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Development on Native Local Food Contents in Damyang through Ancient Writing 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 the development of traditional

food recipes from local food contents related to the historical

and cultural heritage in the representative long-lived area Damyang. The information on digging ‘story’ was collected
through the region’s representative local native journal, searching for related websites, analyzing old literatures, and
interviewing traditional household; ‘telling’, the part of conveyance, was organized by reviewing the literatures, including
historical condition, regional food materials, cuisine, region symbolism, etc. After nutritional analysis, the prepared,
balanced, and healthy Korean food dishes using the traditional food contents were displayed. In Damyang, the story was
extracted from Heuichoon Ryu (MI##, 1543-1577) — figura of Damyang — and his collection, ‘Miam’s diary’, and
described about native food. The traditional history of many foods that were used mainly as rewarding during one’s trouble,
showing good faith, and delivering gratitude is recorded in Miam diary. A little effort has been made to express the classical
scholar’s clean and neat dining table which was the mixed Damyang’s clean image and nobleman’s straight integrity in the

middle of the Choson Dynasty. Nutrition fact of ‘Miam’s table’

65 or older.

was based on the Daily Reference Values of Koreans aged

Key Words: Storytelling, Native local foods in Damyang, Miam’s diary, Miam’s menu, longevity
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<Table 1> Speciality of Damyang in T Sejongsillokjirijis

Mg +H +& Tt £ )
Five grains .
Pear, Persimmon, . . -
IItI/[;Lbeml/ant Pomegranate, Quince, Jujube, E.n.ed gn;lg.er (EL%%)’FEJ %
Damyang C ottcf;p Lacquer tree, Green tea (%), Bamboo (AT, 1) P;Lﬁp‘zfégf;me 1)
. Black Bamboo (5547), Honey, -
Ramie Nelumbo G#¥-)

Paper mulberry Beeswax (&)




<Table 2> Speciality of Damyang in T Sinjeungdongukyeaojiseungram;

s sl
Damyang Fruit Pomegranate(f1##), Persimmon(44), Plum(iz), Walnut(5ik)
Etc. Bamboo(77), Green tea(Zt), Lacquer tree(i), Ramie, Paper mulberry(##), Poria cocos(f&%")
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<Table 3> Representative agriculture speciality of Damyang

Web site Representative agriculture speciality Symbol
Rice Korean Strawberry Melon Cherry |
native cattle tomato ff-l V4
Damyang  http://www.damyang.go.kr Bamb S \ \'
amboo weet Grape Oyster Pork g

shoot persimmon

mushroom




264 BEIREELEEES Vol 28,No. 3(2013)

<Table 4> A geographical features of Damyang

Natural environment

Ar 2 The lay of lati
e N I ey
teperature (°C) (mm)
b Rainy area
455.12 Continental Basin of
5L (24.2%) 12:3 1,29 climate high north and 47,886
Damyang
low south

Source: Damyang statistics yearbook (2011)
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<Table 5> Enjoy eating foods of Damyang’s long-living aged people

NO Name Sex LB O RT Rice Soup or Stew Side dishes
(age)
. stir-fried anchovies, cabbage kimchi, stir-fried onion,
1 Seo F 1930(84) soybean rice sea mustard soup steamed egg, fragrant edible wild aster
. stir-fried anchovies, jangjorim, boiled egg, dried
2 Song F 1930(84) soybean rice perilla seed bamboo pollack, perilla leaf kimchi, croaker, hairtail,
shoot soup
mackerel, season bamboo shoot
. bean sprouts, fragrant edible wild aster, pig backbone
3 No F 1928(86) black soybean rice bean paste soup stew, cabbage kimchi, dongchimi
4 Lim M 1919(95) rice - cabbage kimchi
5 Lee M 1924(90) rice steamed egg, sFlr—ﬁed pork, radish kimchi,
cabbage kimchi
6 Woo F 1926(88) rice bean paste soup kimchi, dongchimi
7 Park M 1920(94) rice bean paste soup mackerel, kimchi
8 Shin F 1929(85) rice bean paste soup mackerel
9 Kim F 1923(91) rice bean paste soup salted hairtail
. edible shoots of a fatsia, young radish kimchi,
10 Oh F 1930(84) rice bean paste soup cabbage kimchi, bamboo shoot
11 Han M 1927(87) black soybean rice kimchi stew soybean paste stew
soybean paste soup, spinach, crown daisy, fragrant edible wild aster,
12 Park F 1926(87) rice dried radish greens sweet potato vines, lettuce, steamed egg, fried egg,
soybean paste soup  kimchi stew, green chilli, doenjang stew
multigrain rice (beans dried radish greens
st . > soybean paste soup, beef herbs (fragrant edible wild aster, spinach, water
13 Park M 1931(83) glutinous rice, L
. . soup, sea mustard soup, parsley, lettuce), cabbage kimchi
glutinous millet)
bean paste soup
multigrain rice . .
4 Kim F  193084) (elutinous rice, miller,  Oricd radish greens L ew
soybean paste soup
beans)
bean sprouts, fragrant edible wild aster, sea mustard
15 Lee F 1923(90) soybean rice bean paste soup stem, cabbage, lettuce, young radish kimchi,
doenjang stew
<Table 6> Figura and related literature in Damyang
Related historic literature
Damyang |8
i T
Jaa B A Je i Ja%s HEd
(1513 ~1577) (M5 R EORE 253657) (B #52605%)
G we AASe] oalel AEL A2, A%E, sk, B 2Welua} SATi<Table 6>
S, = & Tl W FaoR X9 Ko 13} m|ok frBlE (R IR, 1513~1577)2 24 5719 £4]
ShaL Stk 2 AFellM e 3 ARl Jde A o2 o= (B, Al Aot 1547d <A
A S B A e] At Bl 7123 HE & o HXAR el AT o] ATl =TT 2 =
AEshE A9S tishks ded ddE o SolA /g0l A EJTE. Z3telA 1997HS Bl SA19k A
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<Table 7> Food culture in  "Miam’s diary

Date Texts Contents
TYN5674E) 10 2H AF@EM) FRAWRE o] @@ 7hel 2ea stuA UE Folet A7 12¢hHE FUh ginger
TUNAS67E) 108 2H AHGHNS] A (1) B-@E) AERE-H7F Wgd s2chel 23] 13ehHE 7R Yot buckwheat

AR-S@EHFFO] o UE ez f3A@IiE) Alo] e}, 93lE st =l i3 (Hm) .
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2, LES) 15E)A0NON), BF0HEE) Ssoldoy 719 FHsHa sHzlth

AET)) FACEE) 8GR TIE ST e el 7hs 26l ok
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<Table 8> The contents of ‘Bamboo grove clear nobility Miam’s table’

Source

Contents

buckwheat, adzuki beans  buckwheat adzuki beans rice

shrimp spiny lobster cowheel
croaker croaker soup, seasoned fish jerky, beef jeon
abalone sea mustard abalone ssam
ginger, sesame spicery
Aﬁzzs sea mustard sea mustard abalone ssam
beaf bamboo shoot rice cake rib
kimchi bamboo shoot waterly plain kimchi
greens seasoned poison oak shoot, seasoned aster, seasoned butterbur
citron citron souce

persimmon kimchi persimmon kimchi
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<Table 9> The nutritional property of Miam’s table at Damyang
DRIs (day/3)" Miam’s table
M =) Nutr M(%) F(%)
Energy (kcal) 666.7 5333 921.27 106.4 133.0
Carbohydrate (g) - - 114.05 - -
Vegetable fat (g) - - 28.41 - -
Animal fat (g) - - 13.56 - -
Saturated FA (g) - - 2.07 - -
Mono unsaturated FA (g) - - 3.57 - -
Multi unsaturated FA (g) - - 2.58 - -
Protein (g) 16.7 15.0 60.83 280.5 3123
Fiber (g) 8.3 6.7 17.40 161.4 200.0
Vitamin A (ug RE) 2333 200.0 1071.21 353.5 4124
Vitamin E (mg) 40 33 9.63 185.4 2247
Vitamin C (mg) 333 333 79.92 184.8 184.8
Thiamine (mg) 0.4 0.4 0.68 130.9 130.9
Riboflavin (mg) 0.5 04 1.038 159.9 199.8
Niacin (mg) 53 4.7 11.04 160.4 180.9
Vitamin By (mg) 0.5 0.5 1.242 191.3 191.3
Folic acid (ug) 1333 1333 281.89 162.8 162.8
Vitamin By, (ug) 0.8 0.8 4.88 469.7 469.7
Calcium (mg) 2333 2333 314.19 103.7 103.7
Posphoric acid (mg) 2333 2333 809.15 267.1 267.1
Sodium (mg) 666.7 666.7 929.42 107.3 107.3
Potassium (mg) 1,166.7 1166.7 2285.88 150.9 150.9
Iron (mg) 3.0 27 1222 313.6 348.5
Zinc (mg) 3.0 23 845 2169 282.9
Cholesterol (mg) 100.0 100.0 292 224.8 224.8
DDRIs:Dietary Reference Intakes
M:Dietary Reference Intakes for male
9F:Dietary Reference Intakes for female
“Nutr.:Nutritional contents
A AFTE SR o= AMEIAT. 53] HAA 715 A A g, 2, FAY T2 T FF FEWY
Aol E=rhal dEF(Lee 5 2001; Lim 2005) tHHEX < AT olFA AR et 52 FHlze JdHEA
s SRS =ol7] flEl E715S Bel ARgsisen, o]F ¥ 3 7173 ] RHeR AF ek A
A3 L ol 03 A FFS BUG o} A W AT TARE 19 RS /R0 o], 97
AA] 1A 75 FHo] e Ao HiEof(Morris & stalo A AlgsH= CAN-pro 4.02 ©]&3to] JUYAE §
2004) HATS F35] AL At
B AT A g Aol 2N SR E A,
V. g0k g A= w3l 7 Bo) Slo] FRAALH, 0F(), W, FA
(W53) 5 Thge o SAEIlc. Bl AolES

I AR ZA
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