KDC A4t AlFd st 2ok 4774 vyt

The Improvements of the Food and Nutrition Field
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ABSTRACT

This study investigated general problems concerning the food and nutrition field in the KDC 4th edition
based comparative analysis DDC, NDC, and Disciplinary Classification System of Korean Research Foundation,
and suggested on some ideas for the improvements of them. Results of the study is summarized as follows.
First, the knowledge classification of the food and nutrition field is divided by nutrition, food, and food service
management. Second, the library classification of the food and nutrition field deals separately with nutrition
and food, namely the nutrition is subdivided in medical science and food is subdivided in home economics.
Third, the food and nutrition field in the KDC 4th edition had to be improved to use current terminology,
to choose appropriate headings, and to subdivide the subjects more to introduce new topics.
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510 B# (Medical science)

511 8% (Fundamental medicine)

5111 A#84#2 (Human physiology)

511.13  i&ft (Digestion): Bakik X3

517  f#, SRBEE (Hygiene, Public medicine)
5175 & (Food and health)

517.52 Eﬁ (Diet)

517,54 1% B& &4 (Food hygiene)

[HEE 9 ojokst Hol]

590  FEE E REEATE (Home economics and family living)

594 & B (Food and drink)

5941 HEAZEFR (Basic food stuff)

5942 &t &d (Food from animals)

5943 HE¥rE Rdh (Vegetables)

5944 ERHRS RF 2 B8 (Preservation of foods)

5945 RBEE(FEE) (Cookery)

5946 MRS A BEH £ (Cookery for special situations and ages)
594.7 Bl HIELEES} HHT (Specific cooking processes and techniques)
5948 #AHHE (Reception)

5349 E={EE: (Make a tables)
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17) Dewey, Melvil. Dewey Decimal Classification and Relative Index, 22th ed. Vol.3(New York : Forest Press,
2003), pp.8-41, 356-373.
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[Yedst 2o

610  Medicine and health (&3 2 A7)

613 Personal health and safety (7)AA7F 2 okA)
6132 Dietefics (2o]&

613.23 Calories( 8 Ek)

613.24 Weight-gaining diet(A&&7} 2o])

613.25 Weight-losing diet(H&72 4lo))

613.26 Specific dietary regimens (4 #Jo] &%)
613.28 Specific nutritive elements (E4 9%¥2)
[21F8H Bo})

640  Home and family management (7F3 2 7}1&3)

641  Food and drink (21&3% &8)

6412  Beverages(Drinks) (&8)

6413  Food (21%)

6414  Food preservation and storage (2E2E 2 A2

6415  Cooking (Z2))

6416  Cooking specific materials (£4 89 zg))

6417  Specific cooking processes and techniques (54 % 34 9 71¥)
6418  Cooking specific kinds of dishes, preparing beverages (4 2418 za])
642  Meals and table service (2A} 9 2ekxjg)

6421  Meals for home, family, individuals (ZF3olx1e] AAD

6423  Meals for camp, picnic, travel (=, o8& 24}

6424  Meals for social and public occasions (A&, 2474 HAE 95t AAD
6425  Meals in public and institutional eating places (3% 2 A3 9A] F2]&oA2] 2]AL)
6426  Table service (AEz1d)

6427  Table furnishings (Agdn))

6428  Table decorations (€44

]

(3) NDCS| 4EFS} A

NDC #ET9MRE) AFGFHE (F 05 2 LRAAZ o FolA UThD oJ8e] 519)¥-o
198594 AF % Y% ORI 90w, AHgste selitorl s9NHE HF R 28
2 3l o5 ANES TS 5ol E Qs FAAGS R, 4FS BEY 9
£ O 4935004 BRES F717} o] Uk webd FYAL SgelA v, 4F
28 9 FAAY S I DRES FRAT Ak

Olt
£ b Fﬁ o
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18) HABELEHE OATENRE FRIR ARRER @ BAESMRGHE 1995), pp.238-240, 305-307.
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[HF € 4 2of]

490  B# (Medical sciences)

498 RS ARiEd. BEEE (Hygienics. Public health. Preventive medicine)
4985 A 4

49851 A

49852 EAEME. E&dER

49853 ERE

49854 EfEE

49855 4mE L8

49856 Azebmea

49857  AEEg
49858 HEEES
49859  HEREEES

[4F 9 27 Eof]

590  KEUE. AiERME (Domestic arts and sciences)
596 & R (Food. Cookery)

5061 A

596.2 BRI & 2R3 5:

596.3 PRI & 2R3

596.4 =60 - AT L AR

5965  MKER KRKE £EGE

5966  svv. BT
596.7 A
5968  AFEfeE

5969  BiER. R

1. KDC AZEZee| ZHA

VAN BHE HEFYAY GEH B4F ZRAAL vlke 2 KDCO) EARES AN

A, HEFFL HEo) F4H, st vt jdE WiE HEST U] shtel
22 FARAL BRAANME o150l LA o] FAloled) WA YA Yok
KDCellMe= 41&3t Ggetol 7Pgste] aH91ahE2l 5040) A o] gl Jgate] ge #
o] Jste} 91l Bk wjAISH o] Qo] Ehe 2T T glck 5 HAFE FolA
At Pl s 51L13(43h JFFF)F $4 Gt HFshe 51752(40N) 2
o] lrh

A, AFQEI HE2 A A 7otk MFd e A ¥ ¢ Ak

f1ofe N

M
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e AFGFE] ANEEQ 590 IS 2 AR olghe WEAAM Hold 5 Y= &
o2 thsfoF & Aoy,

AR, BFEE shsid BA6W S GER717F AR LAY A FGEsHAdA
gt o g AMEHA B Lot Ak AE EW, A7) (braising), 1AM (seafood), HFHIF
(grilling, barbecuing) &< zHzt Z2)7](braising), AHE(seafood), 414l (grilling), Bl
] (barbecuing) §22 E7|8h= Ao] ukgz & Ao},

YA, SRR FA0 1535t A2 FAE F7RIAY £3 AN o 54 2
FE A77E HFEo] 7o ouiyt HAE 4= glrk AF EW, 25 AFY W) Y
< 3A AFS G FAHYE Mgz TR o, FAH Y] s Pshe EFFEC]
SR veht 9lA) ook B9 5045(2.8) 9 S LFeN F7PE Q88 d=ed, FH48e,
dELY, MFL] 7R Z TR 4] Q85 AET oA} Qi o] Yok ALE

ee, 422 9 AESY Q8 59 IF Q4] desity A4Hh

<

do
s

2. KDC AZZUstof Jhigtot

st GEE st T8k AT, AFFEA A
A0 2 ARLEA] G Fo7t vk (& 5)9 o] AFGUAIAM AutH O AMLHT 9

(E 5 23 28I 270 st fMet

¥R713 4 9 AL

59443 | EM% KUK EEMR Drying and dehydrating | 2% €% WEAZ Drying, dehydrating and freeze-drying
594453 |¥W# Cold freezing Y% Freezing

59446 | Y @& Brining, pickling, smoking A9l F4¥  Pickling, smoking

59471 | ¥g7], 271%7] Baking and roasting wt7), #71 Baking and roasting

594.73 | £°]7] Broiling, simmering, stewing, steaming | #°)7], 4], 7] Broiling, simmering, stewing, steaming
594,75 | BM]F  Grilling, barbecuing 22|, vMIF  Grilling, barbecuing

59476 |®% Frying ¥7), ¥7]7] Frying, deep frying

59477 | A71(A) Braising %2)7] Braising
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22

R LR Y

25 PRl SRl FHgoleks MRS Holuh AwAY AggeleE Ardeo) &

5] ojn] ‘@A 2 HHHT Yt &, AL
T2 7Pl A B AT 7Hel A = e
slo 2 3135}
HYIHF 0T FASE Ho] SRBAHS) 49

$H02 g4FE
B RSl ASE o BHUA 1 o4 714
»27) olgAh Hebd (E 6)o1As) 7o) 590 A B AT S 590
2gake Roleh A7, olslolE A 7B,

23l AAE Fsske o

HEE, oE, YARY 5€ A7 FAE AAE, A4 2 YA S8 FREan
(EH 6) FHES S0{AL=20]| CHH JHM 0t
15 43 BN,
590 7V43% g 714418 Home economics and family living | 44838 Home economics and human ecology
594,14  [FEEEs} 71E Fats and oil $-A% Fats and oil
594,25 & Dairy fAlE Milk products
59429 | faEH Seafood 8|4 Seafood
59434 | BEY, B Cereals FAE, 35 2 AR Cereals
594.4 AR R’ 2 BB Preservation of foods 29 HE g A7 Preservation of foods
594.78 IREXRFHH Preparation of cold dishes A 2 B Cold dishes

= Az FA9) 271 R 49

(1) Gt Ba pRg2e Bys)

FFE #E AR A 71EY ERAAEZ A8 Gu EHS J28 & 5 JEE BRY
29 W98 FHSP STk 5, GE D3 ol Aok FATE 594 1(712FYL) 9, S4Byt
< 51752(4o) el 72 & JA=EE F71E Frteiynt

(ET) Qs B 2RE20| KMot
3 g 7qAgk
511.13 ifft Digestion 511.13 43 Digestion
ERRRE FIs JAEFE I,
BEREEFE > 594.1: AMEE - 5175: Ak ket 5 504.1; 2L GO} > 51752

‘R » 574 AEAYE » 504.1: AFHA > 51758
AERN 5 574
51752 &fF Diet 51752 2Je] Diet
dukARl AHHE XFI ARHHR) Aol & S8 JUshE EHg)
B > 51254 Aol ¥ - 51254
5941 EAEEE Basic food stuff 5941 71Z29%A  Basic nutrltlon
2 R 5o X Uuk JFel 571 @ F19%A 55 EF

BRIE > 574 ARR#E - 5175;
BT~ 574.07

349U - 51752 AFFY - 574
A Z A > 5175 AERA > 57407
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KDC A4# 4FFL¢e okl #RAMN et 13

(2) A, =718 2= £
H

AGE 2 R 2e)o) Tro] YReE #F, TR, dree) NgedEn &
FEEo] FRE) 310)(59451-54), AL} Sl sk F7PE o) Brbselth @
F2ele) A9olw FepEL A eeist 2o A9y o] Wasith oled BE el

289 AT B 708 E (F 8)F o] IA =29} JF T PRI ke Ado}
Ve AT 5 UES An
CE 8) XYY, =7t 2z2|of JfMet
& 3 Ak

5945 BIR(FEHE)  Cookery 5945 22(Z&W) Cookery

51 EEFEE  Korean cookery 51 328 Korean cookery

52 HB#E  Chinese cookery 911.1-99} 7o) A &FE-3i),

53 HARHE  Japanese cookery of: AFEL7 5945199

H4 FEERE  Western cookery 52 9)=r83 Other country cookery

912-9705} o] AHFE3i),
of: a0 5945226
53 4k
54 [2HA]

(3) #4749 B2 2= A

HEQUING) A Bl AL ve) o) AEGFBE AF Y, FAAGTe
o]FolA vk W 2FEsto|u} Jokstl] thet BFIES FelstAl VERFIA T F47 A8
o e BRYTL wEM A etk FYEPEA T RS ZAH FHAGE 504(2)
Foh £5) 9 50457 (A, 13, okl ge] l)o) 2ol Slom, FAAYe) aislaEeld
I F s ‘%11]1*‘ v, AFF 5ol BF BAE] otk & WAlFAS F473 9%
3 eI R 5949F 594 570 BARE o] 1, dlr @) 596.9(FHAA © 248 S AjAG

), AFFE 54.38(2 84 AFe] H7h L w9 ol Zhzh iAo} Ak wakA (E 99k 2
o) AT HEQYA) F2 YO TR i FHAYste) YL Aol B 9B

Al Este

Ju
oft
ob

t}

s g gEg s A 4D 2 (L) FRo] T 50480)
7 FAZGRL WAFY, i vel, NEP) FO2 AR,
A3, oln) 7|2] 59457 WAL AS 9T Selolet 94
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14 FF=AH - FEI}IA(A39E A4E)

(B 9 SAZE A g=9| JiMet

4 3 S
59438 AfZME 2 A Evaluation and purchasing | [2H]
manuals 594,84 A3l o)X,
5948  ##FH: Reception 5948 wHAIFY. 3449, 94749 Mass food service,

Food service management
Aoy 594948 o)X
59481 ©AIF4  Mass food service
594,82 474, 94749 Food service management
594.83 ®F#e]l Menu design and planning
594.84 2]&+r) Food purchase
AEWTH7NE 574079 EF

(4) Hdi¥ 2 Hegzhge £330

594.8(HHH) > AE3] w48 EH 504.94(A13)H, FAALE A3 A8 o PR3 A
& o AUk webA (E 1003 7o) 594,949 il (reception), A3 (feast) 55 EFHI} =
71E AR EA FES BRBIEE S5t oju 71E9] 50482 YA AFT upe} o] A4
TAHY B FEOE AMGSITh e 5049 AEREe AP Loi7t ol EE A} B g}
Yol Lol7 WA

i N o

CE 10> Moy X AlEHsgel JfMot

g9 s
594.8 Hf¥#  Reception 5948 [F44F 44 35 4]
HUHS 594942 o] X%
5949 E=fEEE: Make a tables 5949 A} 2 A8k Meals and table service
91 FEEANAM) & Meals for home and family | 91 7FR0lA9 4A} @ 4213 Meals and table
93 A=, fad, fkfTe % &E Meals for camp, service for home and family
picnic and travel 93 AZ A3y, H3E e A 2 gAY Meals
94 fitdty, AFATEE A% &5 Meals for social and table service for camp, pienic and travel
and public occasions 94 A3, FHA PAE A% 2AL B ARG Meals
05 ZGEE 918 A Meals for religious ceremonies and table service for social and public occasions
ol (reception), 93)(feast) & T
95 BEA, S22 S 13 24} 2 g3t Meals
and table service for ceremonies of coming-of-
age, marriage, funeral, ancestor worship, and
religious

(5) AR FAN
594.554(F A ES82) 9 siAFES B4k AR e Sol7t AR ¢k wet
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KDC A43 2Fgkst Hofo] =AM et 15
AR 1D o] "5 279 282 $£A4314, ‘2 27, B3R 2795 ¥ =
F718 #7F3), 5945541 (AEol= 87, AX) e 7}14 l(garnishes)' & F718t4 oM, 7]
o= "X (appetizers)' = F3HHATE 12813 59455467 594.5547¢) $olk HER o7 ~ma)
Ak

CE 1) §dMzee|9f JfMet
g3 7| Ak
594554 AT EHEE 594554 E4 £%9] 28 Cooking specific kinds of dishes
Cooking specific kinds of composite dishes AW 97 B3Ezo 97g ¥t

D54l AEol= #H 22 Side dishes and sauces U}

5541 Aeole L8, &2 7hU4]

A2 AT, W 58 i Side dishes, sauces, garnishes
Y (appetizers), 2%, A2, AHE 52 23
5546 & (Desserts) o}o] 2@ 3} ofo] AW A, A E,
4, Ag Fo)AEg 5& Tt 5546 & (Desserts)
D547 £ T gokke] 8% B (Beverages) RN Awsil) = ool A1, olo] g, AMIE, £ AlEl #o]
SIS B, mYSA HORK, - 2EE 5 X
5547 2% 25 (Beverages)
ORIARIE), BT J2EE, T2 85, -~
(6) A, o), ok}8 Qa9 =AM
594.57(tA|, o3, o}l & au)) ol F2 st} 3¢l WY 53 722 A48 288 9%
ERYFIT) IR =AU $OE BANEY BAFARY0 BE A W 2RYe) s
73971 gtk wakA ol HEEH sl Yeh 594579 SFEES (& 1209 o] £ASh
A CE 10yl A 8t o] SAFA Aol B3 AL 504 8ol EFITh 18T 594571 St
A8 2T ofz} 7)9A 9 TS FAE LUTRE EHBEE 1o, 5945729 &
d 2 FrESE QFde HulE 2dr TR F7)18 FArtskivh
CE 12> S|, ofdl, ofel2 22(9f JHMot
4 3 Aok
59457 EE, AT, FAHS R 594,57 ©A|, o3 oflg 28 Mass, travel, outdoor cookery
Institutional, travel, outdoor cookery 571 8w, 7194, T2 3448 29
571 B4R For schools School, orporation, and public institutional cookery
b72 39, HAEe] pE 572 39 HAEFL 27 Hotel and restaurant cookery
For hotels and restaurants HeAe 288 xgon
573 kA5 E  For hospitals 573 BY9F44 28 Hospital cookery
575 FATH ¥BE  For travel 575 o3& 28 Travel cookery
576 A #3 For outdoor 576 oFA€ 28 Outdoor cookery
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16 =X - YB3 (A39F #43)

(E 13) &S 2IE ASY Q2(9 JjMet

d 3 ARt
5946 FS S BEETI ki 5046 A73& A3 AFE 23
Cookery for special situations and ages Cookery for special situations and ages

gulge), B 58 ¥
68 g °W8.El Oriental(herb) cookery

(8) 34 29 R AN &
A2 79 Yt DasERN ZHe ADESY 299 5
o] ALHT G0} (E 1459 o] 594500 ERVEE ATt

E 10 BM 22 % ALY 2

& 3 7H AL
5945 ¥ (FELZ)  Cookery 5945 HE(FHLE) Cookery
58 27|17 9F 28 58 7|1l 98 8¢
Cookery with cooking utensils Cookery withcooking utensils
59 §487] 7YY 2F
Instant and speed cookery

N. 4 &
o] AT 44%"3"&5}94 BRF A FUER '1741,—3_— HE RGO EA AFYY
S IZ o, 45, TR YIS Teslol 9
TEFRAME o} fALHA FEH] gtk
A, AFIET FARF AAME FEEF AA s gl AR JUstd A Ego)
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KDC Al43t AFg st 2ot w404 4t 17

A9 poR FEHO Uk F GYAL A% AANEOE, AFHE YT oL
2 wAse) om, 4ESIN FHAGRS WA ORI Unk

A, KDC 4FGU3te] £RAAE DDCL NDCSH 2] G43tsh 4|8 sho) #rhe] s
FRHo] QAT A BRI Aol He ESS 90713 Yo, Ui FEL SR
o FA) ¥-231 BT QALY §F L GRE/NS L7} ety Uk mieb ojEie £
A8 o] Sl A A Lk EUL AT PR 718 Wi} TAE 4
T 4 UES Jgom, GReAs) 2AS NGl TN 1Y 32 ¥ e 53 e

e L

il
[
o
4
[o
it

>,
off
-
32

AZE FAE F7HEAY A 402 dRstq 4 ARdds A

2 3 73

SR, SHE, SR RHERVUMR AT sHAdGEERR, 1980

wEE, HEE, ERE 5 BEnERE ME 1 CEE, 1992,

e R A A
2004,

REFREEE . EmERE ML @ #ociiiiot, 1984,

gty Agsei sl Metstn AEGUsta EHo)A). (http://fdnutrisnuackr) [
2008. 11. 101,

AR, $5¢ ANETE

SAH, A, A A 1%

LW, BEES AT ME 1%‘%& 1993.

FYM, WA 9F A F G ko] ek TRk, Al104(1996), pp.25-53,

oS, RELEERM /K sk, HASFEE, 78 st ke, 1986,

MR, "RaEES wmE o (D) s =53, 11]5%3‘ A24(1986), pp.149-168.

HABZEER S BATESME, FEIOR &R 0 HAEZERE, 1995

B E S e, BB, B AE - mEEHEERE, 1996

R E EEE e, SUEBUR %ZITL%’)};EE‘EE%% Mg BEEEE RS, 1997,

s A8l AT ERER (hitp://wwwkosefrekr) [14 2008, 11, 10].

=AstG S/ e RS2 FE, (ttp://www.kosef.rekry [914 2008, 11. 10].

st T AFEoREFR. (http://wwwkforkr) [$1€ 2008, 11. 10].

Chan, Lois Mai et al. Dewey Decimal Classification a Practical Guide, 2nd ed. New York
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. Forest Press, 1996.

Dewey, Melvil. Dewey Decimal Classification and Relative Index, 22th ed. New York : Forest
Press, 2003.

Marcella, Rita and Newton, Robert. A New Manual of Classification. Brookfield : Gower,
1994,

Supper LCCS: Gale’s Library of Congress Classification Schedules, Combined with Additions
and Changes Through 1995, Class T, Technology. Detroit : Gale Research, 1995,
pp.376-398. |

UDC: Universal Decimal Classification. Standard edition. 2 vols, London : British Standards
Institution, 2005,
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