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ABSTRACT

The objective of this study was to understand the differences between the Korean, Chinese and Japanese Samgyetang recipes
by analyzing the data from online recipe sharing websites with the search term ‘Samgyetang’ in November 2020. As a result
of analyzing 219, 193 and 489 recipes of ‘Samgyetang’ each from Korea, China, and Japan, we observed that the percentages
of ‘whole chicken’ in the recipes from Korea and China were 79.0% and 83.4%, respectively. The major ingredients of Samgyetang
in Korea and China were generally similar with the percentages of the ingredients being ginseng (55.7%, 77.2%), rice (65.3%,
66.8%) and jujube (62.5%, 75.6%) respectively. On the other hand, in Japan, the percentage of ‘chicken parts’ was 79.3%, which
was different from that of Korea and China. The percentages of wolfberry in China (38.3%) and Japan (25.8%), ginger in China
(48.7%), garlic in Korea (87.7%), radish (13.3%) and burdock root (12.3%) in Japan were different, showing the variation in the
recipes of each country. The data regarding the combination of the ingredients in the recipe were validated through market basket
analysis for the major ingredients (ginseng, rice, jujube). Also, 177 recipes of Chinese traditional chicken soup of China, and
408 recipes of Samgyetang-style chicken soup of Japan were compared with each country’s Samgyetang recipes. In China, rice,
chestnut and garlic were mainly used in Samgyetang, while the ‘Chinese traditional chicken soup’ included various medicinal
herbs. In Japan’s ‘Samgyetang-style chicken soup’, chicken broth powder and vegetables such as radish, mushrooms, and cabbage
were used relatively more often. Through the understanding of the different ingredients used in the Samgyetang recipes of Korea,
China, and Japan, this study provides fundamental data for strategic expansion of exports of these foods.
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Table 1. Samples of recipe data with search term ‘Samgyetang’ (‘3 A 8 in Korean, ‘2%’ in Chinese, and ‘% 4% X >’
in Japanese) from each country’s online recipe websites translated in English

Korea

China Japan

7—1 = 5]_ _7H }\]—74]

BEANEER, 25

TR NECHIR | 27 2>

Titl ID i healthy fc A simpl ith
itle (Thick perilla seeds Sameyetang) (ID name |winter healthy food, (A simp e.Samgyetang with an
Samgyetang) electric pressure pot!)
Chicken A=t (Raw chicken) #F%5(Young chicken), #%5(Young chicken)
Ginseng ©14H(Ginseng) 2(Ginseng) -
Maj . . . . AP
Ao Rice 3 (Glutinous rice) - K(Rice)
ingredient
Jujube ) S=(Jujube) #L3E(Jujube)
SH(Chestnut)
h=4 R . .
. . - . ; # [G(Astragali radix), -
Sub ingredient F2-715(Glutinous rice flour), ﬁ?}ﬂ(ﬁs(\;ff ﬂ;era )IX) 7 2 OB (Wolfberry),
271 %(Soy powder), Y
) B ul=(Garlic), 71715 (Perilla K%(Green onion)
: . S, fi(Salt
Seasoning powder), a>w(Salt) Z )} (Sliced ginger), #Ai(Garlic), H(Salt
Etc.

(Cooking wine)

{i(Cooking wine)
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Table 2. Ratios of using whole or parts of chicken meat in Samgyetang of Korea, China, and Japan"

Korea China Japan
Parts used Counts (%) Counts (%) Counts (%)
Total 235 107.3% 204 105.6% 616 125.9%
Whole 173 (79.0%) 161 (83.4%) 63 (12.9%)
Specific parts 23 (10.5%) 19 (1 9.8%) 388 (79.3%)
Chicken stock 9 (4.1%) 14 ( 7.2%) 95 (19.4%)
No mention of chicken 30 (13.7%) 10 ( 5.2%) 70 (14.3%)
Recipe counts 219 193 489

Y Some of the parts were counted more than once due to the contained materials within the ingredients.
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Table 3. Frequency of food ingredients with search term ‘Samgyetang’ (‘47 &> in Korean, ‘2% in Chinese and ‘¥

L4 X in Japanese) from each country’s online recipe websites
Korea China Japan
Ingredients Counts (%) Ingredients Counts (%) Ingredients Counts (%)
Total recipe 219 (100.0%) Total recipe 193 (100.0%) Total recipe 489 (100.0%)
Rice 143 ( 65.3%) Ginseng 149 ( 77.2%) Rice 343 ( 70.1%)
ingr/[:gi’zm Jujube 137 ( 62.5%) Jujube 146 ( 75.6%) Ginseng 121 ( 24.7%)
Ginseng 122 ( 55.7%) Rice 129 ( 66.8%) Jujube 87 ( 17.8%)
Astragali Radix 49 (122.4%) Wolfberry 74 ( 38.3%) Wolfberry 126 (25.8%)
Sub Chestnut 46 ( 21.0%) Chestnut 34 ( 17.6%) Chestnut 116 (1 23.7%)
ingredient Onion 45 (20.5%) Astragali radix 33 ( 17.1%) Radish 65  ( 13.3%)
Abalone 45 ( 20.5%) Codonopsis root 18 ( 9.3%) Burdock root 60 ( 12.3%)
Garlic 192 ( 87.7%) Green onion 118 ( 61.1%) Salt 418 ( 85.5%)
Green onion 128 ( 58.4%) Salt 116 ( 60.1%) Green onion 354 ( 72.4%)
Seasoning Salt 117 ( 53.4%) Garlic 114 ( 59.1%) Pepper 214 ( 43.8%)
Pepper 67 ( 30.6%) Ginger 94 ( 48.7%) Ginger 60 ( 12.3%)
Ginger 26 ( 11.9%) Pepper 36 ( 18.6%) Garlic 17 ( 3.5%)
Etc. Cooking wine 14 ( 6.4%) Cooking wine 28 ( 14.5%) Cooking wine 182 ( 37.2%)
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(23.7%), F(13.3%), +4(12.3%) 2= A=)
w3 Y E = AARA FAR 9 el e} 3
72 AREE 3 AAQEZ LA U ThEncyclopedia of
Korean Folk Culture 2010; Encyclopedia of Korean Culture
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ALZ HIE

Table 39| IS AHHEW, vpo] A9 3=(58.4%), T
= (61.1%), LH(72.4%)°N4 TEH 2 ARgH]Eo] £k
th e PP A 24 g AHREE AR, 7HE
z2] Al 3 g3 sgHEQl 2 g el sho] =(propyl
disulfide)®] 254 WA 7L Al AR SAl shehiste 2t
n|7} Z71E = E40] 9lo](Koo BS 2005), AHAIE2] 7%l
T Al =7 BT o E o ® ARESE H| o] HE Ao

[o

273 $53= A AA AT AN AR HIE7E & o
EAQl hdo g defx 9l om(Kim KJ & Chung CH 2016),
2 BAAME &g g g, o 3 diddA A4
53.4%, 60.1%, 85.5%= wi-f- %<& Holglom, 52| 7§
3=ro] 30.6%, S 18.6% L 43.8%= UERiTh

APl 75, Ml =R B ARSRESl o, 58] T
oAl ARgH|Eo] ESITh T AHAIEelAY] AME Bl Eo]
48.7%%, FHE11.9%, LE 12.3%°] vla) =A Yebsich
Sherman PW & Billing J(1999)7} €] 4& &&-alo] HA13H
Z7P8 thlE A5 TRE AT EW, A F59
Iz SRIE2 ey, 2 Ad7+478 Sl A%
= 2Fe FRE FA7E H Egel 2 W opa, v
4 73l &Aool o] & S Fegeg /il Ve
gl 2o & (Bhaskar N 5 2006), A7 AF& Al AHA R
4 MA= 7igEct

kol A RE 53] Wo| AMS-SF g2 culEr o]t} Korea
Health Industry Development Institute(2018)<] 3t=rQl ThHl =
21F AN mEW, nsE @ o] 291& AR W
718407 FhTo| A AFEHI T} He Aafgoln, ok 4]
AE 2 Q2o gftiLee SM & Hwang DU 2006). ©]<} 2
& o g g AAR BA T = rHeE 87.7%= vl
2 AMHES BYlom, 9% 59.1%00 2ot o
2 3.5%9h2 AE3te] & Afol& BT Lee JY 5(2010)
o] 9]=9l td 3] AT E Aol mEr, dEL 34
oA ‘mls 5 A EIL Asitke Q14 e] o, mhE AMES
238 7]lFsle Aoz Holr,

71eF AAERI ko] A5, DA = AAIR BlA ¢
A ko] ARS H] 8o 372%R, 3 6.4%, = 14.5%0
Hlg] 7] Yelsgten, ol dute] utes dgdhe dEo
2] glo] ¢l K o]m(Kaneko S & Kumazawa K 2014), o] 24
B 7P weo] AR FHEE A o geld £ 9T
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A AR B S Bl BASGT dE B
of, QAL WA QAL A F F T AN BAE F A4
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S Ju|stE AR L7} 045008 ThA E=gkom,
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ol gAlg] W it b2 A7) B0 YERE g8
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g A5 5ot o] 747 T AR THY FES
n|et= AFEE 0731, 0.676°.% H| 1A =S 7S 3ol

ATH 5 UFE AMSAY, A ALE
sk o QA gg-et g5 7h7} 0.693, 0.635% Ugith B
€ 20 AAR o] BAE FEEIL 1 olFe R o] A
HAE Yepith webA g AAR AT oA A, <<l

1t A= s
A, UEE A AR 2es Fol, 3 A e
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we

FT=o A5, = AR FAE A 7R A QI g
o] z} %3 || the] RE A9 AR %7} 0.5 ooz sk
th ol 7} A 59| ARS- HIEo] 22} 66.8%, 77.2% 75.6% %
AA A ABA A 2R S v o] whd Jedoz Belrh
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Table 4. Results of market basket analysis between three major ingredients (ginseng, jujube, rice) of Samgyetang in Korea,

China, and Japan

Korea

China Japan

Antecedents Consequents

Support Confidence  Lift Support Confidence  Lift Support Confidence  Lift

1 Ginseng Jujube 0.418 0.731 1.213 0.650 0.815 1.050 0.086 0.336 1.784

2 Jujube Ginseng 0.418 0.693 1.213 0.650 0.838 1.050 0.086 0.456 1.784

3 Rice Ginseng 0.386 0.635 1.111 0.535 0.797 0.999 0.179 0.252 0.985

4 Ginseng Rice 0.386 0.676 1111 0.535 0.671 0.999 0.179 0.701 0.985

5 Rice Jujube 0.450 0.739 1.225 0.612 0.910 1.173 0.162 0.228 1.210

6 Jujube Rice 0.450 0.746 1.225 0.612 0.789 1.173 0.162 0.861 1.210
3 ko] A3 ddde] w2 Aew syt ol g @ o, AAE Y] 29<S wHeY] A% VxAER &8 7
AAEd o i dFrr T3 AR Aerr A7t T8 3o® Bt
0.797, 0.910°1™, 14zt =7} i uff o] F3 A
=29 497F 247} 0.671, 0.7890] Atk A4z Ol S, A o) 7. 3= A= W AAED RARSA 2 H[L 24
T A, A= w3 1 o] Fo® 2709 AA g S0l sht Table 5= =9 AARI A, o AR
o ZFow pol 497} Bohn BHL F YOBD F fA AL Mwd Holth T AR Qo) fA
oA g AAE ARl 23] AEE] HEHA L AAge 247 1777, 4087 R EAT
tHow 4% & Ak F3 WY S w3 o ARE e 8] Qe Y

WL Qo] e A AR FAR Al K 28 3 FRem 3-447F B9t Bolw, = AL e 1
gk AAA] AR =7 0.2 o8t e, 53] thet 914k ko AFskE 3 AE-S2 o|tBaidu 2020). 3 3t
of WA A& Wl &L 008602 v) itk o] M& A ) Rajg Qo] 2ol Soleke Mol AT SAIE B
AEZ AHEE A9, thFek Qito] A2 B8-S 24720228, o] glo] & #AT) Alo]E Ul #lAT HlolE] £7 A 34

02522 2 Uitk a8y gisrt A3 AAs2 A8H
A9 08619 EEZ o] ALEEH = AR v§ =4 vk
=, B A= UF9 A E A AMgsk=
ZE Holu, ‘UFE AT H9E B2
Ao ARgo g AAFE oz YERTh
FAE T AT Bad e A a3 o
HE TS u U 28 AR A Al
AR 98 gz g, A,
Fsle] = 7] o]@ & e]x] &8 AL

T == AT et FAERET
Al AFRSlE AS HES|

off

A1) Gkl

AERG Ao g Holf, sh=ra] AR HAlg et T
F2Q A dATd AHeE AAlss 2 AolE B
A 7P alolrt 2 A RE FARS A, BAge]
, 83 FFelA] c3p, <358 cmpgrol}Tt Aol A
T, AARCIAE 66.8% AME HIES Hou Al =
3.9%° EHstR o, Wb 75 AR 17.6%%0 ¥HA,
A" E 11%E, ‘v = AR 59.1%004 Al'lA
3.9%= AA AHEaIITE 1 9] o FollA b= A
N 61.1%, ARANAE 9.6%, ‘FTF = AAEL 18.6%Cl
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25 75.6%014 52.0%= 7FAastE o), AEdAs <&
3P 16.9%, EZF3tE 6.8%, ‘AT 15.8% o= oA =
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Table 5. Frequency of food ingredients of Samgyetang and traditional Chinese chicken soup from Chinese recipes, and
Samgyetang and Samgeytang style chicken soup from Japanese recipes

China

Japan

Chinese

Samgyetang chicken soup

Samgyetang-style

Samgyetang chicken soup

Ingredients Counts (%) Counts (%) Ingredients Counts (%) Counts (%)
Total recipe 193 (100.0) 177 (100.0) Total recipe 489 (100.0) 408 (100.0)
Ginseng 149 (77.2) 112 (63.3) Ginseng 121 (24.7) 72 (17.6)
ing:gi’;m Rice 129 (66.8) 7 ( 3.9 Rice 343 (70.1) 244 (59.8)
Jujube 146 (75.6) 92 (52.0) Jujube 87 (17.8) 32 (7.8)
Wolfberry 74 (38.3) 78 (44.1) Wolfberry 126 (25.8) 73 (18.1)
Chestnut 34 (17.6) 2 (11 Chestnut 116 (23.7) 42 (10.3)
COdE)‘::sziS 18 (9.3) 17 ( 9.6) Radish 65 (13.3) 93 (22.8)
Sub Angelica 18 (93) 10 ( 5.6) Burdock root 60 (12.3) 32 (7.8)
ingredient \ oan 10 (52) 30 (16.9) Mushroom 26 ( 53) 52 (12.7)
Cordyceps (2.1) 12 ( 6.8) Cabbage 18 (3.7) 34 (83)
militaris
’:1 ZZIZ;ZZZ 3 ( 1.5) 28 (15.8) - - - - -
Green onion 118 (61.1) 17 ( 9.6) Green onion 354 (72.4) 303 (74.3)
Salt 116 (60.1) 80 (45.2) Salt 418 (85.5) 343 (85.1)
Seasoning Ginger 94 (48.7) 102 (57.6) Pepper 214 (43.8) 50 (12.2)
Pepper 36 (18.6) 3 (1.7) Ginger 60 (12.3) 154 (37.7)
Garlic 114 (59.1) 7 (3.9 Garlic 17 ( 3.5) 10 ( 2.4)
Etc. Cooking wine 28 (14.5) 17 ( 9.6) Cooking wine 182 (37.2) 191 (46.8)
= W, 5 A832R AR S H3 A ke s B AR s 129%, fAF AR 42%E, F
= T2 &t AP ETE B o B2 A Y A = AN E 79.3%, FAF AR E 57.6%E
B Aoz FgHtt O A7 ARgshe W, S5 229 AR HlES A
JEo] 74 3] AR wEgE fAL AR ol A& 194%A7F FAF AA R A= 27.0%2 Eolith
AlFEo] EASET, AR BlEolA Ztol7t e AR F diolM AR (B om gl vhE Q1A i,
S5 ATE, QI4bo] AR E 24.7%1 W, FAF FIRE W T B ABE AR A AR e A5
AR E 17.6%= UElsten, o] AAR tiv] fAF S SR BHoh s 75 o] 7, WAl F
AHAO A AA AFESE AAERE U (17.8% — 7.8%),  ‘HIF T Ut Eole AAE /st FEE Wske Ao
T2 (25.8% — 18.1%), “H(23.7% — 10.3%)°] &A= 2 Holt}
ok WbA, AAR tiE] fAE AARIA ARS- Bl o] B 541
A AAEE F(13.3% — 22.8%), ‘HA(5.3% — 12.7%), ad =
WF(3.7% — 83%) = ERl=|o], AT FAl Aol
A 24z F2 ARG AR TRk vl Sl lolE Hith g, T B ARl 2Rl HA T BRI ERRE
F 22 2 AAgskE e FH= ztolrt e, HA gk AR W19 HolHE &85, RIz=RA 9 Ak
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Y BA ) A AFEE AAge] 5 2 FA4R 3t
o A#de etstazt shaith 20209 1Y 7|Eo2 F

A=t o gl AR AMARR YAl 21974, 1937,
489710)| thste] BA% A=, db=ra) Fare] g dA =
S AFg-3E v o] 212} 79.0%, 83.4%% 01, FAHES] Q1Ak
A A% 22 QAAK55.7%, 77.2%), BH65.3%, 66.8%),
62.5%, 75.6%)R2H, FAlE FollAl Z12 WH21.0%,
17.6%), &71(22.4%, 17.1%)= Yeh, A2 3h=re] 5
AR A AT AFE T8 AAEE] =7 T
o] MRJAES] HAIFE A= & dEH 3 S5 Es)
ATk W, AdZo] A9 H-9 B vlEo] 193%E S, T
ke dgltom #(70.1%)3 H(23.7%) AFeH]ES g
F=3t 37 2] YA kot €14K24.7%), t5(17.8%)
o] AME-E AR o2 voka, Ve 1 1A, =T F
o] MARTE AolE Bt T2 RN = AT
o “F7|2P S 247} 38.3%, 25.8% AHgdle] =yt xfo]=
Helom, 7hd ApHIE AAlERE S5 AAH48.7%),
e mE(87.7%), YE-E T(13.3%) 9} <$-4(12.3%) °]
Atk FAERIA, &, dF)dl dig Fuky 2438 B,
S @ AR FAE 23S s REdTE
AL oA FRlska, 42 A4f ‘UFE A8 A5
Ayl A AFEThE AAlE 23 P RS gl ¢ 9
ok =3 7o AR AR 8529 AR #Al9]
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