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【SPECIAL EDITION】Exploring the Flow of East Asian Food Culture

Korean Cuisine and Food Culture
By Dr. Deson Chon

The University of Shiga Prefecture, Dr. Deson Chon, whose family
originated  in Gyeongsangnam-do, South Korea, was born in Uji,Tokyo in 1933. 
He graduated, with a Science Doctorate, from Osaka City University. 
He was a professor at Korea University in Kodaira, Tokyo, and has been
Research Director researching the flavor of Morangbong since 1995. 
With a great interest in food culture, Dr. Chon divides his time at
The University of Shiga Prefecture by also acting as visiting professor at
Osaka University of Economics and Law, and as a joint researcher at the
National Museum of Ethnology in Osaka.

Autumn in Korea...Harvesting and sun-drying red peppers

Professor of Life Style Studies, School of Human Cultures, 

The Korean Cuisine Boom
　With Japan and Korea jointly hosting the 2002 World Cup, Japan 

is enjoying a "Korea Boom" with particular focus on the cuisine of 
Korea.  Although neighboring countries sharing a similar lifestyle, 
comparison of the food cultures of the two countries shows a wide 
range of differences.
 Upon visiting Korea, people are without a doubt impressed by the 
large number of dishes and large volume of food served from the 
Korean course menu called hanjonshik.  While this is a characteristic 
of the Korean culture, the Japanese point of view wonders, if there is 
too much food to be eaten, why not decrease the quantity and lower 
the price? The extravagant Korean course menu adheres to tradition-
al convention by mustering rice, soup, kimchee, namuru (seasoned 
vegetables),chige(a stewed dish),chimu(a steamed dish),kui(a grilled 
dish), pokkumu (a fried dish), chorimu (a boiled dish), chon (a seared 
dish), fe (sashimi or raw fish), chokkaru (a salty dish), and more for 
course meals.  The highlight is a large number of trays with a variety 
of dishes presented.  So many dishes are presented that it seems that 
the legs of the table will break with their weight and the food is rare-
ly all eaten, but the pure lavishness of it all is truly impressive.

 Besides the course menu, Korean menus also offer such set options 
as beppan (white rice) sets, yakiniku (grilled meat) sets, and tofu 
(bean curd) sets with a variety of dishes prepared with grilled meats 
or tofu as their base.  These set menus also include so much food that 
it typically can't all be eaten, and leave the impression of having en-
joyed a splendid meal.

 The presentation of the dishes has its roots with the nobles and up-
per classes of the Choson Dynasty.  The format of presentation, gen-
erally called sancharimu, is based upon the number of dishes to be 
served, with a different name for 3, 5, 7, 9, and 12 separate dishes. 
During the Choson Dynasty, the social status of a household deter-
mined the number of dishes served at meal time from a covered con-
tainer called a choppu.  3 separate dishes was the norm for common-
ers, although wealthy commoners were permitted to serve up to 9 
separate dishes.  The serving of 10 dishes or more was reserved for 
the nobles, while the emperor's daily menu, called surasan, consisted 
of 11 separate dishes.

 This large quantity of dishes and the way of presenting them is in-
fluenced by the hanjonshik tradition.  The value placed on laying an 
extravagant table at mealtime has its roots in Confucianism, which 
gained a strong influence during the Choson Dynasty.

From a Buddhist Culture to a Confucian Culture
Buddhism first spread to the Korean peninsula in the fourth centu-

ry.  Before Buddhism took hold, Koreans enjoyed eating meat, and 
livestock was a valuable asset.  With the spread of Buddhism, the 
killing of animals, and therefore the eating of meat, was strictly for-
bidden.  By the second half of the sixth century, Buddhism had be-
come the state religion of the entire Korean peninsula, and the eating 
of meat was minimal.  This near vegetarian diet continued through 
the first half of the thirteenth century.  This food culture was changed 

by the Mongol invasion and lasted for the 130 years of Mongol 
control.

The meat-eating culture of their new nomadic rulers had a 
wide impact on the mostly-vegetarian food culture of the fol-
lowers of Buddha.  Taking into account the deliciousness and 
the health aspects of eating the meat forbidden under Bud-
dhism, the Korean peninsula saw a revival of the food culture 

The food and cooking section of the library.  Internet 
users may search for our titles as well.

Kikkoman Corporation has established the Kikkoman Institute for  International Food Culture 
(KIIFC) as part of the commemorative events celebrating the 80th anniversary of the founding of our 
company. The purpose of  the Institute is to conduct research, promote cultural and social activities, 
and collect and disseminate information regarding soy sauce, a fermented seasoning.

The term shoyu (soy sauce) is said to have been first used during the middle of the Muromachi 
period (1336 –1573). Soy sauce has continued to evolve and is now considered to be a fundamental 
seasoning that is essential to the Japanese diet  and culinary culture.

Today's soy sauce has been adopted into various cuisines around the world. It is regarded not only 
as a seasoning appropriate for dishes involving the use of rice and vegetables, but also as one that is 
capable of  accenting the characteristic flavors of a variety of food ingredients.  With its unique flavor 
and aroma, soy sauce contributes significantly to international exchanges in food culture, as well as 
the internationalization of Japanese cuisine.
 Mankind aspires to live each moment of each day in the most meaningful manner. To address  this 
hope of people throughout the world, the Kikkoman Institute for Food Culture intends to pursue 
studies from a variety of perspectives on the  constantly developing culture of fermented seasoning, and 
soy sauce in particular, that the future will bring. The KIIFC will examine changing values in the coming  
21st century in the light of the culinary cultures of  Japan  and other  nations.

It is our desire that the activities of the Kikkoman Institute for International Food Culture will contribute 
in a modest way to  the enrichment of food culture and the  well-being of  all people.

 Yuzaburo Mogi
President & CEO, Kikkoman  Corporation

 　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　　 July30,1999

I n s t i t u t e  f o r  I n t e r n a t i o n a l  F o o d  C u l t u r e

http://kiifc.kikkoman.co.jp/

The buildings of Kikkoman's Noda Headquarters harmonizenicely with the street
 running along the front. 

<Kikkoman Institute for International Food Culture Homepage>

 Establishment Prospectus

  Kikkoman Institute for International Food Culture
 250 Noda Noda-shi, Chiba-ken  278-8601
 TEL:  04-7123-5215
 FAX:  04-7123-5218
 Hours:  10:00am to 5:00pm 
 Holidays:  Saturday, Sunday, and national holidays including
 　　　　 year end, New Year's, Golden Week, 
　　　　 summer Obon holidays

 *Please contact the Institute for more information.
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