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A Study on Traditional Kimchi made with Heating

Yong-Geun Ann and *Young-Ja Moon"

Faculty of Food & Nutrition, Chungcheong University, Cheongju 28171, Korea
"Faculty of Food Nutrition and Cookery, Woosong College, Daejeon 34606, Korea

Abstract

During the Joseon period, kimchi was mostly made by heating the ingredients. Since salt was pricey at the time, in order
to save salt and time, people used a method that involved destroying the cell wall by heating the vegetables. However,
this method is no longer passed down. Thus, in this paper, we re-discovered how kimchi was made through heating while
analyzing the recipes for kimchi during the Joseon period. There were 27 kinds of kimchi made through blanching. To
keep the vegetables from becoming soggy, 2 kinds of kimchi were made by putting the ingredients in potassium aluminum
sulfate water and 3 kinds were made through blanching the ingredients in limewater. There were 7 kinds of kimchi made
by heating in vinegar, 5 kinds by boiling the ingredients, 6 kinds by stir-frying the ingredients, 2 kinds by stir-frying the
ingredients with salt, and 3 kinds by steaming the ingredients. In order to eradicate unwanted germs, leaving only Lactobacillus,
25 kinds of kimchi were made by draining the boiled mixture. A total of 17 kinds of kimchi were made by heating the
kimchi pot with compost including that of horses. For elders with weak teeth and poor digestion, 7 kinds of kimchi were
made after heating, including 3 kinds of sukkkakdugi (cubed radish kimchi made with boiled radish). 3 kinds of chaekimchi
(julienned kimchi) and 3 kinds of chaekkakdugi (kimchi with julienned radish) for elders existed as well.

Key words: kimchi, heating kimchi, sukkkakdugi, chaekimchi, chaekkakdugi
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Table 1. Kimchi made of blanched materials
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ZAAY 22 Ao A AX = AFHAE BF F0]s}
of 7% ASHA AA(Amn YG 2008)2} o] d-$(Lee SW
1992)7} glgt = A28 A, AT 2AA
o) AR Egid g o] H| o] A(http:/ffr.krm.or.kr/base/td003/
browse bible.html)E vl O 2 AT ZAYZAE, A
AE, HLL7], 99, A Y S8, TREHT
7h A, AAAEE T A = dES dolgHE
o] A(http://db.itkc.or.kr/itkedb/mainIndexIframe jsp) & E35}o], <
Aok BEA 5o PAE ALustE 747 HRATH
(kyujanggak.snu.ac.kr)S E5to] A TH

Za o pa

1. =2E H™¥M = B

ARE HAA G2 A= ANL5(Ga SH 530) 5ol 27
77} Sl=tl, wlZl AR, 3R, SAPA, A2 A, ws
e 24YA, W=7 A, A, W ek
2], FolZA|, A7 9] AR 2, AAX], FEAA,
ZHI=(0h 960)2] A7 FLHA], 4H7F2=(Jeon SE 1450) -
8 Z(Author unknown 1680) - = (Wang SJ 1621)2] 20]7]
Z], Al 9)ZA A|(Author unknown 1800b) - F&H&4](Beengheogak
LS 1815)9] A&A], A+ 7 A (Hong MS 1715) 59 7HA|uk=
AR, 7HREAAR DA, REA, S, 43424
A, AZAA, A7MEE 59 FEAA, dAFeHA, 4Y
A5A|(Seo YG 1827)9] 7HA| &R AR A, 2k 4] 1, EE&4
A, &A1 EJinju J 1700)¢] oFAH, FHHZ(Ha SW 1600)2] 9F4

Name of kimchi and documents Specificity Main materials Ingredients Dipping
.. .. Making by blanching . . . Boiled-ganjang
Eggplant yakji method (Jinju J 1700) for the winter Eggplant Garniture, ginger (unquantified) water
Eggplant-garlic kimchi (AiiFis
FAZ: Hong MS 1715, Seo ME 1771, . . . .
+
Yoo JL 1766, Seo YG 1787, Seo HS Making by blanching Eggplant (Unquantified) Salt+garlic
1799, Choi HG 1830)
Eggplant-sake cake kimchi (F&fiig:
Hong MS 1715, Seo ME 1771, Yoo JL Making by blanching .
1766, Seo YG 1787, Seo HS 1799, for the months of 6,7  -£erant (Unquantified) Sake caketsalt
Choi HG 1830)
Eggplant-sake cake kimchi (& . . .
Seo YG 1827) Making by blanching Eggplant (Quantity) Salt, alum
Stuffed cucumber Eggplant or Japanese catnip, pepper, garlic, welsh Boiled ganjang
e o .
Yakkimchi (247k2< Ha SW 1600) ing by blanching cucumber onion (pheasant meat, beef) water

(unquantified)
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Table 1. Continued
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Name of kimchi and documents

Specificity

Main materials

Ingredients

Dipping

Eating in a day after

Japanese catnip, angelica tree, ginger,

Sesame oil +

Cucumber kimchi (A7 Jeon SE 1450) making by cutting and ~ Cucumber arlic boiled ganjang
blanching 8 water
Cucumber kimchi (A7 Jeon SE 1450) Cutting and blanching Cucumber Water pepper
Cucumber kimchi (#E# /X Author iﬁisi bzorblznz(l)?lni Small old  Sugar, angelica tree, fennel, vinegar, Frving in vineear
unknown 1680) & P cucumber red pepper (quantity) g 5
of days
e e Maki lanching. T hinese- t, i , .
Cucumber kimchi (Z/\ZE Wang SJ akmg by blanching mmatured C fnese-yam 'rool ange 1c§ tre.e Meju powder,
Maturing for fifteen cucumber ginger, orange's rind, ural-licorice, .
1621, Seo YG 1827) . . vinegar, nuruk
days (melon) fennel, Japanese elm's seed (quantity)
. Cucumber, Welsh-onion, ginger, matsutake,
Ity kimchi 1 (Author unkn
Jang salty kimehi 1 (Author owil Making by blanching radish, Chinese  pufferfish, ear shell, codium, red  Boiled jang water
1800b, Beengheogak LS 1915) .
cabbage pepper, croaker (unquantified)
RS,
Wax gourieiitéélrlngl(l))( IR Making by blanching ~ Wax gourd Oil+salt
lic kimchi (F#7:28 Auth gjang+
Garlic kimehi (T1Tﬁ§§0) uthor unknown Making by blanching =~ Wax gourd Oil(unquantified) fahr(eio;(;qei;nnise
. TR R Making by blanching. Chinese . Salt+vinegar+
Boiled kimehi (f{54(tk Ga SH 530) Storable till spring time cabbage, turnip (Unquantified) sesame oil

Whole kimchi (H#1{: Ga SH 530)

Making by blanching

in Jan. and maturing Turnip

Millet, nuruk (unquantified)

Megijang gruel
juice millet

+nuruk-+sal
for 7 days soupa salty
water
Boiled kimchi ((%7VE#: Ga SH 530) Making by blanching  Turnip's leaf Welsh-onion(unquantified) Salt+vinegar
ST Maki lanchi . . .
Jukchae kimchi (T75S/EE: Ga SH 530) ak]r;i zf; :piric e Jukchae Fennel garlic (unquantified) Salt-+vinegar
Chinese-lizard-tail kimchi (8%/f{% Ga Making by blanching Chinese-lizard- . . .
Ish- fi It+
SH 530) on-the-spot tail Welsh-onion (unquantified) Salt+vinegar
Chinese cabbage's pickle kimchi . Chinese . . .
ISR Maki - the-spot ! uantifi It+
(BAREETLE Ga SH. 530) ng by on- the-spof cabbage's oot Orange's rind (unquantified) Salt+vinegar
Making by sieving and
. . L blanching on-the-spot. .
Chinese cabbage-radish kimchi . Chinese . .
g s the Ch , ! tifi alt
(SRR Ga SH 530) ¢ C iese cab‘t')age cabbage's root Orange's rind (unquantified) S
green onion, turnip are
the same
s Making by blanchi . . .
Warm kimchi (B Ga SH 530) aking by banciing Radish Fennel (unquantified) Salt+vinegar
on the spot
Fennel kimchi (§f/7~//5rii% Ga SH Making by blanchin Wild
R s & rocambole, (Unquantified) Salt+vinegar
530) on the spot
fennel
. . Meju
L _ Making by blanching 5 . . . . .
Tree ear kimchi (REVHE Ga SH 530) axing t?mesanc e Tree ear Coriander, welsh-onion (unquantified) juice+cheongjang
+vinegar
Bracken preservation method of
shikkyeong 2 (EAEHEIHHE Ga SH Making by blanching Bracken (Unquantified) Sake cake

530)
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Table 1. Continued
Name of kimchi and documents Specificity Main materials Ingredients Dipping
Bracken kimchi (F&7H Ga SH 530) Making by blanching Bracken Garlic, wild rocambole (unquantified) Salt+vinegar
Bracken dipping (JU#%% Ha SW 1600) Making by blanching Bracken (Unquantified) Salt
Carrot kimchi ({H#E&fiE Author i . Welsh-onion, fennel ,angelica tree,
Mak lanch 1
unknown 1200, Lee GG 1850) aking by blanching Carrot hongmyeon (unquantified) Salt
St sy cam i i v
(SAHEEEST Oh 960, Author unknown Making by blanching Carrot L EInger, g
1200) rind, Japanese pepper powder,
honggook
Mustard kimchi 1 (572578 Seo YG : . Mustard, Sesame oil, mustard's flower,
Making by blanchi . Salt
1827) adng by blanching lettuce sesame(unquantified) a
Fried Chinese . Pear, chestnut, pine nuts, mustard,
cabbage+spicetmustard Chinese shitake, manna lichen, dropwort Salt+mustard
Mustard kimchi 1 (Bang SY 1917) .. . cabbage, o L ’
juice, for winter and welsh-onion' root, garlic, ginger, ear soup
. mustard soup . .
wine shell, sea slug, radish (quantity)
Cattail's sprout kimchi (GEJHFfif, Maturing for a day Ginger, oil, orange, honggook,
Author unknown 1200, Seo HS 1799, after making by Cattail cooked rice, Japanese pepper, fennel,
Lee GG 1850) blanching sliced welsh-onion (unquantified)
Cattail's sprout kimchi (7HiF*fif, .
savk e, Hong MS 1715, Seo ME M:ft’[il;mriai?; abday Cattail Spice, sesame oil, cooked rice, malt
1771, Yoo JL 1766, Seo YG 1787, Seo blanching Y (unquantified)
HS 1799, Author unknown 1800a) £
Lotus root kimchi (GE#EFHfiE, Author Maturing for a day after Lotus Toot Welsh-onion, sesame oil, dill, fennel ~ Cooked rice,
unknown 1200, Lee GG 1850) making by blanching (unquantified) honggook
Lotus root kimchi (FfHi, Hong  Maturing for a day Cooked ri
MS 1715, Seo ME 1771, Yoo JL 1766, after making by Lotus root Orange's inner rind ooked Tiee,

Seo YG 1787, Seo HS 1799)

blanching in April

mixed honggook

Bamboo shoot kimchi (775%fE, Hong
MS 1715, Yoo IL 1766, Seo YG 1787,
Choi HG 1830)

Making by blanching Bamboo shoot

Parboiled bamboo shoot kimchi
(GEFRIfE, Author unknown 1200,
Hong MS 1715, Seo ME 1771)

Making by blanching Bamboo shoot

b

Day lily's flower kimchi (F1toR1%,
Hong MS 1715, Seo ME 1771, Seo
YG 1827, Author unknown 1800a)

Ginger, welsh-onion, angelica tree Nuruk
(unquantified) powder+tsalt
Welsh-onion, garlic, fennel, Japanese Salt
pepper, honggook (quantity)
(Unquantified) Vinegar

Shikhae style indian rice kimchi
(G2Efi)i Oh 960, Seo YG 1827)

. . Day lily's
Maki lanchi
aking by blanching fAower
Making by blanching  Indian rice

Sliced welsh-onion, dill, fennel,
Japanese pepper, honggook

Z], A7F2Z(Jeon SE 1450)2] Fol77 %], Q-Z(Author unknown

A W7 1E=E =

-0 2 13, A7FE-&(Author unknown

1680)%] =3 A], FE(Ha SW 1600)9] A= H 7], 24
QA H(Bang SY 1917)9] AR X7} Atk(Table 1).

ZH A= o2 JES THEo] Y= myrosinase 2H-S T4
3HA717] 9ot ZHE diRE Eof "X AR A%, 43E,
wukEe] g2 A= vk A98%(Ga SH 530)9] B2
21 AzEd g3+ Ao] Wrh Avle%(Ga SH 530)¢]

1200)2% 4t 7 Al(Hong MS 1715) 59 A4 A= Wt &
o2 gt AFigo|t}. AW %(Ga SH 530)2 A7E&
(Author unknown 1200) 9] 24 ZelAL BARZ 3|5
59 ARG wo| &0t

2. M=E YekE0 HiXMAM Bas 2
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Table 2. Kimchi made of materials blanched in alum liquid

Name of kimchi and documents Specificity Main materials Ingredients Dipping

. . e . . Ish-onion, star-anise, fennel,

Shikhae style gardenia's flower kimchi (Z#jfi/i Making by blanching Gardenia \K‘llzsanomon s arra11111s;cl enrlie
Seo YG 1827) in alum water ¢ pafiese pepper, HONEsoot,
cooked yellow rice

Wax gourd-garlic kimchi (4/{KFRE, TR

Author unknown 1200, Author unknown 1680, Making by blanching
Hong MS 1715, Seo ME 1771, Yoo JL 1766, Seo in the alum + lime Wax gourd Vinegar(quantity) Salt+garlic

YG 1787, Seo HS 1799, Seo YG 1827, Author

water

unknown 1800a, Choi HG 1830, Lee GG 1850)

A=E wigtEe] HAA 1= HA= Table 29} ).

o, MBS Ag3 AT 9tHAm YG 2005).

AALA|(Seo YG 1827)9] A8 AAEAX L X|ALS o

BHEo| gl A A Y131, A 7}E-8(Author unknown 1200) £-2
FotksA A= Fots Wty A3Eof tlAA g1, ¢
HAEA|(Seo YG 1827)9] 7 X| A A A = Fa ol H

whe AHgstel Bth
H3|(Ca0)el 24,

pectinase®] ZH-8-& A 8l|5}o]

Table 3. Kimchi made of materials

HIHHK,S0;, - Aly(SOy); + 24H,0)0l =
&gl B0l sled ol TE3 #Eol HaE F2A s

222 YA Yo Hlst

3. MZE M=o HI™HM ZHO= 2A|

ZFHE(0h 960) F, FEAFHZEAI(Yoo JL 1766) FolA &
A & PHE A& Table 37} o] 20]¢t w52 A3E
o BlAA -t A3l Lol wol £ §lojA] wWyta}
2o AR P2E T2 = pectinase ZH-E-S A3 5}
F55 YA

FHAIS(Oh 960) 52 mhsolfA| et FEAH A A|(Yoo

blanched in the lime liquid

Name of kimchi and documents Specificity Main materials Ingredients Dipping
Garlic-cucumber kimchi (##/\J7 Oh 960, Making by blanching in lime Cucumber Lime, salt, garlic, Salt, garlic,
Seo YG 1827) water (wax gourd) wine, vinegar vinegar, wine

Garlic-vinegar soaking (F#i5: Yoo JL

Making by blanching in lime

. .. Garli ti Vi , salt
1766, Seo YG 1827, Choi HG 1830) water and roasting in salt ¢ (Quantity) fnegar, sa
Garlic-sake cake kimchi (F#7F: Yoo JL Making by blanching in lime . .
+
1766, Seo YG 1827, Choi HG 1830) water Garlic (Quantity) Sake caketsalt
Table 4. Kimchi made of materials heated with vinegar
Name of kimchi and documents Specificity Main materials Ingredients Dipping

Radish kimchi (A& #E4 Author unknown Drying after making by Chopped Ginger, orange, dill, fennel Salt. vineear
1200, Seo YG 1827) frying in vinegar radish (unquantified) ’ B
Cucumber kimchi (E£77/\ 5 Author unknown Drying after making by Chopped Sugar, ginger, beefsteak plant,
1200) frying in vinegar cucumber dill, fennel (unquantified)
Cucumber kimchi (¥ &/ Author unknown Making by blanching. Small old Sugar, angelica tree, fennel, Blanching in
1680) maturing for a couple of days ~ cucumber  vinegar, red pepper (quantity)  vinegar
Cucumber-garlic kimchi (8/IFE, #7m I
Author unknown 1200, Hong MS 1715, Yoo JL  Blanching cucumber in Cucumber (Unquantified) Garlic
1766, Seo ME 1771, Seo YG 1787, Seo HS vinegar water q soup-+salt
1799, Author unknown 1800a, Lee GG 1850)
Eggplant-kimchi (E7715 Auth Blanchi i i i fsteak .
geplant-kimchi (E 7%, Author unknown anc r.1g, and frying in Egeplant Ginger, orange, l?ee ste Salt, vinegar
1200, Lee GG 1850) vinegar water plant(unquantified)
Eggplant-garlic kimchi (#7/ifi 5% Author L . Salt-+vinegar
own 1200, Seo YG 1827, Lee GG 1850) Blanching in vinegar water Eggplant (Unquantified) tgarlic




1038 g FFHEG P

IL 1766) 59) nHs2 AL B2 0 A2 AL, 1 ARE soba Y= YA L Table 59 2Tk AT RE(Ga
AIAA (Yoo L 1766) 59] uRs&AAm] WA £XAm  SH 530)9] o8 S48l sfobd vhz o yEge el
= gach SAANIAE it 7o) dob A & -IAGRHE o8 23 9k JYAEA(So YG 1827)]

i, G2l gob Yl USAAGREEH7E 83t FEAAE a2 T A g2 FE ARSI, SEARA
Al(Yoo JL 1766)2] 238l 2o]7x= Ex|u|R 2|07} £X
4. M=2E AxZ Jigsiol Ba= 2Rl W2 =S A AolH, PSR (Seo YG 1827)9] FA]

ARE A2=E AAAY GAAM H2= AR Table 49} AA = dotd g2la AEE2 gt
Zo] 7|7}2-8(Author unknown 1200) 2] 13|, 204 %],

Loln=3 A, ZHAIAA], 7Hu=4A7F ok 2 F 2013 6. MZE F[OM Ha= 2Al
219t 7HX A= WA B2 " thy 222 AR 4L, 7FA]bt N2E Fotr §1e A& Table 63 2} SHANEH
SHAE Az "AH, FHA, 7HA-HA], 7HA v A Al(Yoo JL 1766) 59| SomRsA] Al&Hat kg £Ho &
= B2 & A2E 7Rt OFARE A 7L AL, 1+3HE Al (Beengheogak LS 1815)2] 7
B2 29} ZAuK Author unknown 1795)2] 77 X])7} Sk
5. M=E &0IM EIa= 2Rl &3] A](Seo YG 1800) 59| A= IA &2 1t

Table 5. Kimchi made of the boiled materials

Name of kimchi and documents Specificity Main materials Ingredients Dipping

Curled mallow pickle immediately Fating immediately after

(VE%45HE Ga SH 530) boiling and. seasoning with Marrow (Unquantified) Vinegar
vinegar
Radish water kimchi (KEE#E&H: Seo @O Maturing for a month . . O® Salty water
YG 1827) @ Using even steamed radish Whole radish Pear (unquantified) @ Dry, jang
Boiled cucumber kimchi (&#)A#AHE  Putting into dongchimi, for Boiled .
Yoo JL 1766, Choi HG 1830) the old cucumber (Unquantified) Salty

Ural-licorice, angelica,

Boili . .
oiling by steaming Ginger yongrunghyang(unquantified)

unknown 1200, Lee GG 1850)
Japanese apricot kimchi (32 4£/; Seo Boiling, and freezing

Japanese apricot, ginger, orange  Rice washed

11
YG 1827) after making Gromwe (unquantified) water
Table 6. Kimchi made of roasted materials
Name of kimchi and documents Specificity Main materials Ingredients Dipping
. Stuffed cucumber Cucumber,  Beef, ginger, welsh-onion, oil,
Jang salty k1mch11 8? 5§Beengheogak LS kimchi making by  radish, Chinese pine nuts, pepper, leek, red  Boiled jang water
frying cabbage pepper (unquantified)
Wax gourd-garlic kimchi general method ® Garlict+vinegar
(ZSRFREIRTT Yoo JL 1766, Choi HG ~ Making by frying Wax gourd Oil(unquantified) ® Chojangjang+
1830) mustard soup
Wax gourd-garlic kimchi another method . . . .
e . Making b . Ginger, welsh- , . .
(ZMFREN T Yoo JL 1766, Choi HG ng by frying Wax gourd ineet, Welst-omon Vinegar+cheongjang

Eating in 2 or 3 months garlic(unquantified)

1830)

Wax gourd-mustard jang kimchi
(R4 \F Yoo JL 1766, Seo YG Making by frying Wax gourd

Salt, sesame oil,

mustard jang Mustard jang

1827)
Melon kimchi (3HEIE Seo YG 1800, Making by salt pickling Sesame oil,
. Melon . Jang
Seo YG 1827) and frying salt jang
Eggplant (cucumber) kimchi method Stuffed cucumber Eggplant, Garlic, ginger, red pepper,

(Author unknown 1795) kimchi. Making by fiying cucumber leek(unquantified) Boiled soy sauce
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2 A E Aol T ol T, 733 A (Beengheogak LS
1815)2] A#AA] 2= B gz 175 91, giE 7oy
oz gan FolsA Alswnt "4'E S "= o

A5 &t

7. HES A0 HOWM B 2K

7]7]—Xﬂ%—(Author unknown 1200) 52| AFHAHS £
&7, HiFE g 72 o "A A B AxE= %l
A, TR ARG A = g Fot AXZIRES golA g2t
(Table 7).

8. M=ZE MM EI= ZX

71718 -8(Author unknown 1200)8] YEZE 25 %A
A9 (ERA) 59 FARE @ol AHgsto B7F 53 3
A g3, FHAZ(0h 960) 59 AP 2EAAE F40]
gastonz F2A #A gttt JLHEA(Seo YG 1827)¢]
LolPA = 205 Al | &3, A, THA F2o AR
Z7)E do] 4223 Aoz hIti(Table 8).
9. HEYE #0{ FoiM EHO= 2X|
AA = Ao F o] Fiktd] o= 4 das

o] ox|ut A4} AR FAFET ofz}, S0
ol AAE F2A stA, U g WAzE g = 7] o
2ol 58 BAA Miol FoH Fso] AFEEL, F

Table 7. Kimchi made of the materials roasted in salt

7t 1039

Abatet 2 W Aske] gl ZJiVP EtHAnn YG 2008).
70| A9, =AL B2 Tt AL Zof 50/%k= myrosinase
£ 3AA Wi g Wl H?l EAoln, At
(Ahandong J 1670), A} ZA|(Hong MS 1715) &, ZH A A
A|(Yoo JL 1766), 7+¢+EA](Beengheogak LS 1815)2] AHz7]
A EAR 22 GZH(Table 9). 2t A= o5 A=
A o= o] F83IAIRE 4t Zho] oh i YR ol A T
3t ZﬂOi o2& gro] oFsial 4H7E2 opfo| B R uf 2 o]

ZATRA A QA M(Lee GY 1924)9] AZH7 AL =7

= %%i 911, 714 22)(Akiho GK 1927)9] AAAA] =
e B A 2o JH 1939)¢] A=

= 8ol Fol gtk =
s B =0 AXE 929, o4 78(Bang SY 1939)¢] 4
2= s B4 e

A KIm S 1500)9] Lo]7X|e} eo|AX] M, F
HARLZA| (Yoo JL 1766) 5-2] 20]AAXR|, A7FQ2Z(Jeon SE
1450)9] mhE7], 2474414 2 2] A H(Lee GY 1924)9] £
AR et &4, A, 22 A H(Bang SY 1917)7} 7HHA
YA H(Lee SM 1934) - Ak 2 H(Lee SM 1935) 59 9]
A, $-222)(Son JG 1948)9] 2o]X= FQl &gER B
t}. A 712 -8(Author unknown 1200) F¢] 7HA]& A AW A]
= sA4A0¢ 25953 B4 @20 94 9d(Bang SY
1939)2] HehE DR U AFEI WA, 2HRA

21 2 34 H(Lee YG 1924)1} =418 2| A ¥ (Bang SY 1917)<]

Name of kimchi and documents Specificity

Main materials Ingredients Dipping

Sanggong's kimchi (fHZYZE: Author unknown Making by frying in

1200, Seo YG 1827, Lee GG 1850) salt

Chopped radish,

ifi Boil i 1t
Chinese cabbage (Unquantified) Boiled vinegar water

Eggplant-mustard kimchi (FFA<51 5 Author

unknown 1200, Hong MS 1715, Yoo JL 1766, Seo Making by frying in

ME 1771, Seo YG 1787, Seo HS 1799, Seo YG salt Eggplant (Unquantified) — Mustard: powder
1827, Choi HG 1830, Author unknown 1800a)
Table 8. Kimchi made of steamed materials
Name of kimchi and documents Specificity Main materials Ingredients Dipping
Orange's rind, Amomum xanthioides, jequirity,
Dried vegetable kimchi (GEizRzaik Making by apricot stone, pepper, ural-licorice, dill, fennel, Rice powder+
. Leek . .
Author unknown 1200) steaming rice powder, soybean powder, sesame oil another
(unquantified)
Shikhae style bamboo shoot kimchi Making by . .
B hoot 1 1
(Pr%3fE)7 Oh 960, Seo YG 1827) steaming amboo shoo Oi O
L Drying after
Tree heated cucumber kimehi boiling and Cucumber Beefsteak plant, ural-licorice (unquantified) Salt+hang

— sy
(=AU Seo YG 1827) steaming 3 times
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Table 9. Kimchi made with mash boiled and put
Name of kimchi and documents Specificity Main materials Ingredients Dipping

Wild mustard kimchi (Ahandong J 1670)

Wild mustard Warm water

Wild mustard kimchi (IL7F7E28 Hong Boiling for the lapse of

MS 1715, Seo ME 1771, Seo YG 1787, . Wild mustard Cheongjang (unquantified) Hot water
Seo HS 1799, Seo YG 1827) cating a meal
Wild mustard kimchi ([LIFFALZ Yoo JL  Nabakkimchi+mustard ~ Wild mustard, .
1766, Choi HG 1830) Kimchi radish, turnip (Unquantified) Hot water
Wild mustard kimchi (Beengheogak LS Nabakkimchi+wild Wild mustard, Dropwort, turnip, welsh-onion's Hot water

1815) mustard kimchi

radish sprout, gamchae (unquantified)

Radish, tunip, wax gourd,
Wild mustard kimchi ([IFF41 Lee GY gourd kimchi (maturing
1924) for a month)+wild
mustard

Wild mustard-+hot
water+jang

Radish, turnip, welsh-onion, red

Wild mustard pepper, garlic (unquantified)

Wild mustard kimchi ([LIF~40 Lee GY
1924)

Wild mustard-+hot
watertjang

Radish, welsh-onion's root

Wild mustard (unquantified)

Fried cabbage+garnish+
mustard juice autumnal
side-dish for drinking wine

Mustard kimchi 1 (Jo JH 1939)

Pear, chestnut, pine nuts, mustard,

Chinese shitake, manna lichen, dropwort, Hot water+Chinese
cabbage, welsh-onion's root, garlic, ginger, cabbage+salt+mus
mustard juice ear shell, sea slug, radish tard juice

(quantity)

Cucumber kimchi another method Making for the month of

Pasqueflower's stem, angelica

e s . Boil [ It
(RATIEE Kim S 1500) 7, 8 Cucumber tree (unquantified) oiled salty water
Slightly salted cucumber kimchi L
RN ffi umber kimchi Honey, , .
(ERIRATEE Yoo JL 1766, Seo YG Stumzdmrcirtic folr)e; d;nc ' Cucumber OI:;EC (If; P I;f: nt};;:;ger Boiled salty water
1827, Choi HG 1830) & o & q
e . 1t d flower's st .
Cucumber kimchi (JAVH Kim S 1500)  For autumn and winter Cucumber Steamed pasqueflower's stem Boiled salty water

and root

o Making for the month of
Cucumber kimehi (A7 Kim S 1500) 1§ for the monf o

Cucumber or Boiled and concen-

Pasqueflower's stem

7, 8 eggplant trated salty water
Cucumber kimchi (JAVH Lee GY 1924) Cucumber kimchi Cucumber Welsh-onion, red eppet, garlic Boiled salty water
(unquantified)
Cucumber kimchi (Bang SY 1917) Cucumber salty kimchi Cucumber Boiled salty water
Cucumber kimchi (J\[#i& Lee GY 1924) Cucumber salty kimchi Cucumber For winter (unquantified)  Boiled salty water
Cucumber kimchi (Lee SM 1934) Cucumber salty kimchi Cucumber Boiled salty water
Cucumber klmc;l; (]1'9BT7)S M 1935, Bang Cucumber salty kimchi Cucumber (Quantity) Boiled salty water
Cucumber kimchi (57\EEILZE, . ) Salty water, boiled
HAIVESE Lee WG 1940, Son JG 1948) Cucumber salty kimchi Cucumber (Quantity) salty water
Sliced red pepper, red pepper
Chinese powder, dropwort, welsh-onion,

Seokbakji (Bang SY 1939)

cabbage, radish garlic, ginger, dried walleye (d) Boiled solution

pollack, croaker salt pickle

Garlic pickle (71#% Jeon SE 1450) Use of unirpe garlic

Garlic Boiled salty water

Radish kimchi (JEEIRAT Lee GY 1924) Old-type way

Cucumber, eggplant, Stachys
riederi, matsutake, ginger, white
welsh-onion, codium, non seed

angelica tree, red pepper
(unquantified)

Fine radish Boiled water+salt
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Table 9. Continued
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Name of kimchi and documents Specificity Main materials Ingredients Dipping
Eggplant-sake cake kimchi (f&5¢7i: Making for the month of . Boiled water+sake
Author unknown 1200, Lee GG 1850) 8,9 Eggplant (Unquantified) cake-+salt

Soy sauce for the use of Boiling and
Pelila's leaf kimchi (Akiho GK 1927) a week using Korea jang Perilla's leaf Ginger, garlic, radish pouring ganjang
if long-term conservation 4~5 times

Jeonrado-red pepper-fish pickle kimchi ~ Making fish salty juice

Boiled salty water,

.. Red pepper raw anchovy salt
(Bang SY 1940) by riping pickle
Chinese Red pepper, welsh-onion, garlic.
Fish salt pickel's solution kimchi (B#41 Also using the way of cabbage, PPper, ’ g * Boiled croaker salt
. . dropwort, mustard, codium .
Lee GY 1924) nabakkimchi cucumber, . pickle
. (unquantified)
radish
Sliced red pepper, dropwort,
. welsh-onion, garlic, ginger,
M f whole Ch
Fish salt pickel's solution kimchi (Lee ade of whole Chinese Chinese mustard, croaker salt pickle, Boiled croaker salt

cabbage kimchi+

SM 1934) sookbali

cabbage, radish

small octopus, ear shell, red pickle
pepper, welsh-onion, pear,

chestnut, codium (quantity)

Cattail kimchi (7#7H Ga SH 530)

Cattail's sprout

Boiled vinegar

(Unquantified) solution

Sanggong's kimchi (fH/3FEH: Author
unknown 1200, Seo YG 1827, Lee GG

1850) blanching with salt

Chopped radish,

Making aft i d . .
aking after frying an turnip, chinese

Boiled vinegar

(Unquantified) solution

cabbage

ATA = 8 27|AFSE @131, 8 F(Author unknown
1680)2] 2.0]71 2|2} #7}2-8{Author unknown 1200) 5] 3
E4AE B A2EE gtk

10. LEO|Lt FHoZ JiHsto] [MAFI= ZA|

THEOL} Fjo] A 60~65T 9] F& o]gsle] A=
g e os]7] A Plols, F2 FAUAR 7 2
ol Ezth e 7R IHA PAE HIA gA
A dodlE LolRA o2 JHIAAA7E WkTHTable
10).

TFolg FHol B= FAAE 7Y Lo] dEoR

1= AT 7HX ¢} 20]E A F1e Aol o, gl
= Ay 47188 29, 9FRE(Author unknown 1800c)
o] EAA] 12 A4l TS 231, M (Park SD 1676)9] &
FAA = wWF7HRE 2tk

ol QaE de= A2 FAA, JAF, ZobA Al 7HA o]t}
AR = e ALaE dolA Fan, 255 %7 WobA
Lol 7hR| fARE a7 dojdth. AL AgFETt =
obA AEFEAre R QR mo] doju, FAMEETL Yo
WA gAY G5 dojdtt o] vh FotH= Ag5%rt

- obA o] Aol Aol AR Aoz wart 79
dojupA] itk

A/ 8 (Kang W 1691)9] AAE7]= AAFS FH &
I, A BEo Bow, £US Aol 7H5e] Hirt
A9 Aelng A LE7h wXw FHviy HuwoRe
A7) AZeH=g] AJ7ko] <) 743]1:} ZAA Y] HEL 7}
ARolu srtME de 4 U, RG99, 4 T
e 72 FolAw 7o 4 Ygen wAl, v, gt
A EAA mgele oujo]i, FENE 48 Agonz
HEFS RS Aotk A= dRE 95 gL o g9,
&4 717F 5~21¢ o]t} Kim & Hahn(2008)-2 A X E A&
Age zFE FRAGAA @7 5d AR stk

Table 113} Zro] ZRAFAA|(Yoo JL 1766)2] 2131 Q0]
A, FHZ(0h 960) 52 Al H 42 20]7X]&= 20]& A}
$3113, Ford R Dongailbo 1922)9] h& A, 24T
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Table 10. Kimchi matured with heating from horse dung and manure
Name of kimchi and documents Specificity Main materials Ingredients Dipping
Jeupjang kimchi (7141 Hong MS 1715, Making by burying in horse .
+
Seo ME 1771) dung in Sept. Cucumber (Quantity) Jang+wheat bran
Jeupjang kimchi 1 ({141 Author unknown Making by bwng in horse  Cucumber or (Unquantified) Soybean-+nuruk +salt
1800c) dung in Aug. eggplant
Jeupjeo 2, Jeupjang kimchi (Author . . Doenjang+wheat
unknown 1800¢) Summer in horse dung Cucumber (Unquantified) bran
Eggplant jeupjang kimchi (J{17E5H Hong Burying for 21 days in horse .
L Eggplant ti Jang+wheat b
MS 1715, Seo ME 1771, Seo YG 1787) dung making in Sept. ggplan (Quantity) angrwheat bran
st e L , wheat t +mej
Jeupjang kimchi (FE{14{E Park SD 1676) Burying in horse dung Eggplant So(}lf)ba;alr; Zuaiatits;an Wheapo‘t\izrelr e
. i Eating after burying for 5 days . Ganjang+wheat
Jeupjang kimchi ({141 Kim S 1500) in horse dung Eggplant (Unquantified) bran-salt
Jeupjang kimchi another method (I141%% Burying for 5 days in horse Eggplant, (Quantity) Ganjang+maljang+
Kim S 1500) dung cucumber Y refined salt+salt
N . Eggplant, .
Kimchi ({E4i Kang W 1691) Burying in manure of stable ggplan (Quantity) Jang+wheat bran
cucumber
. PN, L. Eggplant, .
Jeupjang kimchi (JLiT7i Hong MS 1715) Burying in horse dung cucumber (Quantity) Jang+wheat bran
ich hy IS -T2 AN HM Eati ft ing 21 i
Sasichayocho 8 (PUREEEZEP/\ ] Kang ating after burying 21 days in Cucumber or Ganjang -wheat bran
1483) horse dung eggplant
Table 11. Kimchi boiled for the old
Name of kimchi and documents Specificity Main materials Ingredients Dipping
Radish water kimchi (KFE#EEZ: Wang SJ D Maturing for a month . . @ Salty water
1 h P fi
162, Seo YG 1827) @ Using even boiled radish Whole radis ear (unquantified) @ Dry, jang
Boiled cucumber kimchi (#A#HE Yoo Putting into dongchimi kimchi Boiled (unquantified) Salt
JL 1766, Choi HG 1830) for the old cucumber q Y
Tree boiled cucumber kimchi (== Oh Drying after boiling and Beefsteak plant,
AR 8 8 Cucumber ural-licorice Salt+jang

YG 182 teami ti
960, Seo YG 1827) steaming 3 times (unquantified)

Winter season kimch for the old, Chinese

Boiled kimchi (Dongailbo 1928.11.3.) made by boiling cabbage, radish

Various garniture

. Same as the ordinary
Boiled kkakdugi (Lee GY 1924) For the old made of boiled 04 1 dish kkakdugi

radish (unquantified)

Same as the ordinary
Boiled radish kkakdugi
(unquantified)

Boiled kkakdugi (Lee SM 1935, Bang SY  For the old made of boiled
1917) radish

Red pepper powder,

Boiled kkakdugi (Bang SY 1946) For the old Boiled radish  welsh-onion, garlic, | cxicd anchovy salt

ginger (quantity) Juice
A4 2l A(Lee GY 1924) - AR el (e SM 1935) - AFSLATE 1 5 TR (Wang S) 1621)9] RE7A|9} 1
2484 QHEL Y(Bang SY 1946)] $7HE71 BB ALE AFIAA(Yoo IL 1766)9) o8 S0l AL A u|Fo|T, %
st.on, Eolel R (Dongailbo 1922)9] A& 7A= WjZEE  ZE7)E %ol
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Table 12. Chaekimchi (thinly-sliced) for the old
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Name of kimchi and documents Specificity

Main materials

Ingredients Dipping

Thin square bar kimchi (Bang For the old and those
SY 1939) having week teeth

Chinese cabbage

Anchovy salt
pickle or tiny
shrimp salt pickle

Radish, garlic, red pepper, ginger, welsh-
onion, dropwort, mustard (quantity)

Thin square bar kimchi (Jo JH For winter, and the old

Chinese cabbage,
1939) radish

Sliced red pepper, welsh-onion,

mustard, garlic (unquantified) Croaker salt pickle

Thin square bar kimchi (Bang Chinese cabbage, Mustard, garlic, sliced red pepper .
SY 1946) For the old radish (unquantified) Croaker salt pickle
Thin kkakdugi (Lee GY 1924) For the old Radish Same as the ordinary kkakdugi
(unquantified)
Thin kkakdugi (Bang SY 1946) For the old Radish
Cho WK(2010)= ‘-3 A] o]l et HAHA a2 oA =218 References

ARl ‘:H?’_]' e %i_l_ e o]lg3t 7x|Y SR S
71& 9o, Park SO(2015)2 w918 P3N &7+
s XihoP@l Hustgch

oz Qg 7HeA A= A
ojth. T2yt o] W Table
129} 2o 1900%5 ol ZejAells 715o] §laL o] Fef| 1t
Ebtth. Cho WK(2010)= 5 o83 A9 stz 24+
71& tHE K Table 12).
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