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=ABSTRACT=

A nutritional quality and rancidity of marketed Korean traditional foods were assessed, That is,
basic chemical analysis were done in Galbi-tang, Sullung-tang, Pibimbap, Pulkogi and Naeng Myon.
Ca and P for the Galbi-tang and Sullung-tang and vitamin C for the Pibimbap were analyzed. Chemical
analysis were done in Gangjung 4, Sanja 1, Parksan 6, Yoomilkwa 4, Dasik 8, Peroxide and acid
value were analyzed in Ganjung 4, Sanja 1, Yoomilkwa 4 out of Korean traditional cookies.

Amounts of energy and protein in Galbi-tang and protein and Ca in Sullung-tang are more than
the recommended allowance at a meal. Amounts of Ca in Galbi-tang and energy in Sullung-tang
are less than the recommended. The amounts of energy and protein in Pibimbap, Pulkogi and
Naeng Myon except protein in Pulkogi are short of the recommended at 2 meal And amounts
of vitamin C in Pibimbap are short of the recommended, too. The content of carbohydrate in Korean
traditional cookies is the highest one comparing to others.

Contents of crude fat in Gangjung, Parksan and Dasik which are made up of sesame, black sesame
and pine nuts are higher than that of other Korean traditional cookies. Acid value and peroxide
value in all Gangjung, Yoomilkwa and Sanja except the peroxide value in one Sanja product, are
not in the excess of standard of peroxide value and acid value. The standard are 600meq/kg and
3 for peroxide value and acid value respectively, in oil treated foods.
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Table 1. Contents of chemical composition, Ca and P in marketed Galbi-tang and Sullung-tang

Carbohydrate  Ca P Ca/P
112 (mg) (mg)

Crude
protein{g)

Crude ash Crude fat
@

@)
694199

143

Energy  Moisture

(Kecal)
927+91

98

Serving
size {g)

Name of food

I+ 0.67+032

127.74707 22294964

121.5+-247

203

374160
160

3234100

310

64+13

203

8914101
113

Mean+S.D. Y
c.v.»

Galbitang

432

554

+- 124+0861

261241983 18434-63.7

275

26.3

L9+05 199497

875187
129

177

11.9

Bl8+-97 6651118

Mean+-S. D,
C.V.

Sullungtang

%6+98 858470

—A% BFHFLAY Jutn AT

346

759

82

487

Y Mean value+tstandard deviafion

DCocfficient of variation
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Table 2, Contents of chemical composition in marketed Pulkogi and Naeng Myon

Name of food Serving size Energy Moistwre  Crude ash Crude fat Crude Carbohydrate
@® (Bcal) (2 @ () protein (g) ®
Pulkogi Mean+$.D.Y 200 414+700 12949 3206  2R247.0 265466 135497
c.v.2 -~ 149 73 188 248 249 9.7
Naeng Myon Mean+S.D.  902+136 5074107  7T7+111 10.9+4-27 115+35 128+58 852+282
cC.V. 151 211 143 248 30.4 461 316
1) Mean valuezstandard deviation
2) Coefficient of variation
Table 3. Contents of chemical composition and vitamin C in marketed Pibimbap
Carbohydrate
Serving size  Energy Moisture  Crude ash Crude fat Crude Vitamin C
@® (Kcal) () @ © protein(y) Crude fiber Non-fibrous (mg)
@ @®
Mean+-5.D., b 476+44 749+124 314431 50408 251196 21.7+35 5.9+80 1089+104 32+64
cvp 92 166 99 160 382 161 1356 96 7805

1} Mean value+standard deviation
2) Coefficient of vanation
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Table 4. Contents of chemical composition in marketed Gangjung

Name of Market  Moisture Crude ash Crude fat Crude protein  Crude fiber Non-fibrous
gangjung place (%) (%) {%) (%) (%) (%)
Seban A* 75 01 309 16 01 593
—-Gangjung B 79 0l 9.5 21 - 804
[ 85 01 160 15 S 01 739
D 70 01 184 15 - 730
E 83 0.1 150 19 - 747
Sesame A 72 16 324 11.3 0.8 46.7
~Gangjung B 65 14 289 96 04 532
C 6.5 16 342 105 6.5 407
D 54 1.7 389 120 01 419
Black sesame C 7.4 15 231 6.6 05 609
~Gangjung E 6.3 16 206 113 69 533
Pine nuts
. A 7.5 12 360 76 03 474
~Gangiung

»A : The Korean traditional cookies specialty store selling only their products.
B : The shop in the department stare which sell delivered Korean traditional cookies
C : The spedialty store which sell Korean traditional cookies produced by the store and delivered.
D : The specialty store which sell delivered Korean traditional cookies,
E : The shop in the market which sell delivered Korean traditional cookies.
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Tabie 5. Contents of chemical composition in marketed Sanja

Name of Market Moisture Crude ash Crude fat Crude protein  Crude fiber Non-fibrous
sanja place (%) (%) (%) (%) (%) (%)
Sanja A* 71 02 154 20 01 752
B a9 0.2 164 21 - 724
C 107 01 65 27 01 799
D 80 - 01 105 19 - 795
E 96 05 5.8 37 - 204
* A: The Korean traditional cookies specialty store selling only their products.
B : The shop in the department store which sell delivered Korean traditional cookies
C : The spedialty store which sell Korean traditional cookies produced by the store and delivered.
D: The specialty store which sell delivered Korean mraditional cookies.
E : The shop in the market which sell delivered Korean traditional cookies.
Table 6. Contents of chemical composition in marketed Parksan
Name of Market Moisture Crude ash Crude fat Crude protein ~ Crude fiber  Non-fibrous
parksan place (%) (%) (%) (%) (%) (%)
Pine nuts A* 42 20 480 121 0.3 334
—Parksan B 32 15 399 . 9% 05 459
C 42 17 388 121 03 429
Peanut A 4.7 18 353 219 14 349
—Parksan B 23 15 194 140 - 62.8
C 43 12 276 178 23 468
Black sesame B 39 19 184 11.6 - 64.2
—Parksan C 57 16 163 89 32 643
Perilla (o 48 24 225 149 6.2 492
—Parksan- D 36 22 170 160 11.2 0.0
Sesame A 6.1 21 281 143 1.7 477
—Parksan B 42 18 274 124 - 542
C a0 20 282 143 06 499
D 50 19 297 130 50 454
Walnnut c 37 11 286 &0 19 567
—Parksan D 37 24 354 122 6.0 403

# A: The Korean traditional cookies specialty store selling only their products.
B : The shop in the department store which sell delivered Korean traditional cookies
C: The specialty store which sell Korean traditional cookies produced by the store and delivered.
D: The specialty store which sell delivered Korean traditional cookies.
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Table 7. Contents of chemical composition in marketed Yoomilkwa

Name of  Market Moisture Crude ash Crude fat Crude protein ~ Crude fiber Non-fibrous
yoomilkwa place (%) (%) (%) (%) (%) (%)
Yackwa A* 81 a3 174 51 01 691
B 64 a3 239 43 15 ] 6l
C 116 Q5 180 68 - 631
D 7.7 03 287 38 - 595
E 7.0 14 11.5 &1 82 65.8
Maecjagkwa A 57 0.7 17.6 6.7 02 69.1
D 5.6 Q5 284 62 - 594
Mandookwa A 95 04 166 49 0.1 686
Joongmokwa A 101 03 198 48 01 649

#A: The Korean traditional cookies specialty store selling only their products.
B : The shop in the department store which sell delivered Korean traditional cookies.
C: The specialty store which sell Korean traditional cooldes produced by the store and delivered.
D: The specialty store which sell delivered Korean traditional cookies,
E: The shop in the market which sell delivered Korean traditional cookies,

Table 8 Contents of chemical composition in marketed Dasik

Name of Market Moisture  Crude ash Crude fat Crude protein ~ Crude fiber  Non-fibrous
dasik place (%) (%) (%) (%) (%) (%)
Soybean At 198 35 86 182 09 490
-Dasik C 98 3.2 57 195 - 61.8
Pine pollen A 143 0.7 03 038 01 838
~Dasik D 194 16 488 59 - 243
Black sesame A 60 34 193 126 43 544
—Dasik C 52 31 164 111 39 60.3
D 9.3 33 157 129 48 540
Omija-Dasik A 192 01 02 04 0.1 800
Starch— Dasik A 187 01 0.2 0.2 - 838
Gluinous rice 77 06 49 _ 858
~Dasik C 1.0
Perilla~-Dasik C a2 29 ZL9 159 5.5 486
Dask E al 0.1 01 01 - 996

=A: The Korean traditional cookies specialty store selling only their products.
C: The spedialty store which sell Korean traditional cookies produced by the store and delivered.
D: The specialty store which sell delivered Korean traditional cookies,
E : The shop in the market which sell delivered Korean traditional eookies,
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Table 9, Peroxide value and acid value in marketed Gangjung, Sanja and Yoomilkwa

Name of Korean Market place Days from Peroxide value Acid value
traditional cookies production (meq / kg)
Gangjung Seban - Gangjung A* 6 17.21 016
B 4 5631 063
C 3 4285 Q19
D 12 437 079
E 2 3256 189
Sesame-Gangjung A 6 17.56 079
B 4 2080 056
C M 2264 0.57
D 12 - -
Black sesame-Gangjung C H 3208 L85
E 2 - -
Pine nuts-Gangjung A 6 457 082
Sanja A 6 1931 016
B 4 1167 020
C H 11450 035
D 12 387 0.55
E 29 314 200
Yoomilkwa Yackwa A 6 1926 269
B 6 5.86 035
C 3 330 0.38
D 12 206 129
E 2% - -
Macjagkwa A 6 %57 193
D 12 449 126
Mandookwa A 6 1068 207
Joongmokwa A 6 1334 142
= A: The Korean traditional cookies specialty store selling only their products.
B : The shop in the department store which sell delivered Korean traditional cookies.
C: The specialty store which sell Korean traditional cookies produced by the store and delivered.
D : The specialty store which sell delivered Korean traditional cookies.
E : The shop in the market which sell delivered Korean traditional cookies.
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