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A Survey on Foods of Principal Products in Jeollabukdo Area

Jeong-Ok Kim, Cha-Ran Choi and Mal-Shick Shin'
Dept. of Food and Nutrition, Chonnam National University, Gwangju 500-757, Korea

Abstract

This survey was performed to investigate the distribution of specialities which cultivated importantly in Jeollabukdo
area in order to understand food culture of this area. Foods in speciality were divided into 4 groups, agricultural, aquatic,
animal and the others products. Total number of 93 species of specialities, including 40 species of agricultural products,
29 species of aquatic products, 8 species of animal products and 16 species of the miscellaneous products, were identified
from Jeollabukdo area. Especially, there were various fruits and vegetables among agricultural products and fishes among
aquatic products in this region. Rice, pepper, pear, Mandarin fish, beef, pine mushroom, lentinus edodes and honey were
determined as specialities in Jeollabukdo area. Various aquatic products were specialities in Gochang, Gunsan, Buan and
Gimje region. Fruits, mushrooms, wild edible greens and animal products were specialities in Muju, Jangsu, Jeongeup
and Jinan. Sweet fish, cat fish and freshwater crab were caught off in Sumjin river region only such as Namwon,
Sunchang and Imsil, Recently, pumpkin(Cucurbita maxima) and paprika were determined as specialities in Jeollabukdo.
In case of aquatic products, mushrooms and wild edible greens, their wild type products decreased, while cultivated type
increased. Commercialization by brand naming of agricultural and animal products were rapidly increasing. The kinds
of specialities in Jeollabukdo area were changing by the influence of geographical, religious and social factors.

Key words : Agricultural products, aquatic products, animal products, speciality, Jeollabukdo.
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Table 1. Agricultural products of impontant‘speciality in Jeollabukdo area

Region Go Gun Gim Nam Mu Bu Sun Wan 1k Im Jang Jeon Jeong Jin

Speciality chang san Je won ju an chang ju san  sil su ju eup an Total
Millet O 1
Cereals Barley © © 2
@ Rice c o o o o o o o0 o o o 0 12
Comn o) 1
Tubers Potato o 0 o] 3
@ Sweet potato o] o) 2
Egg plant ® 1
Bracken o] o] o) 0 4
Pepper o] O O 0 0 O 0 7
Do Dok o] o] 2
Do Ra Ji 0 1
Garlic O 0 0 3
Radish O O O @] O 5
Water dropwort o] O 2
Vege- Lettuce e 0 2
Ezitgl)es Ginger root O 1
Pumpkin o 1
(immaturedy
Cucumber ) ) 0 0 3
Pumpkin (Cucur-
bita maxima @) 1
Duchesne)
Korean cabbage o) 1
Chwi Na nul . |
(Aster scaber)
Paprika 0 O 2
Persimmon O O o O 4
Hard persimmon o] i
Jujube o] o) 0 O 0 5
Strawberry o) O o 0 4
Fruits Japines apricot o} O 2
(14)
Chestnut O ) O 3
Cherry tomato 0 1
Pear 0 ) O o @) o) O O 0 9

Peach 0 O 0 3
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Table 1. Continued

Hobrlo} mtiESER

Region Go Gun Gim Nam Mu Sun Wan Ik Im Jang Jeon Jeong Jin Total

Speciality chang san Je won ju chang ju san il su ju eup
Apple ) 0 o) O 0 ) O 6
Watermelon O ) O O 5
Zr:)its Muskmelon o] 0 o] 3
Tomato 0 o} 0 o) 4
Grape o) o) O 0 4
Peanut O O 2
g; gg)lszsu:o::anus) © © © 4
Sesame o} o) o 3
Total 8 2 6 11 16 11 13 6 10 6 6 15 7 114
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Table 2. Aquatic products of important speciality in Jeollabukdo area

Roprlob R ERE

. Region Go Gun Gim Nam Mu Bu Sun Wan Ik Im Jang Jeon Jeong Jin Total
Speciality chang san Je won ju an chang ju san il su ju eup an
Snakehead™” 0 1
Ray’ o} 1
Hair tail’ o) 1
Nunchi™ @) 1
Cat fish™ O O 0o © @ 0 6
Anchovy' 0 0 2
Fishes Crucian crap“ o] 1
(14) Spanish mackerel” o] o) 2
Mandarin fish™" o o o0 o o o 6
Sweet fish 0 0 3
Carp 0 1
Eel™ o) 1
Gizzard shad’ o) 1
Yellow croaker’ O 2
Blue crab’ 0 1
Spotted shrimp* 0 o] 2
ustacea Oriental prawn
@ (shritmp)’ o o0 o 3
Freshwater crab™ 0 0 o] 0 O 5
Oyster‘ O 1
Melania snail” O 1
Jackknife’ O 1
Little neck’ O 1
?;[)0 flusca Orient hard clam’ o] 0 2
Common squid o) 1
Marsh clam’ o) 1
Ochellatus octopus* O 1
Pen shell’ @ 1
(Sgaweeds Laver ) O O 3
Etc(1) Salt” o o o 3
Total 5 10 1 4 2 19 4 0 1 8 0 0 0 2 56
* . Products in sea,  : Products in fresh water, ™ . Products in sea and fresh water,
glo] ofell tidt dieo] AlFE Aolch W AT o F  Ariwe] WER FHNL F43] Frkstn sl FAlolY
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Table 3. Animal products of important speciality in Jeollabukdo area

Region Go Gun Gim Nam Mu Bu

Sun Wan Ik Im Jang

Jeon Jeong Jin

Speciality chang  san Je won ju an chang ju san sil su ju eup an Total
Egs ] 1
Chicken o) 1
Pork o] o) 2
Beef o) 0 o] O @) 0 o) 7
Milk o} 1
Cheese o] 1
Ostrich O 1
Black Goat 0 O 2

Total 0 0 2 2 0 2 1 1 1 3 1 0 1 16
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Table 4. Athers products of important speciality in Jeollabukdo area
Region Go Gun Gim Nam Mu Bu Sun Wan Ik Im Jang Jeon Jeong lJin Total
Speciality chang san Je won ju an chang ju san sil  su  ju eup
Opyster mushroom o o 0 0 o] 5
Nung I o |
(Sarcodon aspratus)
Mush-
rooms Juda's ear o] 1
(6) Pine mushroom O 0 o o] o] o} 6
Winter fungus o) 1
Lertinus edodes 0 o O o] ) ©) 6
Sap of Acer mono o] O 2
Dried persimmons ] o o] 4
Honey o] 0 @) ) @) @) O 8
Green tea o 0 2
Seed of
Etc Torreya nucifera © !
10) Malt o 0 2
gcx;azira chinensis) © © © 3
Ginseng O O O O O e} 6
Peanut 0 1
Walnut O O O 3
Total 1 0 2 6 10 3 1 3 1 4 2 9 2 50
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