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Abstract

Maeun-Tang is a hot spicy fish soup boiled with kochujang (Korean chili pepper paste),
kochukaru (chili powder) and various vegetables. As its main ingredient, fresh or sea-water fish
is cut into several pieces and boiled with ground beef and green vegetables such as watercress
as well as garland chrysanthemum. In addition, onion, radish, chilies, crown daisy, garlic and
some times, pumpkin and bean curds are added to the mixture to absorb the kochujang which is
the base flavor of this dish. It is then seasoned with kochukaru, garlic, soy sauce and if needed,
more kochujang to suit everyone’s taste buds.

Restaurants that offer this dish often allow you to select your fish from a tank. Many specialty
seafood restaurants have several tanks from which you may choose a fish. Popular fish for this
dish may include Korean rockfish, flounder, yellow corvina, codfish, croakers, pollacks, and even
fresh water fish like carp and trout. In addition, other shell fish such as crabs, clams and oysters
can be also added to this soup to compliment and enhance its spicy but refreshing flavor.

This soup is one of Korean's most popular dishes while drinking soju. If you order sushi or
sashimi, the soup is made from the left-over parts of the fish.

The objective of this study is to determine a standardized recipe of Maeun-Tang and to investigate
consumption so as to increase its intake opportunities for consumers through its development.

Fish species used in Maeuen-Tang’s recipes were flounder, Korean rockfish and other fish.
Onion, radish, chilies, crown daisy, garlic and some times, pumpkin and bean curds were added
to the mixture to absorb the kochujang which is the base flavor of this dish.

Most of the stock used in Maeuen-Tang's recipes is pure water, fish stock and vegetable stock,
1.0-1.5 Korean rock fishes and 0.5-1.0 flounders, with its head and bone, which were used in 3~
4 portions of Maeun-Tang,.

Most of the seafood restaurants used seasoning which didn't age and was made by the
restaurant. The cooking equipment used in the Maeuen-Tang's recipes were a cook-port and
earthen bowl.

Key Words: Maeun-Tang, Korean spicy fish soup, Stock, Maeuen-Tang’s recipes.
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Table 1. Fish species used in Korean spicy fish

soup recipes

Fish species Frequently Ratio (%)
Ray 1 2.63
Japanese bluefish 3 7.89
Olive flounder 28 73.68
Garfishes 1 2.63
Spoty bl L e
Finspoted no o
Seabream 19 50.00
Croaker 2 5.26
Sea eel 3 7.89
Rockfish 5 13.16
Shaggy sea raven 1 2.63
Korean rockfish 33 86.84
Wild fish 3 7.89
Yellow croaker 1 2.63
the others 2 5.26

Table 2. Mixed whole fish used in Korean spicy fish soup recipes

Mixed whole fish

Frequently Ratio (%)

Korean rockfish Olive flounder Seabream Finespotted flounder  Croaker 1 2.63
Korean rockfish Olive flounder Seabream Finespotted flounder Shaggy sea raven 1 2.63
Korean rockfish Olive flounder Seabream Finespotted flounder 5 13.16
Korean rockfish Olive flounder Seabream Japanese bluefish Sea eel 1 2.63
Korean rockfish Olive flounder Seabream Croaker 1 2.63
Korean rockfish Olive flounder Seabream others 1 2.63
Korean rockfish Olive flounder Seabream 7 18.42
Korean rockfish Olive flounder Sea eel Spotty belly greenling 1 2.63
Korean rockfish Olive flounder Sea eel 1 2.63
Korean rockfish Olive flounder Japanese bluefish 1 2.63
Korean rockfish Olive flounder Finespotted flounder 1 2.63
Korean rockfish Olive flounder Rockfish 3 7.89
Korean rockfish Olive flounder 4 10.53
Korean rockfish Seabream Finespotted flounder 1 2.63
Korean rockfish  Yellow croaker others 1 2.63
Korean rockfish Wild fish 1 2.63
Korean rockfish 2 5.26
Seabream Finespotted flounder Rockfish Garfishes 1 2.63
ngigzztw Japanese bluefish Ray 1 2.63
Finespotted Rockfish 1 2.63
flounder
Wild fish 2 5.26
Total 38 100.00
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Table 3. Vegetable species used
spicy fish soup recipes

in  Korean

2 o 5 [ = .
T ‘r(39§1, 97.50%), o 3} (385] 95.00%), AL Vegetable Frequently Ratio (%)
(183], 45.00%), %¥=H(163], 40.00%), %7103, Hot pepper 18 45.00
Sesame leaf 1 2.50
AT ZF kol o] L2537 9] o H}ol o .
25.00%)°] 7H4 ol ol &=L glem, Fop, wut Green onion 38 95.00
g, 75, a9 52 ol &dto zedte 4¢7H & Bean curd 5 12.50
Radish 39 97.50
% Th(Table 3).
~ o Dropwort 8 20.00
71EF WA, 1Y, Wi F, ALES o] &3t 23} Brown seaweed 1 2.50
o .
T 4¥E UewoH, 7Hg Bel ol &5 e M;lm " 10 25.00
N Chinese cabbage 1 2.50
oLz & %3t 0 A=) g 73 oFy S 9
]: H‘IT aty T, EH 'I’]'/ AT, o '4'(4§1/ 10.00 A)) Mushroom 2 5.00
2 vebytt}, Crown daisy 10 25.00
. - Cabbage 1 2.50
AHEH I SlE oAl TreFskAR 7, tiat, 1 8
Onion 16 40.00
gl HH TE
Fie gFEE FFAEE o]&H L 9o, o]¢ 0“ Bean sprouts 1 2.50
= = 2AA = O 1
718k &, v F, T4, &2, vide], Ad S ol IED“Oka{“UShroom ; 1225500
- - umpkin .
gote] ze)aks A0 2 LERTHTable 4).
Table 4. Mixed vegetable used in Korean spicy fish soup recipes
Mixed vegetable Frequently — Ratio (%)
Radish Green onion Hot pepper Onion Pumpkin Chinese cabbage Mushroom 1 2.50
Radish Green onion Hot pepper Onion Pumpkin Mint 1 2.50
Radish Green onion Hot pepper Onion Bean curd 1 2.50
Radish Green onion Hot pepper Onion Dropwort 2 5.00
Radish Green onion Hot pepper Onion Mint 2 5.00
Radish Green onion Hot pepper Onion Crown daisy 1 2.50
Radish Green onion Hot pepper Onion 4 10.00
Radish Green onion Hot pepper Pumpkin Mint 1 2.50
Radish Green onion Hot pepper Mint 1 2.50
Radish Green onion Hot pepper Crown daisy 1 2.50
Radish Green onion Hot pepper Pumpkin 1 2.50
Radish Green onion Hot pepper 1 2.50
Radish Green onion Onion Crown daisy Mushroom Bean curd Dropwort 1 2.50
Radish Green onion Onion Dropwort Crown daisy 1 2.50
Radish Green onion Onion Pumpkin 1 2.50
Radish Green onion Onion 1 2.50
Radish Green onion Crown daisy Bean curd 1 2.50
Radish Green onion Crown daisy Dropwort 1 2.50
Radish Green onion Cabbage Bean sprouts 1 2.50
Radish Green onion Dropwort Mint 1 2.50
Radish Green onion Mint Sesame leaf 1 2.50
Radish Green onion Bean curd 1 2.50
Radish Green onion Dropwort 1 2.50
Radish Green onion Brown seaweed 1 2.50
Radish Green onion Mint 2 5.00
Radish Green onion Crown daisy 3 750
Radish Green onion 4 10.00
Radish mint 1 2.50
Hot pepper Dropwort Crown daisy Enoki mushroom Bean curd 1 2.50
Total 40 100.00
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Table 5. Seasoning used in Korean spicy fish
soup recipes

Species Frequently Ratio (%)
Red pepper powder 40 100.00
Hot pepper paste 4 10.00
Pure soy souce 2 5.00
Soybean paste 17 42.50
Galic 39 97.50
Seasoning (mirim) 1 2.50
Chinese pepper 9 22.50
Ginger 8 20.00
Ginger juice 1 2.50
Salt 37 92.50
Alcohol (soju) 4 10.00
Onion juice 1 2.50
Wasabi 1 2.50
Seasoning (MSG) 6 15.00
Nicely aged soy sauce 1 2.50
Hondashi 1 2.50
Black pepper powder 27 67.50
2. 4 o 2Eol AMEEHE S5
AR wf2ge ghe W] fe AgHE =2
o FE & EF AT, OFZH% o ES TE
AHgetaL 9lom, o] T oAWRE dd =% o8&
e A97h 181(46.15%) 0.2 YERGoH, A4
Z o] gatE Ao 1774(43.59%)3§, g#% ol &
AL A FE de B o857 AUTHF
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Fish and Shellfish boiled water
(a1%

Vegetable boiled water
(10%

Fig. 1. Type of stock used in Korean spicy
fish soup recipes.
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Fig. 2. The amount of Korean rockfish and
flounder used in Korean spicy fish
Soup recipes.

- 168 -



Table 6. Mixed seasoning used in Korean spicy fish soup recipes

Mixed seasoning

Frequently Ratio (%)

Red pepper

potwder Galic Salt Bla]g‘gvyggpﬂ Ginger juice 1 2.50
Re;io V}\)}e E}ruer Galic Salt Blaﬁlévggglper Ginger juice 1 2.50
Re}gio ‘I;e e]ser Galic Salt Blaf)lé Pepper 7 17.50
Re;)io ‘E]e ell?er Galic Salt Blarcjlé“?gglpﬂ Soybean paste 5 12.50
Re;lo‘};e PPEr Galic Salt Bla]g‘gvyggpﬂ Soybean paste A(ISJ?E)O] 2 5.00
Rego‘}:’e E}r)er Galic Salt Blaﬁlév&)gglper Soybean paste Se&jgg;‘g 1 2.50
Re}fml;e ell?er Galic Salt Blalglévygglper Soybean paste P‘ég%geoy Ginger 1 2.50
Re;)io‘%e el;er Galic Salt Blarc)lé“?gglper Soybean paste ~ Wasabi 1 2.50
Re};l0 ‘};)]e eIraer Galic Salt Bla}g]é PSPPI Soybean paste %léli)npegre 1 250
Reg0 V}\)}e E}r)er Galic Salt Bla}c)]é L pspper Ginger 2 5.00
Reg0 \I,f/e e]ser Galic Salt Blaf)lé Jepper Seasonig’lg(MSG 4 10.00
Rego‘lf/e el;er Galic Salt Soybean paste Hotp}:set};per Ginger %lélgi)egf 1 2.50
Re;lo‘};e PPEr Galic Salt Soybean paste Ginger A(L%J?E)Ol iﬁ;?g;g Hondashi (élgi)npeesre 1 2.50
Rego VF; ] E}r)er Galic Salt Soybean paste %gg‘peesf 1 2.50
Re}fml;e ell?er Galic Salt Soybean paste 2 5.00
Rego‘lf/e el;er Galic Salt Pure soy souce Ginger Hotpg)set}e)per 1 2.50
Re;lo‘};e e};’er Galic Salt Chinese pepper 2 5.00
Red pepper Galic Salt Chinese pepper Alcohol 1 2.50

powder (soju)

Re;l0 ‘I;e ell?er Galic Salt Nicel};aigcid soy 1 2,50
Re;)io ‘E]e elser Galic Salt 1 250
Re}fml;e ell?er Galic ]élacl;rr Ginger Hotpg)setgper Onion juice 1 2.50
RRoRdRT e g SRe '
Re}fml;e ell?er Galic %l'e}})ri)eesre Ginger Hotpg)setgper 1 2.50
Rego‘lf/e el;er Salt S(:)};l::n Chinese pepper 1 2.50

Total 40 100.00
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Fig. 3. Recipes used in Korean spicy fish soup

recipes.
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Table 7. Fish quantity used in Korean spicy fish soup recipes (3~4 portions of food)

Answer 1 Part Answer 2 Part Answer 3 Part Frequently Ratio (%)
Ko(rf%nfirs(;lcel;f)ish head, bone F(llouflilsiir head, bone 1 4.76
Ko(rf.%nﬁrs(;fel;f)iSh head, bone F(lfuflils%? head 1 4.76
Kore(alnﬁrsolf)kﬁsh head, bone F(lf uf?s(%sr head, bone 1 4.76
Kore(aln ﬁrsolf)kfish head, bone F(lf l}g‘%sr head, bone (%05C l}fllssﬁ; whole 1 4.76
Korean firsolf)kﬁSh head, bone F(l{)t}%?gr head O(ti]eésg;h cad, 1 4.76
Korean ﬁrso}f)kfish head, bone F(lf lgls?sr head S(%e‘lsbfrizir)n head 2 9.52
Kore(aln . ir;)}%kfish bone 1;5%“22% whole S(%a.S bfrie;%r)n whole 1 4.76
Kor(ezar;isr}(l)é.'sl;ﬁsh head, bone goflil:l?e es; head, bone 1 4.76
Kore(alnfirsx)}iz)kfish head, bone (2§%?fise}$s) whole 1 476
Koren SO o bone SPER e 1 176
Kozrze%nﬁrsck)lcégiSh head, bone 1 4.76
Kor(ezarhsr}cl)ec;ﬁsh head, bone 3 1429
Kor(ezar%isr}(l)ec;;ﬁsh head, bone Se(?i ?irseha)m whole 1 4.76
Kor&ar%isrﬁ)ec;ﬁsh head, bone Sea E’irself)m head, bone 1 4.76
Kor&ar%isrﬁ)ec;ﬁsh whole 1 4.76

BT e e PPRECHMER g T e 1

V(\gﬂ‘fii‘;hfei:)h head, bone 1 4.76

1 fish whole 1 476
Total 21 100.00
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Fig. 4. The amount of aging on whether
seasoning used in Korean spicy fish
Soup recipes.
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Fig. 6. The cooking equipment used in
Korean spicy fish soup recipes. 4
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