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Abstract

This study was conducted to investigate which food items are perceived as HANSIK (Korean food) in Korea. 562
males and females aged 20-70 were surveyed on 512 most frequently consumed dish items from 4th Korean National
Health and Nutrition Survey if they perceive it as HANSIK. Dish items in kimchi, namul - sukchae (cooked and
seasoned vegetable) and jeotgal (salt-fermented food) category showed high response rate to be perceived as HANSIK.
The response rate of twigim (frying foods) as HANSIK was low showing less than 70%. The response rate as
HANSIK for foreign origin foods such as ramen and jjajangmyeon (black bean paste noodle) were lower than 25%.
In jang-yangnyum (seasoning) category, doenjang (soybean paste) and gochujang (red pepper paste) showed high
response rate as HANSIK more than 90%. Females showed a higher response rate as HANSIK than males for most
food items except several items of myen-mandu (noodle and dumpling). The younger age group had higher HANSIK
perception on many items of recently consumed foods, especially budae-jjigae (spicy sausage stew) (p <0.001) and
jwipo-jorim (braised dried filefish) (p <0.001), implying that they already accept the common foods as HANSIK
regardless of the origin. These results provide an information on the foods perceived as HANSIK among currently
consumed common foods in Korea and these results can be utilized for establishment of HANSIK concept reflecting
transition of dietary life in Korea. (Korean J Community Nutr 17(5): 555~578, 2012)
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Table 1. Category of surveyed common Korean dish items by
Korean Health and Nufrition Examination Survey's dishcode

scheme
Category Number
Cooked rice (bap) 30
Porridges (juk) 7
Noddles and dumplings (myeon-mandu) 22
Soups (guk-tang) 30
Stews (jigoe-jeongol) 22
Steamed food (jim) 15
Grilled food (gui) 26
Pan-fried food (jeon-jeok-buchim) 22
Stir-fied food (lbokkeum) 26
Braised food (jorim) 22
Fried food (twigim) 16
Cooked and seasoned vegetables (namul-sukchae) 25
Seasoned fresh vegetables or other food 34
(saengchae‘muchim)

Kimchi 15
Pickled or preserved food (jangdijji-jeolim) 12
Salt-fermented food (joefgal) 13
Seasoning (jang-yangnyum) 22
Meat, poultry and fish 11
Legumes, nuts and seeds 7
Grain, starch and grain products 16
Vegetables and seaweeds 18
Fruits 18
Beverages and tea 31
Alcoholic beverages 5
Breads and baked products 31
Sugars and sweets 7
Milk and milk products 9

Total 512
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Table 2. Demographic characteristics of respondents

5
el 90% ool Ao QIAeE S22 F 7052
W 4 (P, B, Sy, S, |- v
25 (=, A=), = - G 65 @8, vd=, 2
HI, AAR /A, w1, AR, A - AEF 4@
AN, =7, AR, FHARN), B 28 A
2, 22, A - A B 5F (i, 334
A, 22, 3, ), 29 15 (B3R EE),

<

A 18F (e vhz, Ak vz, vz, Al
T, e, v v, TV, A
U, viukE s, ol SV, Ak,
AR, vIEUE, 2ihe), A - B 5 (S
Ado), RREA, YA, o], mep ),

AAF 145 G, F2A7A, W5, 5313, WA

)

ol %
o Hy

0
S
13
*

)

1, R, 2705, AR, EAA, ofel= ) o] 3l

[e]
o
=5, 7O, o, FAFelAE S 0= Q1A s nlgo]

Variable Category Total Male Female )
X value
n % n % n %o
(562) (268) (47.7) (294) (52.3)
Age (years) 20-29 144 25.6 66 24.6 78 26.5 0.6
30-39 125 22.2 58 21.6 67 22.8
40 - 49 122 21.7 59 22,0 63 21.4
50 - 59 101 18.0 50 18.7 51 17.4
60 - 69 70 12.5 35 13.1 35 11.9
Family type Single 71 12.6 42 15.7 29 9.9 13.0%
Couple 56 10.0 23 8.6 33 11.2
Nuclear type 359 63.9 178 66.4 181 61.6
Expanded type 45 8.0 17 6.3 28 9.5
Others 31 55 8 3.0 23 7.8
Education level < Middle school 37 6.6 7 2.6 30 10.2 33.0%**
High school 127 22.6 49 18.3 78 26.5
College 86 15.3 33 12.3 53 18.0
University 181 32.2 98 36.6 83 28.2
> Graduate school 131 23.3 81 30.2 50 17.0
Monthly family income < 1,000 37 6.6 13 4.9 24 8.2 12.8*
(1,000 KW) 1,000 - 3,000 134 23.8 74 27.6 60 20.4
3,000 - 5,000 164 29.2 84 31.3 80 27.2
5,000 - 7,000 111 19.8 48 17.9 63 21.4
7,000 - 9,000 65 11.6 33 12.3 32 10.9
> 9,000 51 9.1 16 6.0 35 11.9

* p < 0.05, *** p<0.001
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Table 3. Response rate of prepared dishes among Korean common dishes 1o be perceived as HANSIK
RZSTZTT)G ern? n (%)
Cooked rice 30
>90 Bibimbap, boribap, kongnamulbap, dolsotbibimbap 4(13)
75-89 Yeongyang dolsotbap, hyeonmibap, nurungiji, jopgokbap, kongbap, patbap, ssalbap, honhapjapgokbap, 12 (40)
chalbap, heukmibap, susubap, chajobap
50-74 Wandukongbap, gijiangbap, kimchibokkeumibap, oksusubap, gimbap, jumeokbap 6(20)
25-49  Bokkeumbap, samgakgimbap 2(7)
0-24  Albap, jojongbap, yubuchobap, omelet rice, saengseonchobap, cury rice 6(20)
Porridges 7
75 -89  Hobakjuk, ssaljuk, patjuk, jeonlbokjuk, dakjuk, chaesojuk 6 (86)
50-74 Gesaliuk 1(14)
Noddles and dumplings 22
>90 Tteokguk, jonchiguksu 2(9
756 -89  Kongguksu, makguksu, kalguksu, sujebi, bibimguksu, fteokmandutguk 6(27)
50-74 Mulnaengmyeon, bibimnaengmyeon, kmchimandu, mandufguk, memilguksu 5(23)
25-49 Gogimandu, mulmandy, jiolmyeon, gunmandu 4(18)
0-24  Ramyeon, udong, jiajangmyeon, jjamppong, spaghetti 5(23)
Soups 30
>90 Doenjangguk, miyeokguk, galbitang, samgyetang/dakbbaeksuk, gomtang, kimchitguk 6(20)
756-89  Kongnamulguk, bugeotguk, seolleongtang, ugeojitguk, sagolguk, dongfaetguk, mutguk, olgaengi 20 (67)
haejangguk, soegogitguk, gamijafguk, soegogiyukgaejang, haejangguk, dubutguk, ppyeodagwi
haejangguk, seonijitguk, dakgaejong, dakgomtang/dakguk, naengguk, sundaetguk, jogaetguk
50-74 Qjingeotguk, dalgyalguk 2(7)
25-49  Eomukguk 1(3)
0-24  Soup 1(3)
Stews 22
>90 Doenjangjiigae, cheonggukjangjigae, kimchijigae, kongbijjigae 4(18)
75 -89 Dongtae/saengtaejigae, dubuijigae, galchijigae, sundubujigae, chueotang, godeungeojigae, 14 (64)
hobakjigae, dwaejigogijigae, dakmaeuntang/dakdoritang, kkongchijigae, gamjatang,
saengseonmaeuntang, kkotgetang, bosinfang
50-74 Hoemultang, jangeotang, oritang, budaejigae 4(18)
Steamed food 15
>90 Dwaejigalbijim, sogalbijim 2(13)
75 -89  Kkaennipjim, dwaejigogibossam/suyuk, kkwarigochujjim, kkomakjjim, dongtae/myeongtaeijim, agwijjim, 11 (74)
hobakjjim, jogijim, haemulkongnamuljjim, dakjjim, dalgyaljim
50-74 Sundae, jokbal 2(13)
Grilled food 26
75-89  Gulbigui, bulgogi, godeungeogui, dwaejibulgogi, galchigui, gimgui, sogalbigui, dwaejigalbigui, 14 (53)
samgyeopsalgui, jogigui, beoseotgui, kkongchigui, gajamigui, samchigui
50-74 Imyeonsugui, yangnyeomjangeogui, dwaejigogigui, oribulgogi, soedeungsimgui, domigui, naejang/ 8 (31)
gopchanggui, dakgui
25-49  Origogiros, daksalkkochigui 2(8)
0-24  Ham gui, hambaksteak 2( 8)
Pan-fried food 22
>90 Nokdubindaetteok, kimchijeon, gamijajeon, pajeon, hobakjeon 5(23)
75 -89  Buchujeon, dongtaejeon, hobakbuchimgae, haemulpajeon, dububuchim, dubujeon, beoseotfieon, 10 (45)
fteokgalbi, soegogisanjeok, yachaejeon
50-74 Wanjgjeon, dwaejigogiwanjajeon, haemulwanjajeon, dalgyalmari, dalgyalbuchim/fry 5(23)
0-24  Hambuchim, scrombled eggs 2(9
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Table 3. Response rate of prepared dishes among Korean common dishes 1o be perceived as HANSIK (continued)

Response

rate (%) ltern? n (%)?
Stir-fried food 26
75 -89  Kimchibokkeumn, jopchae, myeolchibokkeum, gochubokkeum, maneuljongbbokkeum, 12 (46)
gochumyeolchibokkeumn, miyeokjulgibokkeum, beoseotbokkeum, gamijabokkeum, nakjibokkeum,
dwaejigogi bokkeum, janmyeolchibokkeum
50-74 Dwaejigogi kimchibokkeum, daklbokkeurmn/dakgalbi, topokki, paraebokkeum, ojingeobokkeum, 10 (38)
soegogibokkeum, yangpabokkeum, geonsaeubokkeum, ojingeochaebokkeum, saeubokkeum
25-49  Eomukbokkeum, mapadubu 2( 8)
0-24  Sausagebokkeumn, hamchaesobokkeum 2(8)
Braised food 22
>90  Galchijorim 1(9)
75-89 Godeungeojorim, kongjorim/kongjaban, yeongeunjorim, dubujorim, ueongjorim, gamjajorim, 16 (73)
dongtaejorim, kkongchijorim, jangjorim, myeolchijorim, bugeojorim, gajomijorim, gochujorim,
jogijorim, dakjorim, samchi/floangeojorim
50-74  Dalgyaljorim, ttangkongjorim, jwipojorim 3(14)
25-49  Eomukjorim 1(4)
0-24  Meatballorim 1(4)
Fried food 16
50-74 Dasimatwigak, gochutwigim, gimiwigim, gogumamattang, gimmaritwigim, gogumatwigim, 7 (43)
dakgangjeong
25-49 Chaesotwigm, ojingeotwigim, saeutwigim 3(19)
0-24  Yangnyeomchicken, fied chicken, saengseonkkas, fangsuyuk, french fries, donkkas 6 (38)
Cooked and seasoned vegetables 25
>90 Dorajinamul, gosarinamul, chwinamul, siraeginamul, sukjunamul, munamul, gogumajulginamul, 18(72)
gajinamul, sigeumchinamul, kongnamul, minarinamul, naenginamul, sseumbagwinamul, sannamul,
kkaennipnamul, gochunnipnamul, bireumnamul, holboaknamul
75-89  Meowinamul, baechunamul, yeolmunamul, torandaenamul, chamnamul, totnamul, yuchaenamul 7 (28)
Seasoned fresh vegetables or other food 34
>90 Baechugeotjeori, dotorimukmuchim, deodeokmuchim, sangchugeotjeori, dorajisoengchae 5(15)
75-89  Mumallaengimuchim, oisaengchae, musaengchae, buchumuchim, maneuljiongmuchim, 17 (49)
rinarimuchim, dalloemuchim, oiimuchim, hongeohoemuchim, cheongpomukmuchim, dolnamul,
myeokchomuchim, pamuchim, paraemuchim, bugeochaemuchim, ojingeomuchim, gimmuchim
50-74  Qjingeochaemuchim, golbaengimuchim, jwipomuchim, haeparinaengchae 4(12)
25 -49  Danmuijimuchim, hoemuchim 2( 6)
0-24  Potatfo salad, vegetable salad, fruits salad, lettuce salad, com salad, cabbage salad 6(18)
Kimchi 15
>90 Dongchimi, chonggakkimchi, kimchi, pakimchi, baekkimchi, oisobagi, yeolmukimehi, natbakkimchi, 14 (93)
gatkimehi, godeulppaegikimehi, buchukimchi, kkakdugi, oikimchi, kkaennipkimcehi
75 -89  Seokbakii 1(7)
Pickled or preserved food 12
>90 Kkaennip/gomchwitkongip jangaiji, gochujangaiji 2(17)
75 -89  Maneuljangaiji, maneuliong jongdiji, oiji, oijiangaijji, mujjani 5(42)
50-74  Yangpajangaiji, mu jangaij/mu chomuchim, maesiiangaijii/lumeboshi 3 (25)
25-49  Danmuii 1(8)
0-24  Oipickle 1(8)
Salt-fermented food 13
>90 Ganjanggejang, saeujeot, myeongnanjeot, jogaejeot, changnanjeot, myeolchijeot, eorigulieot 7 (54)
756 -89  Galchijeot, yangnyeom ganjanggejang, ojingeoject, kkolftugijeot, hwangsaegijeot, nakjjeot 6 (46)

1) Dish items are aranged by descending order of response rate as HANSIK
2) Percent of each dish category



90% ©173R1 212 BarEA] gkt

SR B RellA] v S, S5 5 Y
Hkeh maelhh, e S A B e £t
ko] ShARIA ST} 32 71 0 2 el SR Al
=S AL Uk, 35 5 652 Foll tis] 75% o1
SHRIANEE BT X334, 7, TR skl
T 50~75% AtolQl A ow JehfgIth At 8%
Wl AR e Tlelelo) A0 dHAlQIA T 109% o] &R v
ekt W - wEEReA S e, WSS ALl S
5+, AN, GEEEEe] SHARIA =T} 75% oo R =

epgith, Bl viRIgH O] SHARIA R 7T0%E AL
Hitt, 2] FAA L= 20%, A, AR §k4lel
2% 10% o8k vul-9- skekrt.

= - FRelME B8, v, A, AR, el
TAE gH 0% Q1AEH= Hlgo] it 24 30%2] &
2 T 2GS, FE, o5 XA = 75% o8t
= YR Aol A = | N, =8N, AR,
FHHA ] AN 7} 90% oo = =t 1 €] o)
HELo) m Q) FHARIA T} 75% o)Ak & LFERoL) F
A L] FANAEE 539 3 07 Q1AEH= H|go)
It grellM = Folre] A1 ot 71 =3kt
59, Fol", 22| shRIAEE 75% o8k WERst
th, Aol A A0, 2408 -S v O]

—
A} &A1 g SAAES T5% ool 2o Vieket
=]

A RARAE S, DA, 2R, 5
A, Fukae] SRR} 90% oo R itk 1 9] 7
ARt o] A5 SA0] BARIAES) 75% oo X
A, B s 179, SR 5 9 o

ARINEE 70%, 67%=E ©)K.TF Wtt), BaFox &2

A7} 322 B4 A, A, BAFS, 5450+,
REEE T O% Ve WS (E]), Bl &
AN 77} T4%, T2%%E ZAFE AT 245 520
M AAEE, eolxd, T @A, AT,
X9, +9xH, A SA R FARIA Tk Eokh 2
dxd, gErd, AxEd, o525 48 548 A9
B o] 23T 549 AN} 75% o1l Ao
Z vebtth. 2o F3F0 SRR e ThAebE 2 AL
F54, AR, e, AgelH, bR, w7

wAelA 50% 8k AR} TRE el

- QARS .

a4 - wis)ed - AL - o]21o - ARG - AHA - 561

AR R - A 25%9] 54 T ReAuUES vIR
g 18%2) SH2RJIA T} 90% oo ko, Heut
=, FUE S 750 ARIMER 75% odo vt

SHEEA, B S A R AR RS AlelE Y
o] A - FRF] QI e 7
. AT AR E Alele E 540 FA 1A=}
90% oldo= vl okTh ATl E AR 1352
FHARIA =7} B 75% o F o= =3kt oA -
of widAgoH, A 9] HARIA = HlE2 2t 55%,

L=
27%= Ptk B= 2] SAellA ofF, 244, 8 5

. Tl 1 RS B A

AT 2% @A, 1), IR W AF 65 EH, AFY,
Q1A sy, WAy AR /)| BAF 15 G,
=5 -2 25 @, 89D, 5 15 ) 2 el
o} - obdRol B, 1l oo AU, 1 A,
] SFAQIA T} 75% o) d o7 =2 Holgt) 1 9]
H|ZE] 2ol =Y 3y 524w A 9] ek wRet
=274, 28], A w7 90% o)) e kAl e
= Yehd 5202 FAREILE 7, v, A u) 5 Sl 25
o o

Sk SHAIRQIA T = 75% o102 =2 HolQlt) A4
FolAE ool Sl sl -S27ke] 50% o)do] a2
OF st A0 F ZAEQ O, o, I, HE T 9]
32014 T = 50% K T SHA UERSth 2R £ akaela
S} 75% oo e S22 321, 7, Al Hl, S
o)z et 28 - 2RolAE A8, 4 9= v 28}
o 1A}, w28, WAL, R4, G 2]
57} 75% ooz E=oth AF9) QI = 65%
2 Ao, & sty Al Ak () SRS
AL et 5, W - T 2 fAIE - WL Sl
= 50% o]tz W Hol )

KN

=
ot} w B o] ol wel g4 F Ut
5% 5 W - RS BEIE AL S el 2
ol o1l S o BT e A0 ekt



A4 QA

o

562 - A1) A4 gt

Table 4. Response rate of non-prepared dishes among Korean common dishes to be perceived as HANSIK

RZ?Z‘?Z}:]‘% ftemn?) n (%)
Seasoning 22
>90 Doenjang, gochujang 2(9
75-89 Sesame oil, ganjang, sesame seed, ssamjang 4(18)
50-74 Salf, yangnyeomjang, chogochujang, gochudadaegi, gireumjang 5(23)
25-49  Pepper 1(5)
0-24  Sugar, chunjang, meat sauce, horseradish, mustard sauce, fomato ketchup, salad dressing, jiojang sauce, 10 (49)
nmMayonnaise, curry sauce
Meat, pouliry and fish 11
50-74 Dred anchovwy, oyster, egg/boiled egg, squid, dried squid, raw halibut 6 (55)
25 - 49  Dried filefish, assorted raw fish 2(18)
0-24  Fish paste, canned tuna, sausage 3(27)
Legumes, nuts and seeds 7
75 -89 Tofu, bean, chestnut 3 (43)
50-74  Ginkgo nut, walnut, peanut 3 (43)
0-24  Amond 1(14)
Grain, starch and grain products 16
>90 Songpyeon, sirutteok, injeolmi, garaetteok, baekseolgi, jeolpyeon/gamjatteok 6(38)
75-89  Kkultteok, chapssaltteok, sweet potato?, potato? 4(25)
50-74 Modeumchaltteok, com?, oksusugangnaengi 3(19)
25-49 Twiginssal/twibop 1(6)
0-24  Popcom, cereal 2(12)
Vegetables and seaweeds 18
75 -89  Perila leaves, pumpkin leaves, napa cabbage, edible shoofs of a fatsia, green pepper, garlic, leftuce, laver, 13 (72)
crown daisy, green onion, raw sea mustard, sea tangle, cucumber
50-74 Carrot, onion 2(11)
25-49 Cabbage 1(6)
0-24  Bell pepper, broccoli 2011
Fruits 18
>90 Dried persimmon 1(6)
75-89  Persimmon, apple, pear, watermelon, oriental melon 5(28)
50-74 Peach, grape, plum, mandarin, sfrawberry, tomato 6(32)
25-49 Chery tomato 1(6)
0-24  Kiwi, orange, banana, melon, pineapple 5(28)
Beverages and tea 31
>90 Sikhye, sujieonggwa 2( 6)
75-89 Insamcha, misutgaru/seonsik, saenggangcha, yulmucha, yujacha 5(16)
50-74 Dunggulrecha, majeup, maesi juice, green teq, ssukcha, pear juice, soy milk 7 (23)
25-49 Apple juice, strawberry juice, odukaecha, grape juice, tomato juice, vegetable juice, black fea 7 (23)
0-24  Fuitjuice, aloe juice, orange juice, vitamin drink, sports drink, soda, mango juice, instant coffee, coffee, cocoa 10 (32)
Alcoholic beverages )
>90 Makgeolii 1(20)
50-74 Soju 1(20)
0-24  Wine, beer, liquor 3 (60)
Breads and baked products 31
756-89 Hangwa 1(3)
50-74  Ssalgwaja, jinppang/hoppang/gukhwappang, hodugwaja 3(10)
25-49  Gunppang, hotteok, danpatppang 3(10)
0-24  Choco pie, yachaeppang/bamppang, gomboppang/soboroppang, sikppang, senbei, maneulppang/ 24.(77)
maneulbaguette, doughnut, castella, creamppang, snacks, morningppang, sandwich, mochappang,
potato chip, cookie, cracker, cake, sand cracker, hotdog/sausageppang, muffin, pizzappang, hamburger,
pizza, pastry
Sugars and sweets 7
50-74 Honey 1(14)
0-24  Candy, jam, gum, jelly, caramel, chocolate 6 (86)
Milk and milk products 9
25-49  Patbingsu, milk 2(22)
0-24  Frozen desserts, powdered formula, drinking yogurt, yogurt, ice cream, cheese, sherbet 7 (78)

1) Dish items are arranged by descending order of response rate as HANSIK
2) Potato, sweet potafo and corn in grain category included steamed and griled one
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Table 5. List of Korean common dishes of which response rate as HANSIK is significantly different by gender”

[tems of which
response rate as

Category ltems of which response rate as HANSIK is higher in female HANSKK is higher in

male

Cooked rice Gijangbap***, chajobap**, susubap*

Poridges Ssaljuk/huinjuk**, hobakjuk*, patjiuk*

Soups Ugeajitguk**, mutguk**, gamjatguk**, miyeokguk*, kongnamulguk*, bugeotguk*,

dalgyalguk*

Stews Kongbijjigae*, dongfae/saengtaejigae*, hobakjigae*

Steamed food Jogijjim***, kkaennipjjim**, kkwarigochuijjim**, kkomakjjim**, dongtae/myeongtaeijjim*,

hobakjim*, haemulkongnamuljjim*, dakjim*, dalgyaljim*
Grilled food Jogigui**, beoseotgui**, kkongchigui**, gulbigui*, gimgui*, gajamigui*,
samchigui*, imyeonsugui*

Pan-fried food Hobakjeon*, hobakbuchimgae*, beoseotieon*, wanjajeon*

Stir-fied food Myeolchibokkeum**, miyeokjulgibokkeum**, beoseotbokkeum**, gamjabokkeum**,
janmyeolchibokkeum**, saeubokkeum**, gochubokkeum*. maneuljionglbokkeum*,
geonsaeubokkeum*, ojingeochaebokkeum*

Braised food Dubujorim***, galchijorim**, kongjorim/kongjaban**, gamijojorim**, dongtaejorim**,

kkongchijorim**, dalgyaljorim**, ueongjorim*, bugeojorim#*, jogijorim*, dakjorim*

Cooked and Seasoned  Sukjunamul**, munamul**, kongnamul**, minarinamul**, gochunnipnamul**,

vegetables hobaknamul**, meowinamul**, baechunamul**, forandaenamul**, fotnamul**,
yuchoenamul**, sitaeginamul*, sigeumchinamul*, sannamul*, yeolmunamul*

Seasoned vegetfables Doragjisaengchae***, musaengchae**, dallaemuchim**, ojjimuchim**,

deodeokmuchim*, cisaengchae*

Kimchi Kkakdugi*, seokbakii*

Pickled food Muijjaniji*, yangpajangaijji*

Seasonings Salt*

Grain, starches Modeumchaltteok**, sweet potato?*, potato?*

Vegetables Napa cabbage**, cucumber**, carrot**, onion**, green pepper*, garlic*, leftuce*

Fruits Tomato**, dried persimmon®*, persimmon*, apple*, pear*, watermelon*, oriental melon*,

grape*

Beverages Sujeonggwa**, ginger fea**, siknye*

Noddles Makguksu**,
kalguksu*,
memilguksu*

Breads Hodugwajo*

1) Dish items of which response rafe as HANSIK is lower than 50% are excluded
2) Potato and sweet potato included steamed and griled one
* p <005 *: 0.001<p<0.01, p<*** p<0.001 by y2 test
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Table 6. Response rate of Korean common dishes as HANSIK which is significantly different among age groups”

Age (%) Age (%)
[tem ltem
20s 30s 40s 50s 60s 20s 30s 40s 50s  60s

Cooked rice Steamed food
Kongnamulbop* 965 84.8 91.8 89.1 94.3 Dwaejgalbijim** 965 952 844 91.1 88.6
Dolsotbibimbap** 965 90.4 926 842 843 Dwaejigogibossam/suyuk* 88.9 888 836 752 800
Yeongyangdolsotbap* 958 89.6 885 822 87.1  Agwjim** 882 824 762 683 786
Heukmibap* 85.4 86.4 820 723 786 Haemulkongnamuljim** 81.3 848 77.0 644 829
Jumeokbap*** 458 56.8 63.1 59.4 829 Sundae* 778 73.6 69.7 584 757
Porridges Jokbal* 722 712 664 57.4 77.1
Partjuk 88.9 88.8 885 752 87.1 Girilled food
Dakjuk** 84.0 84.8 81.1 663 786  Bugogi** 93.8 872 836 772 87.1
Gesaljuk* 56.9 61.6 53.3 406 51.4 Dwaejbulgogi** 91.0 888 779 752 87.1
Noddles and dumplings Samgyeopsalgui* 875 792 713 762 843
Tteokguk* 97.2 96.0 951 881 929  Samchigui* 81.9 768 672 673 814
Mulnaengmyeon* 792 69.6 68.0 59.4 743  Imyeonsugui** 764 768 648 594 64.3
Bibimnaengmyeon®** 79.2 68.8 705 57.4 70.0 Yangnyeomjangeogui* 764 73.6 63.1 584 68.6
Memilguksu* 382 53.6 533 535 61.4 Crbulgogi* 750 69.6 623 545 657
Soups Naejang/gopchanggui** 743 60.8 533 505 64.3
Galbitang* 965 93.6 87.7 87.1 91.4  Dakgui*** 67.4 68.0 51.6 505 543
Samgyetang/dakibaeksuk** 93.1 952 893 81.2 929 Pan-fried food
Gomtang** 958 92.8 86.1 832 88.6 Kmchieon*** 99.3 968 959 89.1 857
Seolleongtang*** 94.4 912 83.6 762 829 Gamijgjeon* 98.6 944 893 89.1 886
Dongtaetguk** 91.0 88.8 84.4 743 87.1  Buchujeon** 94.4 90.4 869 792 843
Soegogiyukgaejong** 91.7 80.8 77.0 733 843 Dongfaejeon* 92.4 88.8 84.4 80.2 900
Haejangguk* 854 84.0 762 743 900 Hoemulpaojeon** 944 888 77.9 87.1 81.4
Ppyeodagwinaejangguk** 86.1 84.0 779 67.3 78.6 Dubujeon*** 93.8 864 836 743 77.
Seonijitguk** 854 824 730 693 81.4 Beoseofieon* 88.9 888 836 743 800
Dakgaejang** 86.1 77.6 77.0 653 729  Theokgalbi*** 861 912 738 733 814
Dakgomtang/dakguk** 81.9 824 77.0 61.4 77.1 Wanjojeon*** 80.6 784 639 604 64.3
Sundoetguk* 81.9 760 71.3 66.3 829 Dwaejigogiwanjajeon®** 785 800 623 604 60.0
Ojingeotguk* 715 71.2 56.6 60.4 600 Haemuwanjajeon** 743 760 615 554 614
Dalgyalguk** 70.1 65.6 63.1 485 68.6 Stir-fried food
Stews Beoseotbokkeum* 81.3 84.0 762 673 814
Galchijigoe** 91.0 86.4 885 772 77.1  Nakjibokkeum* 80.6 81.6 71.3 683 81.4
Chueotang** 90.3 88.0 80.3 733 88.6 Dwaejigogibokkeum®** 792 864 680 723 714
Godeungeojjigae*** 92.4 84.8 820 743 71.4  Dakbokkeum/dakgaloi* 79.9 808 664 663 729
Kkongchijigae* 868 83.2 754 733 700 Paraebokkeum** 785 784 713 594 629
Gamjatang** 87.5 824 74.6 67.3 757 Yangpabokkeum* 729 760 66.4 61.4 600
Saengseonmaeuntang** 84.7 832 738 644 81.4 QOjngeochaebokkeum* 7560 712 615 594 614
Bosintang*** 86.1 80.0 73.0 56.4 729 Braised food
Haemultang** 826 77.6 69.7 61.4 77.1  Ueongjorim* 90.3 84.8 902 772 87.1
Jangeotang*** 743 73.6 63.9 50.5 58.6 Jangjorim* 91.0 824 852 762 843
Oritang** 688 71.2 59.0 44.6 629  Dakorim** 854 81.6 746 634 786
Budaejjigoe*** 68.8 59.2 426 41.6 40.0 Somchifbangeojorim** 840 792 754 634 700
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Table 6. Response rate of Korean common dishes as HANSIK which is significantly different among age groups” (continued)
Age (%) Age (%)
[tem [tem
20s 30s 40s 50s 60s 20s 30s 40s 50s 60s

Jwipojorim?##* 70.8 56.8 47.5 40.6 45.7 Haoeparinaengchae**#* 69.4 672 53.3 41.6 629
Fried food Kimchi
Gochutwigim* 764 71.2 63.9 60.4 75.7 Kkakdugi* 97.9 93.6 89.3 89.1 929
Dakgangjeong** 56.3 48.8 41.8 42.6 67.1 Okimchi** 97.9 944 91.0 88.1 843
Gimmaritwigim* 64.6 59.2 48.4 47.5 55.7 Seokbakji** 93.8 904 90.2 80.2 814
Dakgangjeong** 56.3 48.8 41.8 42.6 67.1 Pickled or preserved food
Cooked and seasoned vegetables Gochujangaijji** 965 89.6 926 822 87.1
Dorajinamul** 98.6 928 959 95.0 82.9 Salt-fermented food
Gosarinamul* 95.1 94.4 959 950 85.7 Ganjanggejang* 958 93.6 91.8 86.1 85.7
Gogumajulgi namul* 95.8 94.4 93.4 92.1 84.3 Saeujeot* 965 920 89.3 91.1 843
Gajinamul** 95.1 9562 91.8 950 81.4 Yangnyeomganjonggejong** 958 920 828 85.1 829
Sigeumchinamul** 97.2 94.4 88,5 86.1 92.9 Qjingeocjeot** Q4.4 912 86.9 842 78.6
Naenginamul** 95.1 920 91.8 91.1 80.0 Nakjijeot* 91.0 86.4 86.1 81.2 757
Kkaennipnamul* 94.4 928 89.3 89.1 80.0 Seasoning
Gochunnipnamul* 93.8 92.0 88.5 91.1 80.0 Sesame oil*** 75.7 83.2 86.1 87.1 98.6
Yeolmunamul* 95.8 89.6 86.9 83.2 82.9 Ssamjang* 84.7 744 73.0 802 67.1
Totnamul** 91.7 90.4 852 80.2 77.1 Salt* 59.7 752 70.5 68.3 78.6
Yuchoenamul*** 92.4 88.0 79.5 71.3 80.0 Chogochujang* 729 68.8 57.4 57.4 657
Seasoned fresh vegetables or other food Gireumjang* 65.3 58.4 58.2 46.5 500
Dotorimukmuchim?* Q7.2 94.4 87.7 89.1 88.6 Legumes, nuts and seeds
Deodeokmuchim?* 94.4 928 91.8 83.2 90.0 Walnut** 549 568 63.9 59.4 77.1
Sangchugeofjeori* 965 91.2 89.3 86.1 84.3 Grain, starch and grain products
Dorajisaengchae** 95.8 90.4 91.8 81.2 85.7 Kkultteok*** 93.8 90.4 86.1 81.2 80.0
Mumallaengimuchim* 94.4 91.2 852 82.2 90.0 Fruits
Oisaengchae* 94.4 88.0 83.6 84.2 90.0 Persimmon** 77.8 85.6 90.2 87.1 94.3
Buchumuchim** 93.8 89.6 86.1 77.2 85.7 Apple*** 73.6 80.8 80.3 88.1 97.1
Maneuljong muchim* 92.4 91.2 84.4 80.2 82.9 Peart** 70.1 80.0 82.0 84.2 95.7
Minarimuchim* 93.1 88.8 852 79.2 85.7 Watermelon* 69.4 77.6 74.6 81.2 900
Dallaemuchim* 91.0 89.6 88,5 80.2 80.0 Peach*** 660 744 68.9 782 929
Cheongpomukmuchim?#*#* Q3.1 89.6 77.9 81.2 84.3 Grape** 59.7 68.0 69.7 73.3 87.1
Dolnamul** 93.1 88.0 84.4 782 78.6 Strawberry* 59.7 61.6 65.6 67.3 80.0
Myeokchomuchim?#*#* 91.0 89.6 80.3 69.3 80.0 Tomato*** 43.1 52.8 59.8 64.4 71.4
Pamuchim?* 86.8 84.0 87.7 73.3 77.1 Beverages and tea
Bugeochaemuchim* 86.1 864 77.9 71.3 77.1 Greentea* 50.0 60.0 69.7 63.4 68.6
Qjingeomuchim?* 86.1 80.8 65.6 70.3 74.3 Breads and baked products
Gimmuchim#* 83.3 78.4 71.3 66.3 74.3 Jinppang/hoppang*** 43.8 41,6 582 624 71.4
Qjingeochaemuchim?®#* 86.1 78.4 60.7 57.4 62.9 Hodugwaja*** 48.6 36.0 54.1 56.4 67.1
Golbaengimuchim* 71.5 63.2 557 525 57.1 Sugars and sweets
Jwipomuchim?##* 75.7 67.2 54.9 43.6 51.4 Honey* 50.7 552 598 64.4 81.4

1) Dish items of which response rafe as HANSIK is lower than 50% are excluded
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Appendix. English name and explanation of Korean common dishes

English name" Explanation in English Korean name
Bap? Cooked rice ki
Albap Rice with flying fish egg oy}
Bibimbap Cooked rice with assorted vegetables and beef 1IN
Bokkeurnbap Fried rice oy}
Boribap Rice with barley 2wt
Chajobap Rice with glutinous millet x}znt
Chalbap Rice with glutinous rice zHk
Dolsotbibimbap Cooked rice with assorfed vegetables in stone pot Z&n gt
Gijangbap Rice with millet 7] Ak
Gimbap Dried seaweed rolls Falcls
Heukmibap Rice with black rice Zu)ut
Honhapjapgokbap Rice with assorted grain and beans o S
Hyeonmibap Rice with brown rice o)t
Japgokbap Rice with assorted grains A
Jicjangbap Rice with black been sauce A2k
Jumeokbap Rice ball ZFuh
Kimchibokkeumbap Fried rice with kimchi AXHEewt
Kongbap Rice with beans St
Kongnamulbop Rice with seasoned soybean sprouts FuEr
Nurungji Scorched rice T2
Oksusubap Rice with com e
Patbap Rice with red beans i)
Saengseonchobap Raw fish on rice 2B gk
Samgakgimbap Triangular dried seaweed rolls ArZy 7w
Ssalbap Cooked rice Ak
Susubap Rice with sorghums A
Wandukongbap Rice with green pea I
Yeongyangdolsotbap Nutritious stone pot rice o oy =&k
Yubuchobap Seasoned rice wrapped in a fried tofu e
Juk Porridges 5
Chaesojuk Rice porridge with vegetables BB
Dakjuk Rice porridge with chicken ===
Gesaljuk Crab meat porridge A=
Hobakjuk Pumpkin poridge Suk=
Jeonbokjuk Rice porridge with abalone HE=
Patjuk Rice and red bean poridge n=
Ssaljuk Rice porridge =
Myeon-mandu Noddles and dumplings d.95s
Bibimguksu Spicy mixed noodle with vegetable v ¥ =4
Bibimnaengmyeon Spicy mixed buckwheat noodles = RIRR R
Gogimandu Dumpling a7 NE
Gunmandu Fried dumpling FUFE
Janchiguksu Banquet noodles R =4
Jigjangmyeon Black bean paste noodle P nas]
Jiamppong Spicy noodle with vegetable and seafood A
Jiolmyeon Spicy cold noodles with vegetables Z1
Kalguksu Noodle soup pd =
Kimchimandu Kimchi dumpling A 5
Kongguksu Noodles in cold bean soup FT4
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Appendix. English name and explanation of Korean common dishes (continued)

< 571

English name" Explanation in English Korean name
Makguksu Spicy buckwheat noodles with vegetable okl
Mandutguk Dumpling soup e
Memilguksu Buckwheat noodles Y =4
Mulmandu Boiled dumpling EuE
Mulnoengmyeon Chilled buckwheat noodle soup Sy
Ramyeon Instant noodle B
Sujebi Korean style pasta soup A 8]
Tteokguk Sliced rice cake soup o=
Tteokmandutguk Rice cake and dumpling soup W w2 St
Udong Udon oz

Guk-tang Soups =z -g5

Bugeotguk Dried pollack soup Hoj -
Dakgaejong Spicy chicken soup oo =
Dakgomtang/dakguk Chicken soup e/
Dalgyalguk Egg soup j=Fa s
Doenjangguk Soybean paste soup A=t
Dongtaetguk Frozen pollack soup gz
Dubutguk Tofu soup R
Eomukguk Fish paste soup o] &=
Galbitang Short rib soup '
Gamjatguk Potato soup 7FAE
Gomtang Thick beef bone soup =E
Hoejongguk Dried pollack and soybean sprout soup 3 =
Jogaetguk Clom soup Z A=+
Kimchitguk Kimchi soup AR =
Kongnhamulguk Bean sprout soup FUE
Miyeokguk Seaweed soup njod =
Mutguk Radish soup oo
Naengguk Chilled sour soup w
Ojingeotguk Squid soup QA
Olgaengihaejangguk Marsh snail soup L7)o) &) A=+
Ppyeodagwinaejongguk Pork rib soup ) T} ) 3l A=
Sagolguk Beef leg bone soup Ayt
Samgyetang/dakbaeksuk Chicken and ginseng soup AHA B e &
Seolleongtang Ox bone soup ESE R
Seonjitguk Ox blood soup 2 A =+
Soegogitguk Beef soup ESTPAL
Soegogiyukgaejong Spicy beef soup 7S 3
Sundoetguk Blood sausage soup =
Ugeoijitguk Green cabbage leaves soup QA A =E

Jjigae-jeongol Stews AN - AZH
Bosintang Dog meat soup HAE
Budaejigae Spicy sausage stew A A
Cheonggukjangijigae Rich soybean paste stew = =23 7Y
Chueotang Loach soup Zolg
Dakmaeuntang/dakdoritang Spicy chicken stew gl &g/ ¢ ) gk
Doenjangjigoe Soybean paste stew =47 7N
Dongtae/saengtaeijigae Pollack stew =] /A Ef A 7N
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Appendix. English name and explanation of Korean common dishes (continued)

English name" Explanation in English Korean name

Dubuijigoe Tofu stew FER A
Dwaejigogijigae Pork stew A 2713 7
Galchijigae Cutlassfish stew ZEX) A 7))
Gamijatang Pork back-bone stew 72
Godeungeajigae Mackerel stew BRSSP
Hoemultang Spicy seafood soup 3 &8
Hobakjigae Young pumpkin stew S ukH 7|
Jangeotang Eel soup Aol ek
Kimchijigae Kimchi stew =3 7N
Kkongchijigae Pacific saury stew -2 7N
Kkotgetang Crab soup ZL A e
Kongbijiigae Pureed soybean curd stew ) XA 7N
Oritang Duck soup o 2g
Saengseonmaeuntang Spicy fish soup A )| $-EF
Sundubuijigae Spicy soft fofu stew Ea b

Jjim Steamed food A5
Agwijim Spicy monkfish with soytbean sprouts o3
Dakjjim Braised chicken o
Dalgyaljjim Steamed egg =
Dongtae/myeongtaejjim Braised frozen pollack =)/ e
Dwaeijigalbijjim Braised sparerios |+ Zn) A
Dwaejigogibossamy/suyuk Napa wraps with pork X 7] B/
Haemulkongnamuljjim Braised seafood with soybbean sprouts HEFTUER
Hobakjjim Steamed young pumpkin sukA
Jogijjim Braised yellow croaker Z713
Jokbal Pigs' trotters =y
Kkaennipjjim Steamed sesame leaves 7hel &
Kkomakjjim Steamed granulated ark shell A=t
Kkwarigochujjim Steamed green young pepper w1 FA
Sogalbijim Braised short rib Eapagtl k]
Sundae Korean Korean sausage sausage =1

Gui Grilled food Fo|F
Beoseotgui Griled mushroom A Fo)
Bulgogi Korean barbecue E117]
Dakgui Girilled chicken thoto]
Daksalkkochigui Chicken brochette Sk A1 %] o)
Domigui Grilled sea bream Zu| o)
Dwaejibulgogi Korean pork barbecue H =] & 117]
Dwaejigalbigui Grilled spareribs | <] Z2n] F-o)
Dwasjigogigui Griled pork =] 317] 0]
Gajamigui Girilled fiat fish 7} Apm] o)
Galchigui Grilled cutlassfish Z+=) o)
Gimgui Griled laver 7170]
Godeungeogui Grilled mackerel 50 T-0)
Gulbigui Grilled salt dried croaker ZH) o)
Hambaksteak Hamburger steak ghal A go| 7
Hamgui Grilled ham o]
IMmyeonsugui Griled arabesque greenling olol 4= to]
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Appendix. English name and explanation of Korean common dishes (continued)

REEREEES

English name" Explanation in English Korean name
Jogigui Griled yellow croaker Z7]19-9]
Kkongchigui Grilled mackerel pike 2| Go)
Naejang/gopchanggui Grilled beef tipe WA/ to)
Oribulgogi Korean duck barbecue Qg &3]
Origogiros Girilled duck SN EA
Samchigui Girilled spanish mackerel Abx] FLo]
Samgyeopsalgui Grilled pork belly A AkAto]
Soedeungsimgui Grilled sirloin 254 o)
Sogalbigui Girilled short rios 2~ 7] o)
Yangnyeomjangeogui Griled and marinated eel ok d o] o)
Jeon-jeok-buchim Pan-fried food A-F-1A8

Beoseofieon Pan fied mushroom WA A
Buchujeon Chive pancake Bz=A
Dalgyalouchim/fry Pan fried egg SRR /Zg)o)
Dalgyalmari Rolled omelete SzEto)
Dongtaejeon Pan fried frozen pollack =g
Dububuchim Pan fried fofu TR
Dubujeon Tofu pancake TR
Dwaejigogiwanjajeon Pan fried meatball %] 117 k=&
Gamijajeon Pan fried potato pancake A
Hoemulpaojeon Seafood and green onion pancake il
Haemulwanjojeon Pan fried fishcake o &k
Hambuchim Pan fied ham CURR]
Hobakbuchimgoe Young pumpkin pancaoke SurE A
Hobakjeon Pan fiied young pumpkin 1]
Kimchijeon Kimchi pancake A=A
Nokdubindaetteok Mung bean pancake =0y
Pajeon Green onion pancake b %)
Soegogisanjeok Seasoned and grilled beef 2 a17)4k4]
Tteokgaloi Giilled short rib patties o Zhn)
Wanjajeon Pan fiied meat rolls ]
Yachaoejeon Vegetable pancake ok A

Bokkeum Stir-fried food He=
Beoseotbokkeum Stir fied mushroom AR S
Daklookkeunm/dakgallboi Spicy griled chicken oS /e d]

Dwaejigogibokkeum
Dwaejigogikimchitbokkeum
Eomukbokkeum
Gamjatbokkeum
Geonsaeubokkeumn
Gochubokkeum
Gochumyeolchibokkeum
Hamchaesobokkeum
Janmyeolchibokkeum
Japchae
Kimchitbokkeum
Maneuljongbokkeum
Mapadubu

Stir fried pork

Stir fied pork and kimchi

Stir fried fish paste

Stir fied shredded potato

Stir fied dried shrimp

Stir fried green pepper

Stir fried green pepper and anchovy
Stir fied ham and vegetables

Stir fried small anchovy

Glass noodles with sauteed vegetables
Stir fried kimchi

Stir fied garlic flower stalks

Stir fried spicy tofu
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Appendix. English name and explanation of Korean common dishes (continued)

English name" Explanation in English Korean name
Miyeokjulgibokkeum Stir fried sea mustard stem v £ ES
Myeolchibokkeumn Stir fied anchovy =R ==
Nakjibokkeurn Stir fied octopus Uz He
QOjingeobokkeum Stir fied squid Ao H e
Ojingeochaebokkeumn Stir fied dried squid AN ES
Paraebokkeum Stir fied green laver g =S
Saeubokkeum Stir fried shrimp Ao
Sausagebokkeum Stir fied sausage A A HS
Soegogibokkeum Stir fied beef )5S
Topokki Stir fried rice coke w o)
Yangpabokkeum Stir fied onion o} o

Jorim Braised food Z3H
Bugeojorim Braised dried alaska pollack Holzxg
Dakjorim Braised chicken oz
Dalgyaljorim Braised egg gz
Dongtaejorim Braised frozen alaska pollack ZExY
Dubuijorim Braised pan-fiied tofu TRz
Eomukjorim Braised fish paste SR
Gajamijorim Braised halibbut Z}Apn] 22
Galchijorim Braised cutlassfish Xz
Gamjajorim Braised potato Az
Gochujorim Braised green pepper IFZEY
Godeungeojorim Braised mackerel TS5z
Jangjorim Beef braised in soy sauce Az
Jogijorim Braised yellow croaker Z71Z9
Jwipojorim Braised dried filefish AHAZxY
Kkongchijorim Braised pacific saury Az
Kongjorim/kongjaloan Braised bean FZxH/F AR
Meatballjorim Braised meatball nERZY
Myeolchijorim Braised anchovy H2 xE
Samchi/bangeojorim Braised spanish mackerel yellow tail Abx) ko] 29
Ttangkongjorim Braised peanut w3z
Ueongjorim Braised burdock Lz
Yeongeunjorim Braised lotus rootf ATz

Twigim Fried food 145
Chaesotwigim Fried vegetable RENSpd
Dakgangjeong Fried boneless chicken with sweet and spicy sauce oA
Dasimatwigak Fried sea tangle ThA u}E 7}
Donkkas Pork cutlet E=7kA
Friedchicken Fried chicken S glol =X 71
Gimmaritwigim Fried laver rolls 71dko] ¥ 7]
Gimtwigim Fried laver 287
Gochutwigim Fried green pepper IFE 7
Gogumamattang Fried and sweetened sweet potato i ia=s
Gogumatwigim Fried sweet potato ITukE
Qjingeotwigim Fried squid 2 A7
Saengseonkkas Fish cutlet 224 77k A
Saeutwigim Fried shrimp A5 7]
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Appendix. English name and explanation of Korean common dishes (continued)

English name" Explanation in English Korean name
Tangsuyuk Fried pork with sweet souce B
Yangnyeomchicken Fried chicken with sweet and spicy sauce okd X 71
Namul-sukchae Seasoned vegetables, cooked JE - S$AF
Baechunamul Seasoned napa cabbage, cooked W=
Bireumnamul Seasoned amaranth, cooked B S UE
Chamnamul Seasoned pimpinella brachycarpa, cooked 2
Chwinamul Seasoned wild plant, cooked HL}E
Dorajinamul Seasoned balloon flower roots, cooked TS AUE
Gajinamul Seasoned eggplant, cooked TR =
Gochunnipnamul Seasoned red pepper leaves, cooked Ao E
Gogumajulginamul Seasoned sweet potato stem, cooked TguE7 U E
Gosarinamul Seasoned bracken, cooked A UE
Hobaknamul Seasoned young pumpkin, cooked Suh}E
Kkaennipnamul Seasoned perilla leaves, cooked A}
Kongnamul Seasoned soylbean sprouts, cooked s
Meowinamul Seasoned butterbur, cooked W&
Minarinamul Seasoned water dropwort, cooked LIpRECI RS
Munamul Seasoned radish, cooked s
Naenginamul Seasoned shepherd's purse, cooked Yo )&=
Sannamul Seasoned wild edible greens, cooked AR E
Sigeumchinamul Seasoned spinach, cooked A Z2 U&=
Siraeginamul Seasoned dried radish greens, cooked Al 7 U
Sseurnbagwinamul Seasoned sow thistle, cooked 2l U
Sukjunamul Seasoned mung bean sprouts, cooked SFUE
Torandaenaomul Seasoned taro stalks, cooked EduE
Totnamul Seasoned seaweed fusiforme, cooked EUE
Yeolmunamul Seasoned young radish leaves, cooked EZRnABE-S
Yuchaenamul Seasoned canola, cooked SAE
Saengchae-muchim Seasoned vegetables or other food, fresh A - F21AF
Baechugeotjeori Fresh kimchi w3744 o)
Buchumuchim Seasoned chive R
Bugeochaemuchim Seasoned dried pollack oz 53
Cheongpomukmuchim Seasoned mung bean jelly L L)
Dalloemuchim Seasoned wild garlic = R
Danmujimuchim Seasoned pickled radish x| 53
Deodeokmuchim Seasoned codonopsis lanceolatac [El=R=a
Dolnamul Seasoned sedum e
Dorajisaengchae Seasoned balloon flower root el AR B
Dotorimukmuchim Acorn jelly salad CEIEEA
Gimmuchim Seasoned laver A
Golbaengimuchim Seasoned whelk o] T3
Hoeparinaengchoe Chilled jellyfish platter 3 k2] YA
Hoemuchim Seasoned sliced raw fish 37
Hongeohoemuchim Spicy skate in vinegar o3 HH
Jwipomuchim Seasoned dried filefish AZEA
Maneuliongmuchim Seasoned garlic flower stalk nsEA
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Appendix. English name and explanation of Korean common dishes (continued)

English name" Explanation in English Korean name
Minarimuchim Seasoned water dropwort ul ] 23
Mumallaengimuchim Seasoned dried radish cubes ko) B
Musaengchae Julienned Korean radish salad AR
Myeokchomuchim Seasoned sea mustard in vinegar ujod 2 E2x]
Qijimuchim Seasoned pickled cucumber Qo)X %A
Oisaengchae Seasoned cucumber Q0] )
QOjingeochaemuchim Seasoned dry squid strips QA A FH
QOjingeomuchim Seasoned squid, cooked QAo
Pa muchim Seasoned spicy green onion bR
Paraemuchim Seasoned green laver v} =3
Sangchugeotjeor Seasoned leftuce A=z A o)

Kimchi Kimchi AXH
Baekkimchi White kimchi k7] %]
Buchukimchi Chive kimchi B=71%
Chonggakkimchi Small radish kimchi E71X
Dongchimi Radish watery kimchi = X]n)
Gatkimehi Mustard leaves kimchi PATARY
Godeulppaegikimehi Youngia sonchifolia kimchi EASY: A baby
Kimchi Kimchi 71 A]
Kkaennipkimchi Perilla leaves kimcehi 7hel 71 =]
Kkakdugi Seasoned cubed radish 7457
Nabakkimchi Chilled water kimchi [BR=1 54|
OiKimchi Cucumber kimchi 20]71x
Qisobagi Cucumber kimehi with chive filings Qo] Aulo]
Pa kimehi Green onion kimchi 3712
Seokbakji Radish kimchi with fish sauce ESREISY
Yeolmukimchi Young leafy radish kimchi 7%

Jangdijji-Jeolim
Danmuiji
Gochujangaiji
Kkaennip/gomchwi/kongipjangaiii
Maesiljiangaijji/fumelboshi
Maneuljangaiji
Maneuljongjangaijji
Mujangaijji/muchomuchim
Mujjanji
Oijangaiji
Qi
Oipickle
Yangpajangaijji

Joetgal

Changnanjeot
Eorigulieot
Galchijeot

Pickled or preserved food

Pickled radish
Pickled green pepper

Pickled perilla leaves/ligularia fischeri leaves/soybean leaves

Pickled Asian apricot
Pickled garlic
Pickled garlic flower stalk
Pickled radish in soy sauce/vinegar
Salted radish
Pickled cucumber in soy sauce
Salted cucumber
Pickled cucumber
Pickled onion
Salt-fermented food
Salted pollack viscera
Salted oyster
Salted cutlassfish

Aol - 2YF
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Appendix. English name and explanation of Korean common dishes (continued)
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REEREEES

English name" Explanation in English Korean name
Ganjanggejang Soy sauce marinated crab A A
Hwangsoegijeot Salted yellow croaker A7) A
Jogaejeot Salted cloms ZhA
Kkolttugijeot Salted small octopus LA
Myeolchijeot Salted anchovy H XA
Myeongnanjeot Salted pollack roe A
Nakjjeot Salted octopus 2] A
Ojingeojeot Salted squid QA A
Saeujeot Salted shrimp AS-A
Yangnyeomganjanggejang Spicy sauce marinated crab oF A 7k A %

Jang-yangnyeom Seasoning AF-FATF
Chogochujang Red pepper paste with vinegar S
Chunjaong Black sauce paste =3
Doenjang Soybean paste =3
Ganjang Soy sauce 73k
Gireumjang Sesame oil mixed with salt 71857
Gochudadaegi Seasoned red pepper sauce I Frh 7]
Gochujang Red pepper paste TFF
Jigjang sauce Black bean sauce A 2
Ssamjang Red soy paste dip e
Yangnyeomjang Marinade sauce oFd A+

Grain products 5 A5
Baekseolgi Plain steamed rice cake LRS!
Chapssaltteok Glutinous rice cake filled with red bean paste 2w
Garaetteok Rounded rice cake 7+
Injeclmi Cubed rice cake covered with soytean flour Q14 )
Jeolpyeon/gamijatteok Plain cubed rice cake/potato cake A /A
Kkultteok Rice cake filled with honey o]
Modeumchalfteok Assorted glutinous rice cake 2EAT
Oksusugangnaengi Puffed comn L7 o)
Sirutteok Steamed rice cake with shredded red bean PAE=R::]
Songpyeon Pine flavored rice cake Eoc]
Twiginssal/twibap Puffed rice B 718/5 9t

Beverages and tea <8 - A5
Dunggulrecha Solomon'’s seal tea ==Y =}
Insamcha Ginseng tea Q1 AFx}
Maesiljuice Plum juice wj) A ol
Majeup Yam juice =
Misutgaru/seonsik Parched barley powder drink v 527}/ 2
Odukyecha Mulberry tea QA=)
Saenggangcha Ginger tea A7 =
Sikhye Rice punch 213
Ssukcha Mugwort fea 2=}
Sujeonggwa Cinnamon punch A 7
Yujocha Citrus tea Akt
Yulmucha Job's tears tea S5
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Appendix. English name and explanation of Korean common dishes (continued)

English name"

Explanation in English

Korean name

Alcoholic beverages
Makgeolli
Soju
Breads and baked products
Castella
Creamppang
Danpatppang
Gomboppang/soboroppang
Gunppang
Hangwa
Hodugwaja
Hotdog/sausageppang
Hotteok
Jiinppang/hoppang/guknhwappang
Maneulppang/maneulbaguette
Mochappang
Momingppang
Pizzappang
Skppang
Ssalgwaja
Yachoeppang/bamppang
Milk products
Patbingsu

Korean turbid rice liquor
Distilled liquor

Sponge caoke

Cream bun

Red beans bread

Streusel bread

Hardtack

Korean traditional rice cookies
Small walnut flavored cake
Hotdog/sausage bread

Pancake stuffed with brown sugar
Steamed bun

Garlic baguette

Mocha flavored bread

Roll

Pizza bread

Bread

Rice cracker

Vegetable bread/chestnut bread

Shaved ice with red bean and milk

SRR
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1) Dish items are aranged by alphabetical order of English name of Korean common dishes in each dish category
2) ltems expressed in bold type represent dish category




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


