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Abstract

This study attempted to develop a representative mild Korean food, including kimchi, bulgogi, galbi, and bibimbap, while
maintaining existing images in order to spread Korean food worldwide. Tangpyeongchae is a mild healthy food with a
nutritional balance of carbohydrates from cheongpomuk, protein from beef and eggs, and vitamins and minerals from water
parsley, bean sprout, and laver. The food has a history of being favored by the political elite of the Joseon Dynasty and has
features in Korean storytelling. Tangpyeongchae is an obangsaek food (five representative colors of Oriental philosophy).
This study examined modern recipes of Tangpyeongchae in order to establish a standardized cooking method. Furthermore,
the study examined customer interest and marketability of natural pigments to develop obangsaek cheongpomuk
(mungbean gel) by adding black sesame, a traditional ingredient in Korea, to the cheongpomuk as well as traditional Korean

pigments, chija and omija.
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<Table 1> Formula of sour soysauce (2

77 Ax B AF A" a3
Az 13 8.4 - - 3 0.7
A 6 6 9.4 1 3 0.7
B 6 4 11.4 1 3 0.7
C 6 3 124 1 3 0.7
D 6 2 134 1 3 0.7
(EE 100 g 7152 £3)

<Table 2> Level of the cheongpomuk adding natural pigments
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<Table 4> The amount of tangpyeongchae based on the modern recipe (continued)
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<Table 5> Recipe of cooking tangpyeongchae based on the modern

recipe
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<Table 7> Recipe of sliced pork for tangpyeongchae
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<Table 8> Result of consumer interest in the tangpyeongchae
cooked with vinegar soybean sauce with different

concentration (n=34)
A B C D F-value
Al 471°  509® 538  509° 273
3k 5670 565 579" 567 020"
o} 547 6090 597°  547° 224"
AukRel 7a% 491° 5880 6320 574°  10.39%**

ns not significant, *p<0.05, ***p<0.001
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<Table 9> Standard recipe of tangpyeongchae
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<Table 10> Investigate interest and viable possibility of the cheongpomuk depending on adding natural pigments (n=10)
AP Ax A= 79 A=
Ok r Ok F-value
2% onx ot 1o 7 wdz oy 1o =y AL
12 12 ] W= 7E ] S i i
" 7E% 104° 1LI1* 63 1060 72 103 74° 54° 96°  10.6° 7.20%**
o AerpPsa 98 1120 7.2¢ 106*° 7.5 1060 72° 54° 102* 1117 5.90%k*
[ 7NE% 8.5% 108 59 g4 g4k o5 god 724 9 1130 4.50%%*
- Aerpsx 86 112® 58 g5 g4 qogibe g7l 7gk  g3abed o ge 4.68%%*
o kA= 77 6.6™ 4.7° 780 67 76® 780 54 8.4° 8.7 1.66™
3l 287154 8.1 69 46° 83%® 67 75 gote 52k g 8.9 1.75"
o kA= 8.5° 8.7° 4.9 8.7 73% 1000 82° 4.6° 8.7° 9.8° 4,343
o= AL 7154 8.6° 8.5 4.6 8.7° 7.2% 9.9 8.4 4.5° 8.6° 10.0° 4.23%%%

ns not significant, ***p<0.001

<Table 11> Statistical result from two way ANOVA of how the natural
pigments and their concentrations affect the tastes of

the cheongpomuk (n=10)
A Az ] PR
A AALEZ 327¥¥* 3 39%kk J SRk T SQHRk
= 0.30™  3.23%* 0.76™ 0.37"
HA MAEARET 0.77™ 117" 0.26™ 0.51™

ns not significant, **p<0.01, ***p<0.001

<Table 12> The result of taste test for the texture of cheongpomuk
depending on the types and addition of natural pigments

(n=10)
s
A A7 E F-value
A &l ] 5 3
. | A} 62° 64" 65 65 0.5
o
iy Qmz 64 59° 67 60° 129"
TEE momyz 63 650 590 558 270%
WMz 59 600 590 65 0.69™
}‘]% = b ab a a ns
= = 550 590 65 660 284
A-er) 510 550 61 68 4.62%*

ns not significant, **p<0.01
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<Figure 1> Cheongpomuk with different types and amount of natu-
ral pigments
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<Table 13> Overall opinion on the customer interest in the types
and amount of the natural pigments added in

cheongpomuk
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