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Abstract

The purpose of this research aims to reveal how radish kimchi (Jong-ga) differs in Jong-ga recipes and old cookbooks.

To accomplish this, old cookbooks ("Soowoonjabbang,, "Jusiksiui,, " Eumsikbangmunnira,, "Siuejunsuh,, " Banchandeungsok,,

and "Buinpilji,) were reviewed and 8 Jong-ga recipes (Seogye Park Se-dang from the Bannam Park clan Jong-ga, Myungsukgong

from the Changnyeong Jo clan Jong-ga, Nampa Park Jae-gyu from the Milyang Park clan Jong-ga, Geunggudang Kim

Joong-jeung from the Gwangsan Kim clan Jong-ga, Dongchundang Song Jun-gil from the Eunjin Song clan Jong-ga,

Myeongjae Yun Jung from the Papyung Yun clan Jong-ga, Daeseunggong Ryu Cha-dal from the Munhwa Ryu clan Jong-ga,

Inmukjae Son Sung-jeung from the Milseong Son clan Jong-ga) from five areas were reviewed. We classified the radish

kimchi into five categories, radish kimchi, Dongchimi, kkakdugi, Seokbakji and Nabak kimchi and other kimchi. According

to old cookbooks, most kimchi was made with radish, cabbage, cucumber, pear, yuju, fish meat, and salt. Modern Jong-ga

is made of seasoned radish, sticky rice paste, seafood, sugar, powdered pepper, fish sauce and salt. This study helps to

understand notable clans’ cultures via their recipes for kimchi.
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Table 1. The categorization and specific topics
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Subject

Detail subject

Literature review

General characteristics of Jong-ga and old cookbooks

* General characteristics of old cookbooks
* General characteristics of Jong-ga

The classification of Mugimchi of Jong-ga and old cookbooks

- Kinds of radish Kimchi

- Kinds of Dongchimi

- Kinds of Kkakdugi

- Kinds of Seokbakji and Nabar kimchi
- Kinds of other Kimchi
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Table 2. General characteristics of the old cookbooks of head & noble family

Title Writing period Author Note

Soowoonjabbang 1540s Kim Yu Gyeongbuk Andong/Gwangsan Kim clan Jong-ga
Jusiksiui Late 1800s Wife of Song Youngno Daejeon/Eunjin Song clan Jong-ga

Eumsikbangmunnira 1891s Sukbuin Jeonui Leessi Chungnam Hongseong/Yangju Jo clan Jong-ga
Siuejunsuh Late 1800s Anonymous Old cookbook of Noble family

Banchandeungsok 1913s Anonymous Chungbuk Cheongju/Jinju Kang clan Jong-ga
Puinpilji 1915s Bingheogak Lee Old cookbook of noble family
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Table 3. The list of selected Jong-ga (head families)

Region Jong-ga name

Seogye Park Se-dang from the

Gyenggi-do Ujeongbu Bannam Park clan Jong-ga

Myungsukgong from the

Gangwon-do Gangneungsi - oone Jo clan Jong-ga

Nampa Park Jae-gyu from the

Jeonnam Naju-si Milyang Park clan Jong-ga

Geunggudang Kim Joong-jung from

k Jinan-
Jeonbuk Jinan-gun the Gwangsan Kim clan Jong-ga

Dongchundang Song Jun-gil from

Dagj topolit it
acjeon mefopolian eIy e Eunjin Song clan Jong-ga

Myeongjae Yun Jeung from the

Chi N -si
ungnam onsan-st Papyung Yun clan Jong-ga

Daeseunggong Ryu Cha-dal from

Chungbuk Cheongwon-gun the Munhwa Ryu clan Jong-ga

Inmukjae Son Sung-jeung from the

Gyeongnam Miryang:si Milseong Son clan Jong-ga
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Table 4. The kinds of radish Kimchi of the old cookbooks
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Old cookbooks name  Kimchi name

Ingredients

Characteristic

Gochu Kimchi .
ginger

Radish, salt, pepper, red-pepper leaf, green onion,

- Using dried pepper leaves
- Uusing copper coin

Banchandeungsok

Jjanji

Radish, Chinese cabbage, radish tops, salt, ginger,
garlic, haemal, red-pepper, yellow corbina

- Using thin sliced red pepper and thick
sliced stone head fish
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Table 5. The kinds of radish Kimchi of Jong-ga (head family)

Jong-ga name Kimchi name

Ingredients

Characteristic

Changnyeong Jo clan

Jong-ga Jjogori Kimchi

Dried radish, red-pepper powder, garlic, green onion,
salt-fermented anchovy sauce, sugar

Milseong Son clan

Jong-ga Ogeurakji

Dried radish, dried pallack broth, red-pepper powder,
salt-fermented sand launce sauce, salt-fermented anchovy
sauce, garlic, ginger, chestnut, sticky rice porridge

- Mixed with shredded chestnut




Vol. 28, No. 5(2015)

Table 6. The kinds of Donchimi of the old cookbooks

.z A9} 7o) £A) L

AT 901

Old cookbooks name Kimchi name

Ingredients

Characteristic

- Marinated with salt for one day then putting

] Mukimchi Radish, salt, water in the water another one day.
Soowoonjabbang - Add salted water with that radish.
Dongchimi Radish, salt, water
Radish, salt, scal b itr . L .
Jusiksiui Dongkimchi Acish, Salt, Seaes, CUcUTiber, peat, CItof, - Using whole pear and yuju with skin
green onion, ginger, pepper
. . . - Using whole pear without skin.
Radish, salt 1 tard .
Eumsikbangmunnira Dongchimibub acish, Sall, pear, BINger, gariic, MuSErd 44 honey, stone ear mushroom and pine nuts
leaf, honey, Gyrophora esculenta, pine nut .
as garnish
Radish, salt, cucumber, pear, citron, green - Using whole pear and yuju without skin.
Siuejunsuh Dongchimi onion, ginger, pepper, water, honey, pome- - Add honey, pomeogranate and pine nuts as
granate, fine nut garnish
Radish, salt, wats luti i
Banchandeungsok Mukimchi 151, Sa%, WALLET, UNGIUUnous TIce, Pepper,
yellow corbina
Radish, salt, pickled cucumber, pear, citron, - Using whole pear and yuju wuthout skin
Dongchimi green onion, ginger, pepper, honey, pome- - Add honey, pomeogranate and pine nuts as
Buinpilji granate, fine nut garnish
Kimjang hu Dongjijeo Radish, salt, green onion, pepper, mustard - Making l.a'mchi in .liong/'i
leaf, water - Cover with Soraegi
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Table 7. The kinds of Dongchimi of Jong-ga (head family)

EREL R

Jong-ga name

Kimchi name

Ingredients

Characteristic

Milyang Park clan

Radish, chinese cabbage, apple, pear, water parsley,
mustard leaf, chive, carrot, salted-fermented shrimp,

Bandonchimi  water, yellow corbina broth, oyster, yellow corbina, - Using stone head fish’s meat and stock
Jong-ga LT .
garlic, ginger, onion, shredded red-pepper, red-pepper
powder, salt-fermented anchovy sauce
Gwangsan Kim clan Ppalgan Radlsh, cthlves, mustard leaf, red-pepper powder, stlcll<y - Using big radish and radish water as
g Donechimi rice porridge, salt-fermented sand launce sauce, garlic,  stock
ongga ongehm: starch syrup, sesame - Using powdered red pepper
Eunjin Song clan . Radish, salt, pepper, green onion, garlic, ginger, mustard - Add fermented pepper water as stock
Dongchimi .
Jong-ga leaf, radish tops, salt-fermented pepper broth and season
Munhwa Ryu clan . Radish, salt—f. ted 1 Xk > red PpeL, chive, mustard Using all ingredient as it is
Jone-oa Dongchimi leaf, pear, ginger, garlic, green onion, salt-fermented Usine sparkling water
e shrimp, solar salt Sing sp 8 vae
ST ok A= AR = Al whet ezt X}°l7} i 3 gk Ao ARE = A-AlE 8 v AR S
ARk A= vl 7R A g9 XA, AEES i ZHFo| gFol o] g2 §3& Y50 = o §¥siy
o]-gsto] A&Zstar gt Bt X7k EF(Han T 1995)0“11] Al FolE Hdohar gk
BAEANA AR FH7E oAU A HiA B AR 1L AzFALE ddf F7HY] FAUE AHEH 12249
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2 AL e B4 Qe SAloldnt Bt Argstleh. @ ke SAuE nxe|qe] FAumc
23 $4 F7)e BAuE o F7he) nxAAQ 2y HANHI RARI RN, o8 g HEW 5
Aol ol EAv] Amet vTHE o ok 4 hAle] 7 9 FPAES 9w, heute] e who FE BEnct
2 ol NS PR R WAL 13 AF B olg W] Lt o1 I RES AgSHe mx M FXu)gt
o 47 L stel TBL VST A
B3} 4 8719l $Arle mE quE Re) g7 §
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(<0

m{u E

gk
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Table 8. The kinds of Kkakdugi of the old cookbooks

Old cookbooks name Kimchi name

Ingredients

Characteristic

Chinese cabbage, radish, pickled cucumber, salt-

Siuejunsuh Jeotmu fermented shrimp, green onion, garlic, red-pepper - Using marinated cabbage and radish
powder, salt
. . L . - Using marinated radish
Kkakdugi 1 Radish, salt, pepper, garlic, ginger, yellow corbina Put stone head fish meat
Banchandeungsok - Using unmarinated radish
ish, salt-ferment i 11 i .
Kkakdugi 2 Radish, salt-fe od shrimp broth, yellow corbina, Using chopped stone head fish meat and crushed

pepper

dried red pepper
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Table 9. The kinds of Kkakdugi of Jong-ga (head family)
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Jong-ga name  Kimchi name Ingredients

Characteristic

Changnyeong Jo

Radish, pollack’s gill, chive, red-pepper powder, malt,

- Using malt sprout powder and salt-fermented

dlan Jong-ga Seogeoriji salt-fennen'ted zjlnchovy sauce, salt-fermented saury Saury
sauce, garlic, ginger, salt
i i : : - Usi inated radish and mixed with
Radish, chinese cabbage, green onion, chive, water sing unmarinated radish and mixed wi
Eunjin Song clan arsley, mustard leaf, red-pepper powder, sticky rice cabbage
Y s Kkakdugi p Y ’ pepper b ’ - Mixed salt-fermented Whangseoke and salt-

Jong-ga

porridge, garlic, ginger, salt-fermented yellow conbina,
salt-fermented shrimp, shredded red-pepper

fermented shrimp
- Add shredded red pepper
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Table 10. The kinds of Seokbakji and Nabak kimchi of the old cookbooks

Old cookbooks name Kimchi name

Ingredients Characteristic

Radish, cucumber, Chinese cabbage, wax gourd, garlic,

ginger, pepper, green onion, pheasant meat, small octopus, Add using salt-fermented yellow cor-

Jusiksiui Seokbakji fresh abalone, conch, oyster, salt-fermented yellow corbina, .
venia and oyster too much
salt-fermented oyster, mustard leaf, pear, salt, outer leaves
of cabbage
Radish, Chi bbage, tard leaf, Chi herring, .
S iese cabbage .mus are e inese emng - Using fresh abalone, conch and small
salt-fermented yellow corbina, conch, large-eyed herring, .
. . . octopus without guts
Seokbakji eggplant, cucumber, small octopus, green onion, garlic, . .
- Mixed salt-fermented yellow corvenia
pepper, alt-fermented oyster broth, salt-fermented yellow .
corbina broth and oyster juice
Radish, Chinese cabbage, pepper, green onion, soy sauce, * Season with soy sauce
Siuejunsiuh Jang kimchibub pear, garlic, ginger, chestnut, Gyrophora esculenta, Shiitake, - Marinated with radish, cabbage and
abalone, sea cucumber, brisket of beef, fine nut, honey pear in soy scuce
Radish, Chi bb It i li . .
Yeoljeotgukji . 180, LANEse cabbage, satl, pepper, Sreen onion, LarS,  qaon with salt-fermented fish juice
ginger, water parsley, salt-fermented anchovy sauce, water
Radish, Chinese cabbage, cucumber, green onion, ginger,
Jangjjanji fine mushroom, fresh abalone, dried mustard leaf, pepper, - Season with soy sauce

water, soy sauce

Eumsikbangmunnira Jang kimchibub

Radish, Chinese cabbage, cucumber, ginger, garlic, fresh
abalone, mustard leaf, soy sauce

Buinpilji Jangjjanji

Radish, Chinese cabbage, cucumber, green onion, ginger,
fresh abalone, mustard leaf, soy sauce
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Table 11. The kinds of Seokbakji and Nabak kimchi of Jong-ga (head family)

Jong-ga name

Kimchi name

Ingredients Characteristic

Radish, Chinese cabbage, water parsley, green onion, Chungyang - Using unmarinated with radish and

Nabak kimchi L
apar KMCAL - ed pepper, garlic, ginger, shredded red-pepper, salt, water ~ cabbage
Eunjin Song clan TR " | ———
TUEE o kimchi vl peopen e, gngn, ool b peppen oy e, 115 ST 10 Nabak kinc
& PEPpet, BATIC, EINEST, PEppet, S0y > - Season with soy sauce
water
Radish, Chi ley, ch i
Papyung Yun clan L sh, O riese cz?bbag.e, water parsiey, ¢ estnut, green onion, - Add using Gyodong Jeondok soy
Jang kimchi  green garlic, garlic, ginger, grinded red-pepper, red-pepper
Jong-ga sauce
powder, Gyodong Jeondok soy sauce, sugar, water
Radish, pickled Chinese cabbage, salt, sugar, shrimp, water
Milseong Son clan Jang kimchi parsley, chive, pear, chestnut, shredded red-pepper, garlic, - Using bamboo salt

Jong-ga

ginger, fine nut, Gyrophora esculenta, soy sauce, Japanese - Making colorful
plum syrup, sugar
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Table 12. The Kkinds of other Kimchi of the old cookbooks

Old cookbooks name

Kimchi name Ingredients Characteristic

Cheongyochimchaebub Turnip, salt, outer leaves of cabbage, herb

- Marinated with salt for half then putting in
the cold water

Soowoonjabbang

Winter mustard Wax gourd, turnip, salt, sesame oil, mustard
pickles

powder, eggplant - Mixed with mustard powder
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Table 13. The kinds of other Kimchi of Jong-ga (head family)

Jong-ga name Kimchi name

Ingredients

Characteristic

Altari kimchi
Bannam Park

White radish, salt, chive, sticky rice porridge, water, red-pepper
powder, salt-fermented anchovy, garlic, ginger, sugar

clan Jong-ga
&8 Yeolmu kimchi

Young radish, salt, water, dried pepper(in water), red-pepper
powder, steamed rice, green onion, garlic, ginger

- Using cooked rice

Young radish, winter-grown cabbage, cucumber, spring onion,

onion, dried pepper (in water), steamed potato, steamed rice,
garlic, ginger, red-pepper powder, salt-fermented sand launce

Yeolmu Eolgari kimchi
Gwangsan Kim

clan Jong-ga sauce, sesame

- Using cooked rice and potato
- Using salt-fermented fish

White radish, salt, water, spring onion, red-pepper powder,

Chonggak kimchi

ginger, garlic, starch syrup, sticky rice porridge, sesame
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