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Abstract

This study was designed to standardize the recipes and to analyze the nutrients of native local foods of

were prepared according to the information obtained from personal interviews and then supplied to sensory
evaluation. All the characteristics of each food were evaluated as ‘moderate’. The results of the nutrients
analysis of the native local foods using CAN Program 2.0 were as follows: protein and iron were high in ‘euneo-

while all three native local foods were low in calories. In case of amino acid composition, all three native local
foods were high in glutamic acid, aspartic acid and arginine content. ‘Gijang-eomuk’ was higher in fatty acid

contents than the other foods, especially, high in linolenic acid and linoleic acid.
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93.3
3.33%10.90
80.0
3.67%£1.18
86.7

Overall preference
3.93£0.88

Color
86.7
3.00+0.76
73.3
407%1.16
86.7
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347%0.83
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Odor
3.87+1.19
30.0
3.00£1.07
66.7
3.13+1.36
73.3

21l

Texture
4.00£0.85
93.3
347099
86.7
3.60*1.45
80.0

Taste
4.06+0.80
93.3
3.27£0.80
80.0
3.33%£1.49
73.3
Y95 of judges who gave a score over three.

24 sisiel.
Acceptability (96)
Acceptability (%)

Acceptability (9)"
Gijang-eomuk

Euneo-bab
Aeji-jjim

Table 1. Sensory evaluation of euneo-bab, aeji-jjim, gijang-eomuk
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Table 2. Recipe standardization of euneo-bab (boiled rice with sweetfish)

Ingredient (2 serving sizes)

Rice 200 ()" Sweetfish 260

Water 300 Shredded dried laver 2
Seasonig sauce

Small green onion 6 Heavy soy sauce (Japanese style) 20

Sesame o1l 3 Light soy sauce (Korean style) b5}

Finely chopped garlic 5 Sesame seeds (toasted & crushed) 3

Red pepper powder 3

Cooking methods

. Rice wash and soak 20 minutes in water.
Remove intestinal vein from the sweetfish.
Put \1) and @ in a pot with water and boil.
. Boil ¢

.oc\l.m.m»u.wg\DH

Mix @ with seasoning sauce and serve.

@on high heat for 5 minutes, on medium heat for 5 minutes and steam on low heat for 5 minutes (cooked rice).
Take the sweetfish in the @ and remove the bones and head from it.

Put ® in the pot and steam for 5 min on very low heat.

. Place the euneo  bab on a plate and garnish with roasted laver.
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Mean weight of ingredients decided through 4 rounds cooking of experiment.
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Ingredient (2 serving sizes)

Aeji {soaked) 100 (g)"
Bracken (soaked) 30
Taro stem 20
Raw mushroom 25
Pumpkin 40
Clam 30
Chopped garlic 15
Broth 500

Styela clava 40
Soybean paste 10
Wheat flour 60
Powdered perilla 20
Small green onion 15
Isodon leaves 10
Salt 2

Cooking methods

1. Dried Aeji (sea-staghorms) soak in water for 24 hours, blanch in boiling water 30 seconds, scrub back side of the Aeji

and clean 4~5 times.
. Soaked bracken and taro stem cut in 10 cm lengths.

. Styela clava and clam wash and chop.
Mix D with soybean paste.

OO N A WN

. Peel the skin from raw mushroom and cut in 3~5 mm slices.
. Peel pumpkin's skin, remove seed and cut in 3~4 mm slices.

. Put @ Q@ @ ® ® in a pot with 1/2 (250 mL) broth and boil.
. Put wheat flour and a powdered perilla in 1/2 (250 mL) broth and boil (cooked).
. Put with isodon leaves, chop garlic and small green onion and salt.

"Mean weight of ingredients is decided through 5 rounds cooking of experiment.
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Table 4. Recipe standardization of gijang-eomuk

Ingredient (2 serving sizes)

Agar-Agar 100 (g)? Egg 20

Carrot 20 Soybean paste 20

Clam 30 Isodon leaves 10

Shrimp 30 Red pepper 5

Seasoned soup 1000 umbilicaria esculenta mushroom 5

Red pepper paste with vinegar

Red pepper soybean paste 25 Vinegar 25 Sugar 12
Chopped garlic 10 Sesame salt 5

Cooking methods
1. Soak an Agar-Agar in water about 20 minutes to remove the impurities.
2. Boil the Agar-Agar, clam, shrimp in seasoned soup (1,000 mL) which is spiced with soybean paste until the Agar-Agar
is dissolved beating up slowly (about 50 minutes).
3. When the Agar-Agar is dissolved, put sliced carrot and isodon leaves on it and make hot little more.
4. Pour boiled Agar-Agar and other ingredients (® into a mold and put sliced a yellow-white omelet, shredded red pepper,
and umbilicaria esculenta mushroom on them and make harden to make jelly.
5. When the jelly is made, cut it off and eat it with vinegared red pepper paste.

"Mean weight of ingredients is decided through 5 rounds cooking of experiment.

Table 5. Nutrient composition per one serving size and ratio of nutrient contents to recommended per meal in euneo-bab,

Euneo-bab Aeji-jjim Gijang-eomuk
Nutrient Recommended - - one serving
L I amount/meal  One Serving one serving «
composition o size 320 g) Aot size a3 N0 s aas g DA
B ? C D

Energy (kcal) 833 468 56.2 210 25.2 168 20.2

Protein (g) 23 24.8 107.8 10.3 44.8 10.0 435

Fat (g) 7.3 55 35

Sugar (g) 79.6 315 24.8

Fiber (g) 0.8 3.0 2.4

Ash (g) 3.4 4.6 4.9

Calcium (mg) 233 57.6 24.8 134 57.5 157.7 7.5

Phosphorus (mg) 233 277 1189 159 68.4 144 61.8

Iron (mg) 4 4.0 101.0 6.3 1575 3.8 95.0

Sodium (mg) 878 880 928

Potassium (mg) 486 510 798

Zinc (mg) 4 2.2 55.0 1.2 30.0 129 3225

Vitamin A (RE) 233 129 55.4 73 31.3 356 152.8

Vitamin B, (mg) 0.43 0.21 48.8 0.15 34.9 0.09 20.9

Vitamin B: (mg) 05 0.20 40.0 0.19 38.0 0.29 58.0

Vitamin Bs (mg) 0.47 0.45 95.7 0.29 61.7 0.43 102.1

Niacin (mg) 57 3.87 68.4 2.0 35.1 1.82 319

Vitamin C (mg) 23.3 4.0 17.2 7.4 31.8 8.7 373

Folic acid (ug) 83.3 26.7 32.1 212.6 255.2 163.2 159.9

Vitamin E (mg) 33 178 539 22 66.7 2.0 60.6

Cholesterol (mg) 51 10.7 29
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7}l Al o] 5 FollA A galA ddslgd s, CANZZ2 9 ollv]®] geke 210 kcalZ2 A 25%0] %2,
Yol A AP o AFS HEALEE ol E3lsl e, A, wlebal A, By, By, vhelolAl, BlEsl C, obd 5o Fak
CANeJu} A1 FA R Eoll FFE o] oA 92 AEFL A4 AR 50% o] 3}, 4, <, ¥]eH Bg, E 59 %2 60%
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and gu ang -eomuk

Amino acid

composition Euneo-bab  Aeji-jjim  Gijang-eomuk
Isoleucine 872 219 144
Leucine 1513 343 233
Lysine 1363 207 232
Methionine 535 101 87
Cysteine 254 103 42
Phenylalanine 800 260 140
Tyrosine 715 173 99
Threonine 778 172 106
Tryptophan 179 58 44
Valine 910 242 151
Histidine 501 122 77
Arginine 1401 356 272
Alanine 1192 229 180
Aspartate 1804 371 340
Glutamate 3157 1619 765
Glycine 915 261 185
Proline 750 472 146
Serine 759 249 112

Table 7. Major fatty acid composition of euneco-bab, aeji-
jjim and gijang-eomuk (g/one serving size)

Euneo-  Aeji- Gijang~

bab jjim eomuk
Total fatty acid 0.454 0.05 5.297
Saturated fatty acid 0.125 0.013 1.312
Monounsaturated fatty acid 0.049 0.011 1.952
Myristic acid (14:0) 0.001 0.00 0.111
Palmitic acid (16:0) 0.118 0.008 0.938
Stearic acid (18:0) 0.006 0.004 0.209
Oleic acid (18:1) 0.047 0.007 1.533
Linoleic acid (18:2) 0.262 0.007 1.318
Linolenic acid (18:3) 0.017 0.001 0.338
Arachidonic acid (20:4) 0.00 0.008 0.127
Eicosapentanoic acid (20:5) 0.00 0.02 0.037
Docosahexanoic acid (22:6) 0.00 0.006 0.082
P/M/s" 57126 211 11107

UP: Polyunsaturated fatty acid.
M: Monounsaturated fatty acid.
St Saturated fatty acid.

2] o)== 168 kealZ HAAFake] 20960]9) v Hol=] &
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23} lysine,

9] gteko] =9} 31 linoleic acid, linolenic acid, arachidonic

acid 59 FFAHHF 242 7)Ao H3} ool A 3kt
(Table 7).
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