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Recipe Standardization of Native Local Foods
in Gijang Region(The Second Report)
— Miyeokseolchi, Molseolchi, Gijangumuk, Seokbakji —

So—Mi Kim‘", Jee—Ae Lim
Dept. of Culinary Art, Dong-Pusan College

Abstract

This study was designed to standardize the recipes of native local foods in Gijang region such as
‘Miyeokseolchi’, 'Molseolchi', ‘Gijangumuk’ and ‘Seokbakji' and analyze their nutrients. The test recipe for each
food was prepared according to the information obtained from the personal interview of Gijang natives and
then applied to sensory evaluation. After that, CAN pro 3.0 was used for the nutritional evaluation. The
results are as follows: Both Miyeokseolchi and Molseolchi were preferred with soybean sprouts added but
Miyeokseolchi with fermented red pepper paste added. Gijangumuk was preferred with dissolved ceylon moss
added, not filtered. Seokbakji was preferred with salt-fermented gizzard shad added. Nutrient analysis was
performed according to the established standard recipe. In general, it appeared that energy content was low
and amino acid contents such as glutamate, aspartic acid, leuicine and arginine were high. Major fatty acids
in Miyeokseolchi and Molseolchi were a linoleic acid and Seokbakji has a palmitic acid and EPA.

Key words : native local foods, Gijang region, Miyeokseolchi, Molseolchi, Gijangumuk, Seokbakji, nutrient
composition.

F%4) 5 1998). ool we} $-2) S22 7]
2 s 44F I8 250 B I
S|

og

%

L]

o

b

2,

ey

=

o

ol

=

ogt

fm

oo

1>
Xl oo iz
Koo 1> o




RIS Aolol A tUj2 whSo] mole g4olch
HebA x|ole] AHET XA A, 715 )
£ A% Wy 5ol oe} g @Ase] grkel
SERR I

>

N
ot

Sk
O A)
=

o
N2 [‘-?ll
o

—|~
)

2]
aEo] gk, EAA
=

o B M op

e
@
Y

Rl
= ¥, o
BE
23
il
(o]
o
‘o‘ir‘
°
02
S,
Py
N
ol
o

=N

l‘>‘ ol i
[0
oL

0 e
o
o
2
T
E]?i

&
)
i

K
N,

)=
Mo
o
N

f
o)

[0
9
>
-z
N
u

]

O

22
X
N
—~
N

o
B
=)

ACE Y
i dlo
* ﬁ}o b H g 2o
2T
o o
2 o ¥ U
ﬁ g KK
o
ol oft e ;i
ar oo
g > L
- M
i) of\ rr AN
3 iy
2 n
FAVE
4118 o
2
X

o,
i
b
flo
oo
1> r
o

o M I LR ol dode o2y
&

2
i

oo
>, 1( m.[ﬂ
L%u?&i
-
|
D N
9‘1«’

i
2
2
2
afl

I K
=Oé
BN
e

)
o
k)

p
g
oft
4o 4o
&
P
N
I
o

=

o g

2
i
o rir
Y
m\l
g

i

o 4

S

o ¢

2
ot
Buj
o

R e )
o ox
o
o o

4
It o
~N
o

=

>
-
AC)

i
(o3
ot

O

%Mﬁﬂﬂlﬂﬁmﬁ@é
5o
rr

do 2
=
fn
pa
o

O
9
)
3
A
ol
e
I,
N
A
g °
rlo

- b
o zelW BE2S 9% BHO hF ATE >
Pl E2 2 AL g SH0= A
™
=

=
AEAE 78] GE 94 F

221

N

007)°1 olof v, B4,
o) OIS AT 234E A2

v

2
[EEN
e
Lo
iz}
ﬁr{
X,
=

9

4 % Urix) 459 v
23 Aol o

2 2 BEAE WAE] 2R BE

%4 1 AN 2

sy
i

mgﬂ
ST
Ny M
= =
E:
Mo o
L -

Lo 12 B
N

I, o

ol
k
o2
0%
oX,
M
tlo
S
1
ol
38
ui

ofN 0%

Lo J}o||

N
n>
oot OOk
RAEY
oo L
1> r_]:i
N0
W
>
o
EE|
M
>
o
T

o

2

BN
&

i

o,

1o,

H

HN

oty

il

o,

ofr

N

do o I

ol

N
o
2
Ay
™ B
o:
=2
>
-
jincs
Ol

N T
o
)
fijo
ft
iu)
ft
1z
2

oo =
i

il
d
N
Ac)
SO
o
N
Ac)
2
)

]_

52
£

e U P
2 i
;Erlr
—r—‘% Hj
o lo &
N
o M
N
>
HH_T‘;J
-
o O
o
o
il
-
2, j

£

Aol o3l At BEAAE 4
s Aze] B 2YHPe 74 - 1ot
193, 379 zgHd dg A5 (18 7EY
714 2003)E EHZE, & 7}R] S4)uith A
7R 2] Z8 YAE ARSAT AA-E A 7t
2 AF =z #Aalgel o) vHsoz &2

Al sEeAzEH st 1087 7)1 AEskd

_,4
£

> i
l-'J
ol
R )
>

ol
4

o

¢

T3] 39 109 ez HeAt AAE
Rt L AT & 7ES UEIAS W EF
Zyoz AFAAT

B Ao #saihs B2 2y AEs 9
3 zEE 2o digk Lo 715 EE A
e Aolm g ZAate] o] FidsliME A}
o] Aol eldAdol £ 715 HEYS o

slol 5% 1Fo% Hrhskelh

WA WAgEozE U A7, WAl
8, 919, 5, F ARG okAhe] vg, A



222 S z2]5t3] 2] Al 133 Al 43(2007)

3

€]

a2
Hz ox
PL
£

i

A7t

S T Eo=
g 4AsgE, B B0 58
= =

o
J
Lo
o,
N
X
¥
[
o,
N
o%
I
i3
ol
=
o olr
N
9

o

o
M

f8¢0] 33 ooz et Q1o H]
°Z st BRE 5o Bt At
3R s A 8.91e] HlEo] 70% o]/
S8 Aow AA3IALE

s H7t 898 sz A 10
33 3 108S Hdz A

l
w (M

23

™ tE of,

3 FGot

TsAAE Bl ezl 2F =Wl wEt
ZEYE 549 Aga, oprAr B Ak g
G o] 8 AT 191Fe] YA FFozR
B 2]Z A2 CAN pro 3.0 55 o] &3l 4t
3k AAE JEA 28 Fo e wis)
£ Hagtoz w57] & FES AEsA A
ke, 7zt 2u|Ee] §3] 99le Zzte] Zv]
ol At FHFoZ R4 T 2001)3H
Z2 a3 A8 th T2 FEkE o] 3l

o,
o

>
i
o,
A
EH
tu
o,
oo
ol
2
.
o2

of o Mo Mr

o

2 FRH20~494)) 1Y B

220001 73} 4R 13L 71Fo = BT

o
11
2,
fr
re
i
2

Ak a9 o)

S W HAE AN

HAze) Y ZelAPS 59 HAG T, @

742 eAmle A

{Table 1> Test recipe ingredients list of Miyeokseolchi

742 WA} oA,

Miyeokseolchi A Miyeokseolchi B Miyeokseolchi C

Sea mustard(Raw) 2509 2509 2509
Soybean sprout 200g - 200g
Cucumber - 100g -

Welsh onion, small 20g 20g 20g
Green pepper 10g 109 109
Red pepper 10g 10g 10g
Soy sauce 2Ts 2Ts -

Soybean paste 1Ts 1Ts 2Ts
Fermented red pepper paste 1ts 1ts -

Salt Yats Yats 1Ts
Garlic 1ts 1ts 1ts
Sesame, roasted and ground 1Ts 1Ts 1Ts
Sesame oil 1ts 1ts 1ts
Broth 2C 2C 2C
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Aol dFog B F Utk 71 A F, 1 F AEOE o] fHe AL BAo]
A& Aotk ZA}ukSargassum fulvellum)& T2k
M3l (Sagassaceae)E WEdte FTOoZA &3] ‘A

=7l or FEL 7 Wyrx 3. T FEANP o2 BHA/E i E-e
(Table 1ol AAA Aol B wjdo]  2005). H3h Aete Wolog & A% -
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9} Cole FUES, Bolle 2015 o83t 71 AQoME Broje} Ram gltk. Bajke
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= ok =] RlME WA g 4ol

(Table 3)2] #A|FollA B, B4 A%} C
2) S4X| = = gk LR Fuhs, Bolle A
o gygle] EXaE ZapEE B5 2820 7 AUEE, CEe AT BlE FUE

{Table 2> Sensory evaluation of Miyeokseolchi

. Ratio with  Overall Overall
Taste Texture Oder Color Appearance Consistency . .
main material taste preference

A 424+0.77 3.95+0.86 3.86+0.83 3.86+0.57 3.33+0.86 3.71+0.78 3.81+0.81 4.00£0.95 3.86+0.91
B 3.71+0.80 3.81+0.75 3524093 3.43+0.60 290+0.83 3.35+0.93 3.57+0.93 3.43+0.87 3.14+0.85
C 3.05+0.86 3.33+0.97 3.48+0.81 3.10+0.77 3.24+0.89 2.81+0.87 3.43+0.81 2.81+0.93 3.00+0.79

{Table 3> Test recipe ingredients list of Molseolchi

Molseolchi A Molseolchi B Molseolchi C

Gulf weed(raw) 200g 200g 200g
Soybean sprout 100g - 200g
Radish - 100g -

Soybean paste 1Ts 1Ts 1%Ts
Soy sauce 1Ts 1Ts 1Ts
Fermented red pepper paste 1ts 1ts -

Salt Yats Yats Yats
Garlic 1ts 1ts 1ts
Sesame, roasted and ground 1Ts 1Ts 1Ts
Sesame oil 1ts 1ts 1ts

Broth 2.5C 2.5C 2.5C
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{Table 4> Sensory evaluation of Molseolchi

. Ratio with  Overall Overall
Taste Texture Oder Color Appearance Consistency . .
main material  taste preference

A 3.24+0.85 3574068 3.10£0.83 3.29+0.64 3.48+0.60 3.33x0.73 3.24+0.94 2.95+0.97 3.00+0.84
B 343+0.87 3.62+0.59 3.24+0.54 3.52+0.60 3.57+0.60 3.38+0.67 3.29+0.78 3.14+0.73  3.19+0.68
C 362+0.86 3.86+0.79 3.43+0.75 3574081 3.76+0.83 3.67#0.73 3.95+0.67 3.62+0.92 3.57+0.75

{Table 5> Test recipe ingredients list of Gijangumuk

Gijangumuk A Gijangumuk B Gijangumuk C
Ceylon moss(dried) 300g 600g 600g
Broth 6kg 6kg 6kg
Vinegar 1Ts 1Ts 1Ts
Welsh onion, small 509 509 -
Red pepper 15¢ 15¢g -
Green pepper 20g 20g -
Bang-a leaves 10g 10g -
Egg 509 509 -
Red pepper powder 1ts 1ts -
Soybean paste 3Ts 3Ts -

Salt 1Ts 1Ts 1Ts
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{Table 6> Sensory evaluation of Gijangumuk
Ratio with  Overall Overall
Taste Texture Oder Color  Appearance Consistency _alo WI_ vera vera
main material  taste preference
A 3194077 3144085 3.38t0.90 3.95+0.70 3.43+0.83 3.33+1.11 340+1.14 3.33+0.80 3.05+1.02
B 3.09+1.21 3.00+1.06 3.33+1.07 3.90+0.94 3.33+1.16 3.29+1.15 3.35+0.89 3.19+0.98 2.90+1.00
C 3.00£1.30 328+1.01 271+0.98 4.23+0.81 3.76+1.10 3.33+0.99 2.80+1.07 3.33+1.18 3.04+0.98
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{Table 7> Test recipe ingredients list of Seokbakji
Seokbakji A Seokbakji B Seokbakji C
Radish 1kg 1kg 1kg
Anchovy(raw) 2509 - -
Gizzard shad salt-fermented - 2509 -
Salted hair tail - - 2509
Anchovy salt-fermented, liquid type YC YC YaC
Red pepper powder %C %C %C
Garlic 1Ts 1Ts 1Ts
Ginger Yats Yots Yats
Sugar Yats yats Yats
Sesame 1Ts 1Ts 1Ts
Glutinous rice 1Ts 1Ts 1Ts
Broth %C ¥%C %C
{Table 8> Sensory evaluation of Seokbakji
Taste Texture Oder Color  Appearance Consistency mZ?rtllcr)nav:e;:?al O;z;:ll pr(e):‘leerrear::;e
A 3524068 3.19+0.81 3.23+0.66 3.23+0.63 3.61+0.72 3.35+0.81 3.30+0.63 3.47+0.81 3.28+0.89
B 3901054 3714056 3.24+0.89 4.14+0.57 3.95+0.67 3.62+0.80 3.30+0.66 3.71+0.72 3.48+0.68
C 352+0.81 3.00+0.63 2.90+0.62 3.19+0.81 3.29+0.78 3.33+0.73 3.35+0.67 3.52+0.68 3.48+0.81
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{Table 9> Recipe standardization of Miyeokseolchi

Miyeokseolchi

Ingredients(5 serving sizes )

Sea mustard(raw) 2509 Fermented red pepper paste 1ts
Soybean sprout 200g Salt Yats
Welsh onion, small 20g Galic(chopped) 1ts
Green pepper 10g Sesame, roasted and ground 1Ts
Red pepper 10g Sesame oil 1ts
Soy sauce 2Ts Broth 2C

Soybean paste 1Ts

Cooking methods

1. Wash the Sea Mustard(raw) in lukewarm water as foam.

2. Removes the head and tail from soybean sprout.

3. Small welsh onion, green pepper and red pepper cut into small pieces.

4. Put broth and some salt in @ and boil.

5. season (D, @ with ), Soy sauce, Soybean paste, Fermented red pepper paste, chopped galic, roasted and ground
sesame and sesame oil.

Pour some @'s broth into ©.

IS

{Table 10> Recipe standardization of Molseolchi

Molseolchi
Ingredients(5 serving sizes )
Gulf weed(raw) 200g Garlic(chopped) 1ts
Soybean sprout 200g Sesame, roasted and ground 1Ts
Soybean paste 1%Ts Sesame oil 1ts
Soy sauce 1Ts Broth 2.5C

Salt ts

Cooking methods

1. Parboil a Gulf weed, rinse cold water and remove the impurities.

. Removes the tail from soybean sprout.

. Put broth and pinch of salt into @ and boil.

. Blend broth with soybean paste.

. Season @ with @, chopped garlic, salt, soy sauce, sesame(roasted and ground) and sesame oil.

a b~ wN
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{Table 11> Recipe standardization of Gijangumuk
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Gijangumuk

Ingredients(40 serving sizes )

Ceylon moss(dried) 300g Bang-a leaves 10g
Broth 6kg Vinegar 1Ts
Egg 509 Red pepper powder 1ts
Welsh onion, small 509 Soybean paste 3Ts
Red pepper 15¢ Salt 1Ts
Green pepper 20g

Cooking methods
. Clean @ and dry.
. After 1 hour, put vinegar into @ and stir.

. If ® is soften, put soybean paste and 3.
. Put the egg and salt in ® and stir and boil.

© 0O N O OB~ WDN P

. Beat ceylon moss(dried) with round fulling stick to remove small stone.

. Red pepper, green pepper, small welsh onion, and Bang-a leaves cut into small pieces.
. Put @ into broth and boil until dissolved beating up slowly.

. Pour boiled @ into a mold and put on red pepper powder.
. When the jelly is made, cut it off and eat it with vinegared red pepper paste.
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{Table 12> Recipe standardization of Seokbakji

A 137 A 43(2007)

Seokbakji
Ingredients(5 serving sizes)
Radish 1kg Ginger(chopped) Yots
Gizzard shad salt-fermented 2509 Sugar ots
Anchovy salt-fermented, liquid type YC Sesame, seeds 1T
Red pepper powder %C Glutinous rice flour 1T
Garlic(chopped) 1Ts Broth %C

Cooking methods

1. Radish cut into 4x4x2cm size and preserve with salt.

2. Gizzard shad salt-fermented cut into small pieces.

3. Add chopped garlic, chopped ginger, red pepper powder and sugar into anchovy salt-fermented(liquid type) and mix well.

4. Add @ to @D and mix @.

5. Put in Pot.
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{Table 13> Ratio of nutrient contents to recommended amounts per meal in Miyeokseolchi, Molseolchi,
Gijangumuk and Seokbakji

Miyeokseolchi Molseolchi Gijangumuk Seokbakji
Nutrient RDA/3 One One One One
composition (A)  serving B/A*100 serving C/A*100 serving DI/A*100 serving E/A*100
size (B) size (C) size (D) size (E)
Energy(kcal) 833 51.7 6.2 51.3 6.2 20.5 25 207 24.8
Protein(g) 23 45 19.6 4 174 05 2.3 136 59.1
Fat(g) 2.6 25 0.2 8.7
Cholesterol(mg) 0 0 5.4 434
Sugar(g) 4 4.2 5.9 20.2
Fiber(g) 4 45 5.7 35
Vitamin A(#gRE) 233 1743 748 126 54.1 9.3 4.0 3656  156.9
Vitamin By(mg) 0.43 0.1 233 0.1 233 0.0 0.7 0.2 46.5
Vitamin B,(mg) 0.5 0.1 20 0.1 20 0.0 18 0.3 60
Vitamin Bs(mg) 0.47 04 851 04 85.1 0.0 3.8 06 1277
Vitamin C(mg) 233 16.4 70.4 9.3 39.9 11 4.7 323 1386
Niacin(mg) 5.7 1.2 211 1 175 0.0 0.8 4.9 86.0
Folic acid( .q) 83.3 80.4 96.5 63.5 76.2 12.4 14.9 36.5 438
Vitamin E(mg) 3.3 14 42.4 1.2 36.4 0.1 35 11 333
Ca(mg) 233 86.9 373 119.6 51.3 418 17.9 3771 16138
P(mg) 233 78.8 338 75.4 324 7.2 31 289 124.0
Fe(mg) 4 15 375 15 375 0.6 16.2 72 180
Na(mg) 1214 776.6 123.6 2199
K(mg) 662.5 4217 17.2 984.3
Zn(mg) 4 04 10 0.3 5 0.9 235 25 62.5
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{Table 14> Amino acid composition of Miyeokseolchi, Molseolchi, Gijangumuk and Seokbakji(mg per one
serving size)

Miyeokseolchi Molseolchi Gijangumuk Seokbakji
Isoleucine 162 157 12 564
Leucine 242 235 17 866
Lysine 162 141 3 954
Methionine 34 32 2 321
Cysteine 44 44 4 131
Phenylalanine 162 157 11 484
Tyrosine 85 85 6 362
Threonine 124 118 8 490
Tryptophan 34 37 3 138
Valine 166 161 12 690
Histidine 81 78 5 270
Arginine 178 164 2 1033
Alanine 178 176 16 658
Aspartic acid 498 487 25 992
Glutamate 569 521 46 2894
Glycine 136 130 10 579
Proline 134 113 3 427
Serine 166 159 10 419

{Table 15> Major fatty acid composition of Miyeokseolchi, Molseolchi, Gijangumuk and Seokbakji(g per one
serving size)

Miyeokseolchi Molseolchi Gijangumuk Seokbakji
Total fatty acid 1.348 1.345 0.165 3.246
Saturated fatty acid 0.216 0.215 0.048 1.095
Monounsaturated fatty acid 0.375 0.375 0.056 121
Myristic acid(14:0) 0.001 0.001 0.001 0.279
Palmitic acid(16:0) 0.131 0.13 0.029 0.727
Stearic acid(18:0) 0.059 0.059 0.010 0.091
Oleic acid(18:1) 0.042 0.417 0.055 0.73
Linoleic acid(18:2) 0.654 0.653 0.049 0.016
Linolenic acid(18:3) 0.055 0.054 0.010 0.026
Arachidonic acid(20:4) 0 0 0 0.02
Eicosapentaenoic acid(20:5) 0 0 0 0.364
Docosahexaenoic acid(22:6) 0 0 0 0.201
PIM/SY 35:1.7:1 35:1.7:1 1:1:0.8 1:1.3:1.2

Y p: Polyunsaturated fatty acid, M: Monounsaturated fatty acid, S: Saturated fatty acid.
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