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Abstract

The study sought ways to promote the global recognition of Korean food items. The Korean cuisine is
one of the healthiest and well-balanced foods in the word. There are word-wide sauces in the United States,
China, Japan, Thailand, Vietham and Cambodia, Singapore, Indonesia, India, Australia, British, France and
Italy. The above mentioned countries have good sauces and marketing strategies. In contrast to those
countries, the intemalization of Korean-style sauce has not yet been camried out. In this study, globalization
plans for Korean cuisine through Korean-style sauces are divided as follows: promotion of the existing
Korean-style sauces such as soybean sauce, Gochujang, Doenjang and Ssamjang, to chefs in foreign countries;
development of derivative sauces, based on Gochujang, Doenjang, and Ssamjang; overseas promotion of
Korean-style sauces through foreign chefs in Korea; and overseas promotion of the existing Korean-style
sauces. Development of indigenous sauces by Korean food manufacturers and processors is one route in the
promotion of Korean cuisine. Korean franchising restaurants could also aid in export of Korean food items.
The food manufacturing/processing sectors must work in concert with the Korean government to globalize
the Korean cuisine. The government should play a leading role in fostering star chefs, holding Korean cuisine
seminars along with promotional efforts in foreign countries and foreign cooking schools (such as the ‘Taste
Korea’ campaign).

Key words: korean cuisine, korean food item, korean sauces, fermented items(soybean sauce, gochujang,
deonjang, ssamjang), promotion, taste korea
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