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A Study on the Historical Changes and Improvements in
Food and Culture in the Korean Decimal Classification
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ABSTRACT

The purposes of this study are to review the historical development of food and culture in the
KDC (Korean Decimal Classification) and to propose improvements of the KDC to classify materials
of food and culture by using the KDC effectively. First of all, changes of classification numbers and
headings related to food and culture from the 1st edition to the 5th edition of the KDC were examined.
Recent books about food and culture were examined and were classified according to the latest edition
of the KDC. Several problems were found including a lack of headings, including notes in food and
culture, a lack of headings about Korean foods in particular and reflections about various foods from
other countries, a lack of detailed relative headings, and the remaining western oriented headings.
Other classification systems about food and culture were analyzed and it was found that there was
a need to have new headings for classifying Korean traditional foods and table services, new formats
for a relative index, detailed notes, and changes in western oriented headings.
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A oF=d), S8 AZxHAT 25 HEE Ho
| L B A 4 3.4 MU 2RE=0| HE
T3 ARl A9 TE= W2 5045547 &
ol SEARES fe FEhAel SFHoR KDC& DDCE| ER3EHS I=E 714
W Mol £ 2S 144 AR 5730, s B8 Aol Bt Fu) 240 A A2
B2 EFES ANk F717F A2 AlgE 3] ) oF stk (& 3)3 7o) KDC &4 &
of Gtk 1E)T BRAEH Qo] Fh ATE 29l vio] DDCS) e T4, ATRE BF
< {3l Z7)E o8-S ANBHEE dlof stk eyt £UsA KDCAA F712 HA3 AR
o & &9, DDCE HLFE 7 =7hd U5+ 3 9tk ol W =, v B, AU SoE
2 JES FAEE R F AYTERS TE SRR 54 AlA g 3R] %o,
AHESIES AAIE Bt ol candy <F FAF ol A9k 24 MUAAES I wE 3
g} o] <l sweets, cookies2F FrAFI €l biscuits Folt} ¥hH NDC¢| 9= 596.3 AA5H 2
2 Agee] Bololol ol sles) FEul of WS Sl WA 59633 S22l 59635
3l Z&o] KDCAAME HLsitt el '596.37 okl L2, '596.38 HeE'=
H 3) KDC2 DDC &=Heo| RAIE
KDC DDC
5945541 AEol= 23, &2 74 641.81 Side dishes, sauces, garnishes
AX, 22 22 Ay w =8 ¥kt 641.812 Appetizers
641.813 Soups
641.814 Sauces and salad dressings
641.815 Bread and bread-like foods
5945542 F2.2] 641.82 Main dishes
Wul9} gpiEl A% A7), A Rde] 52 Eeit) 641.821 Casserole dishes
641.822 Pasta dishes
641.823 Stews
641.8236 Chili
641.824 Meat and cheese pies
641.8248 Pizza
5945543 A= 641.83 Salads
5945544 MESIA] 641.84 Sandwiches
594.5545 A3t Al 641.85 Preserves and candy
A, Az, vlo|go|E g Tt} 641.852 Jam, jellies, marmalades, preserves
641.853 Candy
5945546 F2] 641.86 Desserts
ofo| 2T 3} ofo] X~ W, AW E, Fr] e, 641.862 Frozen desserts
Ho|~EZ 5§ ettt 641.863 Ices, sherbet, sorbet
641.864 Gelatins and puddings
641.8642 Gelatins
641.8644 Puddings
641.865 Pastries
641.8652 Pies and tarts
641.8653 Cakes ..........
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2ol Fasity =7pE Q29 A, =7k 5 AE, AL 227 Fol e FF3E
I e A A A L U s S Algsiek stk DDCOlE '664.52 Flavoring
i, A5, A, 7P g ESAEe] Jon producing plants(F1E, vldel £)°, '664.53
DDColE= ZEYUL (A2, oNIEfo]A, A Spices(AIURE, A7+ 5)°, '664.54 Hot spices
A v, FRE (SRR A, 3], IR F), (He], 35, W2EE, sz, $52 4

W 5oz TR ol SRS T $YB, A8NLE TR, YR vk
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W RS B SAAL fola SRR, 7 ESAS BFY F s BRRE 3
£ RS T A 5O, St Al AL, FE8E, AFEsE Fol HRE F
TEOZE AN 22, veAdl S2AL AEE sttt AEE Sele a4 $E44F
FRuRRAIY F2AF 502 o] 7hgslt A5AaF o Z2uk FRE T 9= NDCoF 2
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o 22 BFALE 244 Al SFA 23
8175 4, S8 =) TR - 1 3}711} 12 Al
6] moe cHSE, =P, S UsdE SR AR
T g FRY 5 SIES A HEE 28
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S3H4 ST(664.58) 3 22 (641.814) 0.2
FPsan, Al He} A48 R 4 ol

A F3heh w3k Ax dyrry

73.2 FF 5732
= BAQ

¥ 573,333

=

=
0] 7% F7149l AT ANSE 7718
3 7t A anE TR Sk QAT

KDCell& ol2fd ERFFEE AMA] &

© 5
9POI(ZF) 594.5547 9ol HAIQ o« .
i e } ghle] 74, DDCE 64122 Wine'olA] 3]
35 573222 SRl(F]) 5945547 oA W= 9lolL 4] 872, 641 2220 M= =+
RhEE W 5945547 - .
A7 5732 MR TEFE AR F s RS
T ek SRAIRF KDCellA] 919l 9]
2 573222
SRIE HAL T(573.22), 255 AI 2 (594.5547) &
I 67 DDC, KDC 7| H|1®
T DDC A2l KDC A<l H
641.814 Sauces and salad dressings | 574.45 -, A2 7P A2 RS 98

standard subdivisions are added
for sauces and salad dressings

AFE AHES ANNES B,

fatal together, for sauces alone
664.58 Complex condiments
Including catsup, chutney, sauces
Class salad dressings in 664.37
641.22 Wine 57322 HAFY EF DDCE wine & sk
Class home preparation of wine in| 5945547 2% S8 AZH R} 577 9lem,
641.872 See also 641.23 for sake ool FIL YR E, olF 7H AHE A
9l 641.222 Kinds of grape wine FLISAHSET, Y22E 55 | AgEY] Yslire ArAREe]
- [222 01-09] standard subdivisions Eghsi} =23
641.622 Wine
641.872 Wine
663.2 Wine
574755 ZH2E} wiFFRUA| 4% Pastas | SHAEF E7A] H7PEA
64150 Cooking characteristics of | 5045 22 oW se wE AU
specific geographic 59451 =22 Tﬁ?%j—;ﬁe ALLA
environments, ethnic cooking | 594.52 F= 8.2 Aol Bad,
TpXE} (=718 A&t 88 7Fs) 594,53 Y&z

59454 Mg

641.822 Pasta
641.8248 Pizza

594.5542 82
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