T MM 28R X 30(5): 576-586, 2015
J. Korean Soc. Food Cult. 30(5): 576-586, 2015
B =i AR I gEsstEel Sls
Copyright © The Korean Society of Food Culture

ISSN 1225-7060(Print)
ISSN 2288-7148(Online)
http://dx.doi.org/10.7318/KJFC/2015.30.5.576

Z 28] A 9} Al 2 ZFX] 7] Atof| LFEFL 1930- 20]0'51‘:]1

o 2712 Ao 1

Mgt
S EEEEREREEE R EE R R B

2 A}R 2l gto] et 2

8| M

OH

A Literature Study on the Amount of Red Pepper in Cabbage Kimchi
between the Decades from 1920 to 2010 in Cookbooks, Newspapers and Magazines
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Major in Traditional Dietary Life Food, Graduate School of Traditional Culture and Arts, Sookmyung Women's University

Abstract

This study compared and analyzed the consumption and amount of red pepper used in Baechu Kimchi (cabbage Kimchi)
especially the amounts used in Kimchi recipes with respect to the passage of time from the 1930s to the 2010s. In this
analysis, 78 recipes for cabbage Kimchi were taken from books, daily newspapers and magazines from 1930 to 2014 and
collected for comparison. The result of the study showed that the consumption and inclusion of dried red pepper powder
in cabbage Kimchi increased. The average consumption of red pepper in the 1930s was 5.75 g, and the number went up
to 8.83 g in the 1940s, to 13.8 g in the 1950s, and to 20.25 g in the 1960s. The amount dramatically increased from 1970
to 1980 (53.37 g) and kept rising until 2010 (71.26 g). The average consumption of red pepper in cabbage Kimchi in the

2010s is about 12 times that of the 1930s.
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<Table 1> Literature lists of Korean cookbooks and news articles

about the amount of red pepper in Kimchi

Period Literature Publicationa
date
1930’s Dongailbo 1937. 11. 10.
Joseonyoribeop (NIRRT 1939
1940’s Joseonyorihak (NfEEFIFREL) 1940
Uriumsik 1947
Kyunghyangsinmun 1948. 11. 16.
1950’s Urinarae umsik mandeuneun beop 1952
Jjogungjeongyoritonggo 1957
Hyeongdaeyeoseong Sanghwanjeonseo 4 1959
Dongailbo 1959. 11. 14.
1960’s Dongailbo 1960. 11. 10.
Dongailbo 1961. 11. 16
Chosunilbo 1963. 11. 06.
Yoribackgwa 1966
1970’s Hangukyori 1974
Hangukyori 1976
Byeolmigimjangbeop 1976
Hangukyori 1977
Dongailbo 1977. 11. 07.
Jeolyakgimjang 228gaji 1977
llpumgimjang 1979
Saejajeongyorijip 1979
1980’s Maeil Gyeongje 1981. 11. 19.
Ganchurin Urinaraumsik mandeuneunbeop 1981
Ha Suk-Chong yorijeojip 3 1982
Sikdangwabanchan 365il 1982
MK Business news 1984.10.25.
Hangukuimat 1987
Kyunghyangsinmun 1989. 11. 02.
Joongangilbo 1989. 11. 17.
Hangukui jeontongumsik 1989
1990’s Hangukyori best 200 1990
365il siktakui matgwa meot Kimchi 1990
Kyunghyangsinmun 1990.11.29.
Yonhapnews 1990. 11. 26.
Yonhapnews 1993.11. 22.
Hangukyori 1996
MatKimchimatbanchan 1997
Kyunghyangsinmun 1997. 11. 08.
Maeil matitge meokneun banchan mitbanchan 1998
UriKimchibaekgaji 1999
UriKimchibaekgaji 1999
Han Bok-ryeos mitbanchan bagi 1999
Jjigewa banchan 1999
1001gaji byeolmibancan mitbanchan 365il 1999
A 200=0] ettt REed 20052 g0 =

Al oF 750 g0 & i 3 B o IF 7.5 0] ARRHATL
B = Ak 19393 TJoseonyoribeop (FAfEREIEH), (Cho
1939y FHia A= Al v & (10070), AL 2/32
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<Table 1> Literature lists of Korean cookbooks and news articles

<Table 2> Amount of red pepper per cabbage head in Kimchi

about the amount of red pepper in Kimchi during the 1930s
Period Literature Publicationa Year Literature Amount (g) Average (g)
date 1937 Dongailbo 7.50
2000’s Choegoui urimat 2000 1939 Joseonyoribeop (SRfEEEIFRHE) 4.00 375
Hangukui mat Kimchi 2001
Hangukui mat Kimehi 2001 <Table 3> Amount of red pepper per cabbage head in Kimchi
Haneulmakgeunnaljariguen Kimchi 2001 during the 1940s
Suipgedamgeuneun Kimchi 2002
Kimchi 2003 Year Literature Amount (g) Average (g)
Good Morning Kimchi! 2003 1940 Joseonyorihak (Gl e ey 7.50
Balhyomat Kimchi 2004 1947 Uriumsik 10.00 8.83
Saengaecheoum Kimchi damgeugi 2005 1948 Kyunghyangsinmun 9.00
Invitation to Korean cuisine (Korean) 2005
Lee Hayeon's myeongpum Kimchi 2006 <Table 4> Amount of red pepper per cabbage head in Kimchi
Kimchi bacekseo 2006 during the 1950s
Beauty of Korean Food 2008 -
Uriumsik 2009 Year Literature Amount (g) Average (g)
Jeontongjeojangumsik 2009 1952 Urinarae umsik mandeuneun beop 9.00
Maeil Gyeongje 2009 1952 Urinarae umsik mandeuneun beop 16.2
2010's Lady Kyunghyang 2010. 11. 1952  Jjogungjeongyoritonggo 15001540
Kimjiok Yorigajota 2010 1959 hveongdacyeoseong 15.00
. . Sanghwanjeonseo 4
Hangukjeontongumsik 2010 1959 Dongailbo 10.08
Eommaboda chinjeolhan yorichaek 2011
2,000won euro Kimchi 2011
damgeugi&Kimchiyori
SuieunKimchi 2011 19523 "Urinarae umsik mandeuneun beop (52|12} 52
Modeun Umsi@i [{artne.r matggalseureopgo 2014 == ) (Bang 1952)2] AR Z2H-2 19483 1142
canghon Tment 1or ot 169 AT g3 FAENE BE Ego] Audk A
Chobotatclu No. o014 AHO00 g)SHITE. 2 Ao) e $207) ARt 147
EBS Choegouiyoribigyeol 4 2014 e} eF7t Aol wilF wFo =7 o =(1.8L), A
Kimchiga joa 2014 a3 3F K900 g)ol AT 3257 g 33(200 mL)o] T
The Korean Cuisine (Korean) 2014 = 80go® 3 =2 FEyoz 3 1,800 mLE THA| g
O % ghbeh M7 ME ARSERE 720 gol™ 7171el AarE
7ol 2 3 2 Hste] wE EARE P /1Y 1 A
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19409l Wi 12719 325 AR <Table 3>} 7t}
19401 "Joseonyorihak (FIfEERIFLEL) ) (Hong 1940)°] &7
2] AE= 1937 1€ 104 FoldE A5} 5Lt v
ME 71FEo g ATFE 2005(750 oItk o F 2HHe
TS ARNEAEYT 2SI 19473 TUriumsik (-
+21)1(Son 1947)¢] SAA] AlE5= vlF 20% 7o =
JF 120 g, AFTHE 80 g0 WS 18F AR AR

10 g0tk 19483 119 10¥ Z3FAEo] Y w5
715 MFAA] A5 9w AVFZ A APE(EE 241,
900 go & ¥7|F AREFS 9 go® Uit

1 o o
lo
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3. 1950Ly BFAR| 0F ALZY
1950 #S= 12719 315 ARS- <Table 4>9}F 2t

F2 162 gt} 19579 Tljogungjeongyoritonggo (FHNE
FEFHEE.) ) (Han et al. 1957)2] vi554% A5 5 15
AR RS HiS 107 7R AFE 40=(F 150 g)o =
E7G AR 15 goltt

lHyeongdaeyeoseong Sanghwanjeonseo 4 (Atold A
A 4)(Yeowonsa (YA, 1959)9] viFEHA| AE=
HiS 1050 7Rt AT 40 F(QF 150 )02 E7)
T AR 15 golth 19599 1€ 1494} FoldRe] A
AR Age wF WE 71l A2F 900 goleH T
WA SEH AEZ7HEE ¢ F WA T $(180-360 mL)
4 Yoty wolgl). wpebr AF 900 gofl L7 15
$(270.585 mL)2] FA 108234 g& Tgk F w5 27]
(100%)°.= Y4 9F 10.08 goltt.

4. 1960ULH BHS=ZR| T3 Al=2E
1960tH Wi 1279 75 AFE-3L <Table 5>9} 2t}



<Table 5> Amount of red pepper per cabbage head in Kimchi

<Table 6> Amount of red pepper per cabbage head in Kimchi

during the 1960s during the 1970s
Year Literature Amount (g) Average (g) Year Literature Amount (g) Average (g)
1960 Dongailbo 9.00 1974 Hangukyori 16.00
1961 Dongailbo 9.00 9025 1976 Hangukyori 12.38
1963 Chosunilbo 27.00 ’ 1976 Byeolmigimjangbeop 40.00
1966 Yoribaekgwa 36.00 1976 Byeolmigimjangbeop 6.38
1976 Byeolmigimjangbeop 12.75
1977 Hangukyori 16.00
1960d 11€ 109 HoldRoA /MAE w7 AE= 1977 Dongailbo 40.00 2842
19599 11¥ 149 Zoldro wx=E Jy&3 =dsi) 1978 Jeolyakgl:m]:ang 228ga]:1: 40.00
196095 )2el’. 1950do] s 2299 Za|Wola} HA) 1978 Jeob/akfgl;.oyang 228gaji 40.00
L o sl OAlo o - 1979 llpumgimjang 60.00
A=l W&o A=) o5 AR B of o] & 1979 Tipumgimjang 40.00
2 FAER ALREL 1961 119169 Soldre] 57 1979 Tlpumgimjang 28.00
A ABE WE 1008 71202 AT 19600 g), 757} 1979 Saejajeongyorijip 18.00

F 0 2300 g) o2 1327 99l IFTF ARSE AL
Yebtth, 196399 11€906Y AU R Bed Suj57)]
51 71 FFAEE iF 10T VI AT 4, A
Hro 2 Sk 79 5 ARERRS 27 golth. 1966 &
ko] THX| AZYES AEEA #F 1008 =TT
52, AT 600 g0 2 E7|G T3 AREERS 36 o]t}
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5. 1970ACH HHFZIR| 0 A2

197080 w5~ 132713 325 AR <Table 6> 2t}
19743 "Hangukyori (GEEEE) (Han 1974)9] ¥iF312] 5L
F AR WiF 5053 A5 10408 27 A5 AL
|3 16 golt}. 19763 "Hangukyori (3H2.2]), (Hanguk-
siksaenghwalgaeseonjidohoe (32| &71HA]=3]), 1976)
o] WiFAA] AF ARG wiF 205 AT 37, AAL
T e R, IZTFRE 10T 80gH T 240g, AIFE
FENZAIIFEOR 75g0 % WiF 1X7]T IF AHEFE
oF 12.38g°It}. 1976\ "Byeolmigimjangbeop (EP1774H).
(Jubusaenghwal (FH-AEh), 1976)2] viFHR] 13 ALE-F
2 HlF 30279 ASTFE 15HOE XY AT ARSRRS
40 golth. 1976 " Byeolmigimjangbeop (BP9 )19 5
AR (1) Ase] 2F ARGZFE vl F 209 27 1.57,
A3F 14708 27T oF 638 g0 IF7t AMEENoH
SAA ()] 2F AR 2719 12.38g0It). 19774 &%
¥ "Hangukyori (8BIF3E) (Wang 1977)] w5 5= A
S WF 5050 27 102 LR X719 3 AR
Fe 16 golth 1977 Aol 12935 #-59] 5% 7=
71 TR s wiE 2050 LE7HFE 1032 LS
2 X719 40 go] IF7F AReRIYt. 19783 TJeolyakgimjang
228gaji; (A FA 22871A4]) (Jubusaenghwal(F45-2Y &),
1978)¢] ¥iFAHA|(1)y= ZBA] 53 AR w3 30E7]
T AR 15HOE X1 40 g8 57 AREEleH by
FAA Q= GA| 22 Sl AREEAT. 1979 Tlipumgimjang
(¥E774) (Jubusaenghwal (G-, 1979)2] £717x]

F AR ulF 20327]0] IV FE 2202 159 60 go]
AREEI T FEuFAA = Wi 20F & ALETHE 1032
2 1Z719 40 go] AREEATE 19793 Tlpumgimjang (4
FA) 0 MFFHA 5 AR vlF 20271 35
M THLR 7|9 AR 28 golth 19799 E7He
I'Saejajeongyorijip (M7 8213), (Saegajeonghonbunsik-
jidohoe (7P ERAA=38]), 1979)2] E7|7] AlEE W)
Z 13(100227]), IF71F 32(1.8kg)o 2 27T AL
18 go] AT

6. 1980WALH HYFZIX| 1F A2t

1980th v 1327]% 315 AR <Table 7> 2Tt
19811 1149 19¢ w7 Ae] T3 AE= w5 10500
I 257 (500 ML) SR E7)G F AREE 20 o]
). 19813 "Ganchurin Urinaraumsik mandeuneunbeop (7t
Fd Pyt 4 9= ¥)s (Nam GH 1981)] w53
2 AF= 205F I3 32(1.8kg), A5 1/42(150 g)
o7 975g9] IF7F AR 19823 THankook yori (8
BEHT) (Ha 1982)2] viF= 105 2571 AR 5L
2 7 40 g0 1571y AREEIT 1982 TSikdangwa-
banchan 365il (213 ¥EF 3659) ) (Jubusaenghwal (5
e, 1982)0] FuliFAA] Zegel= wiF 3083 57t
F 20 o2 5333 go] ARSI 19841 109 25 wiYA
Ao wMFAA AFE viF 302719 AT 3.6kgS 2
F713 120 goI At

FSegyeui yorijeonjip 1 (MAY] Q2143 1), (Noh 1985)
o] MFEAA AT AR wF 227] & AT
1 (200 mL)C 2 3719 40 go| 2™ 19873 Hangukeui mat
(&=9] BhJ(Kang 1987)e] FAX] Ze|Hll ARHg-E 31527}
T HlF 2089 A7 7R AAF 1= uiF 1F
F ARHS 29,50 go|t}. 1989 ZAFAE 119 2 HjFA)
2] A1F ARl 2327] 7]E A7 13H(200 mL)S.
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<Table 7> Amount of red pepper per cabbage head in Kimchi

<Table 8> Amount of red pepper per cabbage head in Kimchi

during the 1980s during the 1990s
Year Literature Amount (g) Average (g) Year Literature Amount (g) Average (g)
1981 Maeil Gyeongje 20.00 1990 Hangukyori best 200 20.00
1981 Ganchurin Urinaraumsik 97,50 1990 36.511 s'lktakul matgwa meot 40.00
mandeuneunbeop Kimchi
1982 Ha Suk-Chong yorijeojip 3 40.00 1990 Kyunghyangsinmun 40.00
1982 Sikdangwabanchan 365il 53.33 1990 Yonhap News 60.00
1984 Maeil Gyeongje 1000 >3 1993 Yorhap News 60.00
1987 Hangukui mat 29.50 1996 Hangukyori 7.55
1989 Kyunghyangsinmun 40.00 1997 Matkimchi matbanchan 20.00
1989 Joongangilbo 60.00 1997 Kyunghyangsinmun 53.20 5445
1989 Hangukui jeontongumsik 20.00 1998 Mgezl matitge meokneun banchan 40.00
mitbanchan
1999  UriKimchibaekgaji 80.00
2 29 40l 19899 119 1797 AR wjFA 1999 Uriimchibackgaji 60.00
A w3 20T 7)1FE T2 12 ke 2719 60 gO] Ak 1999 Han Bok-ryeo's mitbanchan lyagi 160.00
- o o Share] =04 1999 Jjigewa banchan 40.00
A}, 19893 THangukui jeontongumsik ($H=2] A5-521), 1099 1001gaii Byeolmibancan 8150

(Hwang 1989)2] wl4x] AE= vilF 205 715 A7
sHo = x719 20 go] AREHIT
7. 1990HACH HHFZIR| 0 A2

1990t ¥iF 13273 315 AR-%2 <Table 8>3 7t}
1990 " Hangukyori best 200 (322 ¥W|2~E 200),(Noh
1990)%] FuiFAR] v 271G A7 AR W 3
o2 719 20 gelAe™, 19909 365l siktakui matgwa
meot Kimchi (3654 21€r¢] utz} Bl X)), (Han 1990)°]
B v 227G AT AR AT 13
o2 X719 40 gol Ut AT 1990 1€ 299 7]A}
o] MIFAAAE= WiF 5% VI AR 23 WMo E ¥
713 40 go] AREEITE 1990 11¥€26Y ATHriE w55
AX A wiF 12719 60 g2 AHE3E Ao g YebdT)
1993 11922 AHwe] w4 ey e] 1 AR
o wF 2027 71 AR 12kgl R 1719 60 o]
o™ 1996 THankook yori (8BFHE),(Goryomunhaksa
@ZA), 1996)°] BlFEAHA] 315 AR vl 208 oL
71 28360.78 mL) 7.55 g°] ARSI, 19973 T MatKimchi
matbanchan (S B (Hwang & Choi 1997)2] 5
WS 1 ARG WS 27| TR 12702
132719 20 g, ZARE 19973 1148 7]AK] viFAA] A
S HF 1527] 71 57 10 (2L) S22 53.20g0] At
S350} 19983 TMaeil matitge meokneun banchan mitbanchan
(N BEAl B wEE "Nk (Han 1998)9] w5 5404
AZ= wiF 427] 71 A57FF 23400 mL)e-= 7]
40 go] ARREITE. 19993  TUri Kimchi baekgaji (-2 73]
W7EA]) ) (Han 1999)9] wSFAX] I3 AR w5 102
7130 kg7 1= =71 1033(800 g)o-2 X713 80 golA e
H 2% ASA(GS A ZHE Wi 102719 3L
7R 600 22 71T 60 go] IFE7HE7T AREEITE 1999

mitbanchan 365il

A THan Bok-ryeo’s mithanchan Iyagi (SH222] EHkzt o]
°F7])(Han 1999)°] M4 wiFAA]= wja 53£7] 7]
Z7HE 800gCE 571 1071(800 )02 719 160 go)
ATV AHERIOH 19999 Ao} Hhke] Fuj SRl
Hi S 10327) A37HE SPHOeZ X713 40 g0 AREHITH
1999\ T1001gaji byeolmibancan mithanchan 365il (1001
7HA] Huabk LRkzk 365¢) ) (Jubusaenghwal (FH-A3E),
1999)¢] WA= 33 ARG wiF 5 AT 1747,
IFTHE sHog 27| 81.5 g2 YT

AN B

al

8. 2000ACH HFZIX| 0 A2

20009t ¥ 12719 225 AR <Table 9>} 22},
20009 "Choegoui urimat (222 2158 (Sim 2000)2]
HiFRX] AL AR wi S 237] 7] TR 347 S
Z 12719 30 g0l 20012 T Hangukeuimat Kimchi (3¢
=9o] vt 21A]), (Kang 2001)8] ¥iFE717%] AE& vlF 3
¥7] & I37FE 33 (600 mL) 2 1719 80 g8 I57f
ARERLLL, Bl AR A g vl 23] B AT 13
(200 ML) 2 40 g2] 25717 AREEITE 2001E "Haneul
malgeunnal jariguen Kimchi (3l B2 2 2 92 A,
(Baek 2001)2] W3] 13 ALE#E 2¥7Y ISTE
13 127, AFF 100 g& 2 713 110 go] ARt 2002
A "Suipgedamgeuneun Kimchi (B4 H1e A,
(Woongjin 2002)2] ¥l X] 15 ARERS 27| 737}
F 13 12722 2719 60 go] AREIth 2003 "Kimchi
(Kim et al. 2003)9] FHFAZAA] AE= vl 2279
e IF7RE 1271100 mL), =& 37 1/273(100 mL)
o2 ¥7g 40ge] AHEETE 2003 Good Morning
Kimchi! (Yoon 2003)2] THIFHAAE= w5 78T A5



<Table 9> Amount of red pepper per cabbage head in Kimchi

<Table 10> Amount of red pepper per cabbage head in Kimchi

during the 2000s during the 2010s

Year Literature Amount (g) Average (g) Year Literature Amount (g) Average (g)
2000 Choegoui urimat 30.00 2010 Lady Kyunghyang 40.00
2001 Hangukui mat Kimchi 80.00 2010 Kimjiok Yorigajota 80.00
2001 Hangukui mat Kimchi 40.00 2010 Hangukjeontongumsik 8.00
2001 Haneulmakgeunnaljariguen Kimchi ~ 110.00 2011 Eommaboda chinjeolhan yorichaek  40.00
2002 Suipgedamgeuneun Kimchi 60.00 2,000won euro Kimchi

o 2011 o 40.00
2003 Kimchi 40.00 damgeugi&Kimchiyori
2003 Good Morning Kimchi! 45.71 2011 SuieunKimchi 60.00
2004 Balhyomat Kimchi 120.00 Modeun Umsikui partner 71.26
2005 Saengaecheoum Kimchi damgeugi 47.50 60.03 2014 matgialseureopgo dayanghan 83.75

Hath i Kimchi Yori

2005 iﬁfﬁi‘ﬁ;‘ (0 Rorean cuisine 80.00 2014 Banchanbackgwa 53.33
2006 Lee Hayeon's myeongpum Kimchi 31.60 2014 Chobotakchul No.1 80.00
2006 Kimchi backseo 40.00 2014 EBS Choegouiyoribigyeol 4 80.00
2008 Beauty of Korean Food 65.00 2014 Kimchiga joa 200.00
2009 Uriumsik 80.00 2014 The Korean Cuisine (Korean) 90.00
2009 Jeontongjeojangumsik 24.00
2009 Maeil Gyeongje 66.66

TV 43320 902 E71T 45.71 go] AFEEITE 20043
'Balhyomat Kimchi (Z& 3t ZX]), (Park & Park 2004)°]
EuF0X AsE BHF 227 (4kg A=)l 27 1R
(200 mL), WFEALF 10707} AHS Rlom E7|" AR
120 golt}. 2005%  TSaengaecheoum Kimchi damgeugi (X3
ofAE A= F27]); (Park 2005) WiFHR] I37HE AN
Fe wjF 237] 7 AT 90~100 g2 27T AME-
e oF 475 g0 Z YERRA 20053 TInvitation to Korean
cuisine (Korean); (Han 2005) S8 13£7]0l] A5/ 173
o2 ¥7|F AL 80 golAtt. 2006 "Lee Hayeon's
myeongpum Kimchi (°13F12] 8EA])1 (Lee 2006)2] A
<, 7712 MFAA = viF 5% Ve AT 3EE
(45mL), 2371 13} 3/47 (350 mL) 2.2 7|9 31.6 ¢S
ARESAL 20061 TKimchi backseo (AAAT), (Park 2006)
o] wiFAR] F AR WS 2327] AE7FE 133200
mL)C.2 X719 40 g°] %It} 2008 Beauty of Korean Food
o] MiFAA] LFAREFS vl S 2% 71 ALETHE 130 ¢S
Z 132719 65 g0l 2009 THan Bok-seon's uriumsik
(FH3A19] 9-2152]), (Han 2009)°] AHS-2 w3 1037
(30kg), L=7HE 10822 713 80 golUTh. 2009
M Jeontongjeojangumsik (1°547¢521)s (Jeon & Jeong
2009)2] WiFEEAX = Wi 5%5(10 ke), Z=7FF 13} 127
oF X719 24, 20099 11924 LA AE2] w54
2| AT ARG WS 3327|9 AIST7HE 200 g0 2 137
Z 66.66 g°] AFEEITE.

=

9. 2010UCY HYSZIR| D= AF2EE
T AF A

20104 TH HiS= 1227] 22 <Table 10>3} 2t}

2010 Zlolud e 11930] wiFAR] A5 AR vl
F 45 (10kgy |5 A5/ 27102 127]9 40 o] AR
t}. 20108 Kimjinok Yoriga jota (AR Q2]7F £},
(Kim 2010)e] 27X = vijF 227)(F3k27]) $a15
470l AE7HE 29 1R E71F 80 go] ARESITH
20109 "3daega sseun hanguk kjeontongumsik (37} &
Sk=t ATS4])) (Hwang et al. 2010)°14= ¥lS 107)
Q0 kg) Z5715 1= X719 8 go] AREHT).

20112 TSuieun Kimchi (71 #X]); (Han 2011)2] FHll
FAAE WF 25(@4~5ke), I57HE 13 12708 1%
60 go| AT} 20119 T2,000won euro Kimchi damgeugi
& Kimchiyori (2,0008 2.2 AXG171&AX22]), (Oh
2011)9] FZAAANZE w5 12719 2571 13200 mL),
5 80gel ARSHITE 20143 "Modeun Umsikui partner
matggalseureopgo dayanghan Kimchi Yori (28 <419 3}
By g2~ H 3 gofstk 11X 22]);(Jeon 2014)2] FHjF7]
2] ZEHole w5 25l AiF 147, ILE7HE 2330] A
&5 1% & 83.75 g0l AREE Zo = YElTt

20143 " Banchanbaekgwa (3%t ®3}) ; (Park 2014)%] 2
7AE wiF 22715 ke)d AT 15 1322 27
T 53.33g0] ARESITE 20143 TChobotakchul No. 1 (R
g= Ju9l), (Ibapcha Yoriyeonguso (O]} L2]AF4),
2014)°] WS4 A AE= wiF 22715 ke), A7 23
(400 mL)o. = 7| 80 go| AR&HTE. 2014 TKimchiga
Jjoa (A7} Zo}), (Jeong 2014)2] MjFA =] Ze|Holl= ul
F 2¥7)(4kg)d IFTFE 400 go & E7)F 200 g0 5=
7VE7F AHERT 20143 TEBS Choegoeui yoribigyeol 4
(EBS FH2¢] 2282 4); (Kim et al. 2014)2] WA A7)
BE w159 237 173200 mL), = 80 go] ARESITH
20143 The Korean Cuisine (Korean) (Korea Food Foundation
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2014)°] wiFAA A FE= v 10£7]1(F 20 kg)d ALE7HE
0.8~1 kg2 2 27|F 90 go] I 3717t AT

V.29 Y A2

AP Wl 1271 Hd IFAREHS <Figure 1>3 2
ol Aol w1279 Hdt I5F AR A EE 1930
A 575, 19403t 8.83 g, 19509t 13.8 g, 19603 TH
o] &= 20.25 golNeH, o]F 19703 o= 28.42 g, 1980
el 5337 g, 1990dt]ol= 544502 F718tAT &
20009901%= 60.03 g, 201000= 71.26 g& = F53] F7}st
Atk wiEAR] 22 Al 2010d0) 23 AREES 1930
o] 128) ooz yehitt $9) e AdE 3 =
o) $-2uket PRol] AFeE 73] %k 19309 o] % I
T3] F7Rl sttt & 4 Sl

3% Cho et alo] 93 7HH0 2 1979~1997d Alo] X&)
St AT AIHCho & Nam 1979; Cho & Hwang 1988;
Choi et al. 1997)F I57HF B FEFO HlEo] V& A
(Cho & Nam 1979; Choi et al. 1997)°14 1959~1976\3
Atolof HlZ 100 g 23E7HE7E 1.7 g AFEE A 1987~
1995 Atololl= B4t 138 g ARSHE A2 Yelyth o] A
TAME 1987~1995 Afele] I37FF AMG-RFETE 1959~
197619] AREo] ¥ B2 ZAoZ Yeh) Al7le] Ad4s
IFTRE AR SUFeE B Age) Aeldler ol dx
£ sk AL HAAE AAE A, viFE g 7] 7)E
° 2 ARkl AEst vlwrt ofe]e A, F 717 B2t AR
Mg zpol7F A wjFl A= AlsE

USR] ER0] AN mEY d=ele] 1919 2 A
7F Zn)EEe 20143 715 5.1 keoll E3IT) A7F I3 AW
g2 o wet F ztolE Hol=t 197049 1.2 kedllA] A&}
3l 759 2.7kgo 2 IA FTIBINAL o]F F7HS wHEsith

7} oAl 2011 5.8kg= A F7Fste] 15 ARGl St
sk 2 AT} AR AES Bt Ministry of Agriculture,
Food and Rural Affairs 2015).

SHH A Az ARSE 150 oFo] FFsE Ul o
8 o2 o] 53l & 4 ok

A, v L5t thst AE =7t S7HsI T wlest A5
3 Lee et al.(2014)9] Aol wl=md vf 2uk-S- 23l of
2 X A8 5 Arteldl Figel 7P =& AlEaollA] vl
2ot 715 %7}F =A YERES ™ Shin et al.(2009)2] A7l
= &HAPL AAFE AT Ao gt stRT v u)
< AE3ar sIATE Jung et al.(2005)2] AolA =
gre] FFTMEE A2 AR BT o) 8t IR
sk X7 A 8 FE], AAEQ] Vs w2 A
Foket. ZzejAfell AA1E 2ol thiiE 7P8-8<1 A&
e o] 2, 3 SollA ARl AREE e 1HT T
S Ao g AlgHt}. Shin & Lee(1991)2] AtollA 71X
oot A} Foe FAA T2 (15 mg%)°] 7}
Jollr] G (4.5 mg%)Eth FH =& Zlo7 BT}

olgfgl mj ot MIE F7he 2EHZE F7k| i Zo
2 BAHET ALY 30-500 71&edS e R 3 Sim

2y fo X ¢
=T

HE

Lo g2 R4 o
=]

N

(2012)9] Aol w=rR AEHAS WokS wf veut 34
< ASsh=s A0E YERESY A S o s
g Ha(2012)¢] AolME &, oS BT SEHAE W)
S o e M AEsls Aom Jelth F3S
FO 2 3t Heo(2014)9] &= SEAIES 2EYAE W)
< 739 o oo 2 wienke Assitar $gsislh.

A, AW 3 AuF, 0l P 0] F1ek

o] A3}l # 2000 o]F AT FYFe] F43] %k
3L o]F- 201020111 Ae] =ik 5 Aqkero] FibshA
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<Figure 1> Changes in average red pepper content per cabbage in Kimchi by decade



51%% F% 39 HH(Kim et al. 2013; Pressian 2014). 1990
Woi7kA] aF=7F4 0] HMA A7 HRE AA YAk XA
A e oy FE ¥ FAE wjLuks U
WiHol AE7IAbel T 1% st A7 |Alel LrEt
AE7E Aok Hoto 2= A FIFE 5% AFE
27t Ak 2 FEE AEE oAV 1H B A7
f28kS el I3RS F2 v e AR ¥
") (Kyunghyangsinmun 1969; Kyunghyangsinmun 1974),
IZTIRE e B TP ARt Y-S o &
Al HEo] HAAEFE Fol= W] (Maeil Gyeongje 1972;
Kyunghyangsinmun 1984; Dongailbo 1999) 5o°] 33it}.
19550l AE7HRE WA o Wk A5 EREE B
H A4S gae Ml alE7]= ok (Dongailbo
1955).

& 9o AR 57 B0l e olddd® =R =
A28 2] 8 =AY GRS TR ) X1 Ao
el SXmle] MESH|ES YAt FHoj EHle] I
o} AEE Tielth A SIS (Lee 1924), "Jeungbosallim-
gyeongje (FXRAYHZAA), , "Gyuhapchongseo (HEZEA1))
o= wiegir o g 5571 THAA], FobA| Fol 5%
SHoH(Lee et al. 2014).

AR, 1FE ARG vt S22 o] Mg s
o] a7t U= AR dHAHA] wjLut FF Aol F
71 202 ARET BT A S e R e T
£29] 852 A3 Chang et al(2003)2] Aol 15
U FEES AFE vt A AR ERA] A

mj
et
2
&l

2 rCore

o

rr

Ash ek oltynet Bol Pasrk RIS
29

P Bt % Ad Bl nAE 4TS A7
1996)] Aol W2 vl AEEst £ 1F
gt NEEr e g vis) 8% 442 2 F
e E0] 7k W S BT o]9) 7ro] IF wlguk
o] H|vk ofjul, AR 74 FFE <l Aswrt ZUHLS

—_
~

a

Mo

S| <obd ubo] kA e38(46.5%) A9t & wje 7]
(34.9%)5 Ydl= A2 YePth(Kim et al. 2013). Kim
et al.(2004)2] A-tdM = F7 D7) A3H24.9%)et w2
gro] 7F4(20.5%) FF AX ] fARFoR Fokon
Han et al.(2009)¢] A7l E HAAE ok o= v}
=, A7, A 5o WA (40.4%)SF Tle3H(16.9%) S #9k
o}, Kim(2011)e] AT E 3 84] Bule) t)dt o]¢
2 wfM(32.3%) 2L SHT Aol 7P BT

2 AFoA BjFAA ) AREE 35 AR WIS Yo}
w7] Q8 22, A, JAA 59 2EHe BAs e
A o 22 sHAIHe] Uit
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