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Abstract

Traditional cuisine reflects cooking traditions shaped by political, economic, social, cultural, and environmental conditions
characterized by authenticity and uniqueness. Traditional food is not only a part of our cultural heritage but also a
knowledge resource. Application of food science and technology in Korean traditional foods was reviewed from six points
of view, including food preservation, fermentation, changes in food materials, utilization of food functionality, and packaging
and development of cooking appliances. Books from disparate times were chosen in order to cover a wide range of
materials from the past to the present. Food preservation and fermentation techniques were applied to various food
materials. Combination of science and skills contributes to the accessibility of diverse food materials and better quality foods.
Koreans use assorted and resilient plants, which have an abundance of functional substances such as food materials. Among
cooking appliances, microwave oven and refrigerator are the most innovative products with huge influences on food eating
patterns as well as lifestyle. Packaging effectively reduces post-harvest preservation losses, and better packaging has
technical improvements for storage and distribution. Kimchi was chosen as an example in order to study technology from
the past to the present. Availability of Kimchi cabbage, enrichment of functional ingredients, identification of useful microbial
species, standardization of recipe for commercialization, prevention of texture softening, introduction of salted Kimchi
cabbage and Kimchi refrigerators, and packaging were reviewed. The future of traditional foods in the market will be
competitive. First, traditional foods market should be maintained to protect the diversity of food materials. Secondly, tailored
foods for individuals should be considered using foods with functional properties. Information on health benefits would
provide insights into health and traditional food products. Third, speedy transfer of new technology to the traditional food
industry is needed to ensure food quality production and new opportunities in the market. Fourth, safety of traditional foods
should be ensured without sacrificing the essential characteristics of culturally important foods. Improvement of logistics,
distribution, and facility should be carried out. As demand for convenience foods increases, traditional foods should be
developed into products.

Key Words: Traditional foods, culture, science, fermentation, food accessibility, cooking appliance, packaging, Kimchi

2 5 A B

LA E

a4} I ARBE Aulske A, £3)

£3}o] o]de HEY cultura® “F2HE2] AuE oJu]s}
= Fodom Fo wpFolu AAlS rHth et R
SR =Sl 3k Q1] HAl Hofl o] e Fojrlow
WA= o 7Rl A olal] g5Eo] Fs-FEol
FAEHIL s e F3F S gFsl EohKim 2001).
AE w28 He AL 2 FEAet Fshl afHe As

olrlaie] AAS UErc). 3 A|ode] SAFske 7%, %)

OW a2 AR, AAA adlo] HaiA JAEH 2 A

< WEste AT 5HAHS 2 Elr:}(CWiertka
2009) At 8739 s Akgel oJsiy FHE Eshe §
Aol W37t om 7]E Elox WEo] 2Th(Yoon 2009).
U] eSS FUdA AtEs BES 7
T2 ARS d2RE AsEe] o= 2 i B
2 A7Z-S e 2FITH(Lee 2012). =12 A PA o2 4
o] vitE Eeise] Slo] Zh Attt FES

o B

*Corresponding author: Hee Sup Kim, Department of Food and Nutrition, University of Suwon, 17 Wauangil Bongdameup Whasungsi, Kyunggido, Korea
Tel: 82-31-220-2228  Fax: 82-31-220-2228 E-mail: hs6482@suwon.ac.kr



2 BEREELEEE Vol 30,No. 1(2015)

o] & wguo) gtk FE $4& 2 AGeA ArtEe | Egoly zeA & w1 12E I At A%
%*Fg% AAER o8l o] XS d8slel v ol HgH A5} Ve AR L s ¥R, S
Soldl S4os AQAF LGS T, Ao ool =, EY 58 o= AEsle] B3t Ahge] A]
Alﬁﬂﬂw T Ao AAL = ARl A& T A w7 AN 2] LA e A7) B Al
< =7]7 FTHChun 2008). o] e e £3 5ol Ueht AeES &8sislen A%
FElo] AE A FESHS BF e @2 = AR V1E, AFEE e, AR W, 71 AR
ARFEOl AdiE AWM A 2FERTEH BEwe 2 B8, AR 2 V)9 B, 2rlee] dSHA #
2 E8ste] 23 Folrh dubHRl feuE &4 AE0Tt. B3 3] A 2% 4% Z:‘ﬂ%— 7oA
o 5o A, F43 FHo] EEiHo] lom Fdxt AL ARE T Ve HEoR <lel wstd A4
TS & BESsint. B4, DAt el FE o S o7 BANAM A st
ARCT AAF A9 FFo] o] AFEAS HAje &
STk A, k2RIl ol el ARgahs m. Za g 14
FANE A8 o= AW A A5E 99 Aotk
A, FFedde S utgste] FA LA 1. Ztsto] Al2st &aol| 0|2l S
o, A e ) 3 9m) (et Ak, Ao, & D AFAE 71
gt wi28hE #8351 th(Han 2008; Chung 2009; Yoon ] S el AEE olsliskaL AN oPBES T
2009). ol AP EHE AF kel ek d2E 483 %
eSOt FESA S aHlehs AFRIES 1 349 & ok A Az G, IS o188 RIS wE
A 5900 tiel 4R VI S 2 glok 2EER, U RS ol BE AFS vl AFe] AT
AEHANM A&, ee W 5ol A5Ee dus) F2 Qg ket B, 3, 2V A AR, e v, ot
frAlshe Zlo] wig- Fosith. w4 Belr wH, 24 A, G AL el "ol A 5 919 Aoty dEls &
ol i3t "3 AlaLg s H9 He e e = ool HhE ;ﬂ% 1742 Feltt. MSangayorok (7125,
A g ik Ql7ke] At °L7J o =24 dzad (1450)°ll= A7 WHoz Ax Ay |, 9 AW, 25
e s =9 ARle] AFE vREo A A&7 o]-8-3 YA 172}%3 S o837 A= ekttt ot A2
TAE RSt £33 E}%WE A2 4= SiTh(Pollan o A7e] ojdom APAo] hat Q7= BokA o5
2008). AE54E ATAFES EHR whEoAlE 2o= A 2] A gto] A7} H3 ATk HEARE AW 2] ®
T E4E Tl AMHoE URHS 1AL, ol AR E al%o], AY Ao, X%°ﬂ ZJxm EA1H0] AL olE 4
F5E B3 £58 A9 FEAZ S UAtH(Kim 2010). F2] Hd e fI%h BARl A7]Eel &AL Sl
+AEskE A7le 42 T $2 AFEAeE A7e 9
2 TS 8E 2o tig 18-S sk Slo)V]w stk 2) HFER Ve
ke BpRlolQl scientia®l X el :a Ao A2)g 55t FeEuet 2R 542 HRd AnE fdom dadt
™, %’81 Q) WS T e A4S it whd Ao Brhe 2& & & vk vt s 2R 5
HasaAe Aol gote] 43S Bl AL &0 BAE & @), ), BAE), 2@, A2@E)S E 5 Aok
3 ds h MNdske Astolnt. ddAog HaszA= 24 AL ol ek Ae683)0] A& W, 1HE, 9,
2o # ofuet f-2lo] AnkE <l So]Z el YIS Az, x4 718, 2 ol AL d%tKim SB

X, AE7k #EE JHE, Ax, W, 55, 3, A 2004) XP(f?g.*%‘ﬁ)ﬂ FHolE o] &35
k]]-?(— wgeE ,\]74 U= 44

A HEE AR Ao e AFNEely 7k 7] © &4 AoE vhild Eege =
=g 7FsstA Aok O AIZF ARt ' WA= o] Atk TSangayorok
ageR, 52 dE o2 A8d Aty 7= A& A7EE), (14500l vF vi=s o] AAlsH 71
AHIE AEAE 2 TRTls, AEAES] ¥d, 2%, ol et WFE vE o WFE 24S Al vieF
Zg)71719] A 59 AFA FARE Sl o|=77}h o7 WHE AS 73Z 3 tHhttp//www.agroheart.co kr/org/
A Fo WA S AR IR} ST culture/book view,jp). o= TEle WS FallA o]

ARs ol e £O7 ol FshHA L7 dhido] Eaf

. 93 L g g g EAE% 371 f1%k Zleolnt. wiF7h 2 wpEA] qhew

Tzt dojd 4 7] wiiZeltt. "Kywhapchongseo (7}

FEvel A ket 224 9 = A5 A A1 (815 E v/ 7t A5 Afor ke =
o 7F 71d] A&E AT St AE E3ket A = E90lg o] HEF vHEofof gt sl o]& RE



& 7zxafor Avtal etk TSuunjapbang (-7,
(1540014 dF2] 2% AEE wolFE Al FE¥S 2
2313 glom I A AxE WHEY] Ysi HARnh 1
A3k YJTHL EATHChung 2009). L GA] AHEES <
S 7RI A 2E REeH A% WE 7S Tetstar
AATFAL Y7Lt
ARE Z270E Al 2 di()d AAZ HEo] ¢
o} Sl AR FJAE AXE e $hor e
Al A @)= A= ATH(Yoon 2009). HAN@2E)R A
A= ==wo] Ae AR Ao FaEe] BAEI 7
2 AL FAEHA sl Zak B E gaEo R fRAY)
olgo] k. Aol 15009F2] AX7} o] AF
O3S HoFa ot AAHe] A4, 27]= A
olgsl Ag7he sl #E U= 12 Al ot A
S, 24 37190 18417] BRE v AFo
Fdo] & ujo|=E sl 24F PR |
1= o] ATk (Chang 2010). o2 7}
83t QAANE o] &3t o AN, o
AR e A=, AE, F 52 o
TH(Yoon 2009). A @7] o]F MiFo F
A ARE A
7VelqAth. EAE o] &g o= Al A HAEeEL

-
g3t Toks 9
Ag=

T

rE
af

(

N
=7
pr

o —

= 1o &
o ot

xo. o
1o

==
Y o

f

oh o XN 2 g oy lo fff
2

f
=X
Of
o
X oop oE
o
38

i
o
o%

oz
o
>

ol

- =TT
£ EYhT wobg ol 4313 sAle] sl R o

3) A1F A= H\d
k2 A FALN loia] A Fe] FAk AFE SR o
sl= & 7| E o= 7t Bt 44 sk 4
S 7 7 A T A NF AF5EEA e AT
! FAOE 78 IS dgsH st &9
A 2 F7]0) FAko] Ho] ofy] Sl o]go] HA
o 1970dthol] FUBe] o Ao Sl ApFo] o F
Rt o]F Jo &S o] &gt thkst AF Fol EEA
o A Fo] S5 Aldol| FXHAE 71T Az
% 7FssHl EAck w3 Al 71 24 7] Al 7
o] wdsle] de] Hg%=7] Al&slalJoo 2013) MJeungbo-
sallimgyeongje (FRAYE7A))) (1766)0 w2} 2F71F7}
Eo7t A9 Higk A 71502 Hol & A} FE
wo] o]83lH Ao g HITHCho 2013). 194]7] ZHHAE
b wiErE de] 2ok sk dAje] A4E wiF= 20
A7] Zoll AREE7] AZE ). A= A o] FF
of whl 2]F2] ko] o]Fo|A o] WSkl 1 2%
o] AAI= AHlZF AT TDomundaejak (=22},
(16110l 715 | 2% & A=A AEF0 sohdt 25, 18
3L TDonggooksesigi (5=A1A71)1(1849)0l U9+ &3}, o

o
O

i
ol

al
A A

BN N

Oo:,rLllO

Bli]
ton
to
i
o
1
(o:10]
o
il
el
1)l
=
T
rc
[Ral
am
dlo

>
lo
19
>
§o
o
)
(9S)

T &0l FAERY H, =7 5= dgkE A= A
o 30471 AN 1] GERD A Bolch, ofeiat @
< AT 24 vEed ARl Haks 7t e
o) AFL &, Folfol AMEE A, 71, ¥, o) 5 &
o) BB B9 IF olF HF ko] 4ol &
AAER] E8o] 2o . ol Y yort 97 A%
S2le) o) e} e 229 o] nEAE AYEol
= AHgERE ErlEe] BT B

7o) WRGh BF O W)
93 BYw Wmel] 7he Bgo Wsksha s 2
=

=
-
Ao
o a7k Bol Y SN 75 AR SHot B
F
Els

)
o)
]
o 2
52
rlo
|
i
9,
>
o —d

o FAFIL olgs A%
A AL FsaA @ Roltt.

4) 71574 el &&

g og] 7] AaE ol &g vE vt ¥al )
28 o]go] EorE 3} AslEd T T8 S
ZEHaL Sl AEel digk A4S EUE olF 524 H7tst
o] &8ss A7t But. Limwonsibyukji (Y94SA1),
FChungchoji (8ZA1)1 (Lee et al. 2007)91= AAEZE A}
SE= e 7t dom o iR & Aksdel
o Gl AEolnt. B3 v & 9 Tl 718 7
A3 e ARE o83 S 7IEskaL U

FH AMIRES] 7473l Het FAlo] EmolR| AL, 2Fe] &
2bstEA oL} 7[E) 7154 ol 3t AT Wol o]Fo]
k. 71648 =29 Hrke Al PHE =9 Frh
2FE 7158 AR 542 okt gyl A=&o] ofyal A
AW FL& S FAH ot o= ofe] die
AR 2ggitt. HAoM= 71sAde] Akl ¢zl R
= 2% F7keke A7t Bel o]FoA govt =
54 A Fdel Bl 71584%S ekl len o
ezt ofm] 7HQl BHEE AFo] A HAL vk 2912 ]
SAHNIHS)= cofo]dd Wi =
714 EURE 8 JEE SHdAM A= 71718 &

Al efgolet gt

HFe) AP12E Bel7) M Al Addoz ¥
AR I S AR PEAES F8S9AY F2 3

o Al QM SEEIRe] 2 B Feit @

s 2 s} QIgla AAS sk A, 7]
T, 47100 o 27] 7 Thekst AFol AgEgich e
2047100 B W 2 PEALE S APl 2714
o) |



4 BEBEELEEE Vol 30,No. 1(2015)

ool HE7h= ARl WrFo] 718 HARIA| ]
ol 919] F 7] I EE 248 AAs AU FHlske
HEds FoIT 1 ohet AFe] &M Fefele FF
Atk ko2 T o] AFE1E Yl (Internet of things)
S27F 2L 2le AAEE QAL HAITE A
W o g71F< sk 7iAet g AES
3 = Zlow Azted

B>

-\

(e okl 1o o o
ol
i
il
ot rlo

o
ol
U
X

6) T4 /1% we

g 5e AEL 9] el AR FowM ol
S BESIE AR = A Slol H4F B9 A5E v
T EAS fASEE 2 992 6 gtk HEH T3
T AF 23 Fol 24 A sk AELAS 3]
7F BASNEH £52 FAh F2 A, o, £, A}
7] e §7), A1 ol gairh. B &40 E4e o
3 2l 2 el A2l WE) ol FolAn, AEA E

el A, HEZY, HEZE 391 52 g i
ol WA AAERJAIE BEE L EeklY
o] xpetido] =AY cook-chill 215, 7] 719 % 2]
Je St &vRpe] 4] o] wskghe| whek
10| 7Fs3ll XAl -2 T )5 (multifunction), 34
+=(easy-opening), A 370 715 SH(resealable), T
7} 7Fs8H(grab and go), 7o) AE =3 JTHKim 2006).
I gl 2R A =Y. I EEAE o83 W
o] =Y Akh FHES HFo] AA7IHE A3AE A
O F ot AF AEe £F T AR FEAIAEE
(cold chain system)O2 2-8F 7= o AAT 5 F
e g Qs EE 7ERDsE =0)7] 918 AES A
st 7k FAIE ARSSHH(Chung 2006). 215732
Z Aol |3t g T JerR kst HA
AA BE A7) Ego] 2ol Qi)
A el wet 717 BAskE e o
ARgEt 8710 ¥ & g AEgith (e aRel A
Fo] A& o7 dojux] UF S Hrlsta 44 2}
RS AHESIAL Slk(Park 2004; Chung 2006). %
=74, ¥4 PP, PET A|Z&

H, AA= ¢FvE 2, 4408 oz e= Mg o

Y

)

L

1ok ooX qr
o

[e)

™

me e oo Moo
4
oY

4
0

>
5
it o o

R
N
o
o
m
X
i
Ir
K

M7

=

ABAE A3l tigos A4E BE 324 F5A
AT FEHOR Y 1A 5 2 ®FES,

=
(Noh 2007; Chun 2008; Park 2008) A%<
AR 2ApA19] bYH FFo] o]Fo] AR o} A&
29l Akl oEe-S ZAErky Fth 3 Al 3, uke]

14e] Avjabt @ elFoiArk. ol By
W HETE EET ABAES] ARIs] £8o] 2 3
Ak, A9e] Walsh P HEEAL] Hgo] 7}

Bol ® FHoz AAE | Jon AR £33k A
S
LI

:
#
>

1) A=A

(1) A EA =] 35

144)7] o]F uliF Aul 71&o] WHsle] de] HFg7] Al
253, 188171 A 2 7 AR ARI7E AT 194
7] ZNELE] Fob viFrt da] 203 2047] ZHE A
o] A% wiF7F AREE7] AlFE ATHCho 2013). 154171
AE o FE 16, 17417] AZE 2 AR tigk 7150]
Ao} AZe] oy fF T2 <l dE] AR =HA
ST}, 194171 Aol 2= Wo| 2ol X, 27]9] o

3 B4 A3t AR Y] FARRE A7 7154 BES 7
o

Ae HEARE B7Re A7t ol Tl gk,

(2) A9 FEst

AErg 2E0] AXe s FHo A7) 29 FHI
HAZEo] Bokow FAEsle] W3}, oo AREXE 5
7, FEs N SR Q18] AR Hs 7Hge] Stk
19709t S5 Z2EAE 8l AEsEE Zlo] 19883 &9
S X=2/A A A 218 tHCho 2013).

(3) AA xEHe xF3}

tefet AAge] 2§y daapgdoz wEo] W 71X
kst Al717] eiA] el 2Es) AAE 2 24
sl 58 A-88190tk 2001d A= CODEX <A 44
315 o]FofWt}.

Ll

19

(4) ¥iF A} W=

w3 Azt MAE 913 AAE M whHel H-gEof Hy
F Aslol BAske 4 B A AR FHEE A
3 tH(Baik et al. 1989).

(5) AdniF =4

AAulF= 197090 0 S5 A9 Z2AEL] A
AEZ NIER o wiF7EA 2] EqPgslE s Al o]
gol mE H£x2 I Ho| f-5 dY wiFe F42 #=,
A4 ¥, AN Tl o]FA AL UTHRDA 2009).

6) 24 A3t 7=
AR 7AsE A 34 AEst 71e= ARsAlH
71, M5 A7), S5EA7] o] EAHIAT o 4

A w5 Hepd Aol



(7) F2 28 nyE A

g Aol o] e MAEY] 9T 2 Fsate
ATE B3l HAY nAEE AL o5 NEF ol Bek A
T2 28319 tk(Shin 2008). A thE-E2] x| FgolA
Leusconostodt©] A7F=3L ot HAl& Z47 T g mjx]
= 9, R AEE g4 A7t ol o]FHTh

7;2]

o

(®) AR ¥ =4

AR A 71ee 24 717 AXE AEe A=
F7F HMeEA] BES Fold AF do= 9 e X
o sl Fojel 2 %X]i ol FopaL ‘31/:‘—1 S EY 2
Xl FolelE Qo AL sfellM F

F HEAE e 2Ely 2 X Ee *P@L
H 7P AR @AaLe] dfgaiLte] o] fol Tt 1995Lﬂ
of AR w4 FFsL ol FolA FHEEAEE A
s A 717hs AdskA AR WAL et FEE
o2 Z713FAtHCho 2013). FE3F Ao AAE XS
TAsl] Asla WE o] 7FssHAl =AUt

1

9) A A=
AR 710l Hel 3
At

Holshs A3 SEE7E TR

(10) A N

S AAE PR S A EAV} B, A
AU el &2 A, ¥ AA 5ol Al Heu 4]

| wzl Bl U530 2

5. 7% 5 7 Ag Jo qls)] Fukshe 4

.ﬂ
ok
% T
{4 [kl
)
>,
i
)
N

o R T S A}»@—s}oq Bibrkeg A7 e

1ot A7I7be] S QEkE ASolE ofy BAlv) H)
olt}. 1980 d ol XA BA|Z FEXG0] WEAX|
FE3P % ST St 4 7KE AT ko]

Al SATE A =R 319k

2t Ry H O b ot B{H n\‘

(11) B7 55 W}
Az g Fo| BREee] WA 54717 HaHo

2 TEsial ARpA W23 HelshA| JEEA skt

WE HAA TRt olls) BARS ek,

2) g
7157 AFEAER 4HZ] AES F AEE AREElY O
et WS A E Tk T He] A =S AAE)

] ¥
S AYaideh. thk RS 9% Az FHS o
HSIAL Al g AES] 154 B B 8 2 )
45 AFETHChun 2008). 71 oA A 2 L)
AN A E] AL SRS FAT. B} A%
A%, A7 G A4 F ApEe ZFslsiglen Az
2212 Fstsisict. o) gelA shdsior & A 3
ARem gk AR o= a5t

M
N
ik
ok

o
O_u

&5
4 AE52S Akt sisih. Al 2
71548 getalr] 93 A7E XAt oA FRE
91gt HACCP?] #-8-& 3l Ak dea2le A&
QB BA=sie) AF f5e et #g AT
o 2H A AN =go] FHAH(Park 2008).

5) 3] Abal: 22A](Sushi)

n)2ol| A FEEE A= FDA 784 AE9] obdA
oA BFEA] WE 2e AL Algsjokut st} WEs)Se
o] ke W AglollA 73l M-S superfreezing WHS ©
slo] F4 Westal AR RIAE o83t sllEAl7= W
Hog Alg A vwd o F 72 A} glo] 24
AzE 7Fss 319t (Moskin 2014). 53] A 22E] 1)
7L Bl o)Ll A3 B2 A|AEHIl AAlQ] Yy X
T 71&, 31 249 —Oroﬂ 3| ElolBe] e, 22 7}
2] 74]*&*1 RFID chip & 5 B2 gla=84¢] sao A

O:
r e

_4

Oko

Lo

= 0 -

§ 248 UFstely de) Assked 2 U2 sk
VI, Q0 g Az

Fafaes o 1 | =k S4RSE A
ES zg 2, 3}, A}, 2
2 e} Al 37
o yEee] S zﬂw wohe wg wsfo] wa} W
slalw Mgalt}, 2aha 7)eo] AEd AgHws 245



6 BEREELEEEE Vol 30,No. 1(2015)

o =2 ko R AN el Jlofs) k. aein
= AR d o2/ ) A e AeE 3
S5} 71e] Ag ARIE HAEAY L R, HEARS)
WA, T, 22071719 9l ol Baoly Al

NEAY 7162 AdDEN, 9 A9, 3LAPY 5
3 olgste] AR A /1S AT 4EFUL 7]

2 UI9E WES ol8% & %, AR, 2,54 2e
Fo wE HES % . Shee
AFB DN B S AT R T
711 gomM et urk 47 Ak 4ES 78
A st

4% Ame] WAL 34 Lolo] FFL T A vl
FF AT 30] o) FolA Yot &, WX 4 &
4 S MR ARl Wl et R o, )

W AR o] ik 7158 4F AR
A SH5 A Sl S5 el Sl e 3
7iehe Yo R olFold Stk 44 W xeslv]e) we F
WAMEI, AAEIA B AE AR AT 5 9
A g ot Qo] AT ol 2 JTS Tk £
Po] MEE AE £4E ZolT I AR F 9
gom A% 4% T4 L Whg FYsbl sk

A S B Sl A 671 BN AR Az
o AL W FE ), Ees) ), Al 24,
sehe A, AR ESE 99 22y
3, %5 U AR A7, 17 /e, BRe) W, 74
43 e 5ol ojs) 4wl maieh.

HHG AR ARES A8, BA, 71 5 87
o ZEhle] WakE AEHEA that B=st <)
o7k ek AF 24 S & FEA PO A
a5} QAR 2w ABSkE ole] T TejEE A
B 4 239} /1 okdle] 8T 29500 05 4F
o ];{—1 S x—”.:_tﬂ— u:H ;(]_-_14

% rlu

r1o B o 12

Q) ot 9 o A7 fsm 28] e test
e Ae yEste] 4% HEL WANA Urka) s,
A, AE Ze] Fasitt.

AFE AR RS AT
AEEHe fAsM] %34811*1% APEAI7T T8 54 4

Hob] ¥ tpde
Z

[e]

£
A AAE gk, ABlAEo] T?o}% Ak wEed] AF
AQ AFe] AdEloly zepRie] AdS W AdRolA &
E & BE}] SeiMe vhe AldielAl de4e] 5
84 w3 A Pz S-S AA S 49 A F
Ashs Aol Fasith o g sWiew A 2usiel ke
715 Wstz el 71 AFAALT AY B ANEE AE F

o

2
5

Foll BE Wslh 42 0= Azt ol thulsiA A
& 7Pss QA A0E Bo 3 092 AN
£ 849 ogl fX RED A7 YE 77} e
3]

U

et
N
&
& 3
E

A, =y AE Qo g AE2]Ee] sfdte] Q)
o} _,.l_qu} o] 2F Aol ol YEFe FeA 2 “Hﬂ
UE2 A7-38= nutrigenomics} Aol A] /‘Jiﬂ@“* 48
Fokske &40 Whgske 7iHR1e Afol=
91 nutrigenetics®] #]24]& #&3lo] AE é}%g ks,
AR, M2 He71ete] 443 PYo] dasitt Hs 2
F& W2A Wskehs oY Eoke] A8t 7S E-8alo
w w243 S fAEok gt 71 EEe A
H= sl 2Fol AsPA7IAY A2 s B g

o
Ez

& 7le 52 ol WPHE =l 2 7H*d
Folof gith StoR= MER AF AE Fo| B, AF
213 ALk 8] AEs), WeH|FE2 4], RFID (radio frequency
identification)2} 7+2 7]&9] 802 AEXEF HET o
3k, HostHUA NMER FoE FE & 5 Ak UA,
AF Aol K-S grsfof ). st He dE A
F2 AEAl HACCP =9438HAY 914 <bd #e] Al2E s
TalA AFe] PAAS Susfot &M ofojd 4= it
A, AEa2]ell 2HRF EREE wefste] WO siA|Ack
gith SFo R TPgellM AExETF S5 B HFAR
o] TVt Aoz o FHM AFe] W= AlEsto] F#4
A, B Q) BEE QEAT I 22 AT AlEE
£ A 4Fo] f3T Aoz BT}, AH|AEL] 2]F 4]
Fe ekl 1A A 0| AAAES S 5k, 53] A
A Az, A BE L 71s B8 AES Hesky
zeyel Bt Ao AE P, dAE e Hes
7 glo) AFEAe] 2 ol 4S welsior & A
O WA oS, AENF W $5 29 75
o] Basith. AhHel FEA2H} BAIATIE He)e
AE A5 At gA T2 ‘ﬂé——éﬁi
A oA HEAF FoE sedith
A2, AFatEFe] HES B AEAE LH|E =3
AT AE52le 2 U] w3k thash 77 AL
AFe] AAE YeRATh 2 X GollA] Ak = 2
2 = s QAlste AHjREe] HE

X,

$42 4 /198 sd). s 2o =S A
SAFe) AEAT L AVRME WS AHA £

Tl e HEOR WAAAk AFAES vighrt Ak
2

References

Baik HH, Lee CH, Wu DH, Park KW, Baik WH, Lee KS Nam
SY. 1989. Prevention of pectinolytic of Kimchi tissue.
Korean Soc. Food Sci.Technol., 21(1):149-153

Cha KH. 2013. Study on the food eaten in Sadeaebuga in Chosun
Dynasty based on old cooking books (ZAAIt Z2322] 4]
= 53 2 A E7) S4)). Proceeding of the Korean



society of food culture, Seoul, Korea, pp 11-34

Chang JH. 1994. History of Kimchi: soaking skills in fermentation
(AR Ak FF7H S $4 2 2). Korean society of
food science and technology. Seoul, Korea, pp 1-5

Chang JH. 2010. Changes in Kimchi making skill. In Study on
the traditional foods based on old books and documents:
traditional fermented foods (ZEH S 53 A S-2 &3}
A3k A g ] 2] ), Nongshim culture research,
Seoul, Korea, pp55-56

Cwiertka KS. 2009. Colonialism, war and globalization: the
making of Korean national cuisine. Proceedings of the
Korean society of food culture, Korea, pp 11-18

Cho JS. 2013. Riview on the history of Kimchi ingredients and
making. Proceeding of world institute of Kimchi
symposium, Seoul, Korea, pp 83-92

Choi JO. 2014. Foods as the present from the royal household (%
AoA Bl HAZ]). In: People’ meal in Chosun
dynasty. Korean food foundation editor, pp 20-30

Chun HK. 2008. Rural development administration: Strategic
approach on the industrialization of regional foods. FAO
Korea, Youngam, Korea, pp 58-65

Chung HK. 2009 .Record of HANSIK of thousand years (3113 3}
2] AZ-5). Sangakeuinamu, Korea, pp 196

Chung MS. 2006. Packaging and self-life of Korean traditional
food. Proceedings of the Korean society of food culture,
Korea, pp 33-51

Han BJ. 2008. Meeting the taste of Korean cuisine (-+-2] &2 2]
9rS whth). Seoul National University Publishing,
Seoul, Korea, pp 77-78

Joo YH. 2013. Food demand and supply of Sadeaebuga in
Chosun Dynasty based on old documents (1At Al
Rt A E4F 0l E TS R). Proceedings of the
Korean society of food culture, Seoul, Korea, pp 11-34

Kim DS. 2001. Culture talk through language (3101 & 53l & &
s}o]ok7]). Mannam, Seoul, Korea, pp 22-28

Kim HS. 2006. Future food trends and cookery Science.
Proceedings of Korean society of cookery science,
Daejeon, Korea, pp 3-14

Kim HS. 2010. World-wide Education and philosophy of food
culture (A Al 2] A 3} w53} 3 8h). Proceedings of
Korean society of cookery science, Seoul, Korea, pp 3-5

Kim SB. 2004. History of Korean food culture (3+=+2] 224 &
3R, Kwangmungak, Seoul, Korea, pp 267

Noh BS. 2007. Industrialization of Banga foods (WF7} 2] 2] 4k
<4 3}). Proceedings of Korean society of cookery science
and Korean society of food & cookery science. Seoul,
Korea pp 51-72

oS
~1

2tet 1peto|

il
el

ol = HESSAel AL Dj2f 7

o
=

HO
ol

Park KS. 2004. Slow foods with cooking science perspectives (&
Z¥ o] 22| 3E4 H) Korean J. Soc. Food Cookery
Sci., 20(3):317-334

Park YK. 2008. Nurturing and Industrialization of Namdo Taste:
5 year plan. FAO Korea. Youngam, Korea, pp 127-148

Lee YE. 2012. Identity of Korean food from Korean food
globalization (FH2] A Al 5} ZrA ol A 2 h2] o] G A A)).
Proceedings of Korean society of cookery science. Seoul,
Korea, pp 45

Pollan M. 2008. Omnivore’s Dillemma. Dareunsesang, Seoul,
Korea, pp 21-27

RDA. 2009. Research on the quality improvement of salted
Kimchi cabbage and its consumption pattern (& 8l 5=2]
FAFEHR 2 FEHEHAT). Report on the
development of fundamental agricultural technology

Seo YK. 1827 " Limwonsibyukji (QLASA1)1  "Chungchoji (8
ZA)J. In: Lee HJ et.al editor. 2007. Kyomunsa, Seoul,
Korea, pp194-204

Shin DW. 1994. Pysicochemical and microbial properties of
market Kimchi during fermentation in different
containers. In: Science of Kimchi, the Korean society of
food science and technology editor. Seoul, Korea, pp 83-
100

Shin MH. 2014. Best food ingredients acquire in the nation (%=
oA 714 & 32| 2 A & in: Table of Chosun royal
household. Korean food foundation editor,Korea, pp 26-
41

Yoon DN. 2013. Economical implications in regional Kimchi
recipes. Proceedings of world institute of Kimchi
symposium. Seoul, Korea, pp 207-225

Yoon SS. 2009. Long history of Korean food culture (& A<}
7| 3t dk=t2] A B2 3}, Shinkwang publishing, Seoul,
Korea, pp 14-16

http//www.agroheart.co.kt/org/culture/book _view.jsp

Moskin J. 2004. Sushi fresh from deep in the freeze. http://www.
Nytimes.com

Forget fresh, flash, freeze sushi for mass munching. http:/
edition.cnn.com/HEALTH/9807/14.

http://en. wikipedia.rg/wiki/regional cuisine

ftp://ftp.cordis.europa.eu/pub/fp7/kbbe/docs/traditional-foods.pdf
European research on traditional foods.

Nestle Research for individually tailored food (7121 S+&3
< A+3k= vl<€3). 2014. World Focus. Vol 45, pp 14-
16

Al 2
e

Received February 9, 2015; accepted February 23, 2015



