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Table 1. Area and age distribution of surveyed sujects who know

the preparing methods of Jeju traditional Bomal-jook

R ENEE A 2 (A9)
E5E 70tH(2)
80 (1), 90EH (1)
A=Al
o 5% 60tH (1)
AeFss 70t (1)
M) A FEE 60TH (1)
Hd5F 79 601 (1)
FHS 49 70TH (1)
T 5 60t (1)
A5 447 80t (1)
235 A& 90t (1)
ESE) 70t (1)
e 70TH (1)
S Lt 70tH (1)
HAFT | oS AR 60tH (1)
telw zHake 70TH (1)
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H#ste] FE A ofste] ALE AAG AL AS w5t WEE: F&
& (Methanol crude extract)s 9LiL, o] #AHES 23] RHESAY. F5=
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; B

4) %9 F4sgA 9 Afsdd 2ASY A

(1) % polyphenol &=
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HF 100g

> extract with 80% MeoH, 2times
at room temperature, 1week

Methanol

crude extract

< suspended Wlth water extract
hexane, 2 times

Hexane fr. Residue

- extract with ethyl acetate,
2 times

Ethyl acetate fr. Residue

Fig. 1. Fractionation of methanol crude extract from Hijikia fusiformis



(3) Hydroxyl &5 2 &27A %

Hydroxyl ztHZt 27 %€ Chung 5(1997)¢ #H& o] &3t o
hydroxyl 2FH]Z2 FeSQ, - TH.09] £A4]3te] Fenton Wrgo = XA
ot g8 e 10mM FeSOs- 7TH,O €9, 10mM EDTA &, 10mM
2-deoxyribose & Z+zZ} 2000 oF AlE-&H 200x, 0.IM phosphate
buffer &Y (pPH74) 1ImlE 2o F 18mlE AXsFIHoH, W8 Ao
10mM H:0; 200pE ¥l 37ColA 4X3F ¢ whe& A 71a
Hkg-golol 28% trichloroacetic acid ImlE ¥i wg& A7 5 1%
thiobarbituric acid ImlE % 7Fstitt. 100Col A 1027F HAZ § A5
=9 Fusle 532nmolA FFE=E A3 hydroxyl HHZd 4
L [1-AB FFE/HEF FFE]1x100 z+oll 98 deoxyribose 3l # &
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Table 2. Formulas for Bomal-jook with Hizikia fusiformis

Treatment Ratio of HF”  |Grinding periods Ingredient

(@) of HF (sec) | Rice |Bomal | Water |Sesame| Salt

@ | (@ | ) |l | (@

Boooo” 0 0 1005 |[90]| 5 | 3
Bisoo 0

Biszo 15 20 100 | 50 | 900 5 3
Biswo 40
Bsooo 0

Bso2o 30 20 100 | 50 | 900 5 3
Bsoao 40
Busoo 0

Baso 40 20 100 | 50 | 900 5 3
Busao 40

a) The first two digits are Hizikia fusiformis ratio, and the last two digits
are grinding periods(sec) of Hizikia fusiformis

b) HF : Hizikia fusiformis

_13_



boling

"Bomal’

l

Rice

Seperating and meat,
viscera from bomal

Viscera

l

Grinding
and mixing
with water

Filtered
water

Washing

Meat

l

Soaking

Cutting

Mixing

<

Frying (2 min)

Boiling (13min)

<

| Boiling (4min) |

Adding sesame oil

Adding 9 times water
containing viscera of
the rice’s weight

Adding hizikia fusiformis

Bomal-jook with hizikia fusiformis

Fig 2. Procedures for preparations of Bomal-jook with Hizikia fusiformis
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H7tE = S99 25F 60CE AAHJL, 3 Alge Hrrp & dwir}

497k 08 ARE ALgstel WA 1HelA 9F o 25E

WE 7157 Fop Ao JEhlEs st

|
o,
2,

(5) 71AH Akl <3 7}

Table 3. Operating conditions of Rheometer

parameter conditions

Test type Mastication
Setting host

- Mode NO 21

- Load cell 2kg

- Table speed 200mm/min

- Set value 25mm
Adaptor type Round NO.25
Probe Diameter 20mm
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b value : &Mo] M AFZ 0ol A 7002 F7}sH,

gao] A 04 7002 At g

AR(ZAE) ={ (L -L' P+ (a-a P+ (b-b )7

6) A A8 T
HsArrAz et 7| AA HAe] Ak A A= SAS programS ©]
g3t em, A= AolHdFL  EAHEA(Analysis  of  variance,
ANOVA)S F3dqstdnt. EAheA 23 A 83k #2921 Aol (p<0.05)7}
9= A%, Duncan’s multiple comparisonS A Aste] Z+ A g9 H 3k
ko] B2 AAAT £ HeAA FEIHY] A#AAIE Pearson's

correlation o ¢lslo] ME7Hel AAAHAEE A A

_16_



1. AF FEF 7|35 AEXA 237
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A2 10tk 20t 7F 38.7%601 9o, 30th ek 40t = 36.3% 3L 50t o] &
< 26% At A dAh= 27.4%, oA 72.6% T

AF AL FHAGY FEo] 347%, =A7F 656.3%A1L, TEHS F
Zolal7b 16.9%, ZEolstrt 30.7%, thEolsk(o] )7t 52.4% ATk 7178 @
AASLS 1,008 wRke] 21.8%, 1,000~2,0008F¢le] 29.8%, 2,000~
3,0009H2l o] 24.2%, 3,000%k o] Fo] 24.29% AT

A2 Ao dnkA el Fol #3 7|S =+ Table 59F #Zth. xyk

2l 71EEE ‘Folduk st 10thet 20tHol A 75%, 30thel 40thel A=
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'(25.0%), ‘@717 7FAE]’(222%) = .2, 30t ek 40thol A= ‘gko] Fo}
(44.4%), ‘|77 2E 8]’ (29.6%), ‘A3 Ho]A4'(25.9%)w S 7, 50
o ol ol M ‘A3t & EH o] A(69.2%), ‘Hro] FolA’(23.1%), ‘W77t
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Table 4. General characteristics of the participants in the survey

Wl o 3 %
10t) - 20tH 48 38.7
A = 30tH - 40H 45 36.3
50t o]/ 31 25.0
A 34 27.4

] tﬂé
o4 90 72.6
TE(HEAY) 43 34.7

AFA
EA] 81 65.3
£ 0] 3} 15 121
= 6 4.8
LA 26 21.0

[e13 %ﬂj
A= 12 9.7
o A 19 15.3
ol 46 371
10007+ w]wk 27 21.8
1000-2000%F4 37 29.8

A AE
2001-3000%+1 30 24.2
30019H o] 30 24.2
Al 124 100.0
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lo

HE7 e goloz ww 109 20tiel = “FAIzE a6

ﬂ,‘

A

= =
F AT (39.6%), 30dlet 4d0dell A ThEe] A E(46.7%), 50t o] el Al

T AREATE A (387%)7F AR v P 2 oo
AFER fFolxs vebithp<00D. Fo AHAAVIE 74 A= ZF A
YA ALR ol gatE 497 50.0%, 55.6%, 41.9% % 7MY Bekal, 1 thgo

2 ol AALR o] gta glown 109t 20, 3009t 40, 500 o] &
o5 Z+7r 27.1%, 20%, 194%= dEbal glo] A wpux] = el A
PR H& A o® dgstE A9t el gE AztEA A
o] SxdoAE 10Ul 20tloll A= A AN E7(39.6%), ‘A= 2]'(31.2%),
| 27(29.2%)= 0 2, 30tiek 40tel = AT A7(489%), ‘A1 E2A17(26.7%),
I E7(24.4%)= 0.2, S0tol el A= AAR Y (37.9%), W] A(29.0%),
A2 (161%)wo 2 el dddZ= FolA7E il
Aol g F s AnRH gl B FS Ho%
739 33%7F #olgtial tigs 3T
S5 dsshe d4dS BH FAe] ‘ste] FobA(60.0%), W7]7F 1hAs)
o]’(24.0%), ‘237 & Hol'(16.0%)w 0% @3k vhd oo AfoE ‘A
sp7F & 50]'(46.9%) ‘Bto]l FobA'(34.4%), ‘M 717 3 EEe]’(18.8%)
2 ggstdoen Al wel & AEsts 9ol Fodd Hols KB
THp<0.05). 934 FAdol ulal 23571 & o] go] Fdo] Qe AES

o
b
o
o

AL o]F2(100%) E0Th o] AFANE: F49 49 '€ 1
3] ool 588%E AAIstaL Ao WA Fe=thb 412%E AA SR
el Ag 4 13 oo 66.7%E AAsu AL HA gt
333%% AA A on Ao wE fo Al Apoli= VERA] ekt
o] AFNETE e olfERE YA Ag ThFo] FolstA| ol

A’(35.3%), ‘A E=H] 7F o] E 9 A1°(32.4%), A7 2 soF ¥ B E(265%)
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co 2 vehyta, ool A9 Az ZEsof HER2(34.4%), ‘A Z =)
7F olEH Y A(31.1%), ‘7hEol EolshA]  obA(21.1%), ‘REAe] §lof

o AHoR FelsA Bt HAY UrA AFe Fo @ HEw} o

p

S5 e AZle A9AAr w9, o4 BT A7 55.9%, 47.8% %
A& A staL, of AL 12 HAAA o2 YEE T ol 5 Al
A Ao A So] A B H] T
FAolg| Rt dHuAow QAHY] el Aow HIAT(H, 1997).
B AT 2AbE F9o few H] A 0] 482%, A Ul &o] 259%, A=
2o] 13.0%, EF4 11.1%, ol#4 1.9%E A=A s3it).
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Table 5. The degree of preference of the general Jooks among

different age groups

(Y, %
ool TR 10-20tH [30-40tH [50the] 2| A H] a1
44013t 1C2.1) | 20 4.4) | 0 0.0) | 3( 2.4)
JE%| 1A 2=t 11(22.9) [16(35.6) | 5(16.1) |32(25.8) | x*=6.044"°
Zo}3} 36(75.0) |27(60.0) |26(83.9) |89(71.8)
. HFo] Fo}A 19(52.8) |12(44.4) | 6(23.1) |37(41.6)
\__—9— kok
o | 17F 8(22.2) | 8(29.6) | 2( 7.7) [18(20.2) | x’=15.811
I PN D 9(25.0) | 7(25.9) [18(69.2) |34(38.2)
n|d 5 | Bl Sl 1(100.0) | 0C 0.0) | 0C 0.0) | 0C 0.0) NS
A | szt g1e |0 0.0) [2(100.0) | 0C 0.0) | 0C 0.0) '

18(37.5) 119(42.2) | 7(22.6) |44(35.5)

R R e B - 9 NS
R x2=3.232M
N5 |9 18] o]a  |30(625) [26(57.8) [24(77.4) |80(64.5)
4 Azz=d] o294 18(37.5) | 9(20.0) [12(38.7) |39(31.5)
me | N7 22 19(30.6) (10(22.2) |11B855) |40323) | ,_ oo
3% 7o uE | 7(14.6) [2146.7) | 3€ 9.7) |31(25.0) '
H
wEgo] old | 4 83) | 5(11.1) | 5(16.1) [14(11.3)
o} % 2] A} 13(27.1) | 9(20.0) | 6(19.4) [28(22.6)
gz | A 510.4) | 1022)| 5161 1189 | 5 s
S EARRIFCRE RAPAY 24(50.0) [25(55.6) [13(41.9) [62(50.0) '
74 6(12.5) [10(22.2) | 7(22.6) [23(18.6)
ERIRS 14(29.2) [22(48.9) | 9(29.0) 45(36.3)
= | AA & 19(39.6) [11(24.4) |17(54.8) |47(37.9) | x*=9.311"°
PER 15(31.2) [12(26.7) | 5(16.1) |32(25.8)
A 48(38.7) [45(36.3) |31(25.0) [124(100.0)

xxP<0.01, N.S: Not Significant
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Table 6. The degree of preference of the general Jooks by sexual

difference
(14, %)
W ool TR o = Al H] a1
#olgh 0( 0.0) 3( 3.3) 3( 2.4)
NZ% |2A a2¥d 9(265) | 23(25.6) | 32(258) [x’=1.161"°
Zo}3} 25(73.5) | 64(71.1) | 89(71.8)
uko] FolX 15(60.0) | 22(34.4) | 37(34.4)
Az hel w7 7h kA 6(24.0) | 12(18.8) | 18(18.8) | x*=7571"
237 24 4(16.0) | 30(46.9) | 34(46.9)
S |Tre] gle 0 0.0) | 000 | 0C0.0) NS
A (Asl= ol 815 | 00.0.0) | 3(100.0) | 3(100.0) '
e Aol M ks 14(41.2) | 30(33.3) | 44(35.5) 20,6635
4 13] o)A 20(58.8) | 60(66.7) | 80(64.5)
MEFH oJHYA | 11(32.4) | 28(31.1) | 39(31.5)
AN [FAZE 2 9(265) | 31(34.4) | 40(32.3) | , NS
Uoole | _ x?=3.608™"
ERE U P = -Xe B P e 12(35.3) | 19(21.1) | 31(25.0)
REA o] glojA 2059 | 12(13.3) | 14(11.3)
o} 2 A A} 8(235) | 20(22.2) | 28(22.6)
ESEARADS 1029 | 10(11.1) | 11( 88) | . -
A7 f X’=2.220"°
A9 2 A} 19(55.9) | 43(47.8) | 62(50.0)
4 6(17.6) | 17(18.9) | 23(18.6)
] 2] 13(38.2) | 32(35.6) | 45(36.3)
R AP 3 S 10(29.4) | 37(41.1) | 47(37.9) |x*=1.718%°
SR 11(32.4) | 21(23.3) | 32(25.8)
7l 34(27.4) | 90(72.6) | 124(100.0)

* P<0.05, N.S: Not Significant
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Table 7. The degree of recognition of Jeju traditional Jook

(N4, %)
2 9 2 g 47 3k Elo] 03k
2dE S (dEF) 50(40.3) 28(22.6) 46(37.1)
B3 F 31(25.0) 52(41.9) 41(33.1)
g = 30(24.2) 20(16.1) 74(59.7)
z 0( 0,0) 6( 4.8) 118(95.2)
=5 5 (55%%) 19(15.3) 26(21.0) 79(63.7)
T F (EAF) 23(18.5) 42(33.9) 59(47.6)
Huts s (HHF) 96(77.4) 8( 6.5) 20(16.1)
271 F(RIHAF) 26(21.0) 30(24.2) 63(54.8)
EAZIAASEHAMMZIS)  107(86.3) 14(11.3) 3( 2.4)
5 5= 0( 0,0) 2( 1.6) 122(98.4)
a5 F 0( 0.0) 2( 1.6) 122(98.4)
LEANF(LEAVF) 9( 7.3) 12( 9.7) 103(83.1)
ol & (A F) 39(31.4) 24(19.4) 61(49.2)
g s (L5F) 24(19.4) 20(16.1) 80(64.5)
T A F RAS) 41(33.1) 33(26.6) 50(40.3)
ERYF (F915) 47(37.9) 29(23.4) 48(38.7)
15 F 79(63.7) 14(11.3) 31(25.0)
A= (5FF) 27(21.8) 19(15.3) 78(62.9)
g F (ZANE) 87(70.2) 15(12.1) 22(17.7)
u g A F 96(77.4) 13(10.5) 15(12.1)
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Table 8. The summary of recognition of Jeju traditional Jook

W E(%)
A = A _ -
g = 3 (=>30) %(20-29) 3H(<19) v 3
10-20th e ) 12(25.0) 35(72.9) ,
A& | 30-400) 11(24.4) 28(62.2) 6(13.3)  |x*=85.320""
50t o4k | 24(77.4) 6(19.4) 1( 32)
A 36(29.0) 46(37.1) 42(33.9)
o o 13(38.2) 13(38.2) 8(235) | x*=2.862""
= ] 23(25.6) 33(36.7) 34(37.8)
A 36(29.0) 46(37.1) 42(33.9)

=k P<0.001, N.S: Not Significant

4) AF FEFY 7|3 x

Table 95-E] Table 132 L 9AE 50%0] o] HolE = = QX &7}

22 F A F
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Table 9. The degree of preference of Jeju traditional Jook

(219, %)
+ oo L A
z = 3(4.0) 23(31.2)  43(648)  74(100.0)
= = 7(5.9) 30(25.4) 81(68.7) 118(100.0)
= g =
(= = =) 3(3.8) 14(17.7) 62(78.5) 79(100.0)
z 7] =
(EaH A=) 4(5.9) 16(23.5) 48(70.6) 68(100.0)
s =
(8 =) 3(2.5) 20(16.4) 99(81.1) 122(100.0)
HE= 1(0.8) 8(6.6) 113(92.6) 122(100.0)
LEAN=F
(QER7]2) 1(0.9) 11(10.7) 91(88.4) 103(100.0)
BTz
(Z = =) 2(2.5) 7(8.7) 71(88.8) 80(100.0)
(;% g i) 8(102)  14(180)  56(718)  78(100.0)
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Table 10. The preferring reason of Jeju traditional Jook

(A4, %)
Wl el ok G ol Fop 4% Fob A
A H o= 101(894) 10.9) 6G3) 544 113(100.0)
W
c 64(90.2) 1(1.4) 5700 1(14)  71(100.0)
(L&=)
SEANNF
84(92.3) 1(1.1) 333) 333 91(100.0)
(LB =}7)%)
Sz (g2)  89(89.9) 1(1.0) 66.1)  3(30)  99(100.0)
=
Loz 58036) 2(32) 6 116 62(100.0)
&gg AR(84.2) 1(1.7) 587  3(64)  57(100.0)
x7F
(Earas) 31646) 1401 121 242 48(100.0)
2 F 73901 2(2.5) 2025  4(49)  81(100.0)
T = 33687 12.1) 2(42)  12(250)  48(100.0)
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Table 112 AlF FEF] &ro w3 ZAbdIelty, F2 AALd &

o, 7127k 80%°1d p-stttal theEd =

i3
=
1>
|o
fr
>
oo
)
k]
%0

el S F(HE)S AN E0] 566%, W1 A0 221%, ‘WA o]
205%, AEZL ‘Wnj2al’o] 36.9%, ‘H AT ‘AAgg’e] 295%, QA

1S (2752 Er o] 456%, ‘AAbtETo]l  282%, ‘W]

F 5(1990)¢] Aol ot FFLE A AFolA o] Aol A7V
hui3

A gk s ol ztom ArtdAe ARt 2508 di FAE EE
A HFAAJTL AL EF FH2 T o] How I & A%
o= F7lel ZdeA feva ste] AF/HAE 3ol Hw 55 Hal
Atk vESMES)2 27l 2A8e w He do] wdnka shar, sfvt
TS o wWugolgtae st gErE|el FUES Yal #Z9

Table 11. The way of taking Jeju traditional Jook

"o B "Hna] AAgE fojojEY X 54 o] {2 A
F = 3(4.1) 24(324) 46(62.2) 1(1.3)  74(100.0)
Z F 109 49(415) 64(542)  3(25) 1(0.9) 118(100.0)
= 5 F

(3 = Z) 338 42632 3192 3(3.8) 79(100.0)
z 7 5

(B AZ) 3(4.4) 30(44.1) 24(35.3) 10147)  1(15)  68(100.0)
("‘:5']( §) 25(20.5) 27(22.1) 69(56.6) 1(0.8) 122(100.0)
A B F 36(205) 45(369) 36(295) 1(0.8)  4(3.3) 122(100.0)
LEAEF

(e EA72) 24(23.3) 47(456) 29(282)  1(1.0)  2(1.9) 103(100.0)
B

(x = 2 4(5.0) 39(48.8) 37(46.2) 80(100.0)
(ﬁ f—:i :z‘:_) 11(14.1) 21(26.9) 28(35.9) 18(23.1) 78(100.0)
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Table 12. Frequency of intake Jeju traditional Jook

(14, %)

o< Aol HARESE 9 1~23 F 1~23 7
T = 55(74.3) 19(25.7) 74(100.0)
z = 83(70.3) 33(28.0) 2(1.7) 118(100.0)
=5 5 S (5F5) 70(88.6) 9(11.4) 79(100.0)
Z715 (EAWAF) 51(75.0) 17(25.0) 68(100.0)
5 = (5 =) 60(49.2) 60(49.2) 2(1.6) 122(100.0)
A= 98(80.3) 22(18.0) 2(1.7) 122(100.0)
SEA7IS (&A1) 91(884) 12(11.6) 103(100.0)
B S(3es) 62(77.5) 18(22.5) 80(100.0)
A= (FEF) 45(57.7) 32(42.0) 1(1.3) 78(100.0)

Table 12= 7} o] AFANLEES dHuge=d, FESS dAdez 4 1
3 olstz A9 WA @E Ao Ut 2 T AHANE 52 3o
‘SZ(FEF)odEd Y 1~23' 4t A9 492%9ATh 1 the A4 E
ME7t 2E Aol AAFoR 9 1~23 HHss A97t 2%HeH 2
F(28.0%), BF(25.7%), W UFH(GLEF)(225%), A8 F(18.0%), L&A 7]%
(L A715)(11.6%), 555 (5F5)(11.4%) & & vhehye).

Table 132 FEF] HFNE7} vb2 dlo] tigh zApdsto|t}, 7|5 =7b
g $sitta vehd dESe) A9 sl ofyeol ol A'(63.1%),
‘ZEglo] HReA(23.0%)7F 71 2 ddoE Yekt RUS(1TH)E *
gwol BaelA 36.3%, Az T A olgzol lolA’ 275%, FAIRE xeE
AT 225%, LEANF(LEA7ISF)E ARTAA ool oA’ 505%, ‘=
gol EaA 252%, GA A 186%, SH AR ZeEA
39.3%, ‘zel¥ o] el A 35.3%, THEo] FolshA] hobA 156% = ek
b Fo] AHAMESF e ol F2 eyl BatelAl, Azt x5
ARl AeE vEhd, vhE At Aol dse] Skl wel Hoh kst

47 =W = e S 2 Jhdo] AFd AR AlRdEH

_|_,
ol

N

N
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Table 13. The reason of low intake frequency of Jeju traditional Jook

(4, %)

W ol Asyd 22 A 7pEe] BEgol Bl 7
e I o e I o R 7 s T

T = 1(1.4)  27(36.5) 20(27.0) 18(24.3) 7(9.4)  1(1.4) 74(100.0)

z = 1(0.8)  49(41.5) 38(32.2) 20(16.9) 8(6.8)  2(1.7) 118(100.0)
= H 5 (5F5) 112) 29(36.7) 27(34.2) 13(165) 6(7.6)  3(3.8) 79(100.0)
5 (EAS) 234 23(39.0) 17(28.8) 11(186) 4(6.8)  2(3.4) 59(100.0)
Z71S(FEIMAS) 4069 21(309) 24(35.3) 13(19.1)  6(8.8) 0  68(100.0)
5 = (5 =) 4(33) 43(35.3) 48(39.3) 19(156) 8(6.6) 0 122(100.0)

q 5 = 77(63.1) 28(23.0) 7(5.7)  86.6)  2(1.6) 0 122(100.0)
SRAPIH AP IS 52(50.5) 26(25.2) 14(13.6) 7(6.8)  4(3.9) 0 103(100.0)
B S(ales) 22(275) 29(36.3) 18(225) 8(10.0)  3(3.7) 0 80(100.0)
A A S (555) 26(333) 30(385) 5(64) 112(15.4)  4(5.1)  1(1.3) 78(100.0)

2. AF ¥E BEH(LTF) AxH 24 23

=Hl(,1985), 53] ‘&9 39 HEdol e U= AEE =54 sde
AbgPolels £dol e AEE vhE AbgEC] 5% nithel Witk
gk =9 392 B A 7] delgt gE AV Bue F st
Wzl vuE kA m A, &, RE(alE) v& el #dna: i
(A, TIAD. BE2 53] 53 49 8d =< Redtd wjrt »dol
g "= A7
o7 R Uk BEs BEE 4F dles AFSdva ek (FA,
744D, AHT BES wolu Fa, BRI, o2 Yo A5

o, HESH(ATH)S FraRY, HREs ARSIl AN E FF

w
N
N
R
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ofuf ZAGolW &S W
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preparing of Jeju traditional Bomal-jook

Table 14. The survey of precooking methods of 'Bomal’ before

WH 5| o o o o
=
E
B3 = e} ) )
= o o o) e} o)
™
X
: =! o o o o ©
™
| = ) 0] )
=l
Mo — o o o o
Y Mul w ﬂ%u DY 1ﬂu|r
r ™R W O N R TR
- doo o o\ Mo g - oo w W M |G
< He Ap i ;oo om s s
C —_— 7 Z 0 0 0 0 0
X G T [ ! S
T TF N =
. < =
e o el N
- = ™ 63 3
£3 iy g

=t}
H =1:1
H =2:1

p

1

H
1

H

ko)

ko)

hud

& e v o

E

Y
Vs g nue) o)

VI 2k} ke me] bl

I




3. X9 Axe ANE, dF AzE BEY wE

1) % polyphenol &%
% polyphenol 32 Table 159 #o] A= Azka} gl A zke] o] gt
FFS wokh A= Az ol Ajgko] AoJ XAl F polyphenol &EFel

FoHog ZHAsA, A= HFAHHEYG dHXE= HFAHA ZF polyphenol

Alolel ES dHX1E, 3%) 28T Alo]l9l % polyphenol &3 W&
Ao Qo 58 o H Fg oA EF polyphenol &#o] 18 3% oI
Aol wE fFeldor HAEAT o HAE FAHL £ FAFH =9
H7hA Agdlens = §&% polyphenol $FEFo] A= ARG
0L @o] §550] 55 AT + AAMTH

AEI vugS u 38 58 8-S H9$ F polyphenol 332 36%,

52% #rAskdan, 1, 3%, 5% xS we 77 72%, 76%, 79% 7hAshe]
A= BFRY b= P4 o3l F polyphenol 3ol A &=49&
st = AT £S AAUYEE, 58), dHA1E, 3%, 58) 25

3l g8t

= A Eol & polyphenoldt® & 15%, 14%, 63%, 60%, 57%°l
Fol T §EH USS B F AT wEpA 2o g &
polyphenole] €&HS & 4 AAD 19 3 7|} b Al 93|
X = polyphenol3t#H& £24%5E Aoz ®elth olx Gil¥ Tomas(1999)
b AEFAE 90TolA 107 B dHS W AHd dEe AlFA
polyphenol(flavonoid) & & 50% % HIAH Alax] 240 dol AL,
e A 50%= xElgel &EHe] AT Bagk Adel v =g Fs
Holi QIth W AFA Ak, HAFE x4, 7bEsta & F it

speo] A% AEEt "HolAl= AL X, bl xol o3 AE

(o]

lo

k)
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el polyphenol ¥%F #FAet LS #A7F Akl BHarp Hojglon
(Zafrilla %, 2001 ; Standley %5, 2001 ; Jimenez &, 2001), % polyphenol
shefo] 7Havt Addoms AFUe AgdAde dFS vA PitksEH S

A7l E AR AR

2) DPPH &4 % £A%
Table 173 o] X°] DPPH @tz A7sx A= AIZFa vl 3 A7E
of W} JEFs e AR YEHTH A= AlZlo] 3telA St E A
S u 14% FAsAa, g Az 1487, 3%, 5o R AojdsE 3E A
Eell Wl 39%, 51%, 52% #Astarh S dis We S W ®o
DPPH &tz &A% e] aA #astdlal, 53] dil Azl A 1% 744+
frejAel atolE vERW o wlRl AlRle] 3R 5E2 FoH Aol E

hehiA sk

rlo

3) Hydroxyl &2 2A%
Table 18%} #o] %9 Hydroxyl &tz AATE A= A 3
A zbell Ae WghTh M AJ7ko] 3EO|A 5RO A Xzo] Aol W
179 7Fashsian, vl Azke] deofzhell wheh hydroxyl #tHz AAGe] &
3 oMo w rastATh 15, 3%, 5R o HHAzte] dojAw
N 77k 3% A Eol wla) 53%, 55%, 91% folHQl Aolm grasiglen,
53] " Algto]l 13 382 FoHQ AolE HolA fkor} 5o
H9S wE 49 zols WY

o]¢3t %ol %9 polyphenol ¥t gelzd £752 M= At A

A

% polyphenol ¥%, DPPH =tz A AF, hydroxyl &tz A7 %F9]
S <

felgon gasdr 53
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Table 15. The effects of cooking time on total polyphenol contents®

of Hizikia fusiformis by cooking method

Cooking of HE time Total polyphenol(mg/g d.w.) F value

13.15+0.14°
Steaming 8.36+0.26"
6.27+0.11°

3.68+0.12¢

1976.05™"

Blanching 3.19£0.09°

g W = O w O

2.72+0.15'

“Mean + S.D.; Means with different letters(a~f) differ significantly
at 0.05 level ; **x significant at p<0.001 ; d.w.; dry weight
YHF; Hizikia fusiformis

Table 16. The effects of cooking time on total polyphenol contents®

in the water cooked Hizikia fusiformis

Cooking water time  Total polyphenol(mg/g d.w.) F value
3 1.93+0.04
Steaming .
5 1.91+0.04
1 8.22+1.14° 64.54"
Blanching 3 7.86+0.90°
5 7.55+0.60°

“Mean + S.D.; Means with the same letter are not significantly different at
0.05 level ; #** significant at p<0.001 ; d.w.; dry weight
YHF; Hizikia fusiformis
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Table 17. The effects of cooking time on DPPH radical scavenging

activitya) of Hizikia fusiformis by cooking method

Cooking of HEF” time Scavenging activity (%) F value
0 64.68+0.95"
Steaming 3 55.86£0.71"

5 47.81+0.60° "

- 386.16

1 34.19+0.24
Blanching 3 27.19+1.40°
5 26.85+2.80°

“Mean + S.D.; Means with different letters(a~e) differ significantly
at 0.05 level ; **x significant at p<0.001
YHF; Hizikia fusiformis

Table 18. The effects of cooking time on hydroxyl radical scavenging

activitya) of Hizikia fusiformis by cooking method

Cooking of HF” time Scavenging activity (%) F value
0 43.14+0.72°
Steaming 3 32.95+2.21"

5 27.30£1.07°

- 499.42

1 15.42+0.87
Blanching 3 14.69+0.47°
5 2.92+0.92¢

“Mean + S.D.; Means with different letters(a~f) differ significantly
at 0.05 level ; *#x significant at p<0.001
YHF; Hizikia fusiformis
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+ Table 199} -t}

Table 19. Nutritional components of materials used in this experiment

Nutritive component (%)
= 7
= . Crude Crude Crude Crude
Moisture . . .
protein lipid ash carbohydrate
iy 10.8 6.4 05 04 80.95
e B 73.8 17.88 1.57 2.59 4.08
A5 91.62 1.14 0.2 1.01 6.03

Aol dmidFoRE T 108%, =W 64%, =AW 05%, X3

=
e REE Fto] 738%, xd¥ld 17.88%, AW 1.57%, 3%
2.59%, £&FskE 4.08%°l o, A Fo] Ffol= ol 91.62%, =1
WA 1.14%, =AWl 0.2%, 23] 1.01%, 2853 6.03% % T
&H(2000)2] Aol B (AlE)S A=(95C, 202)3kal S’ meat

27%1 7 Bl B ATFNAE WAL TP RO 2uu

A garo] WA e
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Table 20. Nutritional components of Bomal-jook with Hizikia fusiformis

TE Nutritive component(%)

Moisre | | T | e |carbom
Booo” 85.11 2.83 0.85 0.92 10.29
Bisoo 86.57 2.37 0.73 0.75 9.58
Biso 86.59 241 0.75 0.77 9.48
Bisao 86.7 2.44 0.77 0.78 9.31
Baooo 37.59 2.25 0.63 0.7 3.83
Baozo 87.36 2.24 0.64 0.72 9.04
Baoao 87.05 2.28 0.66 0.73 9.28
Busoo 38747 2.17 0.58 0.65 9.13
Baszo 387.32 2.18 0.61 0.67 9.22
Basao 87.36 2.21 0.62 0.68 9.13

a) The first two digits are Hizikia fusiformis ratio, and the last two digits

are grinding periods(sec) of Hizikia fusiformis
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(1) 2= 27 &3 29 H7hEgs 223 nes(aes)
a7 e BE A7 A 0%, 15%, 30%, 456% H7tS el #E

W7t 3= Table 21, Fig 33 T

Table 21. Sensory evaluation of Bomal-jook with Hizikia fusiformis

by different ratio without grinding

Samples
Characteristics F value
Boooo Bisoo Baooo Busoo
Viscosity 513 6.25 575 5.38 0.79NS
Color 3.63 575 4.63 450 1.87NS
Flavor 425 6.88° 5.75% 513" 4.99*
Savory taste 438 6.75° 5.00° 513" 6.01%*

Overall preference  3.75° 6.50" 5.25" 450" 9.94"

Means with the same letter are not significantly different at 0.05 level
NS ; not significant at p<0.05
wxx ek gignificant at p<0.01 and p<0.001

AEsh Aw, Fv)

, A AAA HEEE S 15% H7EE AR

off

(Biso) 7t 71+ ZstAl B7rE A 2 AlEE He] At MEe AR
o] A Ql Aol & YERUA] 3kt

FrelA Be 15% H7FE A EBiw s = 30%3H 7 Al E(Bswo) <
MEZ ARl Aol & YER A tod, B8 HIFeA 22 A5 (Boooo) 2+

= 45%3 718 A B (Baso) el A2 5o A ]l AFol7h A THp<0.01).
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A AAAA Aoz Mes 25 15% H7H AR Bisw st B ARE3E
o AZ oAl Aol7b YERGTHP<0.01). MAA LR £& HIMe o] £&

A7bekA @ FRO VRE7h ke A = g AR, RS Ak Fu

AA A ME o] Eo] H7beFo] 45%, 30%, 15%¢] A &0z F71sle]
& 47 g3 AP F o] BETE VEnF gaste A

(2) B9 7l= AFE 2022 stal B9 #A7ES 28 RS (155)
20% FF 7 ®L Zhzk e 0%, 15%, 30%, 45% H7hetelew el
A5H 7t Ayt Table 22, Fig 49+ #t}

Table 22. Sensory evaluation of ‘Bomal—jook with Hizikia fusiformis

by different ratio with grinding time for 20 seconds

o Samples
Characteristics F value
Boooo Bisxo Bso2o Buso
Viscosity 513" 7.75° 6.38%" 5.38" 5.12%
Color 3.63" 6.756"  7.13° 463" 6.45"
Flavor 4.25 7.75° 7.88° 4.88 26.14"
Savory taste 4.38 7.38° 7.63° 513 1527

Overall preference 375" 775 788" 475" 2382

Means with the same letter are not significantly different at 0.05 level

w% kxx gignificant at p<0.01 and p<0.001

HMEE & 15% H7FE AR Bisn)7t 7HE st d7rEd ey, &

30% 3 7k Al = (Bageo) 9k o1 4191 AFol= WERLEA] Sk

A Zn AAEu AA A AEEE ES 30%H 7 e AlE B 7F 7F
 skA BrrHE e, B 15% H7EeE Al E(Bisw) ob= o H Q1 Aol



(3) Fol 7h= AFS 4022 3 £ WHFS DT LBH(LER)

40Z B 3 BS 77 el 0%, 15%, 30%, 45% A bR wel #%

Table 23. Sensory evaluation of Bomal-jook with Hizikia fusiformis

by different ratio with grinding time for 40 seconds

Samples
Characteristics F value
Boooo Bisao Bsoao Busao
Viscosity 513 6.75" 6.63" 5.00° 3.66"
Color 3.63 6.63b° 6.25° 4.00° 8.05"
Flavor 4.25 7.38° 6.63 450 15.26™*
Savory taste 4.38° 7.25 6.13 4.63° 13.10™

Overall preference  3.75° 7.25" 6.00° 4.00° 17.87

Means with the same letter are not significantly different at 0.05 level

* %% significant at p<0.05 and p<0.001

(Bisoo) 7} 7Hd 7 skAl 3 7k= Ao

Azl Mw FujoA %S 15% M7 A Z Bt £ 30%% 7Fsh
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A Z(Baooo) ot A2 A0 AolE YERA oy e AlREdE
ME FYAQ AolE HEHHH(p<0.05).

T EE 15% H7FEE A5 Biso) = F& 30%
A7k Al EBawo) 2t BHE AEEI} AR FYAQ0 AolE dEHH

(p<0.001). H=E ALt M= Fr|, A dAHQA A=Ay ==

ZrH ke AR Al A

(
AV

A7beE Fo] g HUlehA &2 FRU Vawvt FUkske s B
A, Eo] HrhEke] QoA 45%, 30%, 15%¢] Almesow Z7lsle] E o
TFEAIZES 4022 deuE E o] BS4E Vit gAsteE 4

o2 HrhE v

webd Eo AEE 2@ FolA £ A 24e we R e

& 156%H7E8 S o, £ 7t AIEE 20%

rr

AZHe 2022 49L
2 A9 WE B2 %ML WAEE A B A 2 5 9

2tk (Fig 6).
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Viscosity

Overall preference Color — - 4—- B0000

—&—B1500

—@— B4500

Savory taste Flavor

Fig 3. QDA profile of sensory characteristics of Bomal—jook

by different Hizikia fusiformis ratio without grinding

Viscosity
8

— -4 - —B0000
Overall preference Color

—— B1520

---A--- B3020

—&— B4520

Savory taste

Fig 4. QDA profile of sensory characteristics of Bomal-jook by
different Hizikia fusiformis ratio with grinding time

for 20 seconds
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viscosity

overall preference color

——— B0000
——B1540
— —A&— — B3040

\\\\\ — @& = B4540

savory taste flavor

Fig 5. QDA profile of sensory characteristics of Bomal-jook by
different Hizikia fusiformis ratio with grinding time of

40 seconds

—X—viscosity

—®—savory
taste

—&—ooverall
preference

B3020

Fig 6. QDA profile of sensory characteristics of Bomal-jook by different
Hizikia fusiformis ratio with different grinding time for 0 second,

20seconds and 40 seconds, respectively
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(1) % 15%= "7teta £ 7t A7Fe 283 B (a1ss)
£ 7= AR 2o 7tz Bo| EY X HIUMHES A9

15%9%1 15go. 2 39S W #5537} 23 Table 24, Fig 73 2t}

Table 24. Sensory evaluation of Bomal-jook by different grinding time

of Hizikia fusiformis with 15%(w/w) by the rice

Samples
Characteristics F value
Bisoo Biso Bisao
Viscosity 6.25 7.75 6.75 2,20N.S
Color 5.75 6.75 6.63 0.82N.S
Flavor 6.88 775 7.38 1.60N.S
Savory taste 6.75 7.38 7.25 0.64N.S
Overall preference 6.50 7.75 7.25 2.15N.S
NS ; not significant at p<0.05
A, A%, F, 2As A4 Asmel ol 7 Amztels fo

29l Abolzk vhehA etk AES A%, Fvl, 4A% agn AAF

71 wel oAM= 20% FoF P RS ARREE A

il
os)
15
S
N
N
AN
N
N
5
oy
(e}
o
x,

H7bE QA A, £ 7k Algbel dojA = 0%, 40%, 2080 Alsso=® 7|

R/ 2rbehe A g,

(2) Eo] H7MEE 30%= 3t %9 7k AIHE dEd nEH(ass)
Eo] 7le AIZFS dEste], & BS 4A oA, S 20% Fot
Zrobr], & 40xFor ZolaA Z4zF Eo EY RO HIuMHES Aol 30%¢<!

30go = 3lHS wel #5937t A3= Table 25, Fig 83 #t}.

_47_



Table 25. Sensory evaluation of Bomal-jook by different grinding time

of Hizikia fusiformis with 30%(w/w) by the rice

Samples
Characteristics F value
Baooo Baozo Baoao
Viscosity 5.75 6.38 6.63 0.64N.S
Color 463 7.13° 6.25" 481"
Flavor 575" 7.88° 6.63 454°
Savory taste 5.00° 7.63 6.13 5.32°
Overall preference 5.25” 7.88° 6.00° 6.92"

Means with the same letter are not significantly different at 0.05 level
NS ; not significant at p<0.05
* % significant at p<0.05 and p<0.01

fato)
b
rr
=
S
P\
offl
rO
)
i
o
y

148 AR Bt M AEA BAE
o, thE AR Afolebt fol 49l Aol 7k YEA gk,

A, Fv, AR, AAA daedAes 20 s 3 2s

RS

~

e A

-

B (Baoo)7F 7FE A BrFEA T A Eer v, AT
e T S AFES A E(Bgpo) T 40x 5 1
o8l ztolE YEMA = &Zhoy, E&
ol 4l Aol & YEFHTHP<0.05).

AAARJA dzmolM 20% &< 7+ %

_ﬁ
=)

=2
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o
>

)

S

P

e}
==
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e A

(Bsoao) 2}

A gm Agd AEshe

N

o
>
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43t A5 B HHE AR
o} fol¥el AolE HAOH(p<0.01), 2 7F= ATkl AdojA = 0%, 40

%2, 20%2 ANELoR VZE7F FrbsteE AES UJeERg T

u
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(3) F9] H7MHE 4H6%=2 st Fo 7l AHE dEs REE(asS)
£ 7= NS 2E5lY, & & #A YoM, £S 20x Bt
Zolr, £S5 40% FoF ZolM 7zt B EY Fo HEE Ao 45%

74
Ql 45go 2 S we] #sH7F AI = Table 26, Fig 99F 2t}

Table 26. Sensory evaluation of Bomal-jook by different grinding time
of Hizikia fusiformis with 45%(w/w) by the rice

Samples
Characteristics F value
Basoo Bus2o Basao
Viscosity 5.38 5.38 5.00 0.16NS
Color 450 463 4.00 0.18NS
Flavor 5.13 4.88 450 0.40N.S
Savory taste 513 5.13 4.63 0.90N.S
Overall preference 4.50 4576 4.00 1.14N.S

Means with the same letter are not significantly different at 0.05 level
NS ; not significant at p<0.05

Ao, Aw Fn 2 dAdd AaEd Qo 2 Alg3tels 79
Al zkel7F YERA] ettt
Az 7ZAAue B8 202 59 1 55 AFE3SE A EBs)St 2H4 &

2 AH8F NEBa7t FA8 155 FEA BrhEglon, Ams)
AAAL ABEE 202 T 7 ES ALH AZBe)h, Fvle 24

He ES AE3 A B Bus0)’t 7127t AEkA HUFE Ao, o5 Z+zt
o EAMEL AMEHY FYZQ Aolrt YERYA] Zol Fo] Jle A7

A= 7|k FEFE vAA fe Aew HIFE A
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Viscosity

Overall preference

Savory taste Flavor

Fig 7. QDA profile of sensory characteristics of Bomal—-jook by different

grinding time of Hizikia fusiformis with 15% ratio

Viscosity

Overall preference

—8— B3000

—&— B3020

Savory taste Flavor

Fig 8 QDA profile of sensory characteristics of Bomal-jook by different

grinding time of Hizikia fusiformis with 30% ratio
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Viscosity

Overall preference

Savory taste Flavor

Fig 9. QDA profile of sensory characteristics of Bomal-jook by different

grinding time of Hizikia fusiformis with 45% ratio

---®---\Viscosity

—&— Color
B4520
—&—Flavor

—>—Savory taste

B4500 \\ — =% —QOverall
preference

Fig 10. QDA profile of sensory characteristics of Bomal-jook by different
grinding time of Hizikia fusiformis with different ratio of 15%,
30%and 45%6, respectively
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1.0

Savory
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1.0
.98+
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1.0
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Viscosity

0.89x
0.90% 3
0.87x
0.90s

1.0

A= Aoz eyt

Bomal-jook with Hizikia fusiformis

Viscosity
Flavor
Savory
taste
Overall
preference

Characteristics
Color

Table 27. Correlation  coefficients among sensory characteristics of



AeEs 7IZ=7E Bl S5 dEebd AlRes 24 22 2

o

15% #7Feh A& (Bisw), 202 &< F B5 15% H7Fe A5 (Bisw), 40%
S 3 Z& 15% H7MEE AlEBiso), 202 <t IF S 30%H 7 AR
(Bszo) . ©ol& Al thsto] s HAE HAAIF A= Table 283
2t

Table 28. Sensory evaluation of preferable Bomal—jook

with Hizikia fusiformis

Samples
Characteristics F value
Bisoo Bis2 Biswo Bso2o

Viscosity 6.25 7.75 6.75 6.38 1.56NS
Color 58h 6.75 6.63 7.13 0.95NS
Flavor 6.88 7.75 7.38 7.88 1.67NS
Savory 6.75 7.38 7.25 763 055NS
taste
Overall 6.50 775 7.25 788 1.62NS
preference : : : : :

NS ; not significant at p<0.05

o, 40x B 7 & 15% A7 A& Bisw), 20% 5 7F B 30%H 7S Al
E(Bso) | &2 55 15%3 7 A5 Bisn)E S F942A Aol= Ve
2 okt

Aol Fr), A AAAA AL JdodME 20 Fo F ES 0%t
N &EBswo) 7t 7F ZstA #E =P, 20x B9 7 EE 15%HE AR
(Biszo), 40% &9 7+ & 15%H7e A EBisw), 24 2 55 15% %73

A EBis)E He o491 Abol= YERA ookt
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6. Z1AA HAArel <% F7}

Table 20% £ #718 nRH(EHNA A4 Aol o3 Fws)
AE BAANE JE.

e BS AvbebA @& BEs(aEs)oA 93977, £ 15% #
7 RS (a1 )0l A 125488~166.734, & 30% H7M3F REE(as
)l A 171.281~202.354, £& 45% H 718 BEE (e 5) oA 226.606~
249.343 W9IATH webA X SheFo] BoldFE Are F
g Eo] 7k Aol glojAE E9| b AlRte] AojA L=

sttt

2) A =
= HUbshA #2 RE=(es)dAd WEE vl F+ Lk
39593, AL (a) 2747, FAE(b)E 20.190, AAH AZAHZE e}
T AEZL 6374701901, & 15% H7H3F B (a5 E)o M Lk
30.087~33.967, A %=(a)E= -0503~-1.353, FAE=(b)E= 22570~29.663, A
E#t2 69.817~75943 W99t £ 30% M7t Bds(ass)oA Lt
< 26.460~30.747, AME=(a)E -1.067~0.543, FH=(b)= 26.560~29.917,
AEREE 74.187~79.393 WAL, & 45% FH7Me RS (a1F )0l A L
e 20.263~21.657, A A= (a)E= 2.400~3.753, & =(b)= 30.053~234.437,
AEZE2 84.203~86.937 W91 %t
A & o]l WeldASE WEE YT E Lt s, AA
Z(@% FMZ(b)= S7hste AEFeoldrh. MA A MZwstEs veRY
AEZE % Fgo] WoldaE Frlstdnh £ Jhe Azt w
%

A E, 7k Algke] Pl

s
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Table 29. The hardness, Hunter color value of Bomal-jook

with Hizikia fusiformis

Hardness Hunter color value
Al B

(g/force) AR L a b
Boooo'” 93977 63.747° 39593 2747 20.190°
Bisoo 125483 69.817° 33.967" -1.353¢ | 22570*
Biszo 140.791 73.863" 31.150™ 1217 26.377
Biso 166.734 75943 30,087 -0503" | 29663™
Baooo 171.281 74187 30.747" -1.067 26560
Biooo 196.648 74,8407 26437 0.450” 28.253"
Baoao 202.354 79.393" 26.460" 0543 20917
Busoo 226,606 8.173" 21657 2.400° 33313®
Buszo 231.154 84.203" 21.397 2,360 30.053"
Busiwo 249.343 86937 20.263° 3753 34437

Y The first two digits are Hizikia fusiformis ratio, and the last two digits

are grinding periods(sec) of Hizikia fusiformis
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Abstract

Optimization for preparing conditions of gruel of

top shell(Bomal-jook) with Hijikia fusiforme

Seon-Hee Moon
Department of Food Science and Nutrition, Graduate School,

Cheju National University, Jeju, Korea

The purpose of this study was to find out the optimum conditions,
through sensory and mechanical tests of adding Hizikia fusiformis(HF)
to ‘Bomal(top shell) -jook(gruel), for preparing Bomal-jook which

showed high degree of preference among Jeju traditional Jooks.

When it comes to the preference of traditional ’Jook’, the ear shell
'Jook" was the most preferred and the others were preferred as such
order as, 'Bomal-jook’, ’'Obunjagi—jook’, ’'Dak-jook’, 'Nokdu-jook’,

'Sengsun-jook’, 'Chogi-jook’, 'Pat—jook’, 'Kong-jook’
The taste is the most preferred characteristic for all ages when
selecting ’Jook’. Therefore, taste should be placed in the first priority

when we develop 'Jook’ to be consumed.

Before adding HF to 'Bomal-jook’, we examined the optimal pretreated

conditions for HF. The amount of total polyphenol, DDPH radical
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scavenging activity and hydroxyl radical scavenging activity of HF
were barely decreased when the HF were steamed instead of being

blanched

The result also showed that the 'Bomal-jook’ with HF was more
preferred than that without HF. Specifically when HF grinded for 20
seconds were added with 30%(w/w) by the rice, the Bomal-jook is the

most preferred.

The optimum conditions for preparing Bomal-jook with HF were as

follows.

1) Boil ‘Bomal’ without dipping in the water and separated meat
and viscera.
Then mash the viscera into the water which the sands were
filtered out.
2) Put 2 parts of rice and 1 part of boiled ‘Bomal’ into 18 parts
of the water containing viscera.
3) Add the HF steamed for 3 minutes and grinded for 20 seconds

by 30%(w/w) by the rice into Bomal-jook.
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Appendix 1. The degree of recognition of Jeju traditional Jook

among different age groups

(1<, %)

10-204 30-40t] 500 °] &

1= )| be S ®el ) L odn Hel | o dm 9o
T 9 wge | T g wge | T s WS

2= (WER) (309 10008 483 12067 6FHO 17(378) | 4129 265  25(80.7)
s BG12) 1B 5(104) | 122 R 12267 | 4129 307 24(774)

z = 18375 18375 12(250) |12067) 244 31689) | 0 0 31(1000)

g = 483 40L7) 44 43(956) 0 31(1000)
g £ (5%F) (683 7@ 15613 | 367 900 33733 | 0 0 31(1000)
= (EAF) |56 B9 1008 | 7156 184000 20(444) | 132 1(32)  29(936)
HulxS (WA 4017, 483 0 LR 489 . 122) | 1237 0 19(61.3)
Z7|S(EAHAE) (16383 173649 15313) | 489 12067  29644) | 6194 132 24(77.4)
SAZVIASEHANID) | 401D 4R 0 |34BH 900 2144 | 9®WE) 132 132)
5T (g3 0 48(100.0) 122 4979 132 30(96.8)
A B2 = 121D  47(979) 122)  44(97.8) 0 31(100.0)
QEAIFHQEAIR) | 8167 9189  3U646) | 122 122  439%6) | 0 265 29(936)
Aol = (Al =) |26E) 1Y 5104) | 7055 1267 26(57.8) 0 1320 30(96.8)
BT E (LTS [2WD) BED 14202 | 367 489  3R@44) | 0 3(9.7)  28(903)
T A 2 (AAS) |2@D 1B@D 14292 |13BY  16H6)  16(356) | 126 4(129)  20(645)
ERYE (BoF) |67 13271 362 |1022 MELD 21467 | 516D 2065  24(774)
159 F OB 6025 242 [V644) 56 92000 | 1023 132 20(645)

A NS (&) (269 1029  15313) 51D 8178 32711 0 0 31(100.0)
E2 2 (2AR) DR 746 242 |67 8178 7155 | 18E.D 0 13(41.9)
o g 5 = 44 70146) 0 BEO 6133 367 | 19613 0 12(387)

_66_



Appendix 2. The degree of preference of Jeju traditional Jook

among different age groups
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Appendix 3. The preferring reason of Jeju traditional Jook

among different age groups
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