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History of the Korean fermented milk industry

*
Ny

Youngsup Shin'*

Gy A

YEATL

'Binggrae Research & Development Center, Binggrae Co, Ltd,

Abstract

Fermented milk including yogurt, which has a long
tradition of thousands of years, was first established in
Korea in 1919, and the current market size has grown
to over 90 billion dollars. Fermented milk, which began
in the early days of liquid yogurt, appeared on the
market as spoonable and drinking yogurt. Fermented
milk began with research on intestinal health functions
and lactobacilli, and gradually developed into various
disease prevention studies such as gastrointestinal health,
immunity improvement, skin beauty, and prevention of
dementia. As a simple meal, it has a nutrient function
element, which serves as a meal replacement, and is
expanding its range from general foods to special—
purpose foods and dietary supplements. Fierce market
competition is taking place, and as a result, the domestic
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fermented milk market is developing through the
development of various products for differentiation.
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22 2)ut Fermented Milk7} Ht} A&st Aoz H
ofof & ZAoldg| IDF(International Dairy Federation)
9] International Standard FIL-IDF:1969 ¢f w=wH
Fermented Milk= w2 =] 1A E]X] %}f_’_ S(Ae 1
BHo® wL o] BAH §, 5AG BL HEE
L9 B o] AN 4 EL Bas
o Sue Rl ofs) wag AFolztn Aol
A3l FFHZEE cultured buttermilk, Yogurt, Acidophilus
milk, Kerfir?} KoumissE S%31 Yogurt®] 749
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Streptococcus  thermophilus?}  Lactobacillus bulgaricus
2 AHERE AlFolekal sk¢lrh. FAO/WHO Codeoll A
= yogurta= Streptococcus thermophilus?} Lactobacillus
bulgaricus ¥ AHEE Z 0% Holstgon A4 &
ol WG AFES WHl 9fe] T fARTE A}
23} Yogurt®} th2 §Akto| AR5 Fermented Milke}
© LR Yro] ERskal Q7%= siek A -2t
2ol A Abd st of Tl = Al Q= W Haf AlES
o] A% 7 7HA fAktvte] ofye} vl B Aqt-S H]
R Thpe vl ES A2 ALgStol W AlA B
S0l AlEEol7lol ¥aRE Yogurtefal R=7] H
th= Fermented Milke}a? B2 11 Yogurt~= ~1 5 Sh7}
A2 Holof g Zlo|tt,

Haf= tol - S 5 Ereed 4
wolu ARA O AAANA T fAlFeRE
WA =gl Ao ofste] Al27} H ey Fad,
i BE, HEH S FEA 0= ARGl Hglon
2 ) 22 25ROl A 4572 oto] AME-E AL

U0l A5 AL g0 7F AREE = B9 3
o} oA S5 HaAV|= olfr= teHAl A=
T =l 7P 8%t ol =e AR e WS
WAske] 57|k Ashe Aol & = Q=
ol o]l -9 B2 FA WEA %S =
ol= A &2 ot e 7HAIA He A= 2k
o 4 gl o+ Zlolth 1A BC 10,0007 A=
ol Aoz Hojx|= Haf AFE Ad4e
& A4 HEE, HEReh 22 gt 5= A
= A&l B AL AR C 2 et A WL
2 WF=0]# Campbell-Platt(1987)3} Kurman 5-(1992)
of W= 4009452 o olF= 7K A B At
A Aol TEofnkar s olF =4 A4 A
|5 2o TR/, 78 vdE, Ta 2k 5 HdRt 7]
& 7L ERstaL o FRRUE 2 20219 A
=0 oJshd 2020 7o = WA o) AlA A f
L= 91095 (3H8kE 10029 o)/ = +74skaL qict.

eyl A i f= AEf RS A oA ALA]
gk “2)30] 7]& 9 5124(2020)7 9] “REa-G-7 o 43t
2 71%e® s H=dl of7lol= R B f7t
SE= ikt B 8RR EEA Ao o] 4
F EE ARES VIR AS R R Fo] gla

L

i3
ol

Al Hofof

Tote] B 27) Al HuiE o E dEA] S5
HUEFR O RFRE, N LEGE Eelelo]
gHEolX] wu Blg)o] SRR A APEE,
Wl BHEEHS Aastel THE AL Ehle] =a
RAZER ol % 918 Holt.

L uale] wa g AIARS AC Nielson?] 20214 =}
2} sl ERe] B 4RE viEo 4o}
H12YE W= 2R A F7Fsol vigttd o
AARE 7HA AL QA= FoHAINE SRSl wet 54
A 87kt Slis AP stz & 4= Qloh E=3E A

of

o7 Zrlo] e WEG A% 7|0t AlE B 4
Zo|Up AJe] o EAd e WG A7 F7to] 7] 2|9k
o 238 )54 S| WES A HE EdE
= P QA HhEo] Wrtal Qrk 3k F2d 2] A%

3JAFel Mintel©] A} ZFR o] W2 2015 7|20 =
ehrQlo] 11Y AZE WA Av[E 435 kgo 2 #
AtHH] 2.9% F715t 202 AR 337w 5 249
ATH AH|EF 19]= Yol W H vdst== 22.18
kgoll &35} A9 dI(19.7 kg), LE2FZH18.36 kg), T
2 (17.76 kg), DHE(16.4 kg) 502 SHA71=0]
B2 H|ERRE Bl o FE7E NS KoL 8l
of W S92 2.59 kgo = iAoz 22 Folgl
A9 AEH] 17.1%9] S7H HofF=]lal sdok=
7FEE 10%°) 717k =2 S7HIE Hol5=1 ofAlof
=7hE0] A AeE FEsto] Ar|Hom Aol
71z Ao = A= AT

o710l A= 771 obd AR 5& ARESHe] Al
SHAAY GRHE QI fANFS ARESHA] Far AR ot
£ H=2 AHESH A2 HaRe2 A A
L Aol A AlE Zrobi 7] of 7)ol Aleskar Al
ojuf &H|RE YA A dIL U= WAFAFEE,
IAQTEE TEyg QIEEES A0 o] B
Aol diste] 7heks] A E a1 ghegof| A o] A A
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HF g 0 221y =0t W o]-& ul villj (Scandinavia),
kefir == koumiss (Russia), yogurt (Eastern Europe),
ayrag (Mongolia) “12] 3! dahi (India and Nepal) & =+
7hg Ao whet of 2] o] 5(Table DOZ Ha]glom
Ao AW A=) wep BT L2 & Blulsto] ZriH
ofefj Figure 13} Zro] E73F 4= 913 Zlolt}. Egt
HhAl= Ato|ur A&e e 1efal 2 FEjof o]
27|17k opoFet |2 W Eo] ghom ARG Y=
U AEES S, U 2k 5 7S o8 e
7kl wheba = 1:}001:0].7.]] E53k 4= 3t} (Harper and
Hall, 1976; Tamime, 2006; Tetra Pak, 2015; Walstra &,
2006; FAO & WHO, 2018).

Al AR Atgolis AEES A9 Az ¥
Aol|Alel 9ol AlFel F4E& At A== F
23517] wfiZol YR AME-El= AEE O] FRe} o]
oF dAytel WE o 2o wet Table 29} o] 73}
7% gt}

o) AFRE =8 gt Aetg o wlet cultured

eat treated
fermented mil

Therapeutic &
pharmaceutical
preparations

buttermilk, cultured half—and—half,
yogurt, acidophilus milk, Bulgarian buttermilk, Kefir,
Kumiss 502 JLE3lo] Ha27|: 3= 1}eha &
AL 7IRte g2 AlEshr = sHARE 1 2579 7
BHE ARl 3) 523

g5t 9k

a2 Fafe] tigh 3A4 25 71 SAAE
TF29Y3] CODEX®] Fermented Milkof| tfst 3
(Table 3 & Table 4)of| tha}o] ¥t Thald gegfof what
Fermented Milk, Flavored Fermented Milk (Fermented

cultured cream,

Table 1. Yogurt—related fermented Milks in various countries

a3y =7t
Dahi India
Dadih Indonesia
Katyk Kazakhstan
Laban, Leben Iraq, Lebanon, Egypt
Laben rayeb Saudi Arabia
Mast Iran, Iraq, Afghanistan
Matzoon, Madzoon Armenia
Roba, Rob Egypt, Sudan, Iraq
Traho Hungary
Tiaourti Greece
Yaourt Russia, Bulgaria
Zabady, Zabade Egypt, Sudan

@ Walstra P. 5. Dairy Science and Technology. 2006.

" Mixed lactic & alcoholic
5 fermented milks

edvegetable
ke

‘mentations

rmented milks

liquid

ozen

Figure 1, The Fermented Milk products are like branches on family trees. (Tetra Pak, Dairy Processing Handbook, 2015,)
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Table 2, Types of Fermented Milks

S=d Fid D2 MO AR RIS HIE SRt {Ak S2/a2d Es +
_ A= 2Nz =
AR FAISHIE cTET e e A5t AZ-FAIS K= mold AE} HI=

Type of
Fermentation

Mesophilic Fermentation

Thermophilic Fermentation

Yeast—Lactic Fermentation

Mold in Lactic Fermentation

Cultured Buttermilk, Yogurt,
Products Sour Cream, Bulgarian Buttermilk, Kefir, Viili
Fermented Milks (Langfil, Acidophilus Milk, Kumiss
Filmjolk, Ymer, Lactofil) Probiotic Fermented Milk
@ Walstra P. 5. Dairy Science and Technology. 2006.
Table 3. Standard for Fermented Milks
. Yogurt, Alternate Culture )
Fermented Milk Yogurt and Acidophilus Milk Kefir Kumys
Milk Protein (% m/m) 2.7% o)A+ 2.7% oA+ 2.7% o)A
Milk Fat (% m/m) 10% w=]qt 15% w)qt 10% wu]qt 10% ]9t
A% (% m/m, as lactic acid) 0.3% o)A+ 0.6% o4+ 0.6% oA+ 0.7% oA+
o&r& (% vol./w) Min 0.5%
Fat(cfu/g) 145k o] 1745t o] 4 1707t o] 4 145k o] 4
AT (cfu/g) 15t o)A 1t o]4)
Yeast (cfu/g) 15k o] 19F o)
® FAO & WHO. CODEX Standard for Fermented milks. 2018.
Table 4, Types of Fermented Milks and culture
2% e
Yoghurt Symbiotic cultures of Streptococcus thermophilus and Lactobacillus delbrueckii subsp. Bulgaricus

Alternate culture yoghurt

Cultures of Streptococcus thermophilus and any Lactobacillus species

Acidophilus milk Lactobacillus acidophilus

Starter culture prepared from kefir grains, Lactobacillus kefiri, species of the genera Leuconostoc,
Lactococcus and Acetobacter growing in a strong specific relationship

Kefir . . . .
Kefir grains constitute both lactose fermenting yeasts (Kluyveromyces marxianus) and non—lactose—
fermenting yeasts (Saccharomyces unisporus , Saccharomyces cerevisiae and Saccharomyces exiguus)
Kumys Lactobacillus delbrueckii subsp. bulgaricus and Kluyveromyces marxianus.

® FAO & WHO. CODEX Standard for Fermented milks. 2018.

Milkel] Hof 50%<] v]F-AE &%, Concentrated
Fermented Milk (¢F2] 5.6% o|A}, Stragis, Labneh,
Ymer 123 Ylette £©| 33}), Drinks based on
Fermented Milk (4~ 40%2] Fermented Milk &+-8-)2]
4714 e 2 B535}3 991 Fermented Milk= THA]
o) AR 2B A Y FR7E FA 7l whet

Yogurt, Kefir, Kumys, Acidophulus Milk2}+= 0|50 2
wREw St

Fermented milk = 7} 2 2] 7] Yogurt2] 749 =
= AL 71X WAERE FEg: A FE A
2 aem gAERA 9 Fele] AEtA) cekel
Fef= EAsk=t ool wie} Table 52} Zo] 573t
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7]%= gtk 5 ANE ARt 2) g, A ok 9 fARE
FEiueRe] da s AFO FECHIA oA AR of wEt IE S, SRHAs, AHYA T, w5y
CAEO AT 7E ol UekSls WaE A (Table 6) A, WEHE G, HaEFEEE R ek
o &olA Hliu] RARTHESGolM R 1Y oleja HER| 7FF 712 27] wage] AkiE
Table 5, Classification of Yogurt
Set Type EAET oA HE B Yzt
Stirred Type FﬂﬂOﬂ/\i gy EA A Wk
Drinking Type Stirred @} FAFSFLE A Hof| -SaLE A S Ao 24
Frozen Type el Foj| A dhE E| T ofo| AT YA H Wk
Concentrated 0] 4 WL s Eol 24 Ao Y2t
oneertrate Greek yogurt T+= strained yogurt, W] 2= labnehl} labaneh= E2]7| %= S}
@ Tetra Pak. Dairy Processing Handbook. 2015.
Table 6. Types and specification of Fermented Milks
_ 5=
T2 LER EER =2 s LUER Szse 2E HElR E =R
(%) - - - - 5.00]3}
FIYPE(R) - - - - - 3504}
2R G1HE(%) 3.00]4F 3.0014F 8.00]4) 8.00]A} 8.00]4¢
FAH (%) - 8.00]4F - 8.00]4F 1.50]3} -
3 N Iml% 19j0)A} Imlg 144}
) Al 2 ok + o 1= o ARt _
AR e AR g LN el (g, WEAES 12 ol oy
g+t o N=5, C=2, m=0, M=10
A dlak N=5, C=2, m=0/25g
2| A 2o} HicAlo] EAY A N=5, C=2, m=0/25g
S L AR N=5, C=2, m=0/25g
® x| EojoREed A, A&e) 7|2 % 7. 2020
Table 7. KS standards of Fermented Milks
3 _
= LdER SELER T SSIRLER 4E HER |[LERE
=277
F s 315:9] AlAkS 742 o] olu] W o] 7} glojof Fhet.
TG (%) 3.0014 8.0014F 3.0014 8.00]14F 8.00]14F
AR 3.00014
A %) - AR 0.50]4F, 3.0 0|9k 8.00]4F 8.00]4F - -
=7 : 0.5m)gk
A (%) 0.50]4F - - - -
A B g
A T 5 5 5
149} o)A} 1o10]AF [ A dlo] Ak 1&]o]AF 1A a}F oA} -
* CFUl 1 l 4 4 4
g+t o =73
3F 0]919] QAR A FHA 9 “SAE AT ol Hgtste{of gt
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W 8FEETL So]ek AlRHE Ao 7141
2 dEo] dragf B FAT} uf$- FAFSE
& 5 et Syl e wras”
EREE AFES dEo e “Ha-5(Fermented
Milk)"2 FEEA Foja eyt “Hraf”
AFES dEoMs “FAFARFSE (Fermented
Milk drink)”" 2 EFE|o]d Folct. o]zt Waf A
=0 gt 7122 A A (KS) o] wha i #4
7]<=(Table 7ol A& A0 FAFSHA 2831 gt

1Y

rlr_;a o
5

(PSS
filo

hu Lo N

i)

2, WA RO AAL

Taf= 7192 st duA A= AR 5
A ARE QAFATY] R A=t =59 o] A
=7] 21%7] wjiEel] AAgE A= BER o] g-Elo] et
AdE =017 floto] HaH FHE ol8H Ao
Hojxw opuiz 4 715 oy of|A] oA HhE|2lof
of oJsf A A o R L] vhEofE AoR 4
ok A 7HA AL WA AR ] 1
== Ho5l7] 9ot fFEES ARESIGItE A4
ARl olop7| ke AL qlom gAow= ofg] ¥
Fejo] oIk, 7197 10,0008 42 Q152 Siaje) g
7 Sk Alo] glont el o 2 BC 5,00047 o]
sxefulop} 2|55 ERA o o] To %
54 fgAc o Assgickn Ba glek. 1 2l
T 7|54 Q2 ES}L B o] “AlEL] F4] o]
2hal Sejglon At Jels gefo] R F=ELL FAL
3 oxygala (o&oyadha)Ele= FAIEC] EgE o] =t
eEd9] I8 fAES} W= WAE fARSICEAL gF
th. ofAJofol A 7] UL Bl S f-EHI0]
P I TurksE25FH AJAE okl 5f= Zo=
“Yogurt” 2= g-017} A=th= gJu|e] E7]ojEARel
“yogurmak” oAl fEH AR ofAXH o] HE
7F =AW AT A2 o] Fo] 11470 EolA &
A2} o] 5o & WFtE|Qlrh= Aol AE FiL 9o
E 02 A5 Wtol|A] “Prokish”g} EE]-9- Al
SR 950l 4 RPEEL AREIE o) B
t} (Campbell-Platt., 1987; Fisberg and Machado, 2015;
Kummann, Rasic and Kroger, 1992; Mitsuoka, 2014;
Rasic and Kurmann, 1978; Tamime, 2006).

a5 A7 S matol] gt - BC 60001

7128 A= Ayurvedic EAEA HolA|d] B
7127k AALY AAFSA 8715 &

Holthe WeoR 1§ AAES ¥l FOR o

A A7kl £ SAe g Z Aoy fibkatol o
3l 712 19154 Stamen Grigorov(1878~1945)0] 2]3]
E7teor a2 E9| A zof s dHA Bacillus
bulgaricuse}al Y ¥ o]F o}t o]& W x|y (Elie
Metchnikoff, 1845~1916)7} ~12] “theory of longevity’
oA aFEE] folg Euel tste] W ol
W e 7HAA = olen wa ol Ak A
=9 82t QAo gk A mAES] ek A
7} o] o] 2o} 1950utfol] o] 22} W g Fo
et Wk el ol=2A "ok AR Ak
1919d eAuk A2 U7} 419 A7) 7ekA(saac
Carasso)7} 2#|Ql H=AZ=LE A Hof o}59] HHZ
utA] “ChHg(Danone) "ole} A& At WaG 3AS
At Ao] A2 2 4 ek

SES ARl skl el JAE 7HAAL 9=
o 20Ao] %29 AEL R AL 8t o]
BAIFE A H HE FafrsS Agiles |
o} l=¢ojo} A9dle] Fiof A= Titmjslkeh= A
Fo], ofdE, diup=, k2 gjo] ol A= Skyrit}
sour milk7} Tj5-40| ek Fhek. oS- e At}
A7t 2 Skyr 59| AlFEE0] WAl SAIEIL 1o
w] o] A|9jo] MAHO| AulgFe AT Hot B0
=7k tiF-2o] 1919 8725 34 AlA 10
gigre] S 9l

Y A Al AlFe R WX UL} W
5o] 2F 4-e % Bulgarian milk2}al Y- 2= L. bulgaricus
7b AMEE Aol o3 JAE ZHR|AL QL FHA
2 AgofA Hafife] Alw]o](Kefir)i= A o] 17
A(Kefir grain) 7HA|3L =T 1 AFo] S
= AlFel7l= stttk B719] B9 IE AlES &St
+ YaourtZ} Yogurt®] o]¢lo]7|= o] F=o ki
9} $-AFSF Kumys (= Kumis/Kumiss/Koumiss)2} -3
B0l50] PHE Ayrante €]7] 2]20] 3 wE S A
Foltt.

ofro} X 8] Hf-oll= e, Y, o] Aeke] 7
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- Ay Aaol A = 2o mEba] = oA ARk
o] o] AMEE|o] U= Dahi7} 33t o] Dahi=
sweet@h Z 3} Algko] 73et = FR77} WHEO A o)A
< wHkslo] THEoIX|= Zlo] uiE Q1w WEQl uprf
$H(Makahan)¥} W E]-9-5-21 2kA](Lassi)o|t}. F'FoFA|
ofof A= Yol WhgslR] oo} BEf e T1rhx] v
B AT FotAlof At Fzo] o= <,
Ak, Ba, &, YE 5 0SS 5559 2 AR
o] EEY R A 234 20 a2
Eagoeg Belsta de ARE 7R wranA
I8 35 THEQIT). ofAlofof| A= i) o] % A Ho]
gH QFEE AYS 7K FEF oL F o
S-S H| 53 ofAo} M Hof|A] vha { Aol FA
sl 9t eauate 20~30E AHE olx|ole}
nE 508 Q2 ES £E310 glon So] ¢
ofAlo} 2] 9-& ylojut @A opo} 2|91} o] Azt &
o2 I A 99S A vk ek

grEo uF e MFeko] 20184 7|20 E Yt 9.8
kg/H O & ofAJotofA] 7} Eow oA upAlH k=
A0t AR SolAe M w2 A4S B T
upAle] §5 s Hol=t| EAIQF 5& Ao Y
Al BEFE A A Fof| A chofst BEE G AlE-Eo] Tl
Elo] AEIS A= dut 4] &3lE]o] k. Uk ofA
£ SAZIRE Rart AHgE Ao deR| e B
oAl fEfgt A= A AlFER F2 75 7St
e 521 3= Bl dejd Aoz deA
R0 6417] 5 YsEAfo] Al$IA Raku, So, Daigo
of Zre A|Fo] AAFE|QIIL 0]F Rakut= 25 H9] &
AER AZE]| a1 Qlek fAIFe] Ao R EolH A

Tl e

oX ]

Table 8, Types of products using lactic acid bacteria in Japan

A Hlo] AFAL o] % AAke) ZE t=ol7] i3t A
o] Jgto g -{e} 2|25 AAlstr] flste] 187617
Z7tolwol Agls 542 AR o= & 4= 9t} 1919
A =0l A4 2 Koumisoj| 4] ofo]t]o] & Hof Rhz0]Xl
At abkta = Q] Calpis7} Sl =] Q1oL o} hH o=
= 19144 w2 YL O] o] 2o FoFS W2 Kakutaro
MasagakiZ} b5} &7 Y& 2|29 @ AE AR¢IQl
Tenjukais Asto] 19249 fAFo] FHe fAkF
== Elies wfjstglon 1945 975 ti4lste]
5 ARE3to] Chitsuhgh= Wa AlEE we=d 4
Fteich

SEoA F gzl HFaFEEQ] “Yakult'=
Minoru Shirota BFA}ol| <&l 1930 =A% =hEn}
AP aats 7|REe R sho] jhEof%l o' 19351
of A g Tz} AIZE|QIAL A R AER AU
21 “Bulgaria Yogurt':= o] 1| 9-2j2] elalo] w2
1960 Al F5to]| E7tefo} A8t R F=EE 7ids)
o] 1971 Fu & ik o] ]o = Meiji Honey Yogurt,
Snow Brand Yogurt, Morinaga Yogurt 5 HZH=9] A
H=0°] 80 1§ &7]o @A THAlolL A ER 4xH]
%] A cH(Table 8).

tl=oll= &a3kEWFo] e A= 91t B4 &
B ] AlFo] 1908 A 70 =LA 1929 of=w)
Yo} o]Hlx}e] Sarkis?} Rose Colombosian®]| WjAFS=A]
22204 “Colombo and Sons Creamery” & A]Z}at 7
o] 4FAske WA Fo AlZtelztal sk 1950 i}
A=l ofsff HAAlEe R ANEHA AdEskaltt
a1 gt

eed AHEL Q= UERY 2 Y I

7IEl|n e RHZ e ] FR7IE
F R iy i i
et9) g Pl o PREEL) SAAE
At o Ayt Ayt At Ayt At
AL 8% o1& 3% o1& 3% Wk
R 1745} o] 4t 1745} o] 4 109} o] 145F o) 18] o] 4F
A A Yogurt Yakult Calpis Chitsuh

* Mitsuoka, T. Food and Health. 2014
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Figure 2, Global Yogurt retail sales (Euromonitor data, 2021)

= WAL gho] AEpdo| whet detbx| =] S-H ol
A T2 ikt AR 7F 2sko] THE o A= Kefir
o|u} KoumisE @o] Wil U}t Au|Qlof A= Uyt
Aoz nEs Fol7] flste] A2t AlE= 1t
S71% ohn] ARof| A= thgRh 22 Rfo| QB A0 T
guto] L Y7t 2747 = gk 2 HAA| Yogurt
AN FEE 2R AsHor 2ol S2mUE
o] gg|Y A& 712 7)&(Figure 2) 2.2 20065 -E
20208714 AHt 3.9% A5t on 20208 & AY
91095 71O AJAHE A5} 9l o|% Danone
o] 18.9%= 7% W& Market shareS 7}X|1l Q&
 Yakult Honsha 16%, China Mengmiu Dairy 7.6%,
Chobani 6.1%, Meiji Holdings 4.4% 2] <=© & market
shareE Z}A|8kaL 9tk 109] ¢Fe] AL & F= S|AF
7} 57§ AHMengmiu Dairy, Inner Mongolia Yili Industrial
Group, Shijiazhuang Junlebao Milk, Hangzhou Wahaha
Group, Bright Food Group), ©|=+(Chobani, General
Mills)x} &= (Yakult Honsha, Meiji Holdings)2] 3]A}
7} 2+7] 270A}, EZ#2(Danone)7} 17)ALR St HE
G A TR G FRE APSkts 22
ok 4= Q. AlF HA=2 = Yakult(Yakult Honsha),
Activia(Danone), Chobani(Chobani), Actimel(Danone),

Champion(China Mengniu Dairy)2] <=© =% Market
shareE 2} #|3}aL @it}

3, QU wag Meio| ol

1) 1970E0] ; 299 AJo] Bl

eyt A Ha S e 7Y o HHE A
25|91 Sm QIR 18854 A Alo] e R A}
|2 AFSEAL 19024 Z3f A9l Short7| A& 54 1t
E0] 75 Tlisty] AJAEE o] 32 Holopst Zo]m
A SO A 9 TaEf-o] ikt Thli= 19719 &
7} AlZHE gharopE E O] 65ml HAF A9l of
F2EA AIZE] Q). Shtoff 2 E o] AR 1965
| AL FAIHG g AR oA B A g2
ERY FAGAF oA FE AIRE =T Al A
M AFA0 AT AN AW -F AEFS
S 28 SR 7132} 8 o dHA7F Qo] o
Wt AFES WEY| Hsto] waH Az Ve %
I YR OFFRERO] 7T} AR Fol® 1970
dofl A7|= Qtefoll =t} Hzx9] Wraf 342 o
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Figure 3. Yakult (HY — Fredit Homepage)
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Figure 4. Yoplait (Binggrae Homepage)
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Figure 5. Bulgaris (Namyang Dairy Homepage)

E7le] A (Figure 5)2H= HiE® =83 Q2 ES
Aol g Fo] AL oA “aEesT, o
FORFEE A “HAYZL" Fo] SAHTA ThA]
el da el ERASAYE G i ERE 8
TEEE 7|E Hafg AR w2 ags deEfe
2 YA g2t ohefstal APEehE AlEo = A
= T Aoe AT AAS AlESH Hed AR
FIEshe A 7|0 SAIEL A AAle F
283t 7| Loln ofejo= WIH|7) AE ek =F
o] shE ikt fe= A AE FARS] Sk A
Az A7 mgsA dehe Ad e AAlE HERY
&2 Weda LR “Foll=GG"2 Akt o]
52 Axote AlEE Uskon A&9fe “Hetho
W& ot ol sttt 174 olm| A 9] g WA
AE A5 Rt AAIRE B B A s

4) 2000EH ; 71578 EZA 2= EQ| TEAH

olelgt S ATEE A7go] thA] T MBS B
ol H R 19909 the] A )% ME WEFY B
of o]o] 20004 the]] $lof £ Wi GEo] clufet &
A RAA ROt Ega R TEE Ao Mah 2
A§ BEO] Al YR “OFFZE o] F LRA £
Abgol e ATE AEH O AW ofF2ET} ¢
delste ZeAE Yolely s A= Yol
S a2 ES YA ol chFigure 6). thE AEe]
HshE ARS] 37} (o) 2 o] thckat shAg

Figure 6. Will and Kupffer's (HY — Fredit Homepage)
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Figure 7. Bifidus Myeongjang and Bifidus (Dongwon F&B and Purmil
Homepage)
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Figure 8. viyott and Topping (Seoul Milk and Binggrae Homepage)
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Table 9. Production and consumption of Fermented Milk in Korea
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Fae] 4SSl whaolAl= stolHe|E AlES
= A ARl E Aork WaRo] R vl

7431 Th7) ThA] 2010
2 2 qler] o

sFO

o

He l4kton) AH](ton)
1997 655,084 654,726
1998 494,624 493,365
1999 555,346 552,926
2000 529,603 526,109
2001 537,768 533,988
2002 540,183 535,409
2003 554,872 548,035
2004 524,471 517,910
2005 482,438 476,548
2006 504,260 497,390
2007 485,218 479,647
2008 454931 449,850
2009 445738 439,578
2010 502,604 496,706
2011 522,005 516,687
2012 557,639 551,595

2013 573,672 566,910
2014 572,418 567,067
2015 596,928 589,768
2016 520,249 514,832
2017 560,990 555,081

2018 556,216 551,259
2019 583,690 578,407
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< plain yogurt®} 1< 5-0] 4]of W= fruit yogurt
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Table 10, Fermented milk sales by production type (E+Q| ; HHOHR| o)

= 2015 2016 2017
SAE G 374,133 (42.1) 397,560 (42.9) 402,744 (41.5)
A= ) R 409,190 (46.0) 422,761 (45.6) 450,292 (46.4)
AL E O 105,331 (11.9) 107,401 (11.5) 116,750 (12.1)
| 888,655 927,723 969,785
O FHSAMER /s A E R AE 7 AR AlRAIY |3 2018
Table 11, Sales volume and amount of Fermented Milks in Korea
2018 20191 202014 19AIEL2 20AIRS
= SAQTEE 4,714 4,815 5,056 2.1% 5.0%
o CHYIQLEE 4,989 4,751 4,728 -4.8% -0.5%
((ﬁl) g EE 1358 1,398 1,471 2.9% 5.2%
e il 11,061 13,964 11,255
7t SAQFEE 73140 74,845 78,543 2.3% 4.9%
af cIYmagaE 112,917 111,278 107,964 -1.5% -3.0%
& AN EE 45 478 48,521 48,081 6.7% -0.9%
(=) Rl 231,535 234,644 230,588

@® AC Nielsen data. 2021.
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