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ABSTRACT

Objectives: This study developed two weeks menu using temple foods, assessed
preference for the menu among ordinary people, and determined the possibility of using
temple foods to make out institutional food service menu.

Methods: To make out the menu, 153 typical types of temple food were selected,
under several conditions, thus including balanced food groups, natural foods in season,
preparation time, preparation methods, and foods appropriated for institutional food-
service.

Results: Developed menu contained 1905.8 kcal, had low fat content, high dietary
fiber, vitamin, and mineral content, and good protein content in the nutritional respect,
and fit protein requirements with low calorie content and high nutritional value. In the
assessment of the food preference for 73 temple food items, most of the foods scored
high (4 out of 5 points) for preference in general; therefore, the menu tended to be
satisfied to the adults’ preference. In particular, boiled rice (rice with chwi, rice with
cirsium, rice with mushroom, rice with mushroom & vegetable and gimbap with tofu)
and fried foods (fried shiitake with sweet & sour sauce and fried kelp) were highly
preferred.

Conclusions: The menu using temple foods can be a healthy choice for adults if it is
well planned and managed. This study may be expected to provide basic data that
would help developing menu to popularize temple foods. The above results could be
applied at home as well as at foodservice institutes and furthermore could offer
information for developing temple food products.
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Table 1. Temple food list for menu development

Type of rice

Gruels

Noodles

Soup and stew Braised foods

Seasoned vegetables

Rice with mixed grain”

Rice with chwi

Curry rice

Rice with cirsium setidens

Rice with mushroom

Rice with mushroom &
vegetable

Rice with radish tops

Steamed rice wrapped in a
lotus leaf

Gimbap with tofu

Gruels with milk

Gruels with orown rice &
peanut

Gruels with vegetable

Gruels with black sesame &
chestnut

Gruels with kimehi &
vegetables

Spicy noodles mixed with
vegetables

Rice-cake soup
Zucchini noodles with perilla
seeds

Black-bean-sauce noodles

Sujebi

Soylbean paste stew Bean boiled in soy sauce

Uncurdled soybean curd stew Braised soybean curd

Kimchi stew Braised kelp

Mushroom&perilla hot pot Braised burdock

Pureed soybean stew Braised sesame leaves

Vegetable soup with red pepper  Braised potato

sauce
Bean sprout soup Braised peanuts

Braised dried persimmon &
nuts

Braised sweet pumpkin
Braised sweet potato & nuts
Braised walnut

Kimchi & bean sprouts soup

Kimchi soup
Radish soup
Kimchi & radish soup

Mushroom & radish soup Braised chili

Potato soup Braised radish

Perila seeds & sea mustard soup  Braised tofu & burdock

Sea mustard soup Braised tofu & kimchi
Soybean paste soup with spinach  Braised tofu & dried radish

Soybean paste soup with curled  Braised lotus root

mallow
Bean paste soup

Soylbean paste soup with chinese  Braised potato with chilli sauce
cabbage

Potato & zucchini soup

Braised shiitake

Braised pumpkin with chilli
sauce

Chard soup

Saesongi mushrooms soup
Soylbean paste soup with fried tofu
Soybean paste soup with cabbage

Salad

Seasoned radish

Seasoned cucumber

Seasoned balloon flower

Seasoned radish & mushroom

Seasoned mushroom

Seasoned green laver
Seasoned starch jelly

Seasoned green-lentil jelly
Salad with soybean curd

Salad with soytbean curd &
sea weed fusiforme

Seasoned laver

Seasoned cucumber
cabbage

Seasoned sea mustard &
cucumber

Pickled cucumber

Seasoned pimpinella koreana

Seasoned radish & sea
mustard

Seasoned green laver & radish

Salad with balloon flower

1) The bases of selecting are natural foods in season, preparation fime, preparation methods, and foods appropriated for institutional food-service.
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Table 1. Temple food list for menu development (contfinued)

Seasoned fermented

Seasoned vegetables Stir-fried foods Grilled & pan-fried foods Special foods Type of Kimchi foods Fried foods
Salad with potato & bean Stir-fried shredded potato Griled seaweed Fried bean curd Kimchi Seasoned-fermented Fried kelp
radish
Salad with sweet pumpkin Stir-fried pumpkin Grilled soybean curd Stir fied seven mushroom  Radlish leaves kimchi - Seasoned-fermented Fried and sweetened
cucumber sweet potato
Seasoned spinach, cooked Stir fied eggplant with ginger  Grilled soytbean curd with Mixed dish of vegetables & Fresh kimchi fied chili
seasoning burdock
Seasoned bean sprouts with Stir-fried dried radish greens  Girilled soybean curd with red  Fried shiitake with sweet &  Fresh leftuce
mustard sauce pepper paste sour sauce
Seasoned pepper leaf Stir fied sea mustard stem Pan-fied cabbage Stir-fried glass noodles and
bean sprouts
Seasoned sesame leaves Stir fied sweet potato stems  Pan-fried kimchi & bean Stir-fied glass noodles and
mushroom
Seasoned bracken Stir-fried with butterbur perila Pan-fried sesame leaves&
seed potato
Seasoned radish Stir-fried oyster mushroom Pan-fried green laver

Seasoned bean sprouts & water Stir-fied sweet potato stalks
parsley

Seasoned bean sprout, cooked Stir-fried oyster mushroom
Seasoned sea weed fusiforme  Stir-fried balloon flower

Seasoned cabbage & Stir-fried mushroom &
munglbean sprouts vegetables
Seasoned faro seaweed Stir-fried sweet potato & nuts

Seasoned pimpinella koreana

Seasoned mungbean sprouts,
cooked

Seasoned eggplant
Seasoned chinese cabbage

Seasoned squash

Seasoned mungbean sprouts &
water parsley

Seasoned mushroom & bean
sprouts

Seasoned balloon flower

Tofu pudding

Pan-fried soylbean curd &
vegetables

Home-made rice cake skewers
Pan-fried vegetable
Pan-fried radish

Pan-fried lotus root & black
sesame

Griled bean curd made with
SOy sauce

Pan-fried chili

Pan-fried lettuce & potato

Pan-fried mushroom with red
pepper paste

Grilled perila leaf made with
SOy sauce

Pan-fried shredded young
squash

Pan-fried mushroom

Grilled saesongi mushrooms

1) The bases of selecting are natural foods in season, preparation fime, preparation methods, and foods appropriated for institutional food-service.



Table 2. Developed menu with femple foods for first one week

Medal

Day

Monday

Tuesday

Wednesday Thursday

Fiiday

Saturday

Sunday

Breakfast  Rice with mixed grain

Kimchi soup

Braised potato

Seasoned radish

Gruels with milk

Mushroom & radish
soup

Bean boiled in soy
sauce

Seasoned cucumber

Rice with mixed grain
peanut

Perilla seeds &sea mustard Bean sprout soup
soup

Braised sweet pumpkin Seasoned pimpinella

koreana

Seasoned mushroom Salade with potato

Gruels with brown rice & Rice with mixed grain

Soybean paste soup
with mallow

Braised soybean curd

Seasoned chwi

Gruels with vegetable

Bean sprouts soup

Rice with mixed grain

Pumpkin leaf soup

Seasoned bean boiled in Seasoned green laver

SOy sauce, radish
Stir-fried pumpkin

Stir fied sweet potato
soot

Seasoned cucumber Pan-fied soybean & St fried balloon flower Braised burdock Pan-fiied pumpkin Kimchi Salad with sweet
vegetables pumpkin
Kimchi Kimchi Lettuce kimchi Kimchi Seasoned radish Pickled radish Kimchi
Pickled radish
Snack Apple/cheese Apple Cheese/banana Semisolid yoghurt Liquid yoghurt / Cheese/pear Semisolid yoghurt
/apple persimmon /oanana
Lunch Rice with mixed grain Rice with mixed grain ~ Spicy noodles mixed with  Rice with mixed grain  Rice with mixed grain -~ Rice with mixed grain -~ Rice-cake soup
vegetables
Soybean paste soup with Soybean paste stew  Shiitake mushroom & radish Uncurdled soytbean Kimchi, bean sprouts  Sea mustard soup Soybean curd with red
spinach Soup curd stew Soup (shiitake mushroom) pepper sauce
Braised pumpkin with chilli Seasoned bean sprout, Green laver pancake Seasoned starch jelly  Braised sweet potato,  Braised soybbean curd,  Seasoned bracken
sauce cooked nut chili
Seasoned balloon flower Pan-fiied sesame Fried and sweetened sweet Grilled lotus root Seasoned starch jelly  Seasoned spinach Kimchi
leaves& potato potato cooked
Stir-fried eggplant with Braised dried Kimchi Braised kelp Seasoned sesame Pan-fried lotus root & Pickled radish
ginger persimmon leaves mung beans
Kimchi Radish leaves kimchi  Pickled radish Kimchi Radish leaves kimchi Kimchi
Pickled radish Pickled radish Pickled radish Pickled radish Pickled radish
Dinner Rice with mixed grain Rice with chwi Rice with mixed grain Rice with mixed grain ~ Curry rice Rice with mixed grain  Rice with mixed grain
Potato& pumpkin soup  Radish soup Soybean paste soup with  Soybean paste soup  Soylbean paste soup Kimchi stew Vegetable soup with red

Braised soylbean curd

Seasoned oyster
mushroom, radish

Seasoned spinach,
cooked

Griled soybean curd

Salad

Seasoned chili with
soybean paste

Salad with sweet pumpkin Fried kelp

Kimchi

Kimchi

outer leaves with spinach

Pan-fried kimchi Stir-fied seven

mushroom

Seasoned bean sprouts,
water parsley

Stir fied eggplant

with mustard sauce

Braised kelp Seasoned-fermented
radish
Kimchi Kimchi

with chinese cabbage

Salad with yam

Braised sesame leaves Kimchi

Braised sweet potato

& burdock

pepper sauce

Seasoned balloon flower

Seasoned bean sprouts Bean boiled in soy sauce Mixed dish of vegetables Stir-fried shredded

potato

Salad with soybean curd Cabbage pancake

Fresh kimchi

Seasoned-fermented
cucumber

Kimchi
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Table 3. Developed menu with femple foods for second one week

Meal Day Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Breakfast  Rice with mixed grain  Gruels with kimchi & Rice with mixed grain Rice with mixed grain  Gruels with black sesame Rice with mixed grain - Rice with mixed grain
vegetables & chestnut
Soybean paste soup  Mushroom & radish soup  Sea mustard soup Chard soup Sea mustard soup Potato & zucchini soup Kimchi soup
with curled mallow
Braised tofu & burdock Seasoned cucumber,  Griled soybean curd Tofu pudding Braised tofu Seasoned oyster Salad with potato
cabbage mushroom& bean
sprouts
Seasoned laver Braised sesame leaves  Seasoned bean sprouts,  Seasoned sea mustard Seasoned green laver  Seasoned radish Seasoned spinach, cooked
cooked & cucumber & radish
Seasoned bean sprout, Kimchi Stir-fried oyster mushroom  Seasoned bellflower Kimchi Braised peanuts Braised burdock
cooked roofs
Kimchi Pickled radish Kimchi Kimchi Griled seaweed Kimchi Griled seaweed
Pickled radish Griled seaweed Grilled seaweed Pickled radish Grilled seaweed Kimchi
Pickled radish Pickled radish Pickled radish
Snack Apple/cheese Pear/semisolid yoghurt  Persimmon /cheese Apple/cheese Banana/cheese Pear/cheese Banana/semisolid yoghurt
Lunch Rice with mixed grain  Rice with mixed grain Perila seed noodles with  Rice with mixed grain  Rice with mixed grain Rice with mixed grain  Black-bean-sauce noodles
zucchini
Mushroom & perilla hot Bean paste soup Pan-fried chili Pumpkin leaf soup with  Bean paste soup Chard soup Pickled cucumber
pot perila seeds
Bean boiled in soy Vegetable pancake Salad with balloon flower Seasoned spinach, Braised peanuts Pan-fried tofu Home-made rice cake
sauce cooked skewers
Seasoned radish Seasoned chwi Kimchi Stir-fied shredded Pan-fried radish Bean boiled in soy Kimchi
potato sauce
Seasoned spinach, Braised radish Pickled radish Kimchi Braised dried radish Seasoned bean Pickled radish
cooked greens sprouts
Braised chili Kimchi Pickled radish Kimchi Young summer radish
kimchi
Kimchi Pickled radish Pickled radish Pickled radish
Pickled radish
Dinner Rice with mixed grain  Rice with cirsium setidens  Rice with mixed grain Rice with mixed grain  Rice with mushroom Rice with mixed grain  Rice with mixed grain

Soybean paste stew
Braised shiitoke

Seasoned balloon
flower root

Kimchi soup

Seasoned radish & sea
mustard
Braised potato

Bean paste soup with
spinach
Braised pumpkin

Seasoned chili with
soybean paste

Kimchi soup
Fried bean curd

Salad

Bean paste soup with
fofu
Braised lotus root

Pan-fried letfuce &
potato

Kimchi soup

Pureed soybean stew

Fried shiitake with sweet Roasted saesongi

& sour sauce

Seasoned bean
sprouts with mustard
sauce

mushrooms
Seasoned bracken

Stir-fried with butterour  Fried laver Stir-fried bracken with Braised walnut Fried kelp Braised sesame leaves  Stir-fry potato
perilla seed perilla seed
Kelp salad Kimchi Seasoned cucumber Picked cucumber Seasoned-fermented  Seasoned-fermented  Seasoned-fermented
radish radish cucumber
Kimchi Fresh kimchi Kimchi Fresh kimchi Kimchi Kimchi
Pickled radish Pickled radish Pickled radish Pickled radish Pickled radish
Steamed bun /jujube  Steamed potato /fruit Baekseolgi/fruit juice Nurungiji/com tea Steamed sweet potato  Steamed bun Steamed sweet pumpkin /
fea juice /fruit juice /Job's Tears Tea / ginger tea

injeolmi
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Gruels type

Noodle type

Rice type

k

606006
- 0©®

—perilla

—gruels with brown
rice & peanut
—bean sprout soup

—seasoned—pimpinella —salad
koreana flower
—salad with potato —kimchi

—braised burdock
—kimchi

seed noodles
with zucchini
—pan—fried chili

—pickled radish

—rice with mixed grain
—bean paste soup with

balloon spinach

—braised pumpkin

—seasoned chili with
soybean paste

—stir—fried bracken with
perilla seed

—seasoned cucumber

—fresh kimchi

—pickled radish

Fig. 1. Developed menu.

= Xﬂ%s}%ﬂ} IhE A vl FelA Wl el

w= WhS 1~2714), Aafrold 2~37H] J = et
Atk =2 Qe 19 33] o], dllEF= 13] Sol7ke
A, A, A So 2 el wslkE o
TS SFlth AR M = ARgo] g
7] wzel [25] o8 7hs g Ao = Hugh
flte] o 7] AF oz w ookt =
sto] AlEsieltt. & 5o, 3EaH

Ji ¥
OS,QL.
3R

Suls U
1
njhl
fl
-

o %0 o

fu lo

1 odo ki
i

o2

>,

rEl

aft

oo N,

%R Lo

flo ot
= ol
R
2
ol
ol
& H

oy
X
ofrt
2,
o
o ¢
_0|L
%‘},
=
f
T
r
{J
=)
offt

9

>,
(0]
2
~
rlr
o S
r
L M
E
AU
[t
i—",
e
;
\ ¥0
9 rlr
r_‘N_A‘
r
BN
=
il
N

=
A2 A5 pelE 881 VR 0w B
el S RS 0|8, AT ¥, 7
ww% 9129l B A Thilg g Ui A

72 9fell A7, AR, SR,

i oag
ol
K
o

i
=z
>

-9
i
oX,
o
o
a

h=E e %}%3 2SS AR E A
= BFs] flste] A= HO] ol el Al F =S 3
aL, 779 AE, ), 55 S AlEsiit)

2.MH B

1) YYLE NFE2=E ot AR Bt

L ATrellA TSt Aeke] dkadlEe Table 40l A
AlBlelar, o5 HaEP o [21] 7} v]wste] 122 et
Wtk (Fig. 2). e A dbelA] Ht o g g2

Table 4. Mean daily nutrient contents of developed menu

Nutrients Mean £ SD

Energy (kcal) 1905.8 £160.9
Protein (Q) 623t 6.8
Fat () 532+ 97
Carbohydrate (g) 321.7+ 435
Fiber(Q) 468+ 52
Vitamin A (ugRE) 1643.5 £821.7
Vitamin B, (mg) 1.3 0.1
Vitamin B, (Mg) 1.4+ 02
Niacin (mg NE) 176 £ 2.1
Vitamin C (mg) 205.1 £ 50.1
Calcium (mg) 788.6 £129.8
Iron (MgQ) 214+ 39

Energy
300 T

Fe » Protein

. 2051
viecr 1101

95,“2 TYViBL

Niacin - “vis2

=—4=—developed menu
% RNI

Fig. 2. Percentage of nutrient confents compared tfo the
reference nutrient intake of developed menu.
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Table 5. Food preference score of femple food by the study subjects

Dish group Rank Dish Score' (n=48)
Staple Rice 1 Rice with chwi 42+0.7?
2 Rice with cirsium setidens 42+0.8
3 Rice with mushroom 42+0.8
4 Rice with mushroom & vegetable 42+0.8
5 Gimbap with tofu 42+0.8
6 Steamed rice wrapped in a lotus leaf 3.9+£09
7 Rice with radish tops 3.8+0.7
Total 41+0.8
Gruel 1 Gruels with vegetable 4.1+0.9
2 Gruels with black sesame & chestnut 4.0£0.9
3 Gruels with brown rice & peanut 3.9+09
4 Gruel with milk 3.6x1.1
5 Gruels with kimchi & vegetables 3.5+0.9
Total 3.9+£0.9
Noodles-mandu 1 Spicy noodles mixed with vegetables 3.9+09
2 Rice-cake soup 3.9£09
3 Black-bean-sauce noodles 3.9+09
4 SuJeBi 3.9+0.9
5 Zucchini noddles with perilla seeds 3.7£09
Total 3.9+£09
Soup Soup- stew 1 Perilla seeds & sea mustard soup 42+0.9
2 Soybean paste soup with spinach 3.8+1.0
3 Mushroom & perilla hot pot 3.8+09
4 Soybean paste stew 3.7£1.2
5 Kimchi stew 3.7£1.1
6 Bean sprout soup 3512
7 Vegetable soup with red pepper sauce 35111
8 Mushroom & radish soup 34£1.2
9 Radish soup 32+1.2
Total 3.6%+1.3
Side dishes Seasoned 1 Seasoned mushroom 40+0.9
vegetables 2 Seasoned green laver 4.0£09
3 Seasoned bean sprouts with mustard sauce 40+0.9
4 Seasoned cucumber 3.9+£0.9
5 Seasoned balloon flower 39+1.0
6 Seasoned radish & mushroom 3.9+09
7 Seasoned faro seaweed 3.8+ 1.1
8 Seasoned spinach, cooked 3.8+0.9
9 Seasoned radish 3.8+09
Total 3.9+£0.9
Stir-fried foods 1 Stir-fried glass noodles and mushroom 4.5+0.7
2 Stir-fried rice cake 45+0.7
3 Stir-fried glass noodles and bean sprouts 43+0.7
4 Stir-fried seven mushroom 43+£0.8
5 Stir-fried oyster mushroom 40+0.9
6 Stir-fried with butterbur perilla seed 39+£1.0
7 Stir-fried dried radish greens 38x1.0
8 Stir-fried sweet potato stalks 3.8+0.9
9 Stir-fried eggplant with ginger 3.8%1.1
10 Stir-fied glass noodles and burdock 3.7£1.2
11 Stir fied sea mustard stem 3.4+£1.1
Total 4.0£0.9

1) Scale: A 5-point scale was used from 1 (very dislike) to & (very like)
2) Mean £ SD
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Table 5. Food preference score of temple food by subjects (continued)

Dish group Rank Dish Score" (n=48)
Side dishes Braised foods 1 Braised soylbean curd 4.4+0.7?
2 Braised burdock 43+0.8
3 Braised sweet pumpkin 42+0.9
4 Braised dried persimmon & nuts 41+£0.9
5 Braised sesame leaves 41+038
6 Praised sweet potato & nuts 41+0.9
7 Braised walnut 41+0.9
8 Braised radish 41+0.8
9 Braised peanuts 3.9+09
10 Bean boailed in soy sauce 3.8+1.1
11 Braised kelp 3.3+0.9
Total 40£0.9
Pan-fried foods 1 Grilled soybean curd 43+£0.8
2 Pan-fried sesame leaves & potato 4.3%+0.7
3 Pan-fried lettuce & potato 41+0.9
4 Grilled bean curd made with soy sauce 41+£1.0
5 Grilled perilla leaf made with soy sauce 41+£0.9
¢) Roasted saesongi mushrooms 4.1+0.9
7 Pan-fried lotus root & black sesame 4.0+09
8 Pan-fied cabbage & radish 40£0.9
9 Pan-fried kimchi & bean 4.0£0.9
10 Pan-fried green laver 3.9+0.9
Total 41+£09
Fried foods 1 Fried shiitake with sweet & sour sauce 4.6+£0.6
2 Fried bean curd 45+0.7
3 Fried kelp 4.4+0.7
4 Fried laver 3.9+0.9
Total 4.4+0.7
Seasoned- 1 Seasoned-fermented cucumber 3.6+ 1.1
fermented foods 2 Seasoned-fermented radish 3.4+1.1
Total 3.56£1.1
1) Scale: A 5-point scale was used from 1 (very dislike) to 5 (very like)
2) Mean £ SD
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