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ABSTRACT

Based upon its variety and specialties, Korean food has the potential power to become globalized,
and a national public relations strategy for global competitiveness. In this process, a proper
organization of information about Korean foods should be given a priority. The purposes of
this study are to analyze the classification status and case studies of Korean foods in Korean
libraries, to understand how much Korean foods are represented in the classification scheme
and what should be improved, and to suggest a modified expansion of DDC 22. In so doing,
an attempt is made to provide some evidences of the revision of DDC 22 as well as useful practices
of modified DDC 22 in Korean libraries.
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- 38L75 &2, +8, , o o .
AA &e] STt =o) m2 641.5 Cooking 64111 22153} 9»&3)
A=l o H
0, o 641.121 223} - o=
s 38175 <4, &8, . A
ghato) 2235} o =0 o 641.2 Beverages(Drinks) | (641.12 HE3} + —1
T FHKDC AATEE))
(A7F4]) AL 594.6% A7S 98 Q8 | 6415 Cooking 641.5091 oFA2-~
B 22 #9407 65 | 59451 =2 - 641.5902 &

641.59519 Cooking- Korea
(641.595 Cooking

50451 =9 characteristic of speciﬁc 641.5903 71

continents, countries,

localities + —519 (Korea,

Table 2)

641.5951 Cooking-Korea
(641.595 Cooking

59451 B2 characteristic of specific | 641 5904 A1
continents, countries,
localities + —1 3=+(KDC
A FEE)

(#9])

9. gt 34F

641.81 Side dishes,

(A8l 3654) bzt | 59451 d=r8z 641.5 Cooking™® )
sauces, garnishes

Hol Sl 37 59451 g=27 641.5 Cooking 641.8653 Cakes

(FFAFEHAT722)
orethe 1 %

38L75 &4, &8, " 641.877 Nonalcoholic
o
P = P R "

*
394.15 Specific meals brewed beverages

* A EA G v R AL EA] Fold BR715E VIS B ARRAE R A9 BR7ISE T S
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42.1 =4

23} 7P D BRvles S eig
k= 641.5 Cooking ©}2ll 641.5631 Cooking for
persons with medical condition®ll= eH8.2
4l oFX @ F](oriental medicine cooking) &
T 7 =S EFRAANZZ Al g W=
F71slSith TR 2 641.564 Seasonal cooking
e AlAAH HAESAE B/ 5 A 8t

IR R E IR TSRS RS
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W opel %

Cooking characteristic of specific geographic
environments, ethnic cooking-Korea o} &
Foles dotde vhdaisin T12lal 641.567
Cooking for religious limitations and obser
vances °}l] AF22-2](Buddhist temple food)
< EFE F JEF 7] Al ‘Buddhist tem-
ple food 641.56743' F7}stth 4 =71
o] &4 ool thk Q1 A2l thsf
A= 641.593-641.599 Cooking characteristic
of specific continents, countries, localitiesel]
A A3 Al SR MY 5 JES
Aojo] S Table 2 715 A% ¥, Al]
715E Table 114 =S A A5,

A3 AE AP LS
641.599 oFel skl 7t &21¢] Fell wet
S5 W BEEE Bl 243
x %

o} wj7}= 7] HH
Aok Tt & L:IL: 641.8 Cookmg specific
kinds of dishes and preparing beverages”Zt
FE MG ogd 2 9 AAEY =
< HEg 5 888 ERs] gk A
3 AA ol gAeA B¢ hee &
Pelz THY 5 Aok 7150 B
sol 34 ARE ARHOE $RY 5 U=
5 641.593~641.599 oF HxxE AAEA
o - neig %L%—m e e

8 A=A @ r/}agig]— KP*‘ZH"/M] 1
SAEFAA 55 2AL- B4 AxE B

OJAXIERY A A et g AF 41
2 AASAT WA, 4714 2 F2( - 01
Main dishes) 7 -2 - HEK —02 Side dishes),
2]« 7k2)( - 03 Desserts, snacks), 257 —05
Alcoholic beverages) 2 WT-28F12H, g4
o] F8¥F THRE thadt 2ol Alaith

T2 ofFfjell= vilnke 23Rk - 5 - vl
(=011 Bap(boiled rice), Juk(porridge), Mieum
(rice gruel)) 3 =5~ TFF - "=1( - 012 Guksu
(noodles), Mandu(dumpling), Tteokguk(rice
cake soup)) 2.2 0@3}—’ WS- vlgele
v ¥k (Bibimbap) <, =+ + ¥HFolE THe=
(dumplings soup) 2 Zﬂ‘ﬂ](Sujebi)% iy
StEs ERANFZIE F7HeHh

F-2lo) = vl w3k(dried side dishes) 3
Z(Po(beef or fish jerky)) S H73t2, 39
| = & - A7) - A - 021 Guk and Tang
soup) Jiigae(stew), Jeongol), &2 - % -
A - Z - Z-(-022 Bokkeum(stir-fry dishes),
Jiim(steamed dishes), Sun, Cho, Jorim (sim-
mered Food)), #o] - A - & - H2( =023 Gui
(grilled dishes), Jeok(skewered food), Jeon
(pan-fried dishes), fried dishes), <=t -
& - ZH(-024 Sundae(Korean-style blood
sausage), Pyeonyuk(sliced steamed meat),
Jokpyeon(cowheel)), Uz« Al - <3]( - 025
Namul(vegetable or wild-green dishes), Seng-

2

chae(seasoned raw vegetables), Sukchae),
3]( - 026 Hoe(raw meat or fish)), &FF( -
027 Jang(traditional paste and condiments)),
Az - AolH - 2P - 028 Jeotgal (fermented
salted seafood and fishes) Jangajji(pickled
vegetables), Jaban(salted fish)), ZX](—029
Kimchi) 5 971 522 Attt



=
=
(- 032 Sweets and cookies), &3F( - 033
Non-alcoholic beverages) & &3I4 th B+
o= 2k (flavored glutinous rice) ©], F3F
o= 32K Hangwa (cookies made with flour)),
oF7H(Yakgwa(deep-fried honey cookies)),
22K Sanja(deep-fried sweet rice cookies)),
7373 (Gangeong (deep-fried sweet rice puffs))
2370l 28 (Sikhye(sweet rice drink))

4 7K Sujeonggwa (persimmon punch)),

KX
=,

TRAANFNE F7FsHT
ERR A - N R MRS
ol talxs Sl Abd 2AF A3 st

o] 641.7 Specific cooking processes and techni-
ques2} 641.8 Cooking specific kinds of dishes
and preparing beverages o}l &7 A=
5 o= mFAsI) ]9k tlEe] 641.593-
641.5999l|4] DDC A &3 Table 27} -2
delel A9 72 AP BT 4 gk
+ A3 DDCE H&sh= =l =AAEE A
A2 Al KDCO AYHExs A&tk

o A2 Westel ¥ ATE QFHS FA A
3}l (Hwachae (Korean fruit punch)) & £5% Hho] e 2|9 B4 9EHS BRT
SES BRAANF/E G FRE Y 5 LS St & dFES 48T A%
F(-04D) &t SFF(-042) 2 FE319omH, KDC®] 910~9703% 7o) Allitste] AlthE 3E
o= 2] (Makgeolli) £F 5+(Cheongiu) AY F UTHE 7 D)
£ ZRFE £F(So E BFRY 5 UES
(B 7) MED} SE 229 +F MAE(h): 22/¢
715 253 5 H) 3
Cooking for persons with medical condition
6415631 Class here cooking for oriental medicine cooking X]/\]—r7]
’ Class cooking for specific dietary regimens for specific medical conditions in £ F7}
641.5632-641.5638.
Seasonal cooking REA A7)
641564 Class herelfestival foo@s, seasopal fpods %t;r}g‘q %—];7]'
Class cooking for special occasions in 641.568 271
(Option: Class comprehensive works on Korean seasonal cooking in 641.59519) v
Cooking for religious limitations and observances
Class here cooking for days of feast and fast, cooking with respect to religious groups 27427
641.567 Add to base number 641.567 the numbers following 29 in 292-299, e.g., Jewish Ug—l_;ﬂ
cooking 641.56761: Buddhist temple food 641.56743 o
For cooking for Christian church limitations and observances, see 641.566.
Cooking characteristic of specific continents, countries, localities
Add to base number 641.59 notation T2--3-T2--9 from Table 2, e.g., Southern AT,
641.593-599 cooking(United States) 641.5975: then add to 009 the numbers following T1--09 in AL A7)
notation T1--090-T1--099 from Table 1 W F71
Class ethnic cooking of nondominant groups in 641.592.




£5 9 7]

641.593-599

(Option: Add to base number 641.59 notation Geographic division in KDC(Korea Decimal
Classification), e.g. Jeolla-do cooking(Korea) 641.59119: then add historical period number
that appear in subdivision of 910-970, using 00, e.g. Cheju-do cooking(Choson Dynasty)
641.591199005: Asian cooking(20th century) 641.591005

477,
PR AF7]
& 7t

) 641,593-641 599 Cooking characteristic of specific continents, countries, localities

All notes under 641.593-641.599 are applicable here;
Do not use for historical treatment of specific cooking or dishes
01 Main dishes
011 Bap(boiled rice), Juk(porridge). Mieum(rice gruel)
Class here Bibimbap
(Option: Class comprehensive works on boiled rice. porridge. Bibimbap in 641.82)
012 Guksu(noodles), Mandu(dumpling), Tteokguk(rice cake soup)
Class here dumplings soup. Sujebi
(Option: Class comprehensive works on cooking noodles in 641.822)
02 Side dishes
Class here dried side dishes. Po(beef or fish jerky)
021 Guk and Tang(soup). Jiigae(stew), Jeongol
(Option: Class comprehensive works on Guk and Tang(soup), Jiigae(stew), Jeongol
in 641.823)
022 Bokkeum(stir-fry dishes). Jjim(steamed dishes). Sun. Cho,
Jorim (simmered Food)
(Option: Class comprehensive works on steamed dishes. simmered dishes, stir-fry
dishes in 641.73)
023 Gui(grilled dishes). Jeok(skewered food). Jeon(pan-fried dishes). fried dishes
Class here Bulgogi, Galbi, Bugak, Twigak
(Option: Class comprehensive works on pan-fried dishes, fried dishes in 641.77)
024 Sundae(Korean-style blood sausage). Pyeonyuk(sliced steamed meat).
Jokpyeon (cowheel)
025 Namul(vegetable or wild-green dishes), Sengchae(seasoned raw vegetables), Sukchae
Class here Japchae(mixed dish of vegetables and sliced meat)
026 Hoe(raw meat or fish)
027 Jang(traditional paste and condiments)
Class here bean paste, red pepper paste, fast-fermented bean paste, soysauce, seasoning
paste
(Option: Class comprehensive works on traditional paste in 641.814)
028 Jeotgal(fermented salted seafood and fishes) Jangajji(pickled vegetables),
Jaban(salted fish)
029 Kimch
03 Desserts, snacks
031 Rice cakes
Class here flavored glutinous rice
032 Sweets and cookies
Class here Hangwa(cookies made with flour), Yakgwa (deep-fried honey cookies),
Sanja(deep-fried sweet rice cookies), Gangeong(deep-fried sweet rice puffs)
033 Non-alcoholic beverages
Class here Sikhye(sweet rice drink). Sujeonggwa (persimmon punch), Hwachae(Korean
fruit punch)
04 Alcoholic beverages
041 Coarse liquors
Class here Cheongju, Makgeolli
042 Distilled liquors
Class here Soju

e
N
B
=3
ox
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422 BH 79 &9

54 79 22(32) & 641.8 Cooking
specific kinds of dishes and preparing beve-
rages® 641.819 Garnisholl EFEEA} 2L
WS OE AR R §olHES Class

here a small amount of salad, herbs, or other

[

food that is used to decorate, cooked, or
prepared food 2k Z2o] ®RAAF7]0lA 275l
ol A A|AEIATE 641.822 Pasta dishesell
+ W (Noodles) o #3t 22A Q1 A 2hE &
= 3}, 641.863 Ices, sherbet,
sorbetoll= WTFE 7 T+ J=F FFAA
F71Z ‘Class here ice flakes with syrup &} 7+
o] F7FFATH L 8 F=). ©|9F ¥ 641.593-

641599 o}l $-2luel AESA Zoja] A7}

W F U SR, F ) - A2 S

4.2.3 4% 9 4R

642.1 Meals for home, family, individuals
o W, S A=A M A AP
5 Setee A% BAY AYS 0T 5
UE=E ‘Class here Korean traditional table
services wRAAFZIE F7FIATHE 9

).

(E 8 MEDN SE B2 8 ®HE(H): §F FF2 22(84)
e 2% 4 3] H
Sauces and salad dressings
641814 Standard subdivisions are added for sauces and salad dressings together, AR A7
’ for sauces alone W& F71
(Option: Class comprehensive works on Korean traditional paste in 641.59519027)
Garnishes HEANZ7)
641.819 Class here a small amount of salad, herbs, or other food that is used to decorate, “1; a Z.;}
cooked, or prepared food o T
Main dishes
Including quiches, soufflés
Class here entrées, one-dish cooking o o1=
e : L : A Y7
641.82 Class a side dish, salad, sandwich or stuffed food regarded as a main dish with U =7}
the topic elsewhere in 641.8, e.g., soup 641.813, hamburger on a roll 641.84. ©
(Option: Class comprehensive works on Bap(boiled rice), Juk(porridge), Bibimbap
in 641.59519011)
Pasta dishes EFAAIF
641.822 Class here comprehensive works on noodles SR A7)
(Option: Class comprehensive works on Guksu(noodles) in 641.59519012) 7}
Stews SkAlEl o) 7
641.823 (Option: Class comprehensive works on Guk and Tang ﬁ}}; —‘i;}]
(soup), Jjigae(stew), Jeongol 641.59519021) o T
Ices, sherbet, sorbet HEANZ7)
641.863 Standard subdivisions are added for any or all topics in heading “1; a Z.;}
Class here ice flakes with syrup o T
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Meals for home, family, individuals

642.1 meals for home alone, for family alone

Standard subdivisions are added for meals for home, family, individuals together:

Class here Korean traditional table services

BRAAF)
We 57t

Class family and individual meals for camp, picnic, travel in 642.3.

24 &
=57|& FEdAe vt Ahgt =
S EF8 & JEE 6634 Specific kinds of
brewed and malted beverages2} 663.5 Distilled
liquors ofefell 2t A5, &F 52 A7
39t} 663.49 Rice wine: pulquedlX 35
(Cheongju) ¢} =4 2] (Makgeoll)) & ¥7 4
VEE HFAAFZIE Class here Cheongiu,
Makgeolli, specific kinds of rice wine’ 2.2 <
A3kt ol¢lol = 6635 Distilled liquorsoll=
‘Class here Soju' & F7Fskith 663.94 Teadl

+ ‘Class here black tea, green tea' & 2143}

Ul A5 28591 28 (sweet rice drink) 2}
A ZH persimmon punch)E 663.97 Coffee
substitutes o}l EFXA1F7] Zdell ‘Class here
sweet rice drink, persimmon punch’9} 7]

F7VIATHE 10 32,

o 3219} =28 BRI Stk ek ¢ condiment o}l &FAAF71Z ‘Class here
(H10) 27|12 F29 8 HIHE(QH
7% ¥% 8 7 M
Rice wine; pulque CRPANESA
663.49 Standard subdivisions are added for rice wine R

Class here specific kinds of rice wine, Cheongju, Makgeolli, in commercial processing

and pulque together, for rice wine alone e
[e)

Distilled liquors

663.5 Including mescal, potato whiskey, tequila, vodka e
[e)

Class here Soju in commercial processing

Tea Ha =
663.94 Class here black tea, green tea EL; ;j /1-7,—: |
* Add as instructed under 663.9. o
Coffee substitutes EEPINES
663.97 Class here sweet rice drink, persimmon punch in commercial processing e 27}

Including acorns, cereal preparations, chicory
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bean paste, red pepper paste, fast-fermented
bean paste, soysauce in commercial processing’
& F7Fslal 71 #Eet SHelA ol T
A2 641.5951902600 FateSs Hel 3k
F715 F7VsIATh 664.725 Rice® Hep =2
7] ‘For cooking rice at home, see 641.59519011
& F713te] PgeIN el A7|% TRk
3Tk 664.75 Secondary productsell A+ A¢
JAQ A2l AAelA vt Y3t dAE

AZE 78 4 %S Class here cellophane
noodles, plain noodles, Ramen'# 7o) £F4]
AIF71E AT ¢HH, 664.805 Specific
vegetables and groups of vegetablesol= 7
AE E7E T AT 8tH, 7Y SEEA Y
AR e HiEsbz] sl ERAAF71E Class
here Kimchi in commercial processing’ ©.Z,
He} 2323715 For Kimchi in aspect of

home and family management, see 641.81'=

E A2E EFsles ERAAIF7]IZ Class

F71eoATt Ao 2 A FF8 SHoA A

5)
here Korean traditional rice cakes, sweets S UE A2 EFSHESE 664.94 Fishes
and cookies in commercial processing’ < F1 and shellfish®] &FAIAF7]1E ‘Class here

t} 664.755 Pastasoll= 3% (cellophane noodles),
AW (plain noodles), 2H(Ramen) 52 e

StTh(E 11 #=).

salted seafood, salted fishes, seafood & W7

CE 1) MESS 229 78 MIHE(L)
e x5 3 F7) H| 7
Complex condiment
Including catsup, chutney, sauces
Class here bean paste, red pepper paste, fast-fermented bean paste, soysauce | EFAIAIF7]
664.58 in commercial processing Hepzrr]
Class salad dressings in 664.37. &3
For bean paste, red pepper paste, fast-fermented bean paste, soysauce in aspect
of home and family management, see 641.814
664.795 Rice Hepza7)
: For cooking rice at home, see 641.59519011 e 371
Secondary products EEPNES)
664.75 Class here Korean traditional rice cakes, sweets and cookies in commercial “1; a Z.;}
processing o
Pastas BEA A2
664.755 Including macaroni, noodles, spaghetti, vermicelli Lq] 2 25
Class here cellophane noodles, plain noodles, Ramen o T
Specific vegetables and groups of vegetables
Add to base number 664.805 the numbers following 635 in 635.1-635.8, e.g., | ERAAIF7]
664.805 salad greens 664.8055 Hepzrr)
Class here Kimchi in commercial processing 7}
For making Kimchi in aspect of home and family management, see 641.59519028
Fishes and shellfish BEA A2
664.94 Standard subdivisions are added for fish and shellfish together, for fishes alone “1; a Z.;}
Class here seafood, salted seafood, salted fishes o T
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