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ABSTRACT

Jeonju residents who had lived in the city for more than 20 years were interviewed on the oral naratives related to food culture
to preserve and transmit the culture of home-cooked meals in Jeonju from the 1960s to the late 1980s. The Jeonju home-cooked
meal culture was developed by integrating food cultures from the neighboring regions in Jeollabukdo, including Gochang, Gimje,
Buan, and Wanju. This food culture was characterized by the seasonal local food ingredients and the manufacture of fermented
foods using these ingredients. One hundred menus were discovered, and the food ingredients and recipes were standardized. Nine
recommended diets that included seasonal characteristics were developed. Factor analysis was conducted to identify the dietary
patterns of the recommended diets and side dishes. The dietary patterns of the recommended diets were categorized as “Grains,
Nuts, and seeds,” ‘“Potatoes, Legumes, and Fruits,” “Seaweeds and Seasonings,” and “Mushrooms, Meats, and Vegetables.” The
dietary patterns of side dishes were grouped into “Pancakes/Oils, Grains, and Eggs,” “Braised dishes/Sweets, Beverages, Seasonings,
and Seafood,” “Soup and Stew/Vegetables and Legumes,” and “Hot Pot and Salad/Nuts and seeds, Fruits, and Potatoes.” An
evaluation of the nutrient intake level of this diet confirmed that the percentage of macronutrients from the energy of each factor
score fell within the appropriate ranges and that the food groups and nutrient content differed by the factors extracted from the
recommended diets or side dishes. Finally, to preserve and pass on this local food culture, researchers must collect oral data from
generations experienced in local food and standardize food ingredients and recipes. In addition to evaluating the nutrient intake
level, dietary pattern analysis, cooking scientific analysis, and humanity considerations should be performed to strengthen the
scientific basis of the Jeonju home-cooked meal culture.
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52 5‘%“ of whet FA(W/=, S/mls Mgl 1 Table 1. General characteristics of the subject of survey
[RA], R Z1E, FAG AN, AEE, 29 General characteristics N(%)
2, PO, 1A, ARAN, AT, Bol,
2 Ak RAzyAle), 34 nl2slE, He/EHL, 25 Gender Male 0(C 0.0)
Bo97, H2y527) 71, 32(E, k), &%, %, 7|Ehe Female 31(100.0)
2 BEFslsth Interview type Face-to-face 21( 67.7)
A 7P d=e Adl vveE - AR 9 22 Non-face-to-face 10( 32.3)
HWOREAM S oA g el 9 2 1ok SR A3 Age 50~60 2 65)
ok dad e w FEAE 7 vEE =&, M A
F AR 2 22 52 BAAD: Y @ 54 0070 132
ol AEH vyre, SR % 22 HY - FHEH Be 70~80 6( 194)
< 93l ‘CAN-Pro 5.0(Computer Aided Nutritional Analysis 80~90 17( 54.8)
Program 5.0)’ 2]3% DB & %] AE Alo]E whrj o]y 90< 5( 16.1)
Al T (www.10000recipe.com)’ 5= Fasle] 2] A 8/E=F Region of birth Go-chang I 32)
29z e APYSAT E AATE 49 7 Fo )
Gwang-ju 1( 32)
gelon, Am BaFe w7k, Tl T Al A&
Sl gkste] AAlstd. =3 AT A vE 2 Gim-je 2 65)
oz AAda 9 Adalo A &8 F e F=HAT 9FL ) Nam-won 1I( 32)
waldom, Ags A W, =, vke] 13 Alvd 2 Wan-ju 1( 32)
IS 47 BAsk, AT AL S 100% AFH FF 7] Bu-an 2 6.5)
FOE kel AR FAAC AT IHEH vl 9% Seo-cheon 1( 32)
e @ EPe) Pl 9 FolEo] ol wek Er1steiek
Sun-chang 1( 3.2)
3. EABA Ik-san 1( 32)
2 AFolA ] BE Ak5e] BAIAME]= SAS 9.4(Statistical Jang-su 1( 32)
analysis system version 9.4, SAS Institute, Cary, NC, USA) Jeon-ju 16( 51.6)
2 olgstel FAT Avhie] i HASE B Jeong-cup 2 65)
CAN-Pro 5.0 AZ7H8-5 ol&slo], v 2 n|HFISaes Jinan 1 32)
F3Het F 3871X1 9 JFE(ANUA, gedtE, A A, o
2 /\10])\4%’ 2% 5% e A, e, WEFlRE, ¥ Length of residence 40> 2( 6.5)
ehzl D, Rl E, wlebl K, e C, Elopul, o m S e, 40~50 2 65)
Yolil, HIEFI B6, 4%, HIEH B12, RERL, vl ed, 2 50~60 7( 22.6)
7, ol UES, 94, ZF, vkdlE, A, o, 7, =4 60~70 7( 22.6)
3k geE, Ay, ALE, B, %Eﬂ“‘iﬂi)* A 70~80 5( 16.1)
sttt FHA e Rl o] AR Q1AL varimax 2090 5( 16.1)
rotation ©]&-% PROC FACTORE AH&-3ith. 414} o€l '
W g 4 FES ARl ve 9 % BE 93 0= 57
2 2% T ANOVA test o] $3j0] Hgaigion, 5714 Total 311000)

o] FoJAL p<0.05 FFolA AA BT
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_Q
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Table 2. Korean food classification of the Jeonju home-cooked meal menu

Staple food Side dish Dessert

Bap Steamed rice 3 Guk (Tang) Soup 18 Tteok Rice cakes 1

Sweet barley

Juk Porridge 4 Jjigae Stew 5 Dansul (Sikhye) punch 1
Guksu Noodles 3 Jjim Braised dishes 5
Hand-pulled
jebi 2 R | 2
Sujebi dough soup Saengchae aw vegetables

Sukchae Cooked vegetables 5
Bokkeum Stir-fried dishes 2

Assorted pan-fried

Jeon ..
delicacies

) Skewers and
Jeok (Sanjeok) grilled skewers 2

Jorim Glazed dishes 14

Hoe Raw dishes 2

Muchim Raw or cooked 5
salads

Mareunchan Dried side dishes 3

Jangajji Pickled vegetables 1
Kimchi Fermented 14
vegetables
Jang Sauces 4

Total 12 86 2
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Table 3. Seasonal classification of ingredients identified from the Jeonju home-cooked meal

Season Food group Ingredient
Legumes Wandu (pea)
Naengi (shepherd’s purse), dallae (wild chive), ssuk (mugwort), sseumbagwi (toothed
ixeridi I h j lica sh 1 iabell
Spring Vegetables ixeridium), ].uksun (bamboo s. 00t), dure.up (japanese angelica shoot), deodeok (lance a51e.1be .
root), meowi (butterbur), chwinamul (edible aster), auk (curled mallow), buchu (leek), minari
(java water-dropwort), ueong (edible burdock), gosari (eastern brakenfern)
Seafood Jogi (croaker), kkotge (red crab), kkomak (cockle), bajirak (manila clam)
Grains Bori (barley), mil (wheat)
Legumes Gangnangkong (kidney bean), dongbu (cowpea)
Summer Oi (cucumber), gaji (egg plant), hobak/hobagip (pumpkin/pumpkin leaf), sangchu (lettuce),
Vegetables veolmu (young summer radish), gamja (potato), yangpa (onion), memilsun/julgi (buckwheat
stalk)
Seafood Byeongeo (silver pomfret), mikkuraji (Chinese muddy loach), ureong (freshwater snail)
Grains Memil (buckwheat), oksusu (corn)
S o to fall Vegetables Kkaesip (perilla leaf), doraji (balloon-flower root), gochu (hot pepper), gogumasun (sweet
potato stalk)
Seafood Ojingeo (squid)
Grains Ssal (rice), susu (sorghum), jo (millet), gijang (proso)
Potatoes Torane (taro), goguma (sweet potato)
Fall Legumes Geomeunkong (black soybean), daedu (soybean), pat (red bean), nnokdu (mung bean)
Baechu (Chinese cabbage), mu (radish), torandae (taro stem), jjokpa (chives), godeulppaegi
Vegetables . L ;
(bitter lettuce), chamnamul (short-fruit pimpinella), saenggang (ginger), danggeun (carrot)
Vegetables Yeongeun (lotus root)
Fall to winter Galchi (pacific cutlassfish), myeongtae (walleye pollock), kkotge (red crab), godeungeo (chub
Seafood . .
mackerel), samchi (Japanese spanish mackerel), hongeo (skate)
Winter Vegetables Ueong (edible burdock), neulgeunhobak (pumpkin), sigeumchi (spinach)
Legumes Dubu (bean curd)
Vegetables Kongnamul (soybean sprouts)
All seasons Geonmyeolchi (dried anchovies), geonmiyeok (dried seaweed), geonsaeu (dried shrimp),
Seafood .
geonhonghap (dried mussel)
Meats Sogogi (beef), dwaejigogi (pork), dakgogi (chicken)
2" AR Ael dEH o, Andeln thek  ASrh TAR A dPa HAVIE 2 oux] A5
g 253t g Aeixe= 718 Al 11‘%15% A BE &S EEIE(55~65%), A A (15~30%), T (7~20%)’
&4 BRE PAS Aotn, TEAR] /12 RN £ APUdE 4Psd duA 28 FPFe 4
< Sg vgtolB & Jidshe & $5 A7k AlSHeoF W B yoldf] whek g2y, 94d(1,900~2,600 keal) 2 o173
gt Aoz Holt}, (1,500~2,000 keal) H9E eiste] 2vhd F A3 432
700~900 keal2 eItk FH A 2 B2 v o] 24}
3. MF JHEA FHAChe| MALIHEH =4 A B4S 918l aJEM S FPsla, £42 7= Fig. |
A% 7494 B S de) Qelm Al 8] 9 o eRiRIch S eela et ge T4 e vzl 2

all, 97kA19] st A

S A8k Table 49 A & 37 AFHW(Kim SH 5 2016), 7 2] €]

el =

ok



33(6): 465 ~483 (2023) A% 154 TehgE 9 SR AaslE %7} 471

Table 4. Recommendation of seasonal and daily diet using the Jeonju home-cooked meal

Diet Menu Calorie
(carbohydrate/protein/fat)
o @ =
lsengipagimchi ssaum bagwi dokjogilim ongnamulispchas
. (29kesl) (167keal) “",';3,;;, ek 753 kcal
Spring

(55.1/23.8/21.0)

Yulmibap naengigimehitguk J
(320%cal) { B2keal)
O &
yeolmugimchi sogogijangjorim gochujeok sangchugeotieori
S (19kcal) (79keal) (84kcal) (35keal) 696 kcal
ummer
0 (62.6/20.6/16.7)
gamijaboribap minmulsaeuhobakiiigae
( 353kcal) (126kcal)
4
godeulppaegigimehi mudakbokkeumtang yanghajeon kkoldugijeot
Fall (3kcal) (220kcal) (147kcal) (13keal) 861 kcal
al
e (46.3/25.6/27.9)
!7
Chalgijangbap mikkurajitang J
(347keal) (105keal) '
gusemichae hengeoiorim myeolchibokkeum kengnamuljianii
X (42kcal) (97kcal) (73kcal) (56kcal) 697 kcal
Winter
@ (60.4/23.9/15.5)
susubap dubucheonggukjang {
(327keal) (108keal) :
> U @
baekgimchi saeujeotdalgyaliim. gelang kkaesipjangaijiiorim
K (8kcal) (97kcal) ( 80keal) (30kcal) 633 kcal
Breakfast
(55.4/24.9/19.6)

chajobap hwangtaekongnamulguk i
(323kcal) (95kcal)
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Table 4. Continued
. Calorie
Diet Menu .
(carbohydrate/protein/fat)
gajigimchi mareunojingeachaejorim mugeunjigogiieok bugak
(26kcal) (77kcal) (160kcal) (44kcal) 718 kcal
Lunch
(48.6/17.1/34.1)
kongnamulbap yeorinipdoenjangguk |
(357keal) (54kcal) |
77‘ : Q 4
) / \
)
kkaesipgimchi byeongeoiorim cheongpomugyukoe torandeulkkaetang
(27kcal) (117keal) (133keal) (9%kcal) 939 kcal
Dinner
(50.0/21.9/27.9)
hyeonmibap kongnamuldwaeiijiigae {
(315kcal) (248kcal) :
» =,
\TY”{‘:‘;T‘I‘E/ — g 4
mucheonggochusipgimehi myeongtaebopuri dwaejigogibuchimgae  doterimungmallaengibokkeum
(26kcal) (95kcal) (161kcal) (122kcal) 709 kcal
Porridge
g ﬁ\‘ @ (51.2/26.1/22.6)
kimchijuk geondaehamiyeokguk {
(346kcal) (69al) .
sigeumchigimchi ueongjorim gochujibuchim dongchimi
(50kcal) (67kcal) (149kcal) (9.6kcal) 638 kcal

Hand-pulled dough

kcngsu}ebi
(363keal)

(54.6/19.1/26.2)

o sARNE FAs
% 9 3-f3k(eigenvalue) 1.8 ©]’H(Khani BR 5 2004)2 1L
et or], & 479l a9lew Axlde] FEH AT Tables
5 and 691 AN AL,

Factor 1 ‘35, T4 f(Grains & Nuts and seeds)’ ZHE
or WiEen, 37 THARF HAE AR g 74
ol AFH7F SA AU, Factor 2& ‘AT, 77, HEF
(Potatoes, Legumes & Fruits)’ ¥ .2 HHsla, 74A}F, F
7 3 IR AEE P ARV HISRE ) Aew g
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Fig. 1. Scree plot for identification of recommend diet (a) and side dish (b) dietary patterns (components) by factor

analysis.

Food groups (g/day) were aggregated into 15 food groups and used as input variables. Factors considered appropriate for the patterns

shown in Tables 1 and 2 were the four factors with eigenvalues >2.0 respectively.

Table 5. Factor loading for dietary patterns of Jeonju home-cooked meals using factor analysis

Factor 1 Factor 2 Factor 3 Factor 4
Grains & Nuts and seeds Potatoes, Legumes & Fruits Seaweeds & Seasonings Mushr\(;(:gnsa;bl\l/i:ats &
Grains 0.849
Potatoes 0.742
Sweets —0.526 —0.640
Legumes 0.672 —0.376
Nuts and seeds 0.791 —0.281
Vegetables —0.625 —0.229 0.400 0.598
Mushrooms 0.736
Fruits 0.642
Meats 0.732
Eggs —0.667 —0.496
Seafood —0.435 —0.735 —0.272
Seaweeds —0.029 0.808
Oils 0.492 —0.643 0.457
Beverages —0.544 —0.438
Seasonings —0.300 0.758 —0.323
Factor loadings are only displayed for values <—0.20 or >0.20.



Table 6. Mean nutrient intakes by dietary pattern groups of Jeonju home-cooked meals using factor analysis

Factor 1: Grain, Nuts and seeds

Factor 2: Potatoes, Legumes, Fruits

Factor 3: Seaweeds, Seasonings

Factor 4: Mushrooms, Meats, Vegetables

Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value Tertile 1 Tertile 2 Tertile 3 p-value
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Table 6. Continued

Factor 1: Grain, Nuts and seeds

Factor 2: Potatoes, Legumes, Fruits

Factor 3: Seaweeds, Seasonings

Factor 4: Mushrooms, Meats, Vegetables

Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value Tertile 1 Tertile 2 Tertile 3 p-value
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Table 6. Continued

Factor 1: Grain, Nuts and seeds

Factor 2: Potatoes, Legumes, Fruits

Factor 3: Seaweeds, Seasonings

Factor 4: Mushrooms, Meats, Vegetables

Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value
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macronutrients
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Macronutrients
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Values are presented in means=S.D. p-values were obtained using ANOVA test.
For each dietary pattern derived from the Jeonju home-cooked meals, the individual factor scores were divided into tertiles.
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A7 FEAA D, FA4F 2 AaFe] AH7F EFAA A
O 2 UEIHh Factor 45 WARO §7F HFHAE FHo=
Aol AF7F FEAA HARF, S/, A & FH(Mushrooms,
Meats & Vegetables) &2 HH =Sl

Frae] B s iEA S 918l 4470 wlwe] AF
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2] =% 2 31/3k 1.4 o] (Perez-Rodrigo 5 2015)< 118
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T

Al AasE g 477

2/3kA

[N =

55, o9l F 28Rl HAFE
Yeh bw5Ee] F2 2RI sidete] <2 F(Braised
dishes)’ el o2 WL} Factor 32 |AaF} F/He
A7 FEAAY =2 89 AFE e vwEe] 72

=2 ANF sidsted = F AZHF SHE(Soup and
Stew)' &2 HHE T} Factor 4= FAF JAF{F A7)
FEAIHA 2 9] AR HHﬂ' FEHMA =2 8

¢ HAFE Yehd virse] 2 B¢ 3R gt
‘B 2 F3F{(Hot Pot and Salad) e o s HHEE T

of Ariigke] 02 ol(ARn YI %5 2007)9) AEE ERE, & 4 HF 714 FEACe| gUs HHSE 24
Qg tekshe SHOR ol gl ArbaEel BHHNL.  AF A1ga Aveld £2® 7 A4 ] w2 99
AT ) 44Fe] F S PIOR QARNS A & HH FE 544 Aol 1] gla) 24 A4} 299 A
¢t A= Tables 7 and 89 A=A 3AHES OF] €% A vE @ dSa RIS ALt
Faor 1€ §707%54 S5 43S T2 IR 4L ASIEk Fig 200 ANE AAY R4, TAR AR A%
SAA0I0 e w2 89 HE ekl vrse]l FE 5 @skE - wiE - Ao v (eldA] A 7]oE)e]
AT fFste] ‘Hﬂ%(Pancakes) HeHo g Pt 562% : 22.0% : 21.9%=, ‘AR, 55, HF A€
Factor 2= G A7} F=adAM, ‘S8/AFT/H, <ZW 554% 1 20.7% : 23.9%=, ‘Al2F, Zr|s/FEF HEe
Table 7. Factor loading for dietary patterns of Jeonju home-cooked side dishes using factor analysis
Factor 1 Factor 2 Factor 3 Factor 4
Pancakes Braised dishes Soup & Stew Hot Pot & Salad
Sweets, Beverages, Nuts and seeds, Fruits &

Oils, Grains & Eggs

Vegetables & Legumes

Seasonings & Seafood Potatoes
Grains 0.761
Potatoes —0.308 0.433
Sweets 0.814 —0.262
Legumes —0.267 0.634
Nuts and seeds 0.708
Vegetables 0.788
Mushrooms
Fruits 0.667
Meats 0.564 0.266 0.487 0.344
Eggs 0.489
Seafood —0.391 0.346 —0.368
Seaweeds —0.233
Oils 0.829
Beverages 0.772
Seasonings —0.418 0.659 0.314
Factor loadings are only displayed for values <—0.20 or >0.20.



Table 8. Mean nutrient intakes by dietary pattern groups of Jeonju home-cooked side dishes using factor analysis

Factor 1: Pancakes

Factor 2: Braised dishes

Factor 3: Soup & Stew

Factor 4: Hot Pot & Salad

Qils, Grains & Eggs

Sweets, Beverages. Seasonings & Seafood

Vegetables & Legumes

Nuts and seeds, Fruits & Potatoes

Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value
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Table 8. Continued

Factor 1: Pancakes

Factor 2: Braised dishes

Factor 3: Soup & Stew

Factor 4: Hot Pot & Salad

Qils, Grains & Eggs

Sweets, Beverages. Seasonings & Seafood

Vegetables & Legumes

Nuts and seeds, Fruits & Potatoes

Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value
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Table 8. Continued

Factor 1: Pancakes

Factor 2: Braised dishes

Factor 3: Soup & stew

Factor 4: Hot pot & salad

Oils, Grains & Eggs

Sweets, Beverages. Seasonings & Seafood

Vegetables & Legumes

Nuts and seeds, Fruits & Potatoes

Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value  Tertile 1 Tertile 2 Tertile 3 p-value
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Values are presented in means=S.D. p-values were obtained using ANOVA test.
For each dietary pattern derived from the Jeonju home-cooked side dishes, the individual factor scores were divided into tertiles.
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Fig. 2. Percentage contribution of macronutrients to energy in the highest tertile of each dietary pattern score.
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