185.1 30
stew & casserole 168 229 103-460 82.5 237 110-430 63.5 34
steamed foods 100 323 36-675 166.1 304 50-689 1343 54
grilled foods* 82 228 20-450 100.0 277 54-503 112.1 53
pan-fried foods* 161* 260 125-500 76.6 299 189-460 538 62
stir fried foods 161 214 49-480 110.0 237 60-542 110.6 30
braised foods* 152* 215 76-350 51.7 243 110-396 57.6 33
fried foods* 55* 230 100-350 70.5 278 165-433 71.1 48
seasoned vegetables* 361* 77 35-247 36.0 95 46-289 38.6 20
kimchies* 97* 64 18-145 32,0 85 23-185 349 22
raws fish(hyue)* 22* 133 60-201 41.3 182 86-256 441 46
salt-fermented food 15 94 45-165 40.9 111 43-230 51.8 24
seasoned-fermented foods* 41* 60 43-85 10.8 77 40-100 14.4 18
seasonings 1 95 95-95 0.0 77 77-77 0.0 18
beverages 10 86 39-110 19.4 111 37-140 29.9 25
fruits* 4* 146 130-170 15.6 118 105-136 11.9 32
igé?titegegbg?d;&ts’ e 4 134 67-187 435 138 90-199 400 13
rice cakes 24 369 70-655 182.1 351 241-527 83.9 106
others* 6* 117 54-200 459 139 46-203 494 33
total 1969 222 0-861 158.9 238 0-778.2 151.2 37

Y SD. : standard deviation
P¥ttest : p<0.05
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