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ABSTRACT

The purpose of this research is to understand features of the present condition of green
tea food by analyzing the data on tea foods presented in Korean literature after the 1990’s
(two articles from professional journals related to tea culture, and three books related to tea
food). The main conclusions are as follows: 1. It is found from separating 354 different
kinds of green tea foods into three categories - main dishes, side dishes and desserts -
that there are 137 kinds of side dishes, 123 kinds of desserts, and 94 kinds of main dishes
from green tea foods. Upon dividing these into smaller categories, there are 40 rice dishes,
27 noodle dishes, 18 gruel dishes and 9 dumpling dishes found among the main dishes; 26
pan fried dishes, 24 potherb/cooked potherbs dishes, 17 deep-fried dishes, 15 soupjbroth
dishes, 14 grilled dishes, 11 smothered dishes, 10 hard -boiled/fried dishes, 6 kimchi
dishes, 4 dried food dishes, 4 jelly dishes, 4 stew dishes, and 2 raw fish dishes among the
side dishes; and 37 snack dishes, 36 punch/drink dishes, 26 rice cake dishes, and 24 bread
dishes are found among the desserts. 2. There are 201 kinds of green tea foods using
powders, 107 kinds using wet tea leaves, 61 kinds using dry tea leaves, 57 kinds using
water of drawn tea, and 17 kinds using wild tea leaves, according to analysis of teas used
for green tea foods. There is more use of powder for snacks, punch and drinks, rice cakes,
noodles, and breads, and more use of wet tea leaves for rice, pan fried food, and
potherb/cooked potherb dishes. It is also shown that there is more use of water from drawn
tea for rice, punch and drinks, noodles, and gruels, more use of dry tea leaves for snack,
rice, breads, and more use of wild tea leaves for deep-fried and pan fried kinds of tea
foods.
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Table 1. Classification of green tea food
Literature
Food Sulockcha Chain Chayori Keep hc-ealthy Green tea with a food Sub Total
by knowing tea  travel to Bosung total
rice 15 6 9 5 5 40
Main  gruel 6 2 4 4 2 18 94
dish  noodles 15 2 7 1 2 27
dumpling 6 1 1 - A 9
soup/broth 4 3 6 1 1 15
casserole/stew 2 - 2 - - 4
smothered dish 4 - 2 1 4 11
hard-boiled/fried dish 4 - 1 2 3 10
grill/skewered food 2 2 1 7 14
Side pan fried food 9 6 4 3 26
dish raw fish 2 - - - - 2 137
deep-fried dish 8 1 2 2 4 17
jelly 1 1 1 1 4
:;ZI::E/ cooked 12 2 4 1 5 24
dried food 2 1 - - 1 4
kimchi 1 3 2 - -
rice cake 15 - 8 - 3 26
Dessert bread 12 1 2 3 6 24 123
snack 20 6 6 5 - 37
punch/drink 21 1 2 4 36
Subtotal 161 43 66 32 52 354
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Table 2. The utilization of tea used for green tea food

& 2R $9 By7h Ao

3 BF

277H8 WR o148 = AFYeE
A% 21%, A 99 £ 85, vl 9 5%, 2e 9
2%, 49 1302 Utht BRE 7429 olgo]
e ggHel W dudoz wstch nle
Y o§F AL Ash FULAM, HRew
Sl gltk. 7HREE o8 R HAYIS, =
AYad, MARTEAY, SATIE, Ay
&, Ask gheigtd ol Qom, A 9 g of
9 RozE SATH7L Aok 2F ol Kol
HEYHE o8 AozE HANACIE U
%), AFANEHRR $8 B), SRAY 2
AEGHe QTR 99 B), BARNFFAY

The utilizations of Tea

Food
Wild leave Dried leave Wet leave Powder Water of
drawn tea
rice 1 7 22 11 20
Main gruel 1 1 6 5
. noodles 1 5 2 21
dish ]
dumpling - - 3 8 -
subtotal 3 13 33 45 35
soup/broth 4 5 6 2
casserole/stew - 2 3 - 1
smothered dish - 5 5 2 1
hard-boiled/fried dish - 3 6 3 2
grill/skewered food - 5 7 8 1
. pan fried food 3 4 17 14 3
Side
. raw fish - - 1 1 -
dish .
deep-fried dish 3 4 6 7 1
Jelly - - 1 3 -
potherb/cooked potherb 2 1 10 13 1
dried food 1 2 - 2 1
kimchi 1 1 4 - 1
subtotal 11 31 64 58 i3
rice cake 3 3 23 -
bread 2 6 3 16 -
Dessert  snack - 8 - 32 -
punch/drink - - 4 27 9
subtotal 3 17 10 98 9
Total 17 61 107 201 57
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Appendix 1. Main dish kind

The utilizations of Tea

Section  Literature Food Wild Dried Wet o . = Water of
leave leave leave drawn tea

black rice risotto 0

bibimbap with sprout vegetables and green
tea

green tea gimbap lunch box

bibimbap with green tea and sprout o
vegetables

Japanese rice with salmon and green tea 0o

fried rice with shrimp and green tea 0

green tea sushi O

Sulockcha(15) rice with seafoods and green
tea(yeongyangbap)

Q
Q

green tea rice ball

green tea gimbap o o

green tea potherb rice in hot ceramic pot (0] (o]

Kogu green tea rice ) o

rice with green tea and nutritious o 0
ingredients (yeongyangbap)

tea leave gimbap (o] O

tea leave rice ball (o] 0

l;g; rice with green tea and lotus root 0

green tea rice

rice with green tea and nutritious
ingredients (yeongyangbap) 1

Chain(6
n(6) rice with green tea and nutritious

ingredients (yeongyangbap) 2

ssambab with buttebur (0] (0]

three colored green tea rice 0o 0O

bibimbap with tea leave and bean sprouts (o] (o]

bowl of rice capped with raw fish and
green tea

green tea potherb bibimbap 0o

rice ball for a picnic o

i (o) 0
Chayori(9) green tea gimbap

fried bean curd sushi with green tea O

rice with green tea and nutritious
ingredients in hot ceramic o] 0
pot(dolsotyeongyangbap)

green tea potherb rice (0]

green tea fried rice (0]
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Appendix 1. Continued

The utilizations of Tea
Section Literature Food Wild Dried  Wet

leave leave leave

Water of
drawn tea

green tea rice (0] (0]
green tea leave rice

Powder

Keep healthy by

knowing tea(s) _Brocn fea sushi

green tea fried rice

0|0]|0O|0O

Rice green tea rice
(40)

curry with green tea and king shrimp O
Green tea with a  &reen tea and salmon roll 0

food travel to green tea bibimbap o 0 o
Bosung(5)

fried rice with green tea and chicken O O

sweet rice dish with green tea O
green tea leave gruel (0
green tea gruel (0]
green tea soup o]
powdered green tea gruel 0o
green tea gruel 1 O
green tea gruel 2 o}
new green tea gruel O o)
green tea gruel
Gruel green tea gruel (o} 0
(18) Chayori(4) green tea and milk gruel 0
green tea gruel(yakjuk) 0
green tea palbojuk O
green tea gruel 0
Keep healthy by  green tea and red bean gruel 0
knowing tea(4)  soup with brown rice tea (0]

green tea and cream soup o] O

- Sulockcha(6)

Chain(2)

Green tea with a  green tea and milk gruel
food travel to
Bosung(2) green tea and potato soup

green tea ramen 0

green tea noodles 1

green tea noodles 2

green tea noodles 3

n tea cold noodles
Noodles g\ 1ockcha(15) — —Son

@n green tea sujebi 1

green tea sujebi 2

green tea noodles with mushroom soup

green tea and soybean noodles

O[O|0|O|0|0|C|0 00| © |0

green tea noodles(chicken breast salad)
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Appendix 1. Continued

The utilizations of Tea

Section Literature Food Wild Dried Wet Powder Water of
leave leave leave ~° drawn tea
Japanese warm buckwheat with
green tea
green tea bibimguksu 0o
Sulockcha(15) green tea and cream spaghetti o) 1Y) o
green tea noodles 1 o
green tea noodles 2 (0]
. hanchun green tea noodles o) 0 ¢
Chain(2) -
green tea bibimguksu o
green tea noodles (¢)
Nogdl% green tea and whole wheat sujebi o
@n green tea noodles with soybean soup o
Chayori(7) green tea warm noodles (0]
green tea cold noodles (o] (o)
green tea bibimguksu o
curry ramen with green tea o}
Keep healthy by .
knowing tea(1) green tea spaghetti o (0]
Green tea with a  green tea noodles with soybean soup 0
food travel to )
Bosung(2) green tea fried udon (o] 0
Chinese green tea dumplings boiled o
in water 1
Chinese green tea dumplings boiled o
in water 2
Sulockcha(6) green tea dumplings 1 0
) green tea dumplings 2 o
(;)lmg green tea dumplings 3 o
green tea dumplings soflp (o] (0]
Chain(1) green tea dumplings 0 (@)
Chayori(1) green tea dumplings o
Green tea with a
food travel to  green tea phyunsu o)
Bosung(1)

Total 3 13 33 45 35
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Section Literature

The utilizations of Tea

Food Wild Dried Wet Water of
Powder
leave leave leave drawn tea
soup with green tea and rice cake 1 (0] (6]
Sulockcha(4) soup wfth green tea and rfce cake 2 o}
soup with green tea and rice cake (o}
green tea samgyetang (8]
soup with green tea and rice cake (o]
Chain(3) green tea samgyetang O
green tea and seafood broth (0]
haejangguk (spicy soup with vegetables) (o}
f)(r)(l)lgll soup with green tea and rice cake O O
(15) . green tea and seaweed soup
Chayori(6) soup with green tea and rice cake(jorang
rice cake)
broth with mugwort and green tea(aetang) o
green tea and ill broth
Keep healthy by
knowing tea(1) green tea soup (0]
Green tea with a
food travel to  soup with green tea and rice cake o
Bosung(1)
green tea and small intestine of cattle o
Casserole) ~ Sulockcha(?) ~_ casserole
stew green tea leave and beef casserole (6]
@ . green tea casserole(sinseollo) 0 (0]
Chayori(2)
green tea casserole 0 0
steamed alaska pollack with green tea 0
steamed red snapper with n tea O 0o
Sulockcha(4) ° .S pp.e Likas
steamed shrimp with green tea O
steamed clams with green tea O
. steamed egg with powdered green tea O
Chayori(2) -
Smothered steamed mackerel with green tea leave o
dish
Keep healthy by . o 0
(1 knowing tea(1) steamed anchovy and meatballs dish
steamed tofu and egg with green tea (0]
Green tea with a Steamed tofu and vegetable with green o
food travel to _tea
Bosung(4) stuffed zucchini(hobaksun) with green tea (¢]
stuffed tofu (dubusun) with green tea (0]
bulgogi with green tea lunch box O O
b‘(‘)?{:d/ green tea and chicken fried lunch box o o
-boi
fried dish Sulockeha(4) hard-broiled fish paste with green tea o
(10) leave
hard-broiled ill (o] 0




124 BRX|YAIRARITIEEIX] K18 15 2007

Appendix 2. Continued

The utilizations of Tea

Section Literature Food Wild Dried Wet Water of
Powder
leave leave leave drawn tea
Chayori(l)  shrimp and green tea leave fried &) 0O
Hard  Keep heahhy by hard-broiled green tea » 8]
Jboileqy  knowing tea(2) hard-broiled anchovy and green tea o
fried dish Green tea with a hard-broiled green tea leave and whitebaits o]
(19 food travel to  hard-broiled green tea and mackerel (0]
Bosung(3)  oreen tea and rice cake fried o]
tea hamb (0] o
Sulockcha(?) B o2 WIOWES
broiled fish with green tea (o]
jok (0]
Chain@) — ——t00 ,
skewered food with green tea (0] 0O o)
broiled ba ith tea 0
Chayori(d) ~ —me e B
grilled ill with green tea )
Keep healthy b
Grilly kn(?wing tez(l)y green tea fish-burger o
skewered - :
food roasted ribs with green tea 8]
a4 grilled chicken breast with green tea and
cream sauce
Green tea with a neobiani with green tea (seasoned beef) (0]
food iravel to grilled beef with green tea and glutinous rice (0] )
Bosung(7)  grilled flatfish with green tea-flavor o 0
chicken and green tea roll o 0]
grilled codonopsis lanceolata green tea and
glutinous rice
green tea seven-sectioned dish (0] (0]
grilled wheat cakes with green tea o O
pan fried green tea leave and seafood @) '
green tea nine-sectioned dish 1 (o] (o] o
Sulockcha(9)  green tea nine-sectioned dish 2 (0] 0 (o)
pan fried green tea o
pan fried cheese and green tea leave (o] 0
Pan fried grilled wheat cakes with green tea (0]
food green tea spring roll o}
@9 pan fried lotus roots (0]
grilled wheat cakes with pyogo mushrooms o
Chain(4) and tea powder
pan fried fish and green tea 0 o
grilled wheat cakes with new green tea o o
green tea nine-sectioned dish o] (0]
Chayori(6) pan fried green tea leave and tuna (6]
pan fried rice with green tea leave and egg o
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Appendix 2. Continued

The utilizations of Tea

Section Literature Food Wild Dried Wet Water of
Powder
leave leave leave drawn tea
green tea bindaedduk 0O 0
Chayori(6) green tea leave and egg roll O
pan fried potato and green tea 0
pan fried green tea and rice (0]
Pa?ogged Keep healthy by _green tea omelette o
26) knowing tea(d)  meatball with green tea (o]
green tea roll O
Green tea with a _pan fried fish and green tea o O
food travel to  pan fried bean and green tea o
Bosung(3) green tea omelette 0
id and tabl o)
Raw fish Sulockeha(2) squid and vegetable wrap
@ green tea and salmon wrap (0]
fried mushroom with beef and green tea 0
fried green tea and shrimp 1Y)
fried green tea and shrimp lunch box (o] o]
fried green tea and bacon roll O
Sulockcha(8) - -
fried green tea and shrimp O
fried green tea and pine cone (0}
sweet-and-sour pork and green tea leave 0
fried green tea leave o o
Deep Chain(l) __fried lotus root 0
-fried
fried wild tea 1 o)
an Chayori(2) wild green tea leave
green tea and pork meatball (o]
Keep healthy by _fried green tea 0
knowing tea(2)  fried green tea and shrimp (o]
fried green tea and chicken wing 0
Green tea with a sweet-and-sour pork and green tea
food travel to  fried green tea and shrimp with grilled o
Bosung(4) wheat cakes
green tea cutlet 0o
Sulockcha(1) powdered tea vegetable gelatine Y
Chain(1) cold cooked jelly with green tea 0
Telly Chayori(1) cold cooked mung-bean jelly with green o
tea
@
Green tea with a
food travel to  green tea and jelly salad o)
Bosung(1)
Potherb/ salad with green tea dressing (o]
cooked green tea potherb and vegetable roll (0]
Sulockcha(12)
potherb seasoned green tea leave and tofu o

@4 seasoned green tea leave and peppers 0
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Appendix 2. Continued

The utilizations of Tea

Section Literature Food Wild Dried Wet Water of
Powder
leave leave leave drawn tea
seasoned tea leave and potherb (0]
green tea salad o O
salad with crab o o}
Potherb/ ‘al w1[ dcra'th o
triple salad wi n tea sauce
cooked g kcha(12) — £ree ‘
Pogz’-)rb tofu salad with green tea dressing 0]
¢ cooked roots of bellflowers 0
cooked spinach 0
cooked bracken (o]
the flowers of the pine and green tea o
Chain(2) salad
sprout vegetable roll O (o)
seasoned green tea leave 0
a mixed with vegetables and green o
Chayori{4) tea(japchae)
gutjeoli with wild green tea leave (0]
seasoned green tea leave and tofu o
Keep healthy by
knowing tea(1) seasoned green tea
seasoned green tea leave and dried radish o
slices
Green tea with a  dried pollack with green tea o
food travel to
Bosung(5) green tea and fresh potato salad o
tofu salad with green tea dressing 1 o
tofu salad with green tea dressing 2 o
bossam with green tea leave o (0] o
Sulockcha(2)
Dried green tea and cow’s foot jelly (0]
i
food Chain(1) a decoction of green tea (0]
@ Green tea with a
food travel to pressed boiled pork with green tea (0]
Bosung(1)
Sulockcha(1) stuffed cucumber kimchi with green tea o
‘ nabak-kimchi with green tea 0
Chain(3) nabak-kimchi (0] (0]
Kl:g;:hl pumnkin kimchi with green tea 0
sliced white-radish kimchi with green tea o
. leave
Chayori(2) - -
stuffed cucumber kimchi with green tea o
leave
Total 11 31 58 13
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Appendix 3. Dessert kind

The utilizations of Teas

Section Literature Food Wild Dried Wet Water of
Powder
leave leave leave drawn tea

rice cake with green tea powder

jeolpyon with green tea powder

green tea songpyon 1

green tea songpyon 2

green tea songpyon 3

green tea songpyon 4

green tea songpyon 5
Sulockcha(15)  green tea hwadanja 1

green tea hwadanja 2

tea songpyon 1

o)

tea songpyon 2 (e]

green tea rice cake
Rllc(e green tea bukkumi
cake
©6) pancake with green tea and chrysanthemum

olo|o|o|olo|o|o|0|0|0|O[|0|0O|0O

green tea hwajeon(flower-shaped cake)
three colored Injeolmi with green tea O 0

green tea songpyon
green tea beomuridduk o

o

five colored green tea rice cake
green tea gaedduk O
three colored joelpyon

o

Chayori(8)

three colored gyungdan with green tea
green tea hwajeon(flower-shaped cake) O

Green tea with  8reen tea seolgi

a food travel to green tea and potato rice cake
Bosung(3)

green tea bukkumi

green tea sandwich 0

green tea croquette 0

powdered tea pizza toast

powdered tea sponge cake

steamed cake with powdered tea

Bread  Sulockcha(12) 8eeh tea cake

4) green tea and vegetable bread (0]

oljolo|o|ololo|o|o|ojolO|O

green tea sandwich

membosha(Chinese fried sandwich) with
green tea leave

green tea pudding (0]
green tea chiffon cake 0

o)

Chain(1) green tea pizza cake O
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Appendix 3. Continued

Section

Literature

The utilizations of Teas

Food Wild Dried Wet

leave leave

leave

Powder

Water of
drawn tea

Bread
24

Chayori(2)

sponge cake

0

cream puff

O

Keep healthy
by knowing
tea(3)

green tea cake (0]

o

green tea steamed bread

green tea cake o)

Green tea with
a food travel
to Bosung(5)

green tea pizza

green tea steamed bread

green tea and banana bread

green tea glutinous rice tart

green tea and cream puff

green tea scorn o

Snack
37

Sulockcha(20)

powdered green tea cookies

green tea maejakgwa 1

green tea maejakgwa 2

green tea chocolate

green tea sweet jelly of beans 1

green tea sweet jelly of beans 2

green tea sweet jelly of beans 3

green tea and butter cookies

powdered tea jelly 1

powdered tea jelly 2

green tea dasik

powdered green tea and sweet potatoes dasik

candy with green tea and corn flakes 0

o

green tea canape

green tea and beef jerky dasik 0

powdered green tea dasik

green tea dasik 1

green tea dasik 2

green tea dasik 3

green tea yakgwa

Chain(6)

five colored dasik

longan

flower-shaped candy

double flower-shaped dasik

Seangran(ginger cookie)

peach dasik

Chayori(6)

green tea maejakgwa

powdered tea yakgwa

O|O|O|0|Q|O|O|O|O|C[O[|O|OIC|O|O[OC|O|O]|O|0O|O|OC|0|C|0|0|0|0|0|10[|0|0

green tea and bean gangjeong

brown rice, adlay and green tea leave
gangjeong

green tea and black sesame gangjeong

green tea dasik
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Section

Literature

Food

The utilizations of Teas

Wild Dried Wet

leave leave

leave

Powder

Water of
drawn tea

Snack
37N

Keep healthy by
knowing tea(5)

sweet potato dasik

9]

green tea taffy

O

green tea sweet jelly of beans

0

green tea cookies

green tea pudding cookies

Punchy/
drink
(36)

Sulockcha(21)

green tea milk 1

green tea milk 2

o|0

green tea and cherry punch

green tea and fresh cream

green tea sherbet 1

green tea sherbet 2

green tea and red-bean sherbet

green tea ice cream

green tea slushy

green tea shake

(o][ellel[e] (o] o] (@]

green tea with jujube

green tea with lemonade

green tea with Japanese cold apricot

Ol0o|0

panna cotta

o

ice green tea

green tea and kiwi slush

green tea frappuccino

green tea and lime juice

green tea and soy milk

00|00

green tea with soong-neung

green tea latte

Chain(8)

powdered green tea sherbet

powdered green tea soda

powdered green tea mix

powdered green tea shake

green tea cocktail

three colored sudan

obang tea

green tea wonsobyung

o |0j0ol0j0|0|0O|C] O

Chayori(1)

oolong tea dasobyung

Keep healthy by
knowing tea(2)

green tea and egg mix

roast green tea served with fresh cream

Green tea with a
food travel to
Bosung
@

green tea sikhye

yogurt jelly with green tea

green tea sherbet

green tea changmyun
Total

10

8 o|ofo|o




