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ABSTRACT

Five representative local foods of Cheollabuk-do Province such as chuotang, ochuk, baekhapchuk, dasulgitang and minmulgoki-
maeuntang were subjected to redpe standardizadon and nutrient analysis. To derive a standard recipe, first a test recipe was prepared
with the consideration of information obtained from literature survey, personal interview and survey of restaurant recipe. This test
recipe was modified three times after sensory evaluation, Then the modified test recipe was accepted as the standard recipe when all
characteristics of food was assessed over 5 points and the percentage of judges who gave a score over five exceeded 70% in seven-
point hedonic scale. Actually, all characteristics of each food were judged as "satisfactory”. Nutrient analysis was performed in food
cooked according to the decided standard recipe. In general, it appeared that energy comtent was rather low, However protein
contents in chuotang, ochuk and minmulgokimaeuntang were higher than the recommended value per meal. Vitamin A, vitamin C,
vitamin B,, vitaminB,, niacin, calcium, phosphorus and iron were rich in chuotang and minmulgokimaeuntang. Ochuk contains plenty
of vitamin C, vitamin B,, vitamninB, and niacin, and the contents of vitamin A, vitamin By, and niacin in dgekhapchuk were over the
recommended values per meal. The foods contained large percentage of aspartic acid and ghutamic acid, and major essential amino
acids appeared to be leucine and lysine. On the other hand, major fatty acids were oleic acid, linoleic acid and plamitic acid.
Among them the content of oleic acid was the highest in chuotang, ochuk and baekhapchuk, whereas linoleic acid and palmitic acid
were the most rich fatty acids in baekhapchuk and dasulgitang respectively, (Korean J Community Nutrition 6(2) : 250~258, 2001)
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Table 1. Sensory evaluation data of chuotang, ochuk, baekhapchuk, dasulgitang and minmulgokimaeuntang

Characteristics Appearance Solid |ngred_|enr_r./ Thickness of Savory taste Te;fture.of Overall  One serving
Soup ratio the broth siracki preference size
Chuot Mean score 5.57 5.43 5.37 5.73 5.67 5.80 5.60
uotang (SD) 0.82) (0.82) (1.10) (1.08) (0.99) (1.16) (0.86)
A ility*
c(‘,f/e)pmb' RAREY 90.0 83.3 833 86.7 833 86.7
a,
Characteristics Appearance Solid :ngred'ientsl Ra?moval of Colmbmaltlon Thmnfess of Hot taste Overali  One serving
Soup ratio fish smell  of ingredients  porridge preference size
Ochuk Mean score 5.50 5.30 5.27 5.77 6.07 5.33 5.47 5.87
u (SD) {0.97) (0.95) (0.98) (1.04) {1.01) (1.12) (1.01) (1.01)
Ac(ﬁfeftab"’w 83.3 80.0 76.7 83.3 90.0 80.0 80.0 90.0
0
Characteristics Appearance Thlnne.?ss of Rlcej’Ba.ekhap Savory taste Overall - One ,Se ving
porridge ratio preference size
Backhanchuk Mean score 5.90 6.13 5.80 6.10 6.13 6.43
aeknapchuic (spy (0.96) (1.07) (1.03) {0.66) 0.73) (0.82)
Ac(ﬁf)ptah'lm’ 93.3 90.0 86.7 96.7 96.7 96.7
0
Characteristics Appearance Solid |ngred'|enrs Amount of Refreshing Salty taste Overall  One .Sewmg
/Soup ratio marsh snail taste preference size
Dalsulei Mean score 5.30 5.23 5.87 6.10 5.77 5.43 563
alsulgitang ) (0.79) (1.28} (0.86) (0.84) (0.97) (1.07) (0.93)
Ac(;e)ptab"“" 86.7 76.7 90.0 96.7 86.7 833 833
- Solid ingredients’ Combination  Texture of Overall  One serving
haracteristics A Hot tast Salty tast
Characteristics Appearance Soup ratio of ingredients siraeki ot faste ally taste Preference size
Minmulgoki-  Mean score 5.63 5.90 5.90 5.90 5.73 5.83 593 5.83
maeunang S0} (1.03) 0.99) (0.96) (1.06) (1.20) (1.02) 091 079
Ac(ﬁ/e)ptab"'ty 86.7 90.0 90.0 86.7 86.7 86.7 90.0 90.0
0,
* . Percentage of judges who gave score over five
Table 2. Standard recipe of chuotang
Loach 280 g water 9 cups
siraegi 40 g perilla seeds g
. rice 12 g soy bean paste 3 thsp
Ingredients(Serves 4) red pepper paste 1 thsp garlic, finely chopped ~-———---—-——- 2 thsp
traditional soy sauce ——————— 4 thsp red pepper, minced with water ——- 2 thsp
black pepper powder ———--——-—— k ts5p Chinese pepper powder --—---———— J tsp

(D) Boil the siraegi in water until it is tender, rince in cold water, squeeze the water out, and season with the
red pepper paste and soy bean paste.

(@ Put the loach in a pan and spread some salt in order to silt, and bring to a boil. Remove the flesh from the
bones by seiving.

(3 Put the flesh, siraegi, garlic, red pepper, black pepper and water in an earthen bowl and bring to a boil.

(@) Add the mixture of the perilla seeds and rice and bring to a simmer. Serve with Chinese pepper.

Method of preparation
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Table 3. Standard recipe of ochuk

Ingredients(Serves 4)

dongjagae 400 g rice 280 g
flour 400 g water 12 cups
siraegi 20 g minari 40 g
sesame leaves 16 g unripe chilli 20 g
medium green onion --———————~--—- 16 g red pepper paste 4 thsp
soy bean paste 4 thsp red pepper powder —————-——-—-1% thsp
garlic, finely chopped --—--——--—--—- 1 thsp ginger, finely chopped ————————— 1 tsp
black pepper powder -—-——--—---—- % tsp Chinese pepper powder ———-———— % tsp

Method of preparation

@) Boil the siraegi in water until it is tender, rince in cold water, squeeze the water out, and season with the
red pepper paste and soy bean paste.

(@ Put the dongjagae in a pan and bring to a boil. Remove the flesh from the bones.

@ Put the bones and Chinese pepper powder in a pan and boil for 30 minutes. Seive the liquid to remove
the bones.

(@ Put the flesh, siraegi, garlic, ginger, red pepper powder and liquid in a pan and bring to a boil.

(&) Add the drained rice and boil until the rice becomes transparent, then add the dough and bring to a boil.

(& Add the minari, sesame leaves, meditum green onion and unripe chilli, and bring to a simmer.

Table 4. Standard recipe of baekhapchuk

ingredients(Serves 4)

rice 280 g clams 660 g
sesame oil 3 thsp salt 8g
sesame salt 6z [aver 2g
water 12 cups

Method of preparation

(D Wash the rice, soak it in water for two hours and drain.

(@ Carefully remove the clam meat from the shells and cut it into thin strips.

@) In a pan, add the sesame oil (1Xthsp), fry the clam strips, and then add the drained rice. Continue frying
uritil the rice becomes transparent, then add the water and bring to a boil, stirring constantly.

(@) Lower the heat and simmer gently for 30 minutes, stirring from time to time, until the rice is soft.

{8 Add the salt and sesame oil (1) thsp), and heat through for 3 minutes. Serve with the sesame salt and laver.

Table 5. Standard recipe of dasulgitang

Ingredients(Serves 4)

marsh snail 400 g squash 40 g
small wild leek 28 unripe chilli 24 g

" soy bean paste 1% thsp garlic, finely chopper --———-----———- 1% thsp
traditional soy sauce ———————-—— 1% thsp water 9 cups

Method of preparation

@ Scrub the marsh snail in cold running water.

(@ Parboil the marsh snail in the water with the soy bean paste for 30 minutes, remove the marsh snail meat
from the shells.
Put the shells, garlic and liquid in a pan, bring to a boil and filter through a cloth.

(@ Put the marsh snail meat, squash, small wild leek, unripe chilli and liguid in an earthen bowl and bring to
a boil.
Add traditional soy sauce to taste.

Table 6. Standard recipe of minmulgokimaeuntang

Ingredints{Serves 4)

dongjagae 280 g perilla seeds 40 g
siraegi 40 g red pepper powder ———————— % cup
freshwater shrimp BO g ginger, finely chopped -———--—---——----1% thsp
soy bean paste 3 thsp garlic, finely chopped ——————-—-———- 2 tbsp
red pepper paste 1 tbsp rice wine 2 thsp
water 6 cups

Method of preparation

(D Boil the siraegi in water until it is tender, rince in cold water, squeeze the water out, and marinate the sirae-
gi tn the red pepper paste and soy bean paste for six hours.

(@ Put the siraegi, dongjagae, freshwater shrimp, red pepper powder, perilla seed powder, garlic, ginger and
rice wine in an earthen bowl and bring to a boil.
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Table 7, Nutrient composition of chuotang, ochuk, baekhapchuk, dasulgitang and minmulgokimaeuntang
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{per one serving size)

Chuotang Ochuk Baekhapchuk Dasulgitang Minmulgokimaeuntang

One serving sizel(g) 436 689 395 325 384
Energylkcal) 198 600 308 325 200
Moisture(g) 392 532 320 316 329
Protein(g) 15.8 29.0 111 4.2 17.3
Fatg) 9.7 9.0 43 16 108
Sugars(g) 114 1007 56.1 0.3 8.1
Fiber(g) 4.8 138 08 10 119
Ashig) 6.6 6.2 2.8 20 6.5
Caimg) 365 138 36 104 403
P(mg) 559 179 59 46 564
Felmg) 4.0 28 3.2 2.0 35
Naimg) 999 1139 640 390 879
K(mg) 268 628 99 107 472
Vitamin A(ug RE) 396 104 312 36 246
Vitamin B,(mg) 0.40 1.17 0.63 0.13 0.50
Vitamin Bx{mg} 1.36 0.83 0.24 055 1.50
Niacin{mg) 6.6 228 9.9 1.3 7.7
Vitamin C{mg) 40 41 12 7 27

Table 8. Ratio of nutrient contents to recommended amounts per meal in chuotang, ochuk, baekhapchuk, dasulgitang and minmulgokimaeuntang

Energy Protein Vitamin Vitamin Vitamin Vitamin Niacin Ca P Fe
(kcal) (g Alpg RE) Cimg) Bymg} B)mg) (mg (mg) (mg) {mg)
Recommended amount(per meal) 833 233 233 23.3 0.43 0.50 5.7 233 233 4.0
Content in one serving size 198 158 396 40 0.40 1.36 6.6 365 559 4.0
Chuotang Content in one serving size/
Recommended amount 24 68 170 172 93 272 116 157 240 100
ratio{%}
Content in one serving size 600 290 104 41 117 0.83 22.8 138 179 28
Ochuk Content in one serving size/
Recormmended amount 72. 124 45 176 272 166 400 39 77 70
ratio{%)
Content in one serving size 308 11.1 312 12 0.63 0.24 9.9 36 59 3.2
Baekhapchuk Amount in cne serving size/
Recommended amount 37 48 134 52 147 43 174 15 25 30
ratio(%)
Content in one serving size 33 4.2 36 7 0.13 0.55 1.3 107 46 2.0
Dalsulgitang Content in one serving size/
Recommended amount 4 18 15 30 30 110 23 46 20 50
ratio(%)
Content in one serving size 200 17.3 246 27 0.50 1.50 7.7 403 564 3.5
Minmulgoki-  Content in one serving size/ )
maeuntang Recommended amount 24 74 106 116 116 300 135 173 242 a8

ratio(%)
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Table 9. Ratio of nutrient contents to recommended amounts per meal in chuctang, ochuk, baekhapchuk, dasulgitang and min-
mulgokimaeuntang with the consideration of the addition of one bow! of cooked rice{210 g

Energy Protein Vitamin Vitamin Vitamin Vitamin Niacin Ca P Fe
keal @ A@gRE) Cimg) Bimg) Bymg) (mg) (mg) (mg) (mg)
Recommended amount(per meal) 833 233 233 233 043 0.50 5.7 233 233 4.0
Chuotang Content in one serving size 509 23.2 39% 40 0.46 1.38 7.2 369 622 4.2
+ Content in one serving size
One bow! of /Recommended amount &1 100 170 172 107 276 126 158 267 105
cooked rice ratio(%}
Dalsulgitang  Content in one serving size 344 11.6 36 7 0.19 0.57 1.9 1M 109 2.2
+ Content in one serving size
One bow! of /Recommended amount 1 50 15 30 44 114 333 48 47 55
cooked rice ratio(%)
Minmulgoki-  Content in cne serving size 51 247 246 27 0.56 1.52 8.3 407 627 37
maeuntang . N
+ Content in one serving size
/Recommended amount 61 106 106 116 130 304 146 175 269 93
One bow! of

cooked rice ratiol%)




Table 10. Amino acid composition of chuotang, ochuk, baekhap-
chuk, dasulgitang and minmulgokimaeuntang
{mg per 100g edible portion)
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Table 11. Composition of major fatty acids in chuotang, ochuk,
baekhapchuk, dasulgitang and minmulgokimaeuntang
(g per 100g total fatty acids)

Chuotang Ochuk Baekhapchuk Dasulgitang Minmulgoki- Chuotang  Ochuk  Baekhapchuk Dasulgitang Minmulgoki-
maeuntang maeuntang

ite 178 239 84 35 97 Myristic
Lev 320 41% 146 64 176 acid 0.6 1.5 0.2 29 0.9
Lys 385 466 70 64 162 (14:0
Met 84 85 25 12 26 Palmitic
Cys 43 56 2 1 14 acid 9.4 18.1 10.4 19.9 139
Phe 172 256 91 43 108 (16:0)
Tyr 140 173 93 34 77 Palmitoleic
Thr 188 239 72 35 91 acid 26 8.9 0.7 9.4 42
val 208 287 97 4 108 (162 3)
Arg 282 348 179 39 176 Stearic
His 46 164 29 10 2 acid 2.8 4.2 5.4 41 32
Ala 242 319 118 45 114 (18:0)
Asp 51 622 188 98 224 Oleic
Glu 696 997 327 141 471 acid 19.3 34.6 37.7 12.1 24.6
Gly 279° 379 97 53 114 (18: 1}
Pro 233 346 91 46 153 Linoleic
Ser 193 258 87 19 108 acid 16.4 149 434 9.6 17.3

- (18:2)
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A ZollA aspartic acid$h glutamic acid7b ¥o| 5
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