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ABSTRACT

To investigate the materials in the preparation of Kimchi for Koreans in the Commonwealth of In-
dependent States(CIS), a survey was completed by 199 Koreans living in Moscow, Sahalin,
Uzbekistan, and Kazahstan. In the way to purvey the materials of Kimchi, the frequency to get all
the materials of Kimchi in the markets is 74.7% on the whole and by regional groups the frequency is
relatively high in Moscow and Kazahstan. For the main ingredients most respondents use Chinese
cabbage, cabbage, or turnips. In general Chinese cabbage is used most. But the respondents who live
in Moscow and Kazahstan. Who are younger, or belong to higher emigrant generation, prefer cabbage
Kimchi. For the additional vegetables many respondents use carrots, For the seasonings, garlic, red
pepper powder, and salt are added to Kimchi, but the use of ginger, whole seasame seed, and waxy
rice paste is relatively low. The coriander, which is not added to Kimchi in Korea, is used in Kimchi
by above 80% of the respondents living in the three regions except Sahalin, It is considered to be due
to the effect of the western dining cultural area. For the animal materials, 74.4% of the respondents
add lightly salted fish to Kimchi and all the respondents in Sahalin add salt-fermented sea food, the
kind of which is mainly salt-fermented croaker. The reasons given for not adding salt-fermented sea
food to Kimchi in the three regions except Sahalin, 59.9% of the respondents said it was because of
the difficulty to purvey, 21.1% because of the fishy taste, and 16.8% because of not considering the
addition of self-fermented sea food in Kimchi. The higher the emigrant generation of respondents, the
less seasonings of strong flavor like garlic, red pepper powder, and salt-fermented sea food are used,
and the more coriander is used. In the salting of Kimchi preparation, 97.8% of the respondents salt



Vol. 8, No. 1(1997)

F2A(EYIAHAY) AF §AEY WA o1& dejol Fg 24 (1) 67

the main vegetables by soaking in brine and its concentration is controlled by experience,

Key words: materials of Kimchi, coriander, salt-fermented sea food, salting.
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Table 1 Respondents dlStI‘lbuUOl’l by age errugrant generatxon and area

Frequency (/)

Ttems Variable Moscow Sahalin Uzbekistan Kazakstan Total
Age 20—29 9(18.0) 9(18.0) 4( 8.2) 5(10.0) 27(13.6)
30—39 14(28.0) 7(14.0) 5(10.2) 9(18.0) 35(17.6)
40~49 8(16.0) 11(22.0) 18(36.7) 10(20.0) 47(23.6)
50~59 11(22.0) 16(32.0) 8(16.3) 11(22.0) 46(23.1)
60—~69 5(10.0) 6(12.0) 10(20.4) 9(18.0) 30(15.1)
above 70 3( 6.0) 1( 2.0) 4( 8.2) 6(12.0) 14( 70
Emigrant 1st 0 5(10.0) 0 0 5( 2.5)
generation 2nd 10(20.0) 31(62.0) 21(42.9) 18(36.0) 80(40.2)
3rd 22(44.0) 9(18.0) 20(40.8) 22(44.0) 73(36.7)
above 4th 18(36.0) 5(10.0) 8(16.3) 10(20.0) 41(20.6)
Total 50(100) 50(100) 49(100) 50(100) 199(100)
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Table 2. Way to purvey Kimchi materials
Frequency (%)
Ways .
Moscow Sahalin Uzbeklstan Kazakstan Total

Cultivation 0 6(12.0) 1( 2.0) 102 1) 8( 4. 2)
Market 44(100) 31(62.0) 29(59.2) 38(80.9) 142(74.7)
Cultivation and market 0 13(26.0) 19(38.8) 8(17.0) 40(21.1)

Total 44(100) 50(100) 49(100) 47(100) 190(100)
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Table 3. Kimchi materials

Frequency (%)*

Ttems Moscow Sahalin Uzbekistan Kazakstan Total

Chinese cabbage 35(70.0) 49(98.0) 49(100) 45(90.0) 178(89.4)
Turnip 15(30.0) 44(88.0) 24(49.0) 23(46.0) 106(53.3)
Cabbage 43(86.0) 45(90.0) 34(69.4) 41(82.0) 163(81.9)
Carrot 42(84.0) 50(100) 37(75.5) 43(86.0) 172(86.4)
Dropwort 0 15(30.0) 2( 4.1) 1( 2.0) 18( 9.0)
Leek 1( 2.0) 5(10.0) 9(18.4) 1 2.0) 16{ 8.0)
Green onion 37(74.0) 47(94.0) 24(49.0) 37(74.0) 145(72.9)
Garlic 40(80.0) 50(100) 48(98.0) 46(92.0) 184(92.5)
Ginger 6(12.0) 27(54.0) 6(12.2) 4( 8.0) 43(21.6)
Red pepper powder 44(88.0) 50(100) 49(100) 48(96.0) 191(96.0)
Salt 43(86.0) 50(100) 49(100) 48(96.0) 190(95.5)
Sugar 30(60.0) 50(100) 20(40.8) 19(38.0) 119(59.8)
Whole seasame seed 2( 4.0) 7( 4.0) 8(16.3) 5(10.0) 22(11.1)
Waxy rice paste 3( 6.0) 29(58.0) 2( 4.1 2( 4.0) 36(18.1)
Coriander 40(80.0) 1( 2.0) 44(89.8) 44(88.0) 129(64.8)
Salt-fermented sea food 3( 6.0) 50(100) 10 2.0) 1( 2.0) 55(27.6)
Fish ‘ 35(70.0) 50(100) 30(61.2) 33(66.0) 148(74.4)
Meat 0 0 7(14.3) 0 7( 3.5)
Meat stock 0 0 4( 8.2) 0 4( 2.0)

Total 50(100) 50(100) 45(100) 50(100) 199(100)

* The frequency is the result of overlapped answers.

o FlFE o Hel ol gdte ¢ Eetde I
qEo 2 Azhech

¥, 43 FAE ALFUNEE AYH o]F £
Mool met B4 Ao FoHQ Aolrt e A
(p<0.01) 2.2 ebsth(Table 4). &, ZAY %2
2 Z5F w3 AbE-go] FolAUA wjFr} 7
Bol AL HE FAR WA AAF 2 20009} 30
el X 2 Abg-&o] THAFEA 39 wid
A 288 PulFE o WEd: ALeE vy
o 223 o] F 1M the] A% 100%7t wiF, £, &
W3E AHEET AT o|F F ANE AYSFE
W) 59} F-o] AMSRIE T FastE R g
Wi 3] Abg-o] BobAl L AT

2) FM=

A AHEHe FAR F ALFEE TS
2 AMgsta e, WiFA A 53 A
2H BE Fe S loke EAJAEY] 4

g = x

FEHE FAAG deF], 2ol Fo By
HA | Aol z318 A8 2F A8 de $
izt Aol & Btk 2 9] g 2% 5
o HAFe wol AHgEHA dstorn, NgRoz
€ BRI vls AL -NN A AhF AL
T 258 9 e ol A Auld g% =
go] B} goldty] Wil Ao AdAn ¥y
FE2E 2929 80% ol4el rhe, I37ME, &2
£ APR ST st o] B A dd R $uEie A
o} o] AR ¥ YEdeE ASHT UL S ¢
F AAR AEY AdeliMe 3(94%)% 89
(100%)= €A oz A453 AUt 47 3
5, AMER M e 54%7F AMEE R ey
vz 3o M 8~12.2% FEE vEhbEA
I A HIET we HelQr) 2 9] I FE F7)
€ 11.1%7F AHg 8t 3, 3EE L2 A g A G
T g2t 9] 58% H 5 7F AVEEHE UeA] R G oA
© Ao AHgEA asted $-8 Jete] B4 3



70 A% - ol Y - AN - DY SokAloh R AEPEE

Table 4. Use of main vegetable by age and emigrant generation!

Frequency(%)*

It Variabl — T T T T —
erms ariable Chinese cabbage Turnip Cabbage

Age above 70 14(100) 9(64.3) 11(78.6)
69 ~60 29(96.7) 25(83.3) 27(90.0)

59~50 43(93.5) 25(54.3) 38(82.6)

49~40 45(95.7) 22(46.8) 38(80.9)

39~30 27(77.1) 15(42.9) 29(82.9)

29~20 20(74.1) 10(37.0) 20(74.1)

Emigrant " lst 5(100) 5(100) 5(100)
generation 2nd 79(98.8) 60(75.0) 67(83.8)
3rd 62(84.9) 31(42.5) 64(87.7)

above 4th 32(78.0) 10(24.4) 27(65.9)

Total 178 106 163

D All values are significantly different (p<0.01) as determined by ¥2-test.
* The frequency is the result of overlapped answers and the percentage is the ratio of the frequency to the total

respondents in each variable.
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Table 5. Correlation of the use of Kimchi seasonings with emigrant generation?

Frequency (%)*

Ttems 1st 3rd above 4th Total

Red pepper powder 5(100) 80(100) 71(97.3) 35(85.4) 191(96.0)
Garlic 5(100) 79(98.8) 70(95.9) 30(73.2) 184(92.5)
Ginger 5(100) 24(30.0) 11(15.1) 3(7.3) 43(21.6)
Salt-fermented sea food 5(100) 37(46.3) 10(13.7) 6(14.6) 58(29.1)
Waxy rice paste 5(100) 19(23.8) 11(15.1) 1( 2.4) 36(18.1)
Coriander 0 47(58.8) 52(71.2) 30(73.2) 129(64.8)

Total 5(100) 80(100) 73(100) 41(100) 199(100)

D All values are significantly different (p<0.01) as determined by X*-test,

* The frequency is the result of overlapped answers.
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Table 6. Kind of salt-fermented sea food
Frequency (%)
Items . ..
Moscow Sahalin Uzbekistan Kazakstan Total
Shrimp 0 38(76.0) 0 0 38(18.1)
Anchovy 0 17(34.0) 0 0 17( 8.5)
Oyster 0 14(28.0) 0 0 14( 7.0)
Croaker 3(6.0) 49(98.0) 1(2.0) 1(2.0) 53(26.6)
Shell fish 0 18(36.0) 1(2.0) 0 19( 9.5)
Tota] 50(100) oO(lOO 49(100) 50(100) 199(100)
* The frequeney is the result of overlapped answers.
Table 7. Reasons not to add salt-fermented sea food to Kimchi by the regional group?
Frequency (%)
Reasons Moscow Sahalin Uzbekistan Kazakstan Total
Difficulty in purveyance 17(41.5) 0 33(68.8) 32(66.7) 82(59.9)
Disliking fishy taste 13(31.7) 0 8(16.7) 8(16.7) 29(21.2)
Unknowing the addition in Kimchi 9(22.0) 0 6(12.5) 8(16.7) 23(16.8)
High cost 1( 2.4) 0 1 2.1) 0 2( 1.5)
Troublesomeness in preparation 1( 2. 4) 0 0 0 1 0.7)
Total 41 (100) 0 48(100) 48(100) 137(100)
U All values are significantly d1fferent(p<0 001) as determined by X3-test,
Table 8. Reasons not to add salt fermented sea food to Kll’l’lChl by age"
Percentage
Reasons - - - T —
20~29 30~39 40 49 50~ 9 60*69 above 70
Difficulty in purveyance 23.0 25.9 55.9 74.1 87.0 100
Disliking fishy taste 46.2 29.6 26.5 22.2 0 0
Unknowing the addition in Kimchi 30.8 14.7 3.7 4.3 0
High cost 0 0 0 8.7 0
Troublesomeness in preparation 0 2.9 0 0 0

U All values are significantly different(p<0.001) as determined by X*-test,

* The percentage is the ratio to the total frequency of each age group among the repondents who answered that

they do not add the salt-fermented sea food in Kimchi,

o]
Pl

B 714 5 o) —t;—ca sl Bk mepA 3
Ao| AZg AL A et oo ABe AR
& A9F 2o} zlgaowc 2AR e 2
A9 2 R HoARL halo] sto] nrt gyl
s Wk &S BalFT 1o o)k 2l Alofo]
A A 2 AAE Wou AW gaw ¢
A9,

T FAAAA HolZ UHA 2.1%= w5

= l‘El% gl o3 gy F LR X
© dole AAo] Fastth w8 4
-?°ﬂ*1“ wE, 7, FulF 5o FARE Hole
H& ZASIG e (Table 9), 929 97.8%7}F &
Al o]



Vol. 8, No., 1(1997)

Table 9. Salting in Kimchi preparation

Salting ways Frequency Percentage

Soak in the brine 187 97.9
Sprinkle salt 4 2.1
Total 191 100
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