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Evaluation of Accuracy and Adequacy of Kimchi Information in
Major Foreign Online Encyclopedias

Sung Hoon Park, Chang Hyeon Lee*
World Institute of Kimchi, Korea

Abstract

Kimchi, a centuries-old Korean fermented food, has gained global popularity due to increased interest in Korean cuisine.
However, little is known about the actual status of kimchi information provided by major foreign online encyclopedias. In
this study, we analyzed the content and quality of kimchi information in major foreign online encyclopedias, such as Baidu
Baike, Encyclopaedia Britannica, Citizendium, and Wikipedia. Our results revealed that the kimchi information provided by
these encyclopedias was often inaccurate or inadequate, despite kimchi being a fundamental part of Korean cuisine. The
most common inaccuracies were related to the definition and origins of kimchi and its ingredients and preparation methods.
Our findings highlight the need for more accurate and reliable information about kimchi in major foreign online
encyclopedias. This is particularly important in the context of promoting Korean food culture and increasing international
awareness of kimchi. To achieve this, the collaborative efforts of Korean food experts and online encyclopedias are needed

to ensure the accurate representation of kimchi in these resources. In conclusion, our study shows that foreign online

encyclopedias often contain incomplete, inaccurate information about kimchi. This shortcoming must be addressed to

promote a more accurate and comprehensive understanding of kimchi and Korean cuisine.

Key Words : Kimchi, online encyclopedias, accuracy, adequacy, globalization

ATH(World Institute
of Kimchi 2021). Z21}19 Ad|9] F<F AX]2] ujolz|
ol st kA A ARyt HEAHA (Bousquet et al.
2021; Das et al. 2021), o]A] AX= ¢ o]A oAt
ZH|EE U8 2Fe] oide, AlIAIRIE.] FaL 271 1
ZAAFSRE A Fol 7R Sl o =7l AA7F 7=
= A = 2757} gk 2AH wet X7 Al

AR AF 02 AT Qsix = AMES 7IRke = g 4
gt HH O] gyo] Hasitt o]& 98 MEL 2F] o
3 gk Y=RlEedAl Bgstal A=E F e AHA

ol

A&

FEE Algsor gt web AAE vIET et Ast
o] AAIsHE APshar HAAE At s8le S

SHE]
ojt}.
n|=2] gk AP |HE] B o EL}E ‘1Yl (Internet)’
2 AHEEo] #HEHE Jided &olE ] 18l 70%71 <
FEhe iAo, 12l ARgAl] 87%7} AL EEM AL
£3l= A2 2 YelthPew Research Center 2006; Pew
Research Center 2012). B35t 2 B2+ JHE T3] 9
3 94%= T2 (Google) == °FF(Yahoo)9} 732 ANzl
< ARESEaL, 75%7F 91719 o 22 28Rl WA S A
M= Roz et AR s o2 217
el 221l WAl FEshs AFEEC] 70% ol delzt

SJshE st TR A

4&’7]- _;J/\;(-]

+ HS Z#3hH (Pew Internet & American Life Project
2007), £8}0) WisAbAL] o] 8BS AYE =S Aoz A

Zhgin,
eelel WAL Bl IS sk Algh -t 2

22 AN ARE APskT BT 5 A, ARy 93}
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Q1 f)7]¥] Yol (Wikipedia) 7t S7gsHHA T AH] U2~
(Jimmy Wales)2} 2l2] A§of(Larry Sanger)= ¥& 2819l
WAl Ty t]ol(Nupedia)s THE, o Yo7t 7y
Hoo) Ao A Fre] A AF FAT F U= 97
(Wiki)2F WHALAS: 58l QA E 23|t ok (Encyclopedia)
o] o= S71F e ‘E’f‘ﬂ’\]i’lq. 719tk AR}
o] 714E 8 sh= /MY th=o] 28Rl WAk oltt
(Michaél & Tim 2009). dhfe] 8o = FA|o thekst
oke] AFREE T A ARE AAShL MR HS ¥
frotal A - B = Q= QIEU WAbdolH, dFe]
F A4 (Collective Intelligence)o] A 24 A|ZHo] HT}
(The Hankyoreh 2009). AR&-A} Fodd 22431 Wi pAHR]
Q71FtebE U 1R 7S o8l HEd A% <l
&= S8l sld HAAojoll ek Hoju dEs tlEd 3
oh 221 AR & AR A3 TRl FoAA™d 5 9
o] Ao PEFA FRE 2L, O/FE MAH R
TAAY §8T AS AXFOEH =<l AR gz}
SollAl AH 7IRke] AR E Xﬂ"“OVl A5 FEE o]FoH
Atk vhA, AA ] ofsf HEFAQ ARI HA e &
Aol oA, Fa i8] 22l WA 7]sE Aol
ek BRI Aetal A-eA] = s EiEsitt

719 H ok, HeleiyA slabd, AJEAIY S, vlo] w2t
S 22 Fa e 2ol Wi AXE FFdlshe
=lEe] 7P A FeiA A A 5 e F
23 ARE Trolth 2e oldst Arele] x| A
17t RSV FAde, A0 5 84S
ZslHEs & HE Qs 3101 o7 & AUk & 7HA] o
2 ulo]Fil el = R0 5 7o) AsEle] Sl o]
= AT e e W8lellx Eekal BRRlC] AR
TS FAPHEAM7IA] A2]= L QITH(Yonhap News Agency
2020). o]MH 221 WA AlFsle RS Ha)
3 AAsithaL Frre = (LS BNt opuR) ) AlEE
Ue AL ofyr

281 WAl g M= f71F T oke] HeA]
g3 o] mE A2} {g o] o] #G AF(Lee 2009;
Han et al. 2013; Joung 2016), $]7]¥t]o}E Shei=Fo 9l

_4

£3h= d8 e84 A7(Shim et al. 2013)7} ThH-o]

. 2 WA F R 2 9719 HeE T4
o2 Hg=glon I 24 A"l FekA e gk A
%7} %% OI%E} 2 A7AE JE Az 2 HAst
THoE JEF ARAE 7IEeE 2R/}
1Hl7<4—°— b*i SHkE AH ARG} 7S AAsks ATe
7‘4 *1]741§]~ Qs Fagh Agoln AR A HokEe]

Q WAl X AR Hg
Fakua Ak AAsh WAL
- 40] oﬂ/x]. A7} 7]-—/\4 Xﬂ
s Ho“?é% H}Ol%‘*—ﬂiﬂr, EEMM 71 IR, AlEAIT S, €
;(] XJE_/] 9F = 1

2 A7E Fo 89 oo
3 g = A

v mebsiar AR A Xéi‘f IS vl 2L X A
Bl 71EE AXShs Ag HH R gttt o)5 B3l A Al
ARIEANAl Aol sl Bt Agstr 2222 olalE &
3, FFHAHeR AAE TS St 278ke] AlAgle] 714
atara} gtk
RN TR

1. &M 712k

2 AFe] 542 9] Fa 289l W] 3] A
Heo| HEA A8 Jﬂ7}’6}~— Zolt}. 2l WAt
o] B AL FZ(Google)< ©183IaL, HM = “free

online encyclopedia’©|Th. &2}¢l WA Aol =
‘Kimchi*©) 2L, 732 717+& 20224 109 195E 3970t}

2. A g

n)= £gtel Wypabdel 9)7)v|t]ok(Wikipedia)oll= 6371
o] 2kl WA E-Z(List of online encyclopedias)©]
A=) ek, AAl LFFH I Y=(active) A EE 52710
o} o] ERoA Fol& AMH|EEe AllEx 1T, T
ARIEE M), 3R], o], ERh=o] 5 7]EF doj¢]
Ale]E= 3170]t}. ©]F ‘free online encyclopedia® ®]3}A}
A EE(Wikipedia 2022b)0l] U2 QA =, HE W&, {2

<Table 1> List of selected online encyclopedias

No. Name Language Description Status Access Launched

Collaborative online encyclopedia

1 Baidu Baike Chinese hosted by the major Chinese search Active  Free 2006
engine company Baidu

2 Citizendium English General interest, wiki! Active  Free, copyleft 2006

Encyclopadia . . . Limited free access and features,
3 Britannica English General interest Active subscription for full access 2011
4 Wikipedia 329 Langueges General interest, wiki Active  Free 2001

Data: Wikipedia

YA hypertext publication collaboratively edited and managed by its own audience, using a web browser.



o], AFEQOIE 7| R vbo| M (I HA}(Baidu
Baike 2022a; Baidu Baike 2022b), AJE]At] ¢ (Citizendium
2022), B2lely# ¥]3}APd (Encyclopaedia Britannica 2022),
9)7)9]t]ol(Wikipedia 2022ay7FA] 47]2] Afo]ES A 5}
E40l Z&atth<Table 1>, F50] Alo]EQ] njo] )3}
oMM F=e] HAPE sk, B3k A1 WHEHREREL
Al ztoly el ek X SEEAR AR
e Adstal ok % mEERE TAHCE AR AR

3% A3}, gEHos
A & wjFe] B,
=] Ae]’, AH Japolrt. wek A wE 289 Wz}
Ao e apEo] 11oA] oo} Hlmrt oj@A|T, 27) o)
o] wizlAbAe] K] o, AR A% 715, AR A
A e TR glo] Wl &8 Zgtslin). $hA, 917)
vtjohs vk WaAbde) v X 2R, 0X nAE,
AA) F, AR T 5
YA, 2 Ao M= T}

o

1. RIS 2XIS B TR TEH 2 H} 1}
B AT Sls) AT HH] L1 WAL )

Z2 siel Rafl I 2x| Mol Matdal

=

1

By mp 205

FE XIS FEHORE KimchiE AHE3FL A ti<Table
2> ARE vE W RSk AT FEjel AR wiF=
20131 5 3E7]7} ‘Chinese cabbage’l| A “‘Kimchi cabbage’
2 2 AN e FE ARIEE o|E WHEHA
2 AUTH<Table 3>. RHHo|| F=o] Alo]EQ] ulo| 7= uj
5 HAZRMA,; vlolxto] Ee KEZE (M AY); whato]xto])
2 F7lstaL slow, AXE viFE YR AREEA WA, 2
atolrte|ztol vt MR AMo2 AWsi Qo=
‘Kimchi cabbage’S 2H}2A] #7181l ATt 2012300 E
A ETA91938] (CODEX, Codex Alimentarius Commission)
5 R IHCCPR, Codex Committee on Pesticide Residues)
Aa4zt A=3]ejol|A] Fh= i Chinese cabbageol] <5
AT AXE vlF2] gt E71MS Kimchi cabbageZ &
g S RS AotslAtH(Yonhap News Agency 2012).
A ST A WiFEHE T e SR
SHoA 22 Fo SRR S 259 % 5ol gt
FETH o R N=E TE BYS 7t A s
o] oF=Rl T AT g0l AXE oAE A
slo] 78 AEEF F=(VB 0467)E 7315, 2 Fejo

£ ApelE QIAFstaL seliERE SAIsISlTh o HlolF
W= A4 3] 7 F7IHS He HAol2 d9s)
3 AR, G g4 G Er1e] B T4 28
ek AR HAshEA] gkt T v o= <5
=o] AAe] FFFolehs AS FAF R ATkt
= g o RES-S 7lEste] Bl it

T3k nfol Tl = X9 F=ro] WAl A7IEEA, ©]
3l Fto] g AA(Xin giyE X71)E 71Es0T). 3=

o

_I

<Table 2> Analysis of search results on the names of kimchi by online encyclopedia

Encyclopedia Search word

The original text and translation

Kimchi : B5EIZE (South Korean Kimchi), 175 (North Korean Kimchi)

20214E7H 220, BEESULARTE MGERAS 85 EREZE (Kimchif 3034 FRGE WSETT”, AHAIEIESE 2021
AETH22H FFAGSEE,  (skip) BEEIEAARR, BHEAMOKFEEB e LUG H D E At R EER, A B
MBI “Eay o,  HIRHEMMHRRGAR, BEEAETETIEA AZoR, = mé
MR TFEER R TR, SRS N B EE AT AR, S ey W B N A,
HIHEYT s, MREKimchilFAIGA S, FIEE RK =R MiSHT (Korea Agro-Fisheries &
Food Trade Center)FT % T KimchitJH 34 SE2T™,

Baidu Baike (Kimchi)

BEEEZE  (On July 22, 2021, South Korea’s Ministry of Culture, Sports and Tourism officially designated the
Chinese translation of Korean kimchi as “Xingi,” and the change will be implemented from July 22,

2021. (skip) South Korean media reported that the Ministry of Agriculture, Forestry and Fisheries
decided to use the Chinese character “Xingi” for Korean kimchi exported to mainland China, Hong
Kong and Taiwan, and proposed to register the trademark. The Korean Embassy in China said that the
use of the name “Xingi” for kimchi is mainly to indicate its uniqueness and inherent nature, and to
raise awareness of Korean Xingi to the outside world. “It is not correct to say that the name has been
changed to Xingi. “The Chinese name was not changed, but kimchi did not have a Chinese name, so
the Korea Agro-Fisheries & Food Trade Center developed the Chinese name “Xingi” for kimchi.”)

Citizendium Kimchi Kimchi, Kimchee, Gimchi

Encyclopadia

. . Kimchi Kimchi, Kimchee, Gimchi
Britannica

Wikipedia Kimchi ~ Kimchi
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<Table 3> Analysis of search results on the names of cabbage to make kimchi by online encyclopedia

Encyclopedia Search word The original text and translation
Cabbage to make Kimchi: {128 F1%%, loanword: Kimchi cabbage
WEARESEFAAR, SEEMENLLTHFRN, 2012047 23 H7EH E REEE TG B R Ef
RAFHBERSBMET R L, FEFRAZENHSCS PR “Chinese cabbage”(H EEZE)E N “Kimchi
cabbage”(ZEHZE), (skip) Bl & B8 H 45 SRIEVRT B E F= L ARG M B B 255 257 B8 R,
LiZR a0 ME Bhrain s 5B IS, T B EMEZSRETE, KtEPrE 2L it
RIESLE E AR WA ET BAK, HHTEE ARG R E, S0, E2HTHIEEE,
FENE AN T B2 (8 R4, SRBCSEEE P~ 2R rh B R0 iR, il isE
20134 BRI ZR Ra Ba HIRESHMEMIA, BEEIGIAH @ BEFHRSE MERH
2K, FREMERR LI RS E,
IR (Kimchi cabbage is cabbage to make kimchi, the Korea Food and Drug Safety Agency said that
Baidu Baike (Cabbage to on April 23, 2012 in Shanghai, China, the International Codex Alimentarius Commission on
make Kimchi) Pesticide Residues 44th Annual Meeting, the English name of Korean cabbage from “Chinese
cabbage” to “Kimchi cabbage.” (skip) The yellowish and full-bodied Korean cabbage will be
separated from the classification of Chinese cabbage and registered in the International Food
Classification under the new name of Kimchi cabbage. Since Korean cabbage originated in China,
the International Food Classification had previously referred to Korean cab. (Skip) However, since
Korean cabbage has a yellowish color, is firm and full, and is mainly used for making kimchi, the
Korean delegation believes that in order to avoid friction between China and Korea, it is proposed
to change the name of Korean cabbage from Chinese cabbage to kimchi cabbage. The above
decision will be finally confirmed at the General Assembly of the International Food Specifications
Committee in 2013. According to the Korean public, the renaming of Korean cabbage to kimchi
cabbage is another indication that Korea is internationally recognized as the sovereign state of kimchi.)
Citizendium Ifa?(zb;gifnzohi Baechu, Chinese cabbage
Encyclopadia Cabbage to .
Britannica make Kimchi Baechu, Chinese cabbage
Wikipedia rf;ﬁbz;g;;i Baechu, Napa cabbage
FRMAERETARE T 80) A 24008 a¥lAet B ok Bl GAF wRE olnsh ko A A8
o] FAIAE o g HEZALE AAsle], Ax)9) T SRy ol SAR 71=3IT}. o)F XA THunmongja-
o] W&o Haltal= WA 395708 23t 5 e o hoe (5E74r)s (Yu DS ed. 2012)¢] = BoAE & <5
oS, v, EY B BA AR AFWL o A FAY J1F0R Ho} Aol 167 FFOENY

ZF W Aldsith = 2o LIXE 7)esl$th(Seoulsinmoon
2014). 20219 7¥ E3HASEF = FE S0 9=
He g 327] X3S JR8 8N X SHkE Fo0] #
715 QAR GABHATE 2y gk ZRe) g gAl¢}
AAANA = AR AME-S FEF 0 R vt = AlZto]
73] EA)]gtH(Moneytoday 2015; Weeklychosun 2021).
Cth Ao §ojE QAR vl F=rol] Hg8l3A]
T, AHe] S AFUE CHERRGEEEA, FHR
St Afol YR 2251wk zto] o] UFRI g oA}
o’gfal AslaL QU F=RlEe] Wol HMshk= nlo] T
o] QI FEEER) AMAE WA AR Ry E bt
e =88 AEsjjof & Zloltt.

AEIA TS vl 3=(Chinese cabbage® X7])7} 18508373
F=olX FHERNAL 2] vjFF X (Cabbage kimchi= 3
7y 194171 el S8ttt At AXE v
o ARk wiFeol] #g HEO S aHAY 27
T Hyangyakgugeupbang (&K% 77)1 (Lee KR ed. 2018)°]

i A7 201k AL & Uh 25 A v E
= T4 Eol WS ERStE A AEA '
st v A S5 71l 7S IR
HPAK(1898-1959)= LAIEA7] ol Aelis (ko] o)t
= WF(ErEEe] Wi F9d0 Zghe] S 2 il
o 15 5 AFslainth. elvele 1954d 9 F5¢
ARG AHIFE NePAA AlAl Hae ulF S5 71E
< SEEIAAL, o] wiFTE AXY Fo dE5E A Aok
(World Institute of Kimchi 2021). 232 o2 ZF3o|x uk
ATlE FAE S99 AAE iFE AEA SF3 Aol
ol 18161 A sH7-2 TNonggawollyeongga (B 4rik)a
(Kim JY ed. 2008) 108% ] MiFHAZ st= 37 A5
A 7150] 543, 19M7]  TEonmunhusaengnok (GB35
H:4%)s (Jangseogak Archives 2022)0 ZA-FHlF2] vlj5=%] A}
ojatolef] eFdolyt IS Y WA (FAWAT)CE A
£ 92= ol 71EE0] k. & AXE "] 913 vl
F7F AEA SFEEA wFHX ] 2 7EASIT) Al

(o ofN H



>

AT Asl= wjE7x]e] ARE AYs] =3 3
olr, ¥Rl AR A& 20143 MW7} TEF =]
ylo|E wzabdeltt, vlo|E Waapdo] Mu|AE 53
A 24 717k Askgolw Bk 44 - HRo] o] FolAA
e a% 1}‘3944 NHEE Hojmwd 5 ITHNATE
B NG S E st

= =
B4 0|25 A A& A AA s} A fEE F
mal= dog}, avkE P2 ma AJBE A o]|2d] #
& Awe 7129 FX] ol 1A wi-g- &
3]

Koo
b

s
B
N

R Aol oA AAZkE
olFo = R EA oh= A HE FAATE A X9 EA)
&_oﬂ/\-]lz oﬂ/\}f: 7‘(1—2. :":
o A A 719 t]otol| A FHE A
&tal drt. *11:4@1\‘4%*% A AAHFS F=lEel
‘chimchae (AA)2Fal B3I E-54 (phonetic) A
& A A= 0% PE‘M@OP"%EW 71%38l3Atk<Table
4>, fI719toke 5 HopHe] ofZl A iyet A
(Kimchiy o198 -Eat] AWt 25 A ofde] =
7] Bele WEREAN) ] A =] 37191 ‘timchai (FA)
2}l sl 16M17] T S SR 2 TSohakeonhae
(IVEREIR) (15865 ol SRtk skl webd AAs 5
Al rolol ] E Ftolw 2e)7h wslate] wel goirh
vyl Ao = 7Esiditt. F1E f7)9 ok A9 G
%719 KimchiZ7b g=r0] F1x°¢] Zwrizt 3£7|9 (McCune-
Reischauer)ol| 4] frefiatals Zloletar A aigitt. 91719
ol U o WSlHEE A OE AAEIAANE, F
= AEFS MY 16471 S 3ol Uthal 7]=sid
S W SelA AEA T foldks AMS AdsiA &
Atk olefdt BREL AXEe &ol9] EA7F T 18D
01% ZHEE 02 olold F Qe X7} FEstEE
AE & 24 . AQso} s},
A=) o]dS FHHOZ ATS Baek(2019)> 6-7417]
7ol AR EAyehs FE g7t A= vHEelxl Zle

_4

2 Fsa o, o5 HAeke AFH 2ol
AEsislth. A The ol EolA vhEoixl Zle
2 S5 g A8 JehA] et AMES BAEH
Th(Baek 2019). Wk = ol 24 “GA7F Hof 18-19417]
of ‘T3t A} A=W S AXHA 25| A
7} S tHWorld Institute of Kimchi 2021). ©o]x¥ ZAX]2}t
© ool WEA7I7A 9] o Wk -S ApAls]
HH gh=Qlo] vhe AFolghs AR S W3] & 4 Stk
wEbx fl=re] WA o] Abde] BEs] ZwdE 3
=5 H1Y £ 9 BHeks gAsloF & Aot} ] of e
et A= AEHAYAT f7]9 v ote] y&olx I #
A 2AE F7rste] FAs1AL, Hejsiu7] W zabd s vt

o|Ful o= AfFA A= oJoF & Aoltt. 53], AX]9 F
= 7|EE AR AYstal Sl vlolFll el A

2| o3} WSS A EetA AlsoF & Aolth A
ojle] A HHE o} A ARSI e FAA gojgte
ARRRO BT F R RS 0] A9 FFEo] gheolehe

AL ARE Ae T UES sof & Aol

3. 2R Fololl e+ 2 HTt B}
4 o] eelel MaAAEe] X Helo] ekt B
82 WY, PASEF T 5 A2} P, 44

5 kil
ol o] A GFA A4, ER Solnt. A Wb
A& #H52 EX(spicy, strong flavoredyS AH3 % 31
Th<Table 5>.

BE WA A e FAIE F=9](Korean)o]2FaL
gefsha, A2 B AMol® F=9lS ARsial )
719 oks dkolA ek RISolgtal @A AF3I
ARk, B ey 7] WA F=o] 1S S AW
A 2 ‘?l—‘——i ! Z]Oﬂ X}X]T-J ?‘;]‘?i 07 7]

2 e, W AaelZA zﬁﬂ@w o ) @
HhE Age] Feolm AAS] 2 @RI sty 3
gk A akir.

<Table 4> Analysis of search results on the etymology of kimchi by online encyclopedia

Encyclopedia Search word The original text and translation
Accordingly it is theorized that the Koreans originally called the dish chimchae, meaning “the
Citizendium Kimchi salting of vegetable.” The name underwent several phonetic changes over the centuries, to timchae,
dimchae, jimchi, and finally kimchi.
Kimchi is the accepted word in both North and South Korean standard languages. Earlier forms of
the word include zimchai, a Middle Korean transcription of the Sino-Korean word 7t (literally
Wikipedia Kimchi submerged vegetable™). Timchai appears in Sohak Eonhae, the 16th century Korean rendition of

word can be described as.

the Chinese book, Xiaoxue. Sound changes from Middle Korean to Modern Korean regarding the

timchai — dimchai — jimchai — jimchui — gimchi
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<Table 5> Analysis of search results on the definition of kimchi by online encyclopedia

Encyclopedia Search word

The original text and translation

FENVRRTERFE. PR ERSRNXIETT, £ MURE AT ERR, SR B8R

Wk EhER) BENBCRH KEBER M,
(Kimchi)

ingredients.)

(Korean kimchi, which is popular in Korea, North Korea, and the Korean region of China, is a
fermented food with vegetables as the main ingredient and various fruits, seafood, and meat as

"B EVEAS RS B MLBRE N TR SRk, IBEEREIEL R0l NECR) KRR,
(skip) ESEHRE 7 VR RN MAIRIE | EIER) VEAS 2 He Efrth X AT TH— M B kB
HER , HAWER S SEMESARREX S, Exiate— N "FE WXAMsER |, RALAX 5]

HESNORS

Baidu Baike (Kimchi)

(Korean kimchi is a fermented food made from vegetables, fruits, seafood, meat, and fish sauce on
the Korean peninsula. (skip) In fact, it is incorrect to call it “kimchi,” the real “kimchi” refers to a
type of lactic acid bacteria fermented food popular in southwestern China, and its production

process is quite different from “Korean kimchi.” The real “kimchi” refers to a type of lactic acid
bacteria fermented food popular in southwestern China, and its production process is obviously
different from that of Korean kimchi. A distinction should be made between these two cuisines.)

ERERREE (Kimchiye B hEAE A R RSRE AEI R, JRERFEERES

ERUBE, FhER

R DER. 2 FR & KR S HPRHESER KEHM AREEA I L,

LESOES
(Kimchi)

(Korean kimchi is a unique vegetarian dish that has been a national side dish enjoyed by Koreans
since ancient times. It is a processed vegetable product made from cabbage, radish and other

vegetables as the main ingredients, and chili, onion, garlic, ginger, fruit and salt as ingredients

through lactic acid fermentation.)

Kimchi, also transliterated as “kimchee” and “gimchi,” is a family of Korean vegetable-based
pickles. As a side dish, they are a basic part of Korean cuisine, with many variants, although

Citizendium Kimchi

usually strongly flavored, featuring garlic and hot peppers. Kimchi is also a key ingredient for

Korean dishes such as kimchi stew and kimchi pancake, and it is often eaten by Koreans with

ramen noodles and gimbap rolls.

Encyclopaedia
Britannica

Kimchi Kimchi, also spelled kimchee, spicy, fermented pickle that invariably accompanies a Korean meal.

Kimchi is a traditional Korean side dish of salted and fermented vegetables, such as napa cabbage
and Korean radish. A wide selection of seasonings are used, including gochugaru (Korean chili

Wikipedia Kimchi

powder), spring onions, garlic, ginger, and jeotgal (salted seafood), etc. Kimchi is also used in a

variety of soups and stews. As a staple food in Korean cuisine, it is eaten as a side dish with

almost every Korean meal.

A O] 2Rl WA 7hed] nlolFul ol A] s}
QAfO|(A)E A HEIEGEH TR )} sEE
AEHTAlE FESIA At Stk 2% ST
zfole] AN gHEoll 2] HolE BlwA EBHo|aL AFAst
Al AABIEeY, AFAH oz d= PSS vheato)
A W-gol EstomN XS Ftextolo] g FHE
A AHE W73 ek T FRARR| (Pao caiys 2020
1Y FA EF3171 7 (ISO)EHE] S17HISO/FDIS 24220)2H3k
3L F2FAe “This document does not apply to kimchi
FHAele ALEA] gethyetal HAlEo] Qi) o4 g &
= AX ot T extols AA] thE AFSRE Aok
stk WA AME S X9} T A A FE A
A A9)e] gheatolet FEIgk xfo) 7} 9lom WhEA] R
of it} 7|t T ajo] Halo] B A& &
gstar A ARlE S5 th(Baidu baike 2022b).

ulo]lF o X 71dk AT AR|eF moAjole AFX
2] SHoA EH S Zol7t o] ME A T AE
o] oz FRs|of st AR ATA AF <3P

SolnE wAlE SFo] SiskA| oL ste] Wb =4 &
THWorld Institute of Kimchi 2020). WFHol| AX|= w57}
2ol AARAA falletS Abdstal Ao Ahopd-e
Frat# AR vk A% AL F o] 7] BAEE
AL FdolA g frakto] 3 AAE HaAA 771
Ak BIER] 5 AR Y M2 FdEET Al Bt
s AR AFoltt oMY AAE A - FARY] TR
oF Az W, hd EF A s dE 2 279
ue} gro] GEA]= AEo R o xte)e}t ErE xto|7t 9l
TH(World Institute of Kimchi 2020). v}o] 53 }of|A] 1} o=}
ole] FahtS AESIAIT <€ A9 1/100-1/1,000
Fol| B33 Ao B I ¥ TH(Korea Agro-Fisheries & Food
Trade Corporation 2015).

SHA, vlo|Ful o A= CODEX®] A% AelE dHsta
Ut} CODEX:E A ATHUN) Akt AlA A7 7-(WHO)}

Mo Mo



AU FEAOP TEOR sk AT 7o)t
SAFoZ AME T e AFe A 7ES AR - e
e 9Es @Eeth AYgEde A A% BHs
(Protecting the health of consumers)®} 3783t 41 W
3 R A (Ensuring fair practices in the food trade)°|T}.
HAE 20019 A 243} A FFA 3] Fh=o] Ak
@ EAA ) W A4S FHOR J1ES SARA,
HAA= e ARt 2bdste A4 eAEe] EA0R
ol He 4S5 g5t #42 B o] 27t ARg-St
= AR A 7719 Kimchi 2 328t=o] X S5
o2A AE FAH o E AR A717F Ut CODEX
= AA AY2Fe] A B314S Standard for Kimchi
(CXS 223-2001)’, “Standard for pickle fruits and vegetables
(CXS 260-2007)’, Standard for pickled cucumbers (cucumber
pickles) (CXS 115-1981) Al 7F4] §@o & BFale] A
stk A A4S MiFE FUEE shAA d AMaet
S WraE AFo)] ALEn] wjEE Ao do|x A -8
T F AR vk AR 9 TS 4 s W
B A2olM SAHAA AR S Siskell REEE
gHgk g AFOE FoJstal UTHCODEX 2001).

CODEXelX HAE 723 th2A HEe] A& 408

TFRSHE Bely AEAYYT Helguz woa

S AAE AR AFR] TF (pickleyol2tal EHENA
ot I35 AEAY A fraktS AsiiM e X9 7P
Ta7 5ol aZgre] dste] AFskA] ot WA
o] F8 ARBARI MRS HAAE T HYXFLR o]
e = e AX7F Joy wHekd Favt Qo

4. ZX| SAtof| BHsE ZHAM A0 ot

20205 11 F= FQuiAIR] AR ERRE RS T
o] m}oxjol7} A XTI | F(ISO)ZFE HATTFS <Vt
wetom R FF= g AEoolgks 7XE HESIS]
o} Al7ke] A =te] o)m7F = WUAIYHBBC 2020; Choi
2021), AR 7€} Adste] o]&np A sk o] Aw
7] olA| AL o], AR HAF HHe] AM BT WS- F
23 Eajo]t},

Hlo] T oA 1t ApolE AME, Theato] iR <t
o ZAE A AYsAY Ui AR Wk wiFARE
HoFED) ol FeApolE HAEHE THAENA A7t
o afole] YFOo= AAAT|HE YR B F Ut g
FHAF7RI XM7Y 247t vlol o] gelsle] Ui 4
go] o] Fo]MAIRKSBS 2020), FelFF AHIEAE 7]
wibolghs JHOF sl E thE AXE JRE V&
Stal Ath<Table 6>, ufo]Fulze] Z]1X] A} AHS 7]
of F=ro] fral &3t Zol As] Jon, T s
[Sikyeong F)soll 7158 Axgol Al g ov]sl=
VEA yERs @7t gl Al Aoletar AEin:. 2

=

=, AR 7} A=Al e F=ollA] el Rthe ARoE A
ArE ekl 9)\‘:} SAAER ¥el T e A
7yl Qol& BA GiE wHEo]l 24A vite 7
o] AUt} = ‘?l‘TErﬂ' =25 o8 Bashr] S AlA
oA BHA o= AMgEAH XV} H”ﬂo]‘:} = oug 2
X2 ¥ 7)5}he
gk el Efairt. A 9_°]°ﬂ 7&311 7P eHE 7=
o] =] AR el vYorets, |25 & + A= At
AL 2bE Ao AlgEC] QLUHATE LS Lol doA
Heloks A o, gh=o] e} of™ AATE A=Al
o = TAEL] Wee glrh Lq'ﬁ]"‘i TRy &
¢ A4 A E3ke] EA| AR wdd
71 eHE A} 7]—%5;&11:} AFS-E Bio)
ChPark 2021). o5& W3] slo] 7]sd W8] FA=o]oF
sk Aot}
AYAT A s FAste] ALHol A Aol
AA1¢] 7o, I #Fe] 33 d Mol T3 o]
AN A EATE Aol WAl A gkl s
dEOoE SAMTAL 7lssiirh. 3 AR A duE
A A= AR E L B thE A ARe
THRA] &8kt AlEAIT A o] A GAL A tha v]ga)
ki olu}z% ol AR E]-}\ﬂx]_ .erqoﬂ}q B=823 A o]] oﬂ%‘ro}
u=z 7ol ek JH o] Heko] FQ 3y,
$719t)ol= AR AAE %7] SAKearly history)’e} &
AHmodern history)’ 2 o] AWt $7]3 o7}
Agshs AR 27] GANA [Samkuksagi (ZI81550)a
o A< (pickle) Fote]Gar) 7150] U=dl, AlZtAlthol
Bl FEFoE A7t ekebr] AlAeAaL A2 s
8IS HolF= Zolgtal Aiaiiitt. ol AlepAld)
4 o Y BFoR LEaAEFS Hllthe 71%4 e
29 WALl HoRdle thE A8 FES AHste A
o7 & F dork(World Institute of Kimchi 2022), Z}A|
g 8-S RE= JE SRS Al= EEs Ao 23
It &gt 9)7]9|tolk=s A o]t E.e] AI7HE B3l
A 7d5<]7} ddstE As B T Aok Zlssii 9171
Ftjole] A e 12414 o]+ E7}F A2 [Dongkukesang-
kukjip CREIZSAHEIEE )52 ARl Hate] A 715 5 7}
Z 2#:E Holt} o] £ °ﬂ rGapoyukyoung (FRIE/<5K)

N m&fi >

_4 o

o> e

g

olgl= Ao 0] 7HA] - 45 9} 0} ukm) 7ke. oA 7}
A Az 7k R DE obivt o1 A @ et o

7] F41, Axgol] Al A, AH)ye AL S wizte] #
oL S Y (World Institute of Kimchi 2021). $]7]3t]ol=
HA ol ARG 5ol B3t 715 AFset, A2 A
o] AREEHATHE WETE AFE ¥ IF5 P2 o9}
o G9A A=7kA] s xR ARSI Al gt
Ardo] Hekd vt vk gl IF7) g=e] A
T8 9EEN AEE oot WS AAE AMshs A
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EAl SR HEY Aot fUetllA 1FE BH
Aoz AMgsl] 2 184171 oY 71 TEE 4 of
7ol TUtslaL, FAVEE 71E FE, AHHRe] {5
o] X AS wjo|th(Park 2021). ojwf HX|e] Z7] FH
QA AAF AL AMgo] Eofuton, o] AL &
fro] v gl o]HE 57t ARshe 298 AYo= A
53 AlgEo] A YomA APH X4 Az dd
o= Fojxl Aoz FHT F rh(Park 2021).

T3 A Aualld e HEY A A = X
215F A, 9 AR AR 9] gl "ol o |t
=27} 7F =) slgaleE 1996 LB x| 71E =4
2010 A A5 714 971, “Full=A 1F FHEsHAt
SA, =] 45 T2 ANEIET 2T <dE e A
2 71 = elA dE AR} oAk zA (FET S FARE
RO 2H Sk ZAX|9} f2rp il AWeiEt, 4 sHs
2 kel AEFFATAIE Als] mEH dEdA] A
= LfZAEINE)E SRE o] o kzAl e fY

olgl= A& ¢ 4 3AtHKorea Agro-Fisheries & Food Trade
Corporation 2019). oJ-H XM= Th=2A kAL Q)
o] ARl 47hsk M wAgo] Qg Ftolt) v R
A A5 7] gk FAE ghellA] mid RHRE= 7
A Aoz, H 71FHstet 54 E7F A5 Sl w4
2 A=, 53] w5 FEo= <1k 714 Aol sldeltt. o]
g wiF 714 sl @3 FA= wid 108 Tl A%
& 7FeFTT Edkeb] A7 SElveteld 714 oE W
Ask= FAOIAIRE, A F 02 AR-o] B 22kl ¥zt
ARAOA TR AER oJ=RlEe] dE T A
A BHAEBATA 5) YoM AAEZT B ash Fiolo)

719 tols AXE TAHSE & S T3] 4
S Hro] gEoF &slal Jrt 20179 ¢=e] THAAD
(Terminal High Altitude Area Defense; ZL3 %= A& H}o]
AA) whx]ol] gk F=r¢] bR Qe U 719 = W
BH S, G5 AFY v 7= A Be FHeE o

ojfth T=r W =it A AR At AR= wA]e}

<Table 6> The original and translated definitions of kimchi from encyclopedias

Encyclopedia Search word

The original text and translation

20135F10A268, AHEARERT @ iICBE R TRE), SEEE AERENTEFFRUURE
I ERER GFR) B, BT VEE, TP ENTHRERARE S, X P EAEE
FEATEHE, SHEMWERELTAEENER, —BENRHBREEA,

28 (#EEZE) (On October 26, 2013, a media report showed that Korean kimchi has deep traces of Chinese

(Kimchi)

Confucian culture. The word “jeo” appears in the Chinese “Sikyeong,” which is interpreted in the

Chinese dictionary as pickled vegetables, and it is these pickled vegetables that were introduced to
Korea. Kimchi has gone through several important stages in Korea and was introduced from China

Baidu Baike

during the Three Kingdoms period.)

Hsefre VI e N ERRTE,  EIERY YA et ek E T Rt DX Aatd TH— MG R REHYEE R,
HfWedi2 5 HEEE AR EX ), EalaE— N7l WXAERER, LK 5]

BEENEAR
(Kimchi)

(In fact, it is incorrect to call it “pao cai;” the real “pao cai” refers to a type of lactic acid
bacteria fermented cuisine popular in southwest China, and its production process is distinctly
different from that of “kimchi.” The real “pao cai” refers to a type of lactic acid bacteria

fermented cuisine popular in southwest China, and its production process is obviously different
from that of “kimchi.” A distinction should be made between these two cuisines.)

The kimchi has its roots in the salted vegetables that were preserved as a source of food during

Citizendium Kimchi

the winter months. This practice existed in China and Korea some 3,000 years ago, and its

method was later transferred to Japan by the Koreans from Baekje during the Three Kingdoms

Period.

<Early history>

Samguk Sagi, a historical record of the Three Kingdoms of Korea, also mentions the pickle jar
used to ferment vegetables, which indicates that fermented vegetables were commonly eaten during
this time. During the Silla dynasty (57 BC-AD 935), kimchi became prevalent as Buddhism caught
on throughout the nation and fostered a vegetarian lifestyle. (skip) A poem on Korean radish
written by Yi Gyubo, a 13th-century literatus, shows that radish kimchi was a commonplace in

Goryeo (918-1392).

Wikipedia Kimchi <Modern history>

D 1996 kimchi standard dispute with Japan
@ 2010 kimchi ingredient price crisis
(3 Intangible Cultural Heritage of Humanity

@ Contlicts with China

* 2012 effective ban by China of Korean Kimchi imports

* Boycott in China

* 2020 kimchi origin dispute with China




HE S FARAETE ske S v HES a7t 9
CBAE ANEY =0 dise AR FEHL 20164
47+ 11 gl 2017 297 84 2, 20183 413 9
1 2ol ®, AR= A Bel (20174 A28k, sivket 4
Zd Ay fRE negk o)) 53, 20169 712
2 yE= 71;] ou o x%xﬂ a]—}}\y 7‘x] ou 0.56%
of Balditt. ol9foll AXE R d=t T 458

F= oA 2 7] L/E HekaL o] A™EA 4
Aol ozt AA|, F=o] HA| 94 715 T3l =4t
AAo] Y& ‘afH oz FA 85 theffectively banned)’
3 AT, o] o] AR A 71zl o8l =4t
AR FYol UE FaEE A 2P EAth e 9r=
o] ‘H?—i # &&‘E‘r T Sd B Q39 A7t =
IHANA sk ot ok =4, T “EA
& JhXM A7 F=r AAAN A A FA=TEE
Z(GB 27142003y 19963 /A E wj S8 Aol
(Kim & Han 2015), ‘t*<<*(coliform group)’2] T &
= ARA (100 g 30m121 (8RR 7)) olshE T
AgE RolA] Akt 5 FAISE Zo] ofUth AR =
Aste] 7849 oyt Aok B Tt AR A 71l
AR FAP FEol| AFEE 3 20153 29 T HH-<
AMZE A A 7189 A A A2 EFd =71 EF(GB
271420150l =] & vEada sy AEFS F-golA A<
she Zo2 JAE AR A MEElejof Sttt AlA|, A
2] 71990 gisfl Q31T 4+ d= FAgo] vpo]Fujol A 2t
AEJth= AMlso] Aded], ol AR tfE2rz FA 5o
of gt}

ALFJ

e

5. X[ 4L 7|50l 2fet AA 21t LI}

A7 #HeH A5 Tl v st @3 (Chang &
Chang 2011; Mun et al. 2019), & A7 714 35_13}(Kim et
al. 2022a), M £33 a7 (Bousquet et al. 2021), F=Zal| X
HIE §3H(Choi & Chang 2015; Jeon et al. 2019), &H|qt
(Kim et al. 2022b; Tan et al. 2023), &<H(Song et al.
2018), & A7} /MA a3 (Kwon et al. 2018; Cha et al.
2020), 224 A7+ &3 Kwon et al. 2019) 5 A=A A%
71573 (Park et al. 2014)°] B2U|= E-73lal AL U)/d<]
B 2Rl WgAbdde X 1771583 dEE A
1o H|go] i}, ulo|Fulai= 71X]9] 17} 7|5 gl gk
e HE gEo= ;F-——,—o]—X] %Sk tH<Table 7>. W&
£ “frahtrolgtal vrem, X7 P
FaE %%EH‘ZI"]— SMAsE o, S SHE A
sh, Az 2%, & Aslab), 420 ol 53¢ a3t
@Dé@}?i‘jr Hlo|Fll = HiErkse] d-so= HY
SoE=y), g 7] Ao ZAE
#}8}7]%813] (Chinese Institute of Food Science and Technology)
AE HEIVS0] A Ao 2 et} o] AEIIEL 7R

o) A% 7159 & AP 55 Ay AR A2
1520 ARl Bk 21L& ofsloh £4

A A 3‘%7{4_3 AABIUE=A] AE

Do g Fiolth. vl Fulzke 8 o8} 209
3 TH UAGORN TR AT 47
3z g gslor & Aol
o AA]e] 47 71% 32 Ax] A=, ‘l'l‘}\]'ﬂ_, 2 ARt
} 3 13_’ = 2H| =2 A3}, 6]—/\]—§]. ~6l_,_§].

e o, o 2 e A SR

7 RuEe ( ark et al. 2014) ZX]2] 747} 71574l &
ok ZHE 2l °l iﬂol ﬁo}t}

Hokg %JJ} : /\]E]Xi“’/]%iﬂ]"i 7]@’“5} nfo} 71’:]-01 714 A
3 B 715 A Ba A0 Jelst gy

S F+(IBS, Irritable Bowel Syndrome) EAlol|A 5 A
d Aol EFIR] (cytokain)} thge] 3] a4 S IEHE
o ol A folE 2L Al B4 AE F O
A7E FANA ANIETE S8 EHoD A
k= o2 ByE vl Jok(Kim et al. 2022a). ©]¥uk o}
Yz} #1X]= FODMAP (Fermentable Oligo-, Di-, Mono-
saccharides, And Polyols)°] S-5-3F 2|F 0 2M] MY} &
7] ¢, 53] =l AT T B ETe] &
AL Wrhs A7 BAEATHJung & Myung 2021).
HiA ) AT AollA 71ee AR A% 715480
3F— AT A AR ARG FRE FS AT

a5 ARl 2o e Fol Y T T8 o
% Stk S19ITH(Nan et al. 2005). ©] Yoke] FHUcloz
UEF(©Na) o] =2 AAE F=th AAAXNATF2E
HAR7E A A7l T4 Frhe S48 ARdo] ot
B tH(World Institute of Kimchi 2022). KHIDI(2020)°]]
w29 =0 HF UYEF AFFo] 3 ,1893 mgl 2, ol
AR AFshe UEFS 3363 mge 2 oF 10%0l =3t
o Ee QA e JEE BEe A9ske @ 44 Ul
UESI Bl AEAEE B el dtt. AAle 2
FK)0] EH AFole, BED Y2 Fueos
e 209 45 vlgol ek A o, WFAA L=
FZ4F AT U 200, 3(3.6), WlolA4.1), FH(5.5)
I HWEPE 25-50% HE We FFo EIsith(World
Institute of Kimchi 2018).
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<Table 7> Analysis of search results on the health benefits of kimchi by online encyclopedia

Encyclopedia Search word

The original text and translation

R EER)
(Kimchi)

ERISOY SR, R RGP, A5, BRSO  ATTR R SR,
(The main component is lactic acid bacteria, which is also rich in vitamins, calcium, phosphorus
and other inorganic substances and minerals, as well as more than ten kinds of amino acids
needed by the human body.)

Baidu Baike

BEENER
(Kimchi)

EEAER B FURR, S A FRIAEER 55 BN W U AR R AR R
HpE (skip) BXRERE(E ﬁ)iﬂ’fk% SREFIR SRRk, PRCRRIENE, (EERZ AR MY,
FRFGEHELAL, BT EENOEIES TN, 8K, RS, FrLsE AR SR
BELAE %, (skip) AAFFE /R, BEENEZEIHBHC. B, TEIRARARRL, BERA A E
SR, WEATT LA RE e A,

(The main beneficial factor component is lactic acid bacteria, and it is also rich in vitamins,

inorganic substances and minerals such as calcium and phosphorus, and more than ten kinds of
amino acids needed by the human body. (skip) It can provide sufficient nutrition as well as

prevent atherosclerosis, lower cholesterol, eliminate excess fat and many other diseases. Kimchi
represents Korean culinary culture, and since Korea is in a geographical location with cold, long
winters and no growing of fruits and vegetables, Koreans use salt to preserve vegetables for the
winter. (skip) Some studies have shown that Korean kimchi is effective for weight loss, intestinal
cleansing, and prevention of adult diseases. Korean kimchi contains important vitamins. It also
contains healthy bacteria that can aid in digestion.)

* Health benefits: prevent atherosclerosis, lower cholesterol, eliminate excess fat

Citizendium Kimchi

Kimchi is generally considered very healthy due to its lactic acid bacterias, antioxidants, and high
fiber content. Although it is widely accepted that the advantages of eating kimchi include improved
digestion and bowel function, other benefits, such as increased immunity and reduced chance of
cancer, are disputed due to contradicting studies or lack of concrete evidence. Regardless, the
Health Magazine listed kimchi as one of the five healthiest foods in the world in 2008.

* Health benefits: improved digestion and bowel function

Wikipedia Kimchi

Kimchi is made of various vegetables and contains a high concentration of dietary fiber, while
being low in calories. The vegetables used in kimchi also contribute to intake of vitamin A,
thiamine (B1), riboflavin (B2), calcium, and iron.

6. 2R M&
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[ =R |

ofE AR o
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FAEY BF

A Jep}r] wj&olct. Az A7 |
A2t 1719 HotellM HRE AlFSHL Urk<Table 8>. He]

HiHOf| 25 Z4AH 24T ™ot Azsl= 1l

F o\ A7 8710l of%Al Ags
o AAE FEAFRE Az F FENY F YNHE
g} ol whEbM AXe) st FA Aozt 2 de

FEolAlEA] TSR, R

=A% v Fast

o dg

H+w —

e A WAL FZ7HA] o] 23 th(World Institute of Kimchi

2022) Z:]j]7} /H]}ﬂ?(—]_g& O]—qull ;_)\]_ l.__)\%o] }\i_‘:.,]ll]

By alspabdel] 7lsE A A WHe oF i A= A AReIME HAE AR Thae] He AFEe] 3 3
Aele AA] Tark F, A A& &7 ars)ell Hof A ot HAE & DEIAT AEE WHE EA Kool B
ate] & B garel Aeivial ZidsiA A oﬂ%’ <171 & 87171 BAuE AL Bto] o delA B HA] ek At
dHok= &7 1(onggi), &=t (jangdokdae)?t 72 §o1& = g7k s vl olE el A vhes gt
vt 2719 ahE ARSSA A e 71%3}‘3:‘ A ohe} SHdsta gnkEA Adshes WHE AR ARol
A& Agol dA A saL, Agel I S=E FAlsk] Fesithe ZS & vk 9F 7RFAIN =] iR
BEAEE =F F A sk 710l "ol gl A% aHAE Yo 7&}]‘@ 1—‘% FE- et ARk
sty Araiqint. Bjeiy7] wiapabde] AHe mje- 8 (Maeilkyeongje 2021), =] - l Sobx AXYHILE
efslo] QAR 1719tk A W It oS S dX AR AR A7 Wrgo] ofd 1 F it YRILE VS
SH3AT}. gk —].Ur H 5 FLsAl f17]19]d ok Aol A o By S dusior & A lU‘r whEbA 22l Wt
A& Ak WHoE ARl Badtial dxEsiith Aol AR A el dste] v AR gate] g
AAYFLE U AR SF=olud A% 5k S 2 HAle] ARt 7)sEooF & Aot



<Table 8> Analysis of search results on how to storage kimchi by online encyclopedia

Encyclopedia Search word The original text and translation
Encvelonzedia During fermentation, which takes approximately one month depending on weather conditions, the
Br}i/taanZica Kimchi kimchi jars are stored totally or partially underground in cellars or sheds built expressly for this
purpose.
Traditionally, winter kimchi, called kimjang, was stored in large earthenware fermentation vessels,
called onggi, in the ground to prevent freezing during the winter months and to keep it cool
Wikipedia Kimchi enough to slow down the fermentation process during summer months. The vessels are also kept
outdoors in special terraces called jangdokdae. In contemporary times, household kimchi refrigerators
are more commonly used.
IV, QoF g A= AT A7E 242 A8 5 Ane] 48z 4
g]/\%o] Dﬂo];(]}; Ao = H/HE]— _{[: o]q,

B A7 de] Fa 2okl Wb A gue) Y BHUA B S B F-F FF /198E 7]
4% FY9E WA, ATAGE DA DA AT ST, BT BRIED AR B A
o B3, o9, e, G, A% A5, A PEe wBR s ARst BEResi IFAL FF9 a5 WFow
of wio]Falat, HBajejy7] WA, AJEAY Y, 91719 Mestal glom Heg =lS duske e AAH
ofell A Algsh= AR HHe] QFok FAAA, %%l"ﬁz*é% A kTt AEAY Y AR BRAFYNE Eek
Felsigict. FARE WEo] B3 o] T1EEA] 2ok YRt BERE

2 Az}, 2AF O eekel Walapde] %) AR o) s Aot S71FH o ARl Aete] 7P B FERE AT

EARE A7IsHH thast 2k afo]Filapb= AAE
Lo AAo| R FESIAAIRE, FRexto]r Ao A% AR g
ol AXE | Arstar, FrEAAE] AA]7F w9t
o] dFo R AT F Q= ARAE FHA FHA9
== 7194S =8 718kl vk A 20208 3%
HAE7E A74Y w7t AR 7193 Ads)A vtolFul gt
of o] AgkS Bl & “gl= A= F=ollA fEiE T
EEBREERE T2 30 AHAIEA 2 1 (The Asia
Economy Daily 2020), =2 & 7|9 =gbolgl= ¥Wxe] &
we 2olelel AAE w7l BeIR AS £ 1R
rSzkyeong EHS)s o Ay 715 AFsh “g= AA
= 2 7K F83 WS AReH A=Al S=olA] A
oHXﬂ CHEEIERLFH T LAEEME, —@EnhhEeE
AVE 24 FUHIAT Al 43 9] Hy
AF=0] o] S At &St EAe T #Y F
AR HSHEAE] ABAL Aol FFAZ0] A1
A8 98l 7Y wol AMste ol aelA] X7t 1t
Lxtolo] YFO R Ho|es: Hextol(fiuzk)e] LERE A
& 2vlete oled F4E W Zlolth 2w HE9
AX| (EEIEZ )R Ao Adgde AHA& wjFE XA
k= 9Elo]2 “‘Kimchi cabbage’S 3#7|81aL, Sh=ollx 7l
gk AX]9] F=ro] F7IHRL AR RS AvlstaL, Ax|9}
st lol s ThE AFoleh Fslo} Srby A1
= = ookuq/d%_ E_Oh;]_ o]xiaa u].o]tun;q;: 71;q _L],o
Role] o] T/ Sl TN AP0 E
2 71 AE #91d 5 ik ZEM HRA7F S=ollA
719t AtE Aol AAE FA= FAF oA Kstar, A
o] HAl et s} JA] AT} BESletlE @

SR, AR APl RRelA) o Aol glow, @ B
Mo Qi Fate] B el B AFHOZ A
L3 $io] Qo] AT JB EHe) APES} Baskht,
FAH O, Ao el 71 B ARE AT AE
97]3Itel s A B MG g $del et o
27 54 EE RAHoR GMT 5 Uk 97} 385
o A% Sol, 449 oUE 3 TERS WelT 1647]
2 B LheThs WEL 71%aEA BN A8
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