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Fermented Foods?

Fermentation is a process for the microbial degradation of organic material with an enzyme that they have.
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<Cunsumption Fermented Foods>

Intake of fermented foods is about 50~400g/day, Accounts for 5% to 40% of total consumption in the world.

<Why Eat Fermented Foods>

Various fermented foods is formed depending on the geographical location and environmental factors, and

religion.
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Production of Korean Traditional Fermented Foods

<Production of Kimchi>

<Production of Meju>

<Production of Soy sauce>
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<Production of Doenjang>

<Production of Gochujang>

<Production of Vinegar>
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Health Benefits of Fermented Foods

<Kimchi>

<Jangs>

<Vinegar>

Status of Korean Fermented Foods

<Kimchi>

(Unit : one hundred million won, %)

Source : Agricultural Economics Research Institute, 2013
Korean Kimchi industry trends and consumer
research plan, 2013

(Unit : one hundred million won, %)

Source : Agricultural Economics Research Institute, 2013
Korean Kimchi industry trends and consumer
research plan, 2013

(Unit : %)

source : aT
Import & export2010
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Source : Korea Rural Economic Institute, 2008

<Jangs>
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Source : KFDA

<Vinegar>

Source : Nielson Retail Index

Source : KFDA, 2013

<Change of vinegar consumption pattern>

Various vinegar fermenting methods have been
vanished due to the introduction of synthetic vinegar
production in 1970s, but there has to be many
improvements for the health of nation's people as of
now.

Globaliztion Strategy
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<Globalization case> Conclusion

⦁Kimchi, Jangs, Vinegar is a traditional fermented

food in Korea

⦁Fermented foods provide a variety of health benefits

⦁Fermented foods market is continues to grow market

in Korea and export growth

⦁Kimchi : Reduced domestic demand, export growth

⦁Jangs : Domestic market slowdown and related

products increased

⦁Vinegar : Fermented vinegar market increases.

Expand into Beverage market

⦁Korean Fermented Foods Globalization Strategy

1) Standardization

2) Stability

3) Health benefits

4) Convenience

5) Localization


