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Abstract

Purpose: This study assesses Korean royal court cuisine as perceived by culinary professionals and students for the development of
Korean dining. Methods: It was observed in a survey that Korean royal cuisine could be grouped into four classes represented by the
following factors: popularity, standardization, tradition, and haute-cuisine. Results: From the analysis of the survey results, it was
determined that the people surveyed could be grouped into the following three categories: those who prefer standardization/pursuit of
haute-cuisine, traditionalists/popularizers, and those who are indifferent. The survey also assessed whether the ten most popular Korean
dishes served to foreigners had variations in royal court cuisine and which food ingredients and combinations of dishes would be the
most appropriate. It was determined that control over the sweetness when cooking Bulgogi was needed. For food usually consumed for
invigoration, especially for the broth of soup dishes in summer, women preferred clear meat broth with soup than men. When preparing
Japchae, it was found that control over the ratio between glass noodles and vegetables and control over the sweetness were needed with
respect to the main dishes. Conclusion: The indicator ‘education on Korean royal court cuisine culture’ showed relatively low
satisfaction compared to its high importance, implying that further improvement in these development measures is especially required.

Key words: Korean royal court cuisine, royal court food, Korean dining, Bulgogi, Japchae

1. M2 wAYel= S7eta 1 E3F AdE dAA 2

531, FEaAlol gk /14o] RSk A2 & Al

w22 & U] w38 olslshs H- 2 HANAIRL & olToprka diEstke BSHE S e ¥ ok
Al Fadel 2 7 drs Aol A A7) Ast 2 ezt aiteE old gxel E3hE Aol Hof
A ZE dEbeieh Ase] wAeskE A Al ZElal 9] miell(Park ST 2010) TS ATEE A @
A AFH o2 w¥sta tiLee SI 2010). 20| SR8 ATk b HloA Wit 53] B
w7k AR frae] GEE e 2AL TEe] 93

=
W3] B Ao] ohd 245e] Eo| ZE £kl
2 A A ez A As] 918
2ol tis) AEs] X3 ojok st A
1

Fol B HALS
=

[e]

T =

A 371 o5 A HAEA]o(Kim YN 2008), $-
=l 9] FETLAE Yo} k= Hell B =go] Hra Eoh
s AT T TEeAEsY olslE f8l M &
s THOHALE MAH] F4& a7 % A7 Bie
$ Festta & 4 AtkLee JH A "ottty BEthKim KM 2007). 3218 A AA -
2008). F=male A olA 244 AT BAJNE gElr] YA Bl ukl e Adely]) Ros

5
ks
—o
30

*Corresponding author: Hee Sun Jeong, Major in Traditional Dietary Life Food, Graduate School of Traditional Culture and Arts, Sookmyung Women's
University Cheongpa-ro, 47-gil, 100, Yongsan-Gu, Seoul 04310, Korea

ORCID: http://orcid.org/0000-0003-3181-4683

Tel: +82-2-710-9853, Fax: +82-2077-7140, E-mail: sunnyj@sm.ac.kr

@ @ © 2016 Korean Society of Food and Cookery Science
@ o This is an Open Access article distributed under the terms of the Creative Commons Attribution Non-Commercial License (http://creative-commons.org/lice

http://www.ekfes.org nses/by-nc/3.0/) which permits unrestricted non-commercial use, distribution, and reproduction in any medium, provided the original work is properly cited.



Korean ] Food Cook Sci

AFAdel A HoAAA] G2 W9 QoA FHstd &
2ol N2 vlF/Eo] Ee3tAhn HY 2002).
I8y A dEATo] g APATAAE A
i 2482 g5 € R 84 12#(0h SD
2012), ‘WJHAEH & T3l & TTA549] £44
I Z(Lee SY & Han BR 2012)%5°l tidt A1A37= 9l
ou FEeAE %o g Adilel g wEAY A e
il
olo B AFolAe 2 EE JAAY dH AF &
A #AYTl FASEL A=
7~0/\] O]A]oﬂ [q.E :61-20}\] ]_"_—I_7H1:IL H}o
T2l tEsel agsE A% 7
a2} g

ZALHE ! ZALEHH

2 AT Aee =8 Ev XA Hd dF g4
9 BAGFol FABIL e AFRFES o E 2014
W 8Y 10YFE 99 199714 AR -3}
E AN F 250F9 AEAE HjE & 2251‘%‘3
FA(F & 90%) B 8T A HEA
ZZo 20| Tt QA AT} HELS A 9] ]_Q_NEH )
kel ik A BEOﬂ%(An HY 2002, Chang HJ 5 2010,
Min KH 2010)& #33le] 235 o, %%g/;}oﬂ o
3 12 dotrR7] &l TEeAlY R 1053, 55
o] 4 118, seads 28 &g dal &
o] AR AY 155 E P AT =Hd A
o= T2 4 3 Wl the AR
UHloly Fro|, AMRE, FRAE, ARG

oo 1>
i 1>
ftlo

DA
.
i

&

5

53

=

%), 6, SR, A0 0 84 3 3
i AN 875 =0T S T 2AE S
g s AT g wE AAAANA wel
H1 gle FHE vhre) dAsAT. $FwA Hw
T PR E Loty S8 i), T, B S
A, AR A tiRE /14, ofE Bz AT
=8 AT A g i N Al S8
HEE FAS 9% 2o s AT

2, AU

AR QNS 54

e B8 FEEA A 4T B
Ay B4l wet FFESAel tiE A4H FES

http://www.ekfcs.org

vl Ee] thEk Q14 dolry] 9jste] mAEA (-
test) 2 + 737, LA ZEA](One-way ANOVA)S A5}
A3, A 7+ 2ol S 218l Duncan’s multiple range
testS él/\lfﬂ 3tk e A" A T8 et
zE e AHES & AuRy] i zZ=vr H2A
(Friedman test)= AAISIATE EI 58 IHARY F
859} R0 AolE Yolrry] 93] tSEE ¢+ A
< AANEHA, FaEe wEE E4E fld ISEA
(Importance-Satisfaction analysis)’ S AASIFT)  ©]d<9]
FAZ Zolo thEk AFS fFolFE2 ¢=0.05, a=0.01, a
=0.001°114 AAI8HAT

I, Zot 2 nEt

e

ZEAICHRLe| it £

A ARe] dntA B4 4ol g A y= Table 1
1 e *“‘*91 735 Aol 32.9%, oAo] 67.1%= o
Aol vlgo] E9uT AHUE A EH 204 ©]/d-304
u| ko] 42.7%i 7 Bk, oo Z 304 ©]d-404]
n|ko] 25.8%, 404 ©]4-504] WIREE 24.0%, 504 o]
o] 5.8%, 204 HYHE 1.8%E EFGTE 7IEFEHE 37t

Table 1, Demographic characteristics of respondents

Classification n %
Gender Male 74 329
Female 151 67.1
<20s 4 1.8
20s 96 42.6
Age 30s 58 25.8
40s 54 24.0
50s or older 13 5.8
Nuclear family 153 68.0
Family Extended family 28 12.5
type With friend 12 53
Alone 32 14.2
High school 38 16.9
Education College 57 253
level University 96 4.7
Graduate school 34 15.1
Less than 1 92 40.9
Cooking 1-3 52 23.1
career 3-5 17 7.6
o) 5-7 19 8.4
7 or more 45 20.0
Total 225 100.0
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Factor Characteristic

Factor Commu- Eigen Vana.nce Cronbach's
loading nality value explained
(%)

I’d like to easily find restaurants where I can experience royal court cuisine. 0.839  0.720

I need restaurants where there is easy access to royal court cuisine. 0.809  0.698

. I think needs to be further developed and enhanced royal court cuisine. 0.681  0.593
Popularity . . . 3.265 20.405 0.806

There should be a wide range of prices for royal court cuisine. 0.612  0.454

There should be more interest in food culture. 0.520  0.503

Explanation and background on royal court cuisine is important. 0.466 0.452

Standard recipes are needed to modernize royal court cuisine. 0.755 0.643

~ Cooking brand development is important for royal court cuisine. 0.579  0.568
Stizgf:l' Royal court food is complicated. 0556 0363 2257 14.108  0.705

Promotion and education on royal court food is necessary 0.525 0.571

Detailed explanation on the menu is needed when royal court food is served 0.520  0.498

Royal court food should be served in an ‘unfolding space’ way. 0.809  0.692
Traditionality Royal court food must have traditional plating 0.749 0585 1.874 11.714 0.642
Royal court food must use best ingredients. 0.637 0.561
iri. Royal court food is colorful 0.740  0.619
Gentrif o 1.658 10361  0.507
cation Royal court food is delicious 0.694 0.634
Total (%) 56.588
Kaiser-Meyer-Olkin scale=0.853, Bartlett's test of sphericity: X2=1090.933 (»<0.001).
Table 3, Results of cluster analysis
Cluster 1 Cluster 2 Cluster 3
Cluster — —— -
Factor Standardization/ Traditionality/ Indifference F-value
gentrification (n=95) popularization (n=71) group (n=59)
Factor 1 Popularity 0.36+0.65"" 0.53+0.66" -1.2240.75" 130.380""
Factor 2 Standardization 0.63+0.74" -0.500.90° -0.4240.92° 46.598™"
Factor 3 Traditionality -0.17+1.08" 0.360.86" -0.15+0.91° 6.891"
Factor 4 Gentrification 0.410.80" -0.65+1.01° 0.13+0.89" 29.674""
Mean+SD, ~p<0.01, ~ p<0.001.
Y Means in each column with different superscript letters are significantly different by Duncan's multiple range test.
2016; 32(3):370-381 http://www.ekfcs.org
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Table 4, Perception on the meaning of royal court cuisine
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Contributes to the

Classification represI:;:?\;Z food Healthy food High-end food Fancy food globalizatio.n of
Korean dish
Standardization/Gentrification 4.05+0.92 3.98+0.79° 4.38+0.75" 4.34+0.69" 3.95+0.86"
Dreforences Traditionality/Popularization 4.08+0.87 3.73+0.76®  3.97+0.77° 3.92+0.77° 3.68+0.92%
Indifference group 3.83+0.83 3.58+0.70° 3.86+0.82° 3.83+0.77° 3.47+0.95°
F-value 1.583 55517 9.814™" 10.863 " 52327
Male 4.01£1.00 3.88+0.91 4.05+0.95 3.92:0.89 3.66+1.00
Gender Female 4.00+0.82 3.75+0.69 4.15+£0.72 4.15+0.70 3.77+0.88
t-vale 0.101 1.033 -0.732 -1.926 -0.863
<30 4.03+0.81 3.74+0.80°  4.04+0.82 3.92+0.80° 3.80+0.88
Age 30~<40 3.95+0.91 3.62+0.75°  4.09+0.68 4.17+0.73" 3.59+0.90
(yr) 40< 4.01+0.98 4.03+0.70° 4.25+0.88 4.21+0.73" 3.78+1.00
F-value 0.162 5.0417 1.474 3.580* 1.075
Nuclear family 3.97+0.84 3.8040.74"  4.14+0.72 4.07+0.76 3.79+0.88
Family type Extended family 4.25+0.97 4.11i0.83z 4.111.07 4.18+0.86 3.64+1.13
With friend/ Alone 3.98+0.98 3.59+0.79 4.02+0.90 4.00+0.75 3.61+0.92
F-value 1.239 3.955" 0.386 0.458 0.803
High school 3.92+0.97 3.6140.82 3.9540.84 3.95+0.80° 3.5340.95
College 4.05+0.81 3.89+0.70 4.09+0.83 3.88+0.76 3.98+0.81
Education . . a
level University 3.96+0.92 3.80+0.76 4.16+0.81 4.19+0.74 3.71£0.95
Graduate school 4.15+0.82 3.82+0.83 4.24+0.70 4.21+0.77° 3.65+0.92
F-value 0.548 1.110 0.908 2.668" 2.191
<1 3.99+0.93 3.78+0.87 4.02£0.85"  3.96+0.75 3.74+0.98
Cooking 1~<5 4.00£0.84 3.78+0.70 4.03£0.80°  4.06+0.80 3.74+0.89
C?;i;r 5< 4.03+0.87 3.83+0.68 4.34;&0.70a 425+0.73 3.73+0.88
F-value 0.044 0.079 3.6857(0.027)  2.799(0.063) 0.001(0.999)
Total 4.00+0.88 3.80+0.77 4.12+0.80 4.07+0.77 3.74+0.92

Mean+SD, 'p<0.05, " p<0.01, ~ p<0.001.

" Means in each column with different superscript letters are significantly different by Duncan's multiple range test.
Each value represents the means and standard deviation (SD) of ratio using 5-point scale (1:very negative, S:very positive).
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Table 5, Preferences on cooking type of Bulgogi in royal court cuisine
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Classification Skewered Meat grilled Diced .mf:at on Th.inly sliced  Sautéed Thi.nly sliced
meat only a gridiron grilled meat meat meat in a hot pot
Standardization/Gentrification 2.98+1.10  3.29+0.92 3.84+0.90*" 3.93:0.73"  3.57+0.88 3.61+0.98"
Preferences Traditionality/Popularization ~ 3.03£0.89  3.10+0.88 3.70+0.87 3.68£0.81°  3.42+0.69  3.63£0.99"
Indifference group 2.73£1.03  3.15£0.94 3.47£0.92° 349+0.92° 3324090  3.15+1.00
F-value 1.582 1.023 3.064" 5536 1.691 4.894"
Male 2.82+1.11  2.96+0.99 3.65+0.94 3.61£0.98  3.55+0.86  3.53+1.13
Gender Female 2.98£0.98  3.3120.86 3.73+0.89 3.79+0.73  3.41+0.82  3.48+0.94
t-vale -1.073 22750 -0.621 -1.455 1213 0.287
<30 2.85£1.02  3.14£0.89°  3.65+0.89 3.66£0.84  3.57+0.81 3.56+1.01
Age 30~<40 2.84+0.93  3.47+0.92°  3.60+1.01 3.8140.89  3.31:0.86  3.28+0.97
(yr) 40< 3.12£1.09  3.04£091°  3.87+0.81 3.78+0.73 3.42+0.84 3.60+1.02
F-value 1.662 3.709" 1.617 0.738 1.903 1.949
Nuclear family 2.9241.02  3.19£0.86 3.7120.90 3.80£0.80  3.45+0.81 3.54+1.02
Family type Extended family 3.14£121  3.07£0.98 3.79+0.96 3.61+0.83  3.46+0.96  3.71+0.94
With friend/ Alone 2.84+091  3.30+1.07 3.64+0.89 3.5940.90  3.48+0.85  3.20+0.95
F-value 0.786 0.521 0.236 1.455 0.018 2.715
High school 2.7940.96  3.11+0.83 3.55+0.80 3.76£0.54  3.5040.69  3.76+0.82
. College 3.09£1.02  3.14x0.91 3.72+0.88 3.61+0.88  3.61+0.80  3.63+0.99
Edlicva;m University 284+1.00 3158091  3.75:0.97 3.73:089 3424079  3.38+1.03
Graduate school 3.06+1.15  3.53+0.99 3.71+0.87 3.91+0.79 3.26+1.11 3.32+1.09
F-value 1.097 1.817 0.440 0.947 1.391 2.067
<1 2.95+1.07  3.16£0.93 3.65+0.98 3.67+0.87  3.54+0.83  3.52+1.07
Cooking career 1~<5 2.81£0.93  3.130.82 3.75+0.83 3.71+0.84  3.45+0.83  3.38+0.97
(yn) 5< 3.03£1.05  3.31+0.99 3.72+0.88 3.84+0.74 3.34+0.84 3.59+0.94
F-value 0.783 0.754 0.262 0.840 1.088 0.816
Total 2.93£1.02  3.20£0.91 3.70+0.90 3.73+0.82  3.46+0.83  3.50+1.01

Mean+SD, p<0.05, “'p<0.01, ~p<0.001.

" Means in each column with different superscript letters are significantly different by Duncan's multiple range test.
Each value represents the means and standard deviation (SD) of ratio using 5-point scale (1: very negative, 5: very positive).
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Table 6, Reasons why foreigners love Bulgogi
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Classification Using vegetables Not spicy Barbecued Sweetness Curiosity
Standardization/Gentrification 3.58+0.96 4.18+0.82"" 4.00+0.83* 4.27+0.74° 3.7340.94°
Traditionality/Popularization 3.52+0.79 4.17+0.56 3.90+0.74° 4.07+0.80™ 3.66+0.96
Preferences . b b b b
Indifference group 3.37+0.76 3.81+0.68 3.58+0.95 3.85+0.83 3.32+0.82
F-value 1.056 5.587" 4.830" 5.494" 3.795"
Male 3.43+0.94 3.97+0.84 3.85+0.95 4.09+0.85 3.70+£0.99
Gender Female 3.54+0.82 4.13+0.66 3.86+0.80 4.10+0.77 3.55+0.89
t-vale -0.904 -1.550 -0.079 -0.042 1.166
<30 3.35+0.78" 4.11+0.65 3.78+0.85 4.06+0.79 3.62+1.01
Age 30~<40 3.5241.01 4.0040.79 3.88+0.88 4.19£0.78 3.52+0.84
(yr) 40< 3.73+0.79° 4.10+0.78 3.96+0.82 4.07+0.82 3.64+0.87
F-value 4.044" 0.471 0.879 0.525 0.321
Nuclear family 3.46+0.87" 4.03+0.75 3.86+0.87 4.08+0.77 3.55+0.90
Extended family 3.93+0.81" 4.39+0.69 3.82+0.82 3.96+0.92 3.57£1.03
Family type . . b
With friend/ Alone 3.39+0.81 4.05+0.65 3.89+0.81 4.25+0.81 3.80+0.93
F-value 4.084" 3.016 0.050 1.247 1.228
High school 3.58+0.89 4.16+0.72 3.61+0.92° 4.05+0.77 3.71£1.04
College 3.40+0.62 4.11+£0.67 3.82+0.80™ 4.09+0.81 3.72+0.84
Education University 3.4620.94 4.000.78 3.86+0.88™ 4.1120.77 3.54+0.89
fevel Graduate school 3.74+0.93 4.18+0.67 4.18+0.67" 4.12+0.91 3.44+£1.02
F-value 1.265 0.752 2.816" 0.064 0.956
<1 3.38+0.95 4.07+0.81 3.83+0.82 4.07+0.84 3.64+0.99
Cooking 1~<5 3.48+0.82 4.0120.65 3.7240.91 4.03+0.75 3.42+0.98
careet 5< 3.7240.74 4.17+0.68 4.05+0.81 4.22+0.79 3.7340.74
o F-value 3.018 0.808 2.534 1.075 2.086
Total 3.51+0.86 4.08+0.73 3.86+0.85 4.10+0.80 3.60+0.93

Mean+SD, "p<0.05, “p<0.01, ~ p<0.001.

Y Means in each column with different superscript letters are significantly different by Duncan's multiple range test.
Each value represents the means and standard deviation (SD) of ratio using 5-point scale (1: very negative, 5: very positive).
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Table 7. Rank test for tofu in royal court cuisine recipes

25 A e hEe MBS Aow 2AH] B o

T Ashsh T YAFHAT

3) FRE oIS 3534 =2IH

Al
FRE o] 8% FETA TP 7

T Aow zAE Azale zeH

zEHe] HR= =l 2|7} U=

AHoE A5 57}

T 2 =9l A
o7k A=Al wefstaat sttt FHE ol 8% TE e

AE Gotrr] «fs)

zZent AAS AAEEe I A3 Table 73 2th
B e9le e == AU FHo el /P =%
(23690, o2 23H(2.60<59), (2.89 =91) 2l
To 2 YEhgth FHe AFAH Fo| /HEEeE IR
A3 AFHS M FERANA BEE] 41 B o)
migbo] o dHrEo] om, ASErE0] 96%E =

< o i F9 HFoltt =3 o
ol zw|gole 2 x|, &2 wt

= ST
*Cé]fﬁ‘

£7)7} stee

Aent

Sglo] 2] WS Yrh(Yoo JY & Cho HS 2013).

Table 8, Preferences on the broth of summer soup dishes

Classification Average ranking ¥ (p)
Tang 3.68
Jjim 3.47 113.148™
Jeon 2.89
Jorim 2.60 (0.000)
Jeongol or Jjigae 2.36
""p<0.001
4) Z=20| Y= KE B 8¢ MSE
Arielel st ste wlFE Adstr] 98 F=o]
= 95 2] S MSEE AR Z¥= Table 8
7 2ok B 55 AEEHE $H0] 36.9%= /M B
R, o8 AL S48 Asshs 90l 31L1%E
oo, ATkE &5 164%, MEFS S5 9.3%, AES
FT6.2%°] £o2 AT dubd 54 HE Ay
2 A3 el et g gl Wa) e g4l =
A FE5 o AEsIAa $de Aol vis) mE3t &
Tt AES S8 HASdhe 202 YERHSH(p<0.01),
AFFol F2TF ZAL §5E, €Tl ESFF A
7h STE ATIATHp<0.05). 28] Aol we} Zg
Aol 5d olgQl AT mAL K5E 7PY Bol HE
shgou), el Aol 149 vwkel Yok e $5E B

Classification Hot broth  Cold broth Spicy broth Clear broth Thick broth Total £ ()
Standardization/Gentrification ~ 31(32.6) 18(18.9) 6(6.3) 35(36.8) 5(5.3) 95(100.0)
Preference  Traditionality/Popularization  24(33.8) 9(12.7) 5(7.0) 29(40.8) 4(5.6) 711000y 5140
Indifference group 15(25.4) 10(16.9) 10(16.9) 19(32.2) 5(8.5) 59(100.0) (0420
Male 19(25.7) 10(13.5) 12(16.2) 24(32.4) 9(12.2)  74(100.0) 14.066"
Gender Female 5133.8)  27(17.9) 9(6.0) 59(39.1) 533)  151(100.0) (0.007)
<30 22(22.0) 20(20.0) 8(8.0) 43(43.0) 7(7.0) 100(100.0) .
Age 30~<40 20(34.5) 8(13.8) 6(10.3) 22(37.9) 2(3.4) 58(100.0) 17078
o) 40< 28(41.8) 9(13.4) 7(10.4) 18(26.9) 5(7.5) 67(100.0) 0.029)
Nuclear family 46(30.1) 22(14.4) 12(7.8) 68(44.4) 5(3.3) 153(100.0)
Family type Extended family 9(32.1) 6(21.4) 3(10.7) 6(21.4) 4(143)  28(100.0) 10908
With friend/ Alone 15(34.1) 9(20.5) 6(13.6) 9(20.5) 5(11.4)  44(100.0) 0207
High school 12(31.6) 5(13.2) 5(13.2) 13(34.2) 3(7.9) 38(100.0)
Education College 12(21.1) 7(12.3) 6(10.5) 25(43.9) 7(123)  57(100.0) 14010
Level University 36(37.5) 18(18.8) 6(6.3) 32(33.3) 44.2) 96(100.0)  (0.300)
Graduate school 10(29.4) 7(20.6) 4(11.8) 13(38.2) 34(100.0)
Cooking <1 23(25.0) 9(9.8) 10(10.9) 44(47.8) 6(6.5) 92(100.0) 22 145"
career 1~<5 17(24.6) 17(24.6) 6(8.7) 22(31.9) 7(10.1)  69(100.0) “
(yr) 5< 30(46.9) 11(17.2) 5(7.8) 17(26.6) 1(1.6) 64(100.0) (0:005)
Total 70(31.1) 37(16.4) 21(9.3) 83(36.9) 14(62)  225(100.0)
n(%), p<0.05, " p<0.01.
2016; 32(3):370-381 http://www.ekfcs.org
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o] dzste Aoz UETth(p<0.01). %2 AF4l A gol AREIE A ARgo] destta g3len, A
A HES R S A GA 72 5 e ARE T 22 F8(p<0.00)9] B8A AN EFH/UFS F
deggleon 53] Fol slfalA7] 412 Folvt ¥(3.95F AEuTA F7IG.87N0l FAHAI(3.58)0l

oFolle Y¥Eol B 4% EA FHe= itk HEl © #=A veisth TYAASALdME Yol Wi
(Lee HS & Shin MJ 2008). AR ojn] A Ho= & ol& sofhS BIThAL Sk BEAY TA7HEQ oA
53] U0l =l oA 7 M & WAeek For) A RE EYsHA sta AAF A8 Bl

A = 284 = shto|thCha SB & Park KT 2003). A X8 7|%o] otar stglom f=Xaa a4,
© Wslae] 715HY i FoE o|§% FH, YolE

185t 3F 2USA HiFHLe| LA ol&% 88wl el diste] dHsia ok %
T Bk wlyidel Bad AR At o] oA} 2608E tIFeRE oFH By

S AR A= Table 99F 2tk #4 23 Q14 AE HI=E AR A AAIRE5%), FolT01(20%), T
2 o ztelE et BHIFS FTEE39F B(16%), BAIRK11%), 28'(6%)S] o2 AU
AE/FTE F78(3.39)2 FHALF3B.07)l vlsl] z-Fol (Seoul National University Bundang Hospital 2004). ©]&

Table 9, Requirements for developing fish in royal court food menus

Use of fish frequently Removal of fish  Use of traditional

Classification used in royal palaces bones recipes Various recipes
Standardization/Gentrification 3.39+0.78*" 3.94+1.05 3.95+0.82° 4.20+0.85"
Traditionality/Popularization 3.39+0.73" 3.75+1.05 3.87+0.84" 4.010.87"
Preferences . b b
Indifference group 3.07+0.83 3.56+0.95 3.58+0.70 3.59+1.02°
F-value 3.801° 2.513 4.123" 8309
Male 3.32+0.81 3.54+1.16 3.91+0.89 3.88+1.11
Gender female 3.30+0.77 3.89+0.95 3.79+0.76 4.03+0.83
t-vale 0.236 2275 1.023 -1.063
<30 3.17+0.71 3.81£1.01 3.74+0.76 3.94+0.91
Age 30~<40 3.40+0.79 3.90+1.00 3.76+0.94 3.90+0.91
(yr) 40< 3.43+0.86 3.63+1.08 4.01+0.73 4.12+0.98
F-value 2.810 1.149 2.638 1.078
Nuclear family 3.24+0.75° 3.86+0.99 3.78+0.75 4.01+0.92
Extended family 3.64+0.87° 3.68+1.19 4.11+0.83 4.07£1.09
Family type . . b
With friend/Alone 3.32+0.80 3.55+1.07 3.824+0.95 3.84+0.86
F-value 3.158" 1.773 1.987 0.686
High school 3.05+0.73 3.61£1.08 3.74+0.95 3.92+1.05
College 3.23+0.71 3.74+0.84 3.75+0.66 3.89+0.84
Education University 3.44+0.78 3.80+1.12 3.89+0.83 3.99+0.97
Level Graduate school 3.35+£0.92 3.97£1.03 3.88+0.81 4.18+0.83
F-value 2.498 0.794 0.528 0.716
<1 3.26+0.78 3.70£1.07 3.78+0.85 3.88+1.01
Cooking 1~<5 3.33+0.80 3.88+1.06 3.75+0.85 3.97+0.91
careet 5< 3.3420.78 3.78+0.95 3.97+0.69 414081
o0 F-value 0.266 0.655 1.413 1.489
Total 3.31+0.78 3.78+1.03 3.83+0.81 3.98+0.93

Mean+SD, 'p<0.05, ~ p<0.001.
Y Means in each column with different superscript letters are significantly different by Duncan's multiple range test.
Each value represents the means and standard deviation (SD) of ratio using 5-point scale (1: very negative, 5: very positive).
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A ZAMGE A3} Table 103 Zo] Y& &-8(4.18) R 3

TH4.16)7 AE/MFA FTE(3.90)°] FAAY
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Table 10, How to introduce bibimbap into royal court cuisine

Proportion of Use of s .HOW 0
Classification vegetables vs substitute People’s need How to reduce  improve Control
1asS 100 dles- inoredients & main dish sweetness hygiene and texture
& er storage
Standardization/Gentrification ~ 4.06+0.70"”  3.77+0.87°  4.12+0.91°  3.58+0.96°  3.95+0.83 4.04+0.82°
pre Traditionality/Popularization ~ 3.86£0.78"  3.48:0.94°  3.83+0.81°  3.30£0.85"  3.99+0.90 3.94+0.92°
rererences
Indifference group 3.49+0.77°  3.36+0.78°  3.78+0.74°  3.19+0.80°  3.75+0.86 3.630.93"
F-value 10.746"" 4.643" 3.772° 4.103° 1.434 4.126"
Male 3.76+0.89 3.45+1.01 3.78+0.95 3.31=1.10 3.95:098  4.12+0.92
Gender female 3.89+0.71 3.63+0.81 4.01+0.78 3.42+0.79 3.89+0.80  3.79+0.87
t-vale -1.159 -1.464 -1.793 -0.792 0.477 2,604
<30 3.81+0.83 3.51:0.89 3.94+0.86 3.31+0.85 4.06+0.81 3.9740.86
Age 30~<40 3.81+0.69 3.52+0.82 3.81+£0.96 3.34+0.91 3.78+0.92 3.86+0.78
(yr) 40< 3.94+0.78 3.70+£0.92 4.04+0.71 3.54+0.96 3.79+0.86 3.84+1.04
F-value 0.660 1.075 1.190 1.369 2.890 0.526
Nuclear family 3.84+0.74 3.5940.85 3.97+0.80"°  3.43+0.83 3.84+0.83 3.89+0.85
Pl Extended family 3.96+0.84 3.57+1.00 421+0.83"  3.43+1.14 4.18+0.82 3.89+1.10
ami type
v P With friend/ Alone 3.80+0.85 3.50£0.93 3.66£0.96°  3.20+0.98 3.98+0.98 3.95+0.91
F-value 0.416 0.169 4.064 1.122 2.058 0.093
High school 3.74+0.83 3.74+0.86 3.89+0.83 3.53+0.86 4.03£0.94  4.03+0.88"
College 3.79+0.90 3.46:0.89 3.82+0.89 3.16+0.86 3.98+0.79  4.18+0.80°
Educati
Fca ;On University 3914065 3544089  3.93+0.86  3.39:0.89  3.74+0.89  3.74+0.91"
eve
Graduate school 3.91+0.83 3.65+0.88 421+0.73 3.6240.99 4.12+0.77 3.76£0.92°
F-value 0.622 0.883 1519 2.320 2.304 3.439°
<1 3.89+0.80 3.54£0.94  3.93+0.89 3.27+0.94 3.86£0.92  4.00+0.85
Cooking 1~<5 3.68+0.76 3.4140.86°  3.87+0.87 3.36+0.87 3.93+0.81 3.7120.88
career
1) 5< 3.97+0.73 3.78+0.79°  4.02+0.77 3.58+0.85 3.95+0.84 3.97+0.96
F-value 2.548 3.114" 0.491 2.249 0.253 2337
Total 3.85+0.78 3.57+0.88 3.94+0.85 3.3940.90 3.91+0.86  3.90+0.90

Mean+SD, p<0.05, “'p<0.01, ~p<0.001.
" Means in each column with different superscript letters are significantly different by Duncan's multiple range test.
Each value represents the means and standard deviation (SD) of ratio using 5-point scale (1: very negative, 5: very positive).
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Table 11, How to improve jgochae in royal court food recipes
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4% HE AVE Ay, FF/3g53F FFFA A9
A S AH(p<0.05)37 t&;&OI ohd F gglE &8 7}
A T Wt oA(p<0.05), 183 @8k AAE S
ko] Fad(p<0.05)°] 7FE =4 vER T webs
R
s

o] 07 sjMo] = © 2] 0] 914
Bk

o st Ahel wgg sl shtel adw @
= Zlo] Wed Aoz AgHrh

A UHR B ZQE-OlEE =A}
A FQ b kel Eﬁfﬂ' ISA matrix<= Fig. 1
7 EAs) %%%/5194 33 2 HEAE g,
o
=

Choice of various Changes in serving

Classification Various sauces Use of vegetables Kinds of rice food
Standardization/Gentrification 4.16+0.82"" 4.31+0.67" 4.20+0.87° 3.96+1.00"
Preforences Traditionality/Popularization 3.90+0.94° 4.2140.65° 3.80+0.82° 3.62+0.95
Indifference group 3.51£0.92° 3.95+0.68" 3.46+0.82° 3.53+0.86"
F-value 9.812"" 5.282" 146117 4597
Male 3.80+1.07 4.23+0.75 3.93+0.90 3.58+1.15
Gender female 3.96+0.83 4.16+£0.64 3.85+0.89 3.81+0.85
t-vale -1.149 0.733 0.617 -1.554
<30 3.81+0.87 4.17+0.65 3.85+0.83 3.66+0.97
Age 30~<40 3.88+0.90 4.0740.67 3.84+0.91 3.83+0.99
(yr) 40< 4.07£0.99 4.30+0.72 3.96+0.96 3.78+0.93
F-value 1.710 1.814 0.339 0.630
Nuclear family 3.93+0.84 4.16+0.63 3.87+0.88 3.77+0.92
. Extended family 3.82+1.31 4.36+0.83 3.93+1.02 3.50+1.11
Family type . .
With friend/ Alone 3.86+0.90 4.160.75 3.89+0.87 3.77+1.01
F-value 0.238 1.059 0.053 0.976
High school 3.82+0.80 4.08+0.75 3.71+0.87 3.68+1.09
College 3.68+0.93 4.1620.62 3.74+0.86 3.60+0.96
Education . .
level University 3.99+0.95 4.18+0.68 3.94+0.93 3.73+0.90
Graduate school 4.154£0.89 4.35+0.69 4.154£0.82 4.06+0.95
F-value 2315 1.034 2.133 1.729
<1 3.83+0.96" 4.18+0.69 3.80+0.93 3.53+1.01°
Cooking career 1~<5 3.75+0.91° 4.13+0.68 3.84+0.80 3.77+0.86"
(yr) 5< 4.19+0.81° 4.23+0.66 4.03£0.93 4.000.94°
F-value 4434 0.387 1.326 4.646°
Total 3.91+0.92 4.18+0.68 3.88+0.89 3.74+0.96

Mean+SD, 'p<0.05, " p<0.01, ~ p<0.001.

Y Means in each column with different superscript letters are significantly different by Duncan's multiple range test.
Each value represents the means and standard deviation (SD) of ratio using 5-point scale (1: very negative, 5: very positive).
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Al Increased access to royal court food

A2  Standardization of recipes

&

Development of various royal court food

A4 Expand consumer market

A5 Development of taste for young consumers

A6  Education on the royal court food culture

A7 Strengthened table manners education

A8 Increased promotion with celebrities

A9  Increased promotion using media
Al0  Increased promotion through exhibitions and samplings
All  Strengthened recognition among entrepreneurs

Al2 Distribution convenience of necessary ingredients

Fig. 1. Importance-satisfaction by development plan of royal court food according to ISA matrix
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