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Recipe Standardization and Nutrient Analysis of
‘Dong-rae Pajeon’ (Local Food in Busan)

Sang-Ae Kim and Eun-Soo Shin'
Dept. of Food and Nutrition, Silla University, Busan 617-736, Korea

Abstract

The purposes of the study were to find refined taste of ancestor through historical research about traditional
cooking method and ingredient for the purpose of enriching today’s dietary life and to hand down a particular
style of regional dish and excellence of nutritional aspect by providing a standard recipe and nutrition analysis
data on 'Dong-rae Pajeon’. To collect data about traditional ingredients and cooking method, researcher
interviewed seven local natives who have kept a traditional food costumes, visited four restaurants, and
reviewed ten cookbooks. The interviewees recalled and demonstrated the cooking procedure. The standard
recipe of ‘Dong-rae Pajeon’ was created after three experimental cookings, based on the recipes of the natives,
restaurants, and cookbooks. According to the natives’ statements, ‘Dong-rae Pajeon’ was a special dish that
was offered to the king at 'Samzi-nal’ (March 3rd of the lunar calendar). It was also a seasonal (before cherry
blooming time) and memorial service dish of the province’s high society. The main ingredients were small
green onion, dropwort, beef, seafood (large clam, mussel, clam meat, oyster, shrimp, fresh water conch), waxy
rice powder, non-wax rice powder, and sesame oil which were abundant in Busan and Kijang region. Energy
per 100 g of '‘Dong-rae Pajeon’ was 148 kcal. Protein, lipid, fiber, Ca, and Fe contents were 8.8 g, 2.0 g, 86
g, 7.7 mg, and 1.8 mg respectively. Contents of cystine, lysine, leucine, valine, isoleucine which are essential
amino acids were high in ‘Dong-rae Pajeon’. Fatty acids contents are oleic acid (20.5%), linoleic acid (20.1%)
and linolenic acid (10.4%) while P/M/S ratio was 0.73/0.67/1.

Key words: local food, Don-grae Pajeon, standardized recipe, nutritional value, sensory properties
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Table 1. General information of Dong-rae Pajeon interviewee
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Age Attainments

Family name (yrs) in scholarship Job Birthplace/ Present residence
Mr.&Mrs. Lee
Mr. Lee (husband) 67 College Ex-office worker  Suan-dong, Dongrae-gu/ Suan-dong, Dongrae-gu
Mrs. Lee (wife) 60 College House wife
Mr.&Mrs. Wang
Mr. Wang (husband) 69 College Ex-staff of bank  Suan-dong, Dongrae—gu/ Suan-dong, Dongrae-gu
Mrs. Wang (wife) 60 College Ex-teacher
Mrs. Chu 67 College Ex-teacher Oncheon-dong, Dongrae-gu/ Oncheon-dong, Dongrae-gu
Mrs. Ki 53 High school Restaurant owner Gijang (residence of hushand’s family)/
Banyeo—dong, Haeundae-gu
Mrs. Kim 56 High school House wife Gijang-gun/ Gijang-gun
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Table 3. Ingredients and cooking characteristics of Dong-rae Pajeon by interviewee

Ingredients Interviewee Mrl;izel\l/l)rs. Mvrviz;\glr)s. Mrs. Chu® Mrs. Kim® Mrs. Kim®”
Chosun JJokpaS) v v v v
Dropwort v v v v -
Beef (minced) v v v v
Assorted seasoning® (for beef) v v v v -
Freshwater conch (minced) v v - - -
Beef / Mussel (minced) v v v v v
Seafood Clam meat v v v v v
Oyster v v v - -
Shrimp v v v v v
Squid (minced) - - - v -
Salt, Pepper (for seafood) v v v v -
Stock (dry-anchovy, sea tangle) v v v - -
Water - - - v v
Waxy rice powder v v - v v
BRatter Non-wax rice powder v v v - -
Red pepper powder v v - - -
Salt v v - v
Red pepper paste - - v - -
Soybean malt paste (Mak-jang) - - v - -
Chinese mushroom - - - v v
Egg v v v v v
Vegetable oil v v v v v
Sesame oil v v v - -
Dipp- Vinegar-red pepper paste v v v - -
ing sauce Vinegar-soy sauce v v - v -
-use plenty -use plenty -ingredient -ingredient -cut green
amount of amount of apply apply onion same
sesame 0il sesame oil sequence on sequence on  length
-ingredient ~-ingredient frying pan: frying pan: -—ingredient
apply apply green onion, batter, green apply
Ch .. sequence on sequence on seafood, onion, sequence on
aracteristics . A . , . .
frying pan: frying pan: batter seafood, frying pan:
green onion, green onion, -cook with  —cook with batter, green
seafood, seafood, covered pan covered pan  onion,
batter batter seafood,
~cook with —-cook with -cook with

covered pan

covered pan covered pan

1)Suan—dong, Dongrae-gu. 2)Oncheon—dong, Dongrae-gu. 3)Gijang (residence of husband’s family) / Banyeo—-dong, Haeundae-gu.

4)Gijang—gun. Y Allium ascalonicum L, shallot.

Assorted seasoning: soy sauce, sugar, minced green onion, garlic, sesame oil, black pepper.
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Table 4. Ingredients and cooking characteristics of Dong-rae Pajeon by restaurants
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Ingredients Restaurant A (Busan) B (Busan) C (Kijang) D (Masan)
Chosun JJokpa v v v
Dropwort v v - -
Beef v v v -
Beef/ (Siilarrinmmeat v v z v
Seafood D v v
Mussel v v v
Oyster v v v -
Assorted seasoning (for beef) v v v -
Stock (dry-anchovy, sea tangle) v v -
Water - - v
Waxy rice powder v v -
Batter Non-wax rice powder v \% -
Flour - - - v
Red pepper powder v v -
Salt v v v
Egg v v v v
Vegetable oil v v v v
Dipping sauce vinegar—chilly paste vinegar—chilly paste vinegar-soy sauce -
—-stock: peanut powder, -ingredient apply -use red pepper -use cutting
dry-anchovy, sea sequence on frying  —ingredient apply leek, red
tangle pan: green onion, sequence on pepper
-use fresh non-waxy  seafood, batter frying pan: -ingredient
rice powder —cook with covered pan  batter, green apply
Characteristics -ingredient apply onion, seafood sequence on
sequence on frying ~cook with frying pan:

pan: green onion,
seafood, batter

—cook with covered pan

covered pan

batter, green
onion,
seafood

Fire power

is important factor (power is weaken after lid)
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Table 5. Standard recipe of Dong-rae Pajeon

Ingredient Amount (g)
Small green onion 240
Dropwort 60
rice powder : stock=1:25
waxy rice : non-waxy rice=1:3
Batter 400 salt 0.7%
red pepper powder 0.7%
Beef 70 soysauce % Tbsp, sugar 3 Thsp, rice wine 1 ts,
e sesame oil %4 ts, garlic, green onion, black pepper
Large clam 70
Mussel 25
Clam meat 25 salt (0.7%), black pepper (0.7%)
Oyster 25
Shrimp 90
Egg 40
Vegetable oil 45
Sesame oil 5

Vinegar-red pepper paste

Preparation
@D Peel small green onion
@ Remove leaves of dropwort (use soft stem only)

@ Mince beef, dice large clam, mussel, clam meat, and remove shrimp’s entrails

Cooking method

@ Spread small green onion on pre-heated frying pan evenly

and put dropwort on it.
@ Put seasoned beef and seafoods between @
@ Spread the half amount of batter on @

@ Put small green onion and dropwort on @ in the opposite direction

® Overspread the other half batter on @

® Spread out ® for seafood is well done and turn it upside down

@ Apply more oil and put beaten egg on ®
Keep it covered until well done
@ Served with vinegar-red pepper paste

Table 6. Sensory evaluation of Dong-rae Pajeon

. Ratio of seafood and Overall Average
Appearance Chewiness small green onion Taste Texture acceptability score
1Y 455+147"  450+1.10 4.35+0.49 4391078  450+1.28 435+0.75 4.44%1.02
2 430+1.26 470+£1.08 456+0.71 535+1.18 4.82+163 460%1.23 472+1.23
t-value 0.58 -0.58 -1.05 -2.93" -0.68 -0.78 -1.90

Y1 Dongrae pajeon, 2: Dongrae pajeon+ vinegar-red
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Table 7. Nutrient contents of Dong-rae Pajeon (100 g)
Energy Moisture  Protein Fat Carbohydrate Fiber Ash Ca P Fe Na K
(kcal) (g) (g) (g) (g) (g) (g) (mg) (mg) (mg) (mg) (mg)
1484 465 8.8 2.0 23.8 8.6 10.3 577 143.0 1.8 280.0 4

Table 8. Ratio of nutrient contents to recommended intake per a portion of Dong-rae Pajeon

Energy” (kcal) Protein (g) Ca (mg) P (mg) Fe (mg)
1/3 Recommended Intake" for man (20~29 years old) 866.7 18.3 233.3 233.3 3.3
Nutrient contents of one serving size (245 g) 363.6 21.6 1414 350.4 44
Nutrient content percentage (one serving size / % KDRIs) 42.0 118.0 60.6 150.0 133.0

1)Dietary Reference Intakes for Korean, 2005. “Based Estimated Energy Requirement (EER).
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Table 9. Amino acid contents of Dong-rae Pajeon
mg/100 g (%)

Amino acid Contents
Aspartic acid 339.8 (5.0)
Treonine 286.1 (4.2)
Serine 2731 (4.1
Glutamic acid 66.0 (1.0)
Proline 4286 (6.4)
Glysine 237.3 (3.5
Alanine 250.0 (3.7)
Cystine 1,671.5(24.8)
Valine 4374 (6.5)
Methionine 105.9 (1.6)
Isoleucine 410.8 (6.1)
Leucine 573.3 (85)
Tyrosine 97.0 (1.4)
Phenylalanine 3216 (4.8)
Histidine 230.1 (3.4)
Lysine 652.0 (9.7)
Arginine 3526 (5.2)

6,733.1 (100.0)
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Table 10. Fatty acid composition of Dong-rae Pajeon

Area %
Fatty acid Composition
14:0 3.8
14:1 0.8
15:0 0.2
15:1 05
16:0 23.0
16:1 56
17:0 0.6
17:1 04
18:0 14.1
181 20.5
18:2 20.1
18:3 10.4
> Saturated fatty acid 41.7
>, Mono—unsaturated fatty acid 278
2. Poly-unsaturated fatty acid 305
P/M/S 0.73/0.67/1
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