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Development of Local Food Content in Jinan-Gun and Gurye-Gun through Storytelling
Mi-Hye Kim*, Hae-Kyung Chung

Department of Food and Nutrition, The Research Institute for Basic Sciences, Hoseo University

Abstract

The purpose of this study was to develop cultural food contents from local dishes related to the historical and cultural
heritage in the representative areas of Gurye and Jinan. The information on ‘Story’ was collected from each region's
representative local native journal, searches of related web-sites, analysis of old literature, and interviews of traditional
households. ‘Telling’, the conveyance, was focused on texts of literature analysis, which were synthesized from historical
conditions, regional food materials, cuisine, regional symbolism, etc. The created food contents were displayed with
balanced and healthy Korean food dishes after nutritional analysis. In Gurye, the content was extracted from the story of
Hwang hyun (£¥%, 1855-1910) - figura of Gurye - and his collection, "Maecheonyarok ; , and the storytelling native food
was prepared. In Jinan, the content was extracted from the text of an anecdote from 'filial son Kwang-beom Lee , a local
journal. We tried to express Gurye’s clean image in connection with the patriot - Hwang hyun (his nick name was
Maecheon), in the late period of Chosun through the unprocessed and simple nature of the dining table. As in Jinan's
storytelling materials, we tried to express a healthy menu of health food for older people based on the clean nature and
documents about the real character's filial behavior. The developed healthy menu and dining table properties in this study
have been established in accordance with nutrient intake standards of energy in Korea.

Key Words: Storytelling, Native 1ocal foods in Honam, Jinan, Gurye, Maecheon’s menu, Samgang’s menu
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<Table 1> A geographical features of Gurye, Jinan

Natural environment

Mo Area (km?) - The lay of the ~ Population
P (farmland%o) Average Rainfall Climate land (person)
teperature (°C) (mm)
Mountains
443.40 Cimate of the Partial plain
( 4' 4) 10-13 1688.5 southern island  Seomjin river 27,282
’ type valley
Gurye Gurye basin
Source: The origins of the Source: Gurye statistics yearbook (2011)
place name in Korea
(Jeolla - Jeju)
789.15 Cimate of the ﬁ?:z/izjzunﬁjtZZu
) 9-12 1581.1 southern island p 27,817
8.9) . Source area of
yp Seomjin river
Jinan

L Source: Jinan statisti book (2011
Source: The origins of the ource: Jinan statistics yearbook ( )

place name in Korea
(Jeolla - Jeju)
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<Table 2> Speciality of Gurye, Jinan in T Sejongsillokjirijis

it S E TR T+ dify
. . A lich .
Jinan Five grains Jujgi)ima ehen Poria cocos Wolf (F%), An antler (FEf5E),
Mulberry Anthriscus sylvestris (L.) Hoffimann (Fijif),
hyun Lacquer tree (%) - . S gt
ot Hemp plant (k) Korean angelica root, Paconia japonica (F754E),
(HEZHR) Paper mulberry Honey liriope rhizome (&F'14%)
Beeswax (£74) .
Five grains Shiitake, A manna lichen,
Mulberry .
Gurye - lant (i) Persimmon, Pomegranate, Pear, Sweetfish
hyun C(e)g()};p " Jujube, Lacquer tree (%), Honey,  Phyllostachys liriope rhizome (Z£['4%)
R Paper mulberry Beeswax (&), Curcuma (&%), bambusoides
Great water rush Jakselo cha (Green tea), walnut
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<Table 3> Speciality of Gurye, Jinanin

Fo} T2 Folut 39| FHIR Her BR welg A &
7150 Fsk wiAlE A o] A1) Eik(tE)=elA

o HFdie A, 2, v, 2 st COl @ol Xt
& MFe FARZE Aofrjotel QI AER X|H o gt
ole e 2719 Sofe Qo= T%Elml(‘i} 2005), 2214
-:L*é TEAEE] EAER T 2 RRE EO)
I ieh A2k Aol §1A13 o] Ao She- () A
*1?4 W o 1ol IR AFHs FaE olEekA] @
3 g Aol AF SRR Al o] dHe Kol
AFHT SA40] e HiEolH, oFel WEe] WE HielA
N AL T e SR8 SIAM T AS 5
ol glrt. dlE FHg-2 vl Aol F2 ko= 2oyt
AT 542 vk o 20aL A E G o] Ao B4t
==2E AL A AE), B, AR AR(ERAE),

on)R} ol fHsl,

rlr

o

:“.:

3. AL X[ EH|O|X| & 22 SE AO|E HAMZ S5 X[
Stk ZAL
AL A AFA FEoIX] S FH AlO|E AME FE
g, XI¢k X EAHES A1 A3 <Table 4>9F 74t}
T A FELEZE 7 v, w2 A

I Sinjeungdongukyeojiseungramsy

s +1l
Jinan hyun Vegetable A manna lichen, Pine mushroom
(HELHR) Ete. Honey, A gromwell (3:%.), Lacquer tree (%), Paper mulberry #)
Vegetable Pine mushroom, Shiitake (%), Honey (#%;), A manna lichen
Gurye hyun Fruit gardenia seeds (JE1-), Pomegranate (£i##), Persimmon (f), fruit of Maximowiczia typica (L&)
CRits) Fishes Sweetfish @RI
Fic. Paper mulberry (&), Bamboo (1), Honey (&%), Pine nut (42 1), Walnut (##k), Wolfporia

cocos (f&%), Rhemannia (Mi#), antelope horn F=rff)




<Table 4> Representative agriculture speciality of Gurye, Jinan

Web site Representative agriculture speciality
Persimmon Cornus fruit wine Chestnut Cucumber Mume plant
Gurye www.gurye.go.kr .
Green tea Korea wheat Pear Cherry tomato Pine mushroom
Hot pepper - Apple -
Cucumber Water melon Pear Grape Melon
Jinan www.jinan,jeonbuk.kr fruit of . .
Sprout-Shoot Maxi . . Sweet potato - Glutinous rice - Sesame leaves
p aximowiczia typica Potato Black rice
(kT)
I3 WEERE, Qo9 e 582w, =3} ARl 333 BAE F LA Aol AR A 7%
47 BHom RERN %A, AN 5 ALH SHL & @ AE SAEHE AQL tHale A= ddwE 2o
3 AR, SolHA, 7159t w3k4 54e 283 ¢ F oM =8kt eflth<Table 5>

, X5, HE ,AH’Z% Quz}, ata, A=, 2R, ), A 1) Fele] 381 (1855-1910)7 Tl ok=(1864-1910),
5ol Aok ol o] 3 A4 XA F AAA A n 2 S8 I 1855-1910)2 ALy Ao)E A7) &=
H 2l

NEQ] |, 7ok XA o] FEAES Yydt dxgw) 17 AAolz} AlQlolH FA7tolt), e Aol Mol W
g Ay EAo= Qg vy ko] 7]2at o 7|54 54 Al A B ot gA) o), A7 el gEe] st
o2 gk Al wl To] FAF} AT AF B = A @R = YR BE AER PR A0lo g &
)it Ajgte] vSe EgS 7|22 3 WERE, Q0] o} e e AR 98] TksE A ATARS e B
2 QAR A T E82EA EAo] Uom, Ak o] Ak YAH AArte] Awr]e] G2 P5-S JE
f, SRz WMAR, W 5 ARG e] EAEE 543 Hof 2 9Me] FANG JAF] FeHuE LA v
AATE. S, FEQ ol TSt E Al FHE sk )
= IR 2 1910 R LH igkAl=o] =8
4. 72|, Tk ARl o123t BEHAE & SARS XY A} Al ozx S Frela A Gdrar) 47t
are] F7ko|A FAle] AR el GALE o] FL 3 FAE G A 222 B B9l 2E s $=iv
= AHL BAA 0T «AAPH o|al B HFA o]}, X9 2he] 341 AlRlelzr Aol AAtekar F7HsE 4= Q)
AAERRS] AARS AU YT T GARE Aol ojw Wb tHEF 2005).
AomE JEFS PIRITHChu 2002). H2 B2 AHEA Mo Hok=; & 24 97] FdEE)e] 18643 (T 19)
7198 gt AAlEe] Al AeS AR, AFE, Al & HE 19109714 47d7ke] GALE AFAR Mgt HANGE
SME, il 5 TSt W8 202 A e 34s) gyelth 67 70 Z o 9o 1894d o]He 52 A
oL Utk B AFoMe 39 A9l FE9b 1k Ao Z FEEERR)SHAY, B Ago] FAIF o] A

<Table 5> Figura and related literature in Gurye, Jinan

Region Figura Related historic site & literature

Gurye

i ak

Hwanghyun (1855-1910)

Jinan

(5]

Lee Gwang Beom(1836-1902) BEAGE (Wooden type 21x31. SCm) IR =ik
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<Table 6> Food culture contents in "Maechenyalok.

Story Texts Contents
The people were left destitute B <Sd o]% 1k Algkso] AYPshs AL AAG] 8] Zslzo] A5 @tes)s X
cause of ingathering the S, Aol 5 é.fd 7S Mol @H}# slodF B sk Abg Aol 24 Rice
Ganghwado hunter’s charge in (Hf)2 T —,—J,]—o]— Aoy o|ZAE | (fupk)Et —a}gﬂ—‘;— A ut Ao ]egil:]-. A=
Samnam region o] SR A Aok B R W WSS Be 27 mAh

A=A S0 BA 1S Yokt P2 AP LM Fol ol=F oV, 4 A
Youngik Min ate Korean-leek 2] 2]710]Qit}. He|ylol] FEAXE 2= Feo] viEa] HAT) &8 31 7AkshA

Boiled barley,

kimchi and boiled barley with x] «ojx] o]EHAE wlo] =719 AT 7o) LOTHA “F7ZHAIA oA o] gATHA o] Korean-leek
appetite and relish A o131 B oA 2:919] 4] WIS ALAT GeelA] HAZNA Hole Kimehi
g2el ulgre 2 A2l W A5,
A= w4 7hdeiA Aol F2-2 AA FelaL o5l & 742 s X3t 2k ~
Although the cotjnradg was DlolT} S22 Aol W e o] Wech, Aol Fhkek (he Boh A9} nh Rice,
poor, Chenwoo lived in the Mugwort,
e Aol AT, 2 Yol FE AL AASA WAl WReh W 2] B @ e et
2= oFFEAI W] 3ttt
HgdEE Foto] AGaiAlE 7bee (i)t SRR Fobr] Fre] TR wiio]
2k Azksiar A7 Ol'i]‘ii‘:]'. = I’_QHP‘:} PAE Ao skt FEES Eot
. - 7he g vEE 2p7] SN FE7E T e, Aol MAES v Al Food,
younggoon Min enre e olull We el 7lvl ¥ 5 Gl e, £ acl SAS Wel Ak ode e
® s S S et 57 vhe vkt v 2187 oAk =8 volrk BE AR AN st 3 Meat
718 e o8 ST Mg Tl S el = ’%é}‘?l’é!—% AT, A
o|ZE Qe Al Sttt
: A oAFo] FHlo] Al TafA Afe-AE B gEbal &k, &50] ARE & W
o e po 1917 A3 WA 0] Fbi2H, B ek et wolprelt 7Agih e 3 Salted,
" " e HEREAR)E SehEA, 5o AREC] MEA FURE Wbl @ Aoltkragl shrimp

Yongin o} =S Hgo] 23 Dot}

woi3to] o Flo] 7 AT A3} 3] BL 2L mE PR SRl 2T,
It came out a bamboo shoot o]g =0 F 0] HW] b} 2 &8 aido) EO]E#J—!_ A v oA A2 U Z50] B

Bamboo shoot,

from Younghwan Min's HHY 2% ] o olg E7I¥Edl, 7Fe717F Hvlt] 2o Bejrt eiAle] A ZELOH:]' Alcohol
bloodstained clothes whate 7] Fol foll 3 F2 AS- b BEE ol FA=d, okelir AR += gl
oA AASE £8 mEr Fen

o5 W ofEl ARl oM Adieo] v A 7t 7t g AR A HIXIE E3oH o5
Z2] BT} 1894 o] %= olof= g ¥ o7 Hw o] x|E fJal Fel7b 25 ArgAeA] B AlEe
2 AgstA 715x0] vk Fdo] AFoR Y% 2 25 o] EQAT. ARt o] BAR AEE] JE7t
o AgS B 3 =% HEE 71ES JAte] SN U5 AslA wAgdgo] 27l wxltkes oloprleltt. o5 &
B2A F=2oirkE dtsket] g 83 71 ALRE 3 ek o] stHEA FEHATS & F UL,
Rt} Tufjzloks ;& Aol A% Yehtzo] of5(#f¢k)e] 7] RIS A B2 whedh A ke] ofu|E Hola wio] S
o] Praks =8 tE 7o oRitellA Foks 5 fle & = dske AR oIiE Aolot. A olopl= 8%
ST QRS0 FHs EAA vk G 240 H o] Z7tolm JSPF-E ol &Y WP o] £7]= 4
AAE d=es] LA HeellM et weA] @5l IS AN Aprlel Fat ol 71 Ash Holrh el vk =
HIZg A5 52 AuiSoel] 2 AUdS 9k =32 A 21 utEw ZAlel] she Aol AR Hshs HE B
oh mEbA Pefols, & S 2ie] e getshet) 2A%lE By FEHA] oA W jigejo] AAElA |
LA ALRR ¢1% ‘%l AtHHan 2010a). ol AT} uthal sfo] w1 ele] Mgk HEFhS H]

FHo] 71535 TufdolE, & 8l e SAEsHE = 3 Atk A= A-(HE)ERs AE] oloprloltt. M=
B R A; sl Fujols; F &2lo] A HXAE A&l 25 YA FshaL ALl 25 A4S S 4
£ FZ3) B <Table 6> 7T}, T2 JhdsiAT 48 719 Huge o} eyehA] &

Fo) 2ok o= 52 °] ?iﬂﬂ"]l ElL A R R AL, 8- A7) gk 27 v @ 2 AE HA R AN
UARE AT st /‘MVJ H7dE oAl el o mig A& At A71elM SRl SollA ve o= Alolut SoflA
gk S SIS & °]‘:} =213 #AHR olop|= S Alebe WA o] gt AER FEAERA T2 of
A AR 71 A=A SEHAA Aotk W] AR A= S 7ok ¥

A= A ol sl MYRIEe] Yol ZopA] o] Rl TR AT1E tHAA 22 AR S 57
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<Table 8> The contents of down-home nature dinner table ‘Maecheon’s table’
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<Table 9> The contents of frappant filial son’s dinner table ‘Samgang’s table’

Source Menu Contents
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<Table 10> The nutritional property of Jinan’s Samgang’s table and Gurye’s Maecheon’s table

DRIs (day/3)"

Samgang’s table

Maecheon’s table

M? B Nutr.? M(%) F(%) Nutr. M(%) F(%)
Energy (kcal) 666.7 5333 793.03 91.6 114.5 615.5 923 1154
Carbohydrate (g) - - 112.5 - - 98.7 - -
Vegetable fat (g) - - 17.06 - - 6.3 - -
Animal fat (g) - - 5.73 - - 10.3 - -
Saturated FA (g) - - 2.00 - - 5.3 - -
Mono unsaturated FA (g) - - 3.38 - - 5.7 - -
Multi unsaturated FA (g) - - 2.82 - - 1.8 - -
Protein (g) 16.7 15.0 42.06 193.9 2159 30.1 180.4 200.9
Fiber (g) 8.3 6.7 19.66 1824 2259 21.0 2535 314.0
Vitamin A (ug RE) 2333 200.0 664.01 2192 255.6 856.4 367.1 4282
Vitamin E (mg) 4.0 33 8.21 158.0 191.6 7.1 176.3 213.7
Vitamin C (mg) 333 333 66.15 153.0 153.0 83.8 251.7 251.7
Thiamine (mg) 04 04 0.83 159.8 159.8 0.9 231.0 231.0
Riboflavin (mg) 0.5 04 0.75 115.5 144.4 0.9 180.2 2252
Niacin (mg) 53 4.7 9.52 1383 156.0 6.5 121.7 137.3
Vitamin B6 (mg) 0.5 0.5 1.30 200.2 200.2 0.8 161.7 161.7
Folic acid (ug) 1333 1333 266.64 154.0 154.0 229.1 1719 1719
Vitamin By, (ug) 0.8 0.8 8.40 808.5 808.5 34 4312 4312
Calcium (mg) 2333 2333 433.26 143.0 143.0 3922 168.1 168.1
Posphoric acid (mg) 2333 2333 697.39 230.2 230.2 4914 210.6 210.6
Sodium (mg) 666.7 666.7 848.32 98.0 98.0 5415 812 812
Potassium (mg) 1,166.7 1166.7 1631.06 107.6 107.6 22135 189.7 189.7
Iron (mg) 3.0 2.7 16.23 416.6 462.9 103 343.9 382.1
Zinc (mg) 3.0 2.3 7.60 195.1 2544 44 146.0 190.5
Cholesterol (mg) 100.0 100.0 184.57 142.1 142.1 59.7 59.7 59.7

UDRIs: Dietary Reference Intakes

DM: Dietary Reference Intakes for male
9F: Dietary Reference Intakes for female
“Nutr.: Nutritional contents
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