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Abstract

43

In the following studies, a detailed research of commercialization of native foods around Boseong area had
taken place. The objective for the studies is to increase the value of traditional cooking by creating a unigue
course-meal. Statistical methods of demographic characteristics, frequency analysis on farmhouse restaurants,
dish frequency amalysis were used. The studies were camied out with total of 27 experts, and camied out
between June and August 2009. Surveys were used, and all 27 survey results were used in the final analysis.

With the results, the team has come up with unique Boseong course meal for every season.

Key wonds: local food, products, Boseong, green tea set menu, salted fish set menu, gizzard shad set menu,

green tea pigs set menu
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{Table 1> General characteristics of surveyors

n=27)
Item N %
Male 5 185
Gender
Female 22 81.5
20~29 1 4
Age 40~49 6 22
{yrs) 50~59 13 48
60~69 7 26
Place of Town 12 45
residence Towns]’np 15 56
i of 20 yrs or Less 8 30
Peri
er‘1o © 40 yrs or Less 13 48
residence
60 yrs or Less 6 22
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<Table 2> Frequency amalysis of fanuhouse restawants

Item Excellent Good Ordinary Bad Undecided

Farm name 8 11 1 2 5

Table set name 7 18 2

Menu selection 2 15 7 1

A la carte 2 18 5

Experience cooking 3 14 7 1

Green tea program 4 18 4 1

Packing menu 8 14 1 2 2

Mid-term recital 2 19 3

Spring menu 3 13 8 2 1

Summer menu 2 14 10 1

Autumn menu 1 16 8 2

Winter menu 2 15 9 1
N 44 185 65 12 18
% 14 57 20 4 5
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{Table 3> Frequency amalysis of dishes

Item - Scale -
Excellent Good Ordinary Bad Undecided

Looks 5 16 5 1
Freshness 3 14 9 1
Taste 5 17 5
Color match 3 21 3
Composition 2 17 8
Decoration 3 16 7 1

N 21 101 37 3

% 13 62 23 2
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{Table 4> Frequency amalysis of business types
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Item Seale -
Excellent Good Ordinary Bad Undecided
Use of regional specialty 1 15 9 2
Nativety 12 12 3
Particularity and value 14 13
Representative menu 2 16 9
Differentiation 7 18 2
Competitiveness 13 12 2
Personal cost 16 11
Purchase power 1 9 17
Theme 1 19 6 1
N 5 121 107 10
% 2 50 44 4
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{Table 5> The four seasons table set menu

Spring Menu
Appetizer Sauteed bean, Pan-fried green tea squid, Green tea jelly salad
Green Steamed green tea rice, Pen-shell stew, Seasoned pen-shell, Green tea flat cake, Seasoned green
tea set Main tea with soybean paste, Green tea pickled vegetable, Blanched leek, Salted short-necked clam,
menu Cabbage kimchi, Small leek kimchi
Dessert  Green tea drink from fermented rice, Potato enzyme beverage
Summer Menu
Appetizer Steamed potato+Green tea salt, Vegetable gelatine bean soup
Salted Steamed kidney bean, Fresh water snail soybean paste soup, Gizzard shad internal organs salted
fish set  Main fish, Anchovy salted fish, Fresh water shrimp salted fish, Short-necked clam salted fish, Braised
menu green tea potato mackerel, Steamed vegetables, Green tea flat cake, Green tea leaf sesame oil,
Potato pickled vegetable, Cabbage kimchi, Green tea young radish water kimchi
Dessert  Green tea enzyme beverage
Autumn Menu
Appetizer Steamed potato, Green tea bean curd salad
Gizzard Steamed glutinous rice, Taro soup, Raw gizzard-shad with vegetables and seasonings(Gizzard
shad set  Main shad sashimi, Slice of boiled meat, Aged kimchi+Green tea soybean paste, Roasted gizzard shad,
menu Gizzard shad internal organs salted fish, Green tea flat cake, Pan-fried green tea soybean, Pickled plum,
Pickled small green onion, Pickled sesame leaf
Dessert  Plum enzyme beverage
Winter Menu
Appetizer Pan-fried green tea kimchi, Braised green tea soybean
Green tea Steamed rice, Short-necked clam soybean paste soup, Green tea pig Slice of boiled meat, Small
pigs st Main Seasoned Small green onion,.Blanched far.l mussel+Condiments, Oyster salted fish, Green t'ea ﬂ%.lt
menu cake, Seasoned green tea with sesame oil, Cooked roots of balloon flowers, Cabbage kimchi,
. Chopped radishes pickled in salt
Dessert  Green tea, Green tea scorched rice

* The kind of salad sauce :

1. Perilla powder sauce 2. Soy sauce.
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