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Constitution of Formal and Informal Meals Consisting of
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Abstract

The purpose of study was to introduce menus consisting of traditional local foods consumed in Busan, Korea.
Five different types of formal meal menus with three side dishes and five different types of informal meal
menus of which the main dish was not cooked rice were developed. Scores for the menu evaluations of formal
and informal meals were higher than 7.9 (mean score of 6 category) on a 9.0 scale, suggesting that the menus
were well constituted in terms of 'repeated use of ingredients and cooking methods’, 'balance between main
and side dishes’, 'frequency of usage of local products’, 'nutritional balance’, 'variety of dishes’, and 'popularization’.
Nutritional values of menus were compared with those of the KDRI for men aged 30~49 years old. All ten
menus reflected a low calorie, high protein, and high fiber diet. Mineral contents (Ca, Fe, Zn, K, and Na) of
the above 10 menus were higher than those of the KDRI. On the other hand, vitamin contents slightly differed
according to meal type due to limited fresh vegetable usage in the winter season. Vitamin A, B (B1, B, niacin,
Be), C, folic acid, and E contents in the five informal menus were found to be proper or greater than those
of the KDRI. However, for the formal meal menus, all vitamin contents except that of vitamin A in menu type [
was lower than that of the KDRI. Content of vitamin C in menu type V was approximately 50% of that of
the KDRI. The most preferred formal menu was consisted of Ogokbap, Boreumjijimi, Dongchimi, Namul (nine
varieties), Gaksaeksanjeok (Shark/Daegu/Gunso), and Gimgui. And that for informal menu was consisted of
Honghapjuk, Baechu kimchi, Dongchimi, Miyeokseolchi, Kodari jorim, and Neulgeun hobakjeon. Suggestions
for providing more fresh vegetables or fruits for certain types of meals (formal meal type V) were offered.
Additionally, pre-preparation of sea products were required to reduce Na contents.

Key words: local foods, menu with traditional foods, evaluation, nutrition value, Busan
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Table 1. Traditional winter local foods of Busan used for the development of meal menu in this study

Local foods of Busan

Bap Bap“, Ogokbap“
Main UK Honghapjuk?, I%ongji patjuk”
dish Kalguksu Kong kalgukg)u“
Tteokguk Gul tteokguk
Others Kimchi gukbapm
Guk Siraegi (ioenjanggukZ), Sogogi mugukZ), Gajami miyeokguk”, Kkasiri kimchigukZ), Yeondubu gyer—

Jjigae, Jeongol
Kimchi

Namul

Gui
Jorim, Jijimi
Side  Jeon, Jeok
dish  Jjim, Seon
Heo
Mareun Banchan
Sundae
- Pyeonnyuk
- Jokpyeon
Muk - Dubu
Ssam
Jeotgal - Sikhae
Jang

antang

Boreumjijimi (Boreumjjigae)

Baechu kimchi”, Gul kkakdugi”, Myeolchi SeokbakjiZ), Sora kimchiZ), Daegu agami jeot mukimchi,
Galchi Seokbakjim, Dongchimi”, Gat kimchi"

Sigeumchi namulZ), Maeun japchae, Gyeoulchogeotjeon'”, Namul (9 Van'etieS)Z), Molhanchisaengchan),
Torandae deulkkae namulm, Miyeokseolchi” , Samsaek namul” , Tonnamul dubu muchim? , Molseolchi”

Jogi guil), Gimguil)

Kodari Jonm Mareun gajami ]orlm

Gaksaeksanjeok (Shark/Daegu/Gunso), Neulgeun hobak]eon Haemul]eon

Maejip jjim (Tteokcheonggak Haemul lem)“ Jogaejjim, Gyeranjjlm Daegu]jimm

Saengmlyeokng chohoe? , Beoseot chohoe? , Kkamakbariteolteori chohoe

Dasima tw1gak

Dwaeji Suyuk

Dotori muk"
Baechu eok%dm
Ojingeo Jeotgal
Bori makjamgZ

1)Recipes are available at 'ref 25'. Z’Re(:lpes are available at 'ref 28'.
Recipes for dishes in italic are reproduced in this study.
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Table 2. Menu for the formal meal composed of traditional local foods of Busan
Formal meal menu
Type 1 Type I Type M Type IV Type V
Bap Bap Ogokbap Bap Bap
Siraegi doenjangguk Sogogi muguk Boreumyjijimi Gajami miyeokguk Kkasiri kimchiguk
Baechu kimchi Baechu kimchi (Boreumjjigae) Baechu kimchi Daegu agami jeot mukimchi
Gul kkakdugi Myeolchi seokbakji Dongchimi Sora kimchi Jogi gui
Sigeumchi namul Gyeoulcho geotjeori Namul(9 varieties) Molhanchi saengchae Torandae deulkkae namul
Maeun japchae & Maejip jjim Gaksaeks anjeok Jogaejjim Gyeranjjim
Dwaeji suyuk (Tteokcheonggak (Shark/Daegu/Gunso) Gaksaeksanjeok Beoseot chohoe
Baechu sokssam & Haemul jjim) Gimgui (Sangeo - Daegu - Gunso)
Bori makjang Saengmiyeokgwi chohoe
Table 3. Menu for the informal meal composed of traditional local foods of Busan
Informal meal menu
Type 1 Type I Type I Type IV Type V
Honghapjuk Gul tteokguk Kimchi gukbap Dongji patjuk Kong kalguksu
Baechu kimchi Baechu kimchi Yeondubu gyerantang Baechu kimchi Gat kimchi
Dongchimi Mareun gajami jorim Galchi seokbakji Dongchimi Myeolchi seokbakji
Miyeokseolchi Kkamakbariteolteori Samsaek namul Tonnamul dubu muchim Molseolchi
Kodari jorim chohoe Daegujjim Gaksaeksanjeok Haemuljeon
Neulgeun hobakjeon Dotori muk Dasima twigak (Sangeo - Daegu - Gunso)

QOjingeo jeotgal

Neulgeun hobakjeon




A2 B e Ad 74 1471

AW, A U, 244 B el 2 FASH T BE & gael] A7) Al & Wi B R R W AW
ARolE Ao §F 2 FRE P FEo| AABEE Fo oA ol Fol HE S0 g Al o] 5ot} 7tet
T Ao g AUt E e o] IS u o5 283} o] dElo] 3= 2]l Zuhold bR & Ys
= s2olth Rake] At e TR, o, EAE A g 2aFFd Ao B S0z 7173 sHR el A
AHgetE Zo] EXoth. JLURE S2dE xS ol AHg FELS Aoty Qo] AL sty A FoA
AREEHA e Fol ol At FAWE Hlh = AL 220l MER]X] a1 ARE-3E S-4]olt). Hu]a] At
g Aes 7] sk wixel, A, A ToE Bas AA MEe A2y AFE Age, 22462 AAUE, o
HE FA0 AN B Ad V&S 5, 7k v o= T4, ARzt e 2 stk 7S s &23%
W22, 22t A, 23R A, 24P, A8 dHew T of s I Sy AE T F 2 $40% o
Attt sz Ao Bol AT EHA] BAle =2 T} wo] A3 Rale] t g ol Salo|th thAlnl A
Wk b A @ AE dRoz 71 @ Ao A B s oA v} gRo] Bo] AAHE 2
Ao e mto] dFolth ZARL 29t 21715 3 ALE: 2 2 Ak H F ARS 9o A He S
ato] @ d e ST ALE AV] AFLRE A Z 710] AR ddo] oldo]So] ZAME 2] o] s}
g =AM S48 NRPEE AR BaL EeR B o) win)y) A9 VY BAY ANSAS V1F0E 74
< ste Aotk A4 A VI A, 7 AR, o 3 ATo g EARE wjFX, BX0), FUSFRLR
o7t A FAA], 27170, Bt S/ U=, AR, WA ZhaA Bo utd oz PASYT SABEE Ao
22 Sk B RS tTh wel WEE A9 g9 ve) v AR e 2R(FIED), P2, g7
S.2(30) AFH FAS HTE o83 227t TEEL, ST, EUE 2 THE ogjolx A T 7hgow
L REEd diyeprinlE AA) Wl weol 2%t AR ge mae o) BAolnh W v VEe FDT4,
FAAGE AT IR FAAE WA HT OIS s wanua, 242, AERos FYSAT B
2-3% Al % ool A9l F2 WAAse] M SHR g gge waus 3ES 8oz 0L Ao, A
Aol diTozivie 2 Hol AX2 W2 ¥ AT HE  no pyun gRAe 47 wsol o2 WA LAY
AA He Aoz o] MFHAT 7 AATL iz
9 AN E) o} WjF AR S ZARLLS W e Foz AU FHEESA A gt
oto} wioheke] s Ao EMo|t) 7lAlElE Hle wow 4 A 7Y Odd 2 F8AY 55 B Adae
A E5AY HE2 97] A Yeuh Edd £ Table 40 JehHAth. B4 A & 2 &5 Hrhe] Ha
Uzeo g ESE 4ol S/ /22 9a 23 Qow Aa7h 7 & AeS MA(8.3/9.0%)0la thgo] A2
ALA JE FAEZ AU Ad VE ¥ 2 IVE &oldlen, 18] 377 7 sk
W4 g F2)o] wlto] ojd W Iub I E SO TH7.9/9.0%). 22y 18 9] B Mo JA 79502 43
2 Aol | S0 FAut tdele] 22y} v 3] E2 Holdth 7 5 Bt ARE AHEUS o
Aol BAolk. Wul v [¥e TRE MagA, 51 S AR F2 ALE R zelye] FRE FRA
v, v 4R, Fe 29, H5& 9o Z P 1 RE 2tho] 785 o] 4] AFE wol B AFoA FES
AAX = Av el B4E Da FEo] AFEHA 27 & A o] &3t AT AT AE B W FHETL
2oz 71 AgFe] Bo] A= v S o] 43 S Aoz HrhE A ‘FA 3 B8] 2oy Bk of
oot} mrhe] 2YL W A% WES xg wED Hr ¥ 5 A4 BE AddN £ Hr1E wgon o
A A I¥e 295, WS4, vt 7pRv g, 7hehd T A2 VEe] 831 o= 7P =& BUHE W A
ojdde] 23], mEH, 240 A2z 748U 2 9 E2tEe] &8 WE FEoA e B 817 oo A
Table 4. Evaluation on menu composition of the formal meal with traditional local foods of Busan
Formal meal Repeated use of"” Biz?geagéw Friqsgggczf()f Nutrition Var.iety of Popularization Mean
type Ingredient Cooking method  side dishes  local product balance dishes score
I 78+1.1% 78+1.2% 8.0+1.1% 83+08%  79+14 77+12%  76+10%  79+02%
i 84+08 80+0.8 79+1.1 85+0.8 83+11  77+12 78+1.0 81+0.3
m 8.8+0.4 84108 81409 81+1.1 84108  7.8+08 82109 83+0.3
v 81+09 80+1.1 77+13 83+1.1 84+07  80+80 77+1.1 80+03
\ 85+0.7 83+038 83108 83+1.1 82+11  81+81 79+0.9 82+0.2

Data are mean®+SD (n=10). NS: not significant.
YPoint 1 means the most highly repeated and point 9 means the least repeated in the usage of ingredient or cooking method

for the designated menu.
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Table 5. Evaluation on menu composition of the informal meal with traditional local foods of Busan

Informal Repeated use of” Balance b/w  Frequency of Nutrition  Variety of . Mean
main and usage of . .~ Popularization )

meal type  Ingredient Cooking method  side dishes  local product balance dishes score
I 80+12" 82+09" 84+0.8" 83+11%  79+14% 78+12%  81+1.1%  81+02%
il 82+09 78+1.0 79+1.0 8.4+0.8 78+14 78+1.1 76+1.3 7.9+0.3
m 83+09 83+0.8 79+1.1 8.3+0.8 80+1.1 7.8+0.8 76+1.1 8.0+0.3
v 79+1.1 81+09 78+12 81+1.1 79+13 78+1.2 79+1.1 7.9+0.1
\% 82+09 79+1.1 78+12 8.3+0.8 80+12 79+1.1 77408 8.0+0.2

Data are mean®+SD (n=10). NS: not significant.

YPoint 1 means the most highly repeated and point 9 means the least repeated in the usage of ingredient or cooking method

for the designated menu.
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Table 6. Calorie and nutrient contents of the menu for the formal meal and informal meal

KDRI/ Formal meal type Informal meal type
meal I il m \Y A% 1 il m 1% A%

Energy (kcal) 800 688(86) 611(76) 741(93) 684(86) 641(80) 610(76) 594 (74) 655(82) 649 (81) 681 (85)
Protein (g) 18 25(136) 32(175) 47(256) 48(262) 40(218) 35(191) 40(218) 50(273) 36(196) 38 (207)
Fiber (g) 8 8 (96) 12(144) 14 (168) 10(120) 10(120) 8 (96) 7(®4)  12(144) 19(228) 11(132)
Calcium (mg) 250 181 (72) 251 (100) 514 (206) 353 (141) 326 (130) 241(96) 211(84) 292 (117) 349 (140) 311 (124)
Phosphorous (mg) 233 298 (128) 423 (181) 668 (286) 633 (271) 527 (226) 455(195) 495(212) 619 (265) 607 (260) 604 (259)
Iron (mg) 3 8(240)  8(240) 10(300)  8(240) 5(150) 4(1200  6(180) 6(180) 8(240) 6 (180)
Sodium (mg) 500 1153 (231) 1921 (384) 1737 (347) 2570 (514) 1514 (303) 2028 (406) 1991 (398) 1997 (399) 1705 (341) 1683 (337)
Potassium (mg) 1167 808 (69) 1517 (130) 1856 (159) 1749 (150) 1165 (100) 1439 (123) 1351 (116) 2374 (203) 2246 (193) 1487 (127)
Zinc (mg) 3 3(100)  4(133) 4(133) 5167 3(100) 2 (67) 6(200) 3(100) 5(167)  3(100)
Vitamin A (ug) 250 373(149) 630 (252) 1649 (660) 547 (219) 1294 (518) 476 (190) 455(182) 371 (148) 231(92) 526 (210)
Vitamin B (mg) 7 3(4b)  10(149) 15(223) 12(178) 14 (208) 6(89) 11(163) 7104 7(104)  6(89)
Vitamin C (mg) 33 31(93) 450135 29(87) 33(99) 17(50) 53(159) 34(102) 45(135) 29(87) 41 (123)
Folic acid (pg) 133 107 (80) 188(141) 264 (198) 167 (125) 200(150) 131 (98) 114(86) 279(209) 451 (338) 228 (171)
Vitamin E (mg) 4 3(75) 6(150) 15(375) 7175 3(75) 15(375)  3(75) 19475 14(350) 21 (525)
The values in the parenthesis is the percentage of KDRI for men aged between 39~40 years old.
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