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Study on Dish and Dining Table Development for Healing Foods Using Local Products

-Focus on Forest Healing Tourism at Mount Chungnyeong, Jangseong-
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Dept. of Hotel Cusine & Baking, Jeonnam Provincial College, Damyang, Korea

ABSTRACT

The purpose of this research was to develop healing food dishes for the vitalization of forest
healing tourism in agricultural areas by enhancing satisfaction of food experiences by visitors to
Mount Chungnyeong, Jangseong. Results from site visitation by three professors from food—related
departments, association opinions, Jangseong—gun policies, and research materials relating to healing
foods were applied for the preparatory experimental cooking, and the final dishes were selected
through a food demonstration event. As a result of observation during the site visitation, the main
dishes of the subject restaurant appeared to be limited to Samchae Bibimbap, Samchae Ddeokgabi,
and Korean set menu items, revealing a limited selection for tourists and referencing a failure to
induce customer attraction and long—term stay. Development of a menu conforming to the image
of forest healing at Mount Chungnyeong is desperately needed. As a result of applying the results
of the surveys from visitors to Mount Chungnyeong, the types of dishes preferred appeared to
be Korean table d’hote and Bibimbap, and pork was preferred as the entrée. The characteristics
of preferred dishes appeared to be based on tradition and regionality. Thus, Forest Healing Savory
Dish, Yellow Health Dish, and Samchae Kalguksu applying the policy direction of the Yellow City,
Jangseong—gun and the image of Jangseong—gun based on Confucianism were developed. Tourists
may further enhance the effectiveness of forest healing through foods based on dishes by adding
traditional taste using seasonal food ingredients and local specialties, which can contribute to the
vitalization of forest healing tourism.

Key words: forest healing food, menu development, local products, seasonal food ingredients,
local specialty foods
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| Step ‘ ’ Planning ‘ ’ Experimental cooking ‘ ’ Analysis ‘ ’ Production
. Menuplanning |— |1. Understanding 1. Nutrient analysis |— [1. Checking the
decross cooking potential 2. An analysis of the difficulty of
2. Experimental 2. Cooking process practical use of cooking
Develop cooking and photography the recipe . Editing photos and
& preparation 3. Comment: taste, selecting final
decross 3. Healing food flavor, texture recipes
method gather 4. Determining & . Selecting final
preference adjusting the recipes
data applicability
of the recipe
Step Sele.ctlon o f food Cooking process Nutritive value Liking
ingredients
1. Utlization of |—|1. Can be used as a 1. Basic nutrient —|1. Data reference of
season food company considerations survey on food
ingredient 2. Use each ingredient 2. Consideration for characteristic
2. Utilization of type digestive and preferences for
Principles local food 3. Development & absorption rural healing
application of recipe functions tourusm for adults
in urban areas
. Consider popular
liking

Fig. 1. How to develop and decross healing foods and principles of healing food development

Table 1. Research on the preference food by restaurant establishment in area of Jangseong-gun
Mount Chungnyeong

N(%)
Division Not experience Experience X2 p—value
bibimbap 44(29.5) 44(31.4) 4.374 0.497Y
table d’hote 67(45.0) 58(41.4)
Chicken 5( 3.4) 7( 5.0)
Meat 9( 6.0) 7( 5.0)
Pork 22(14.8) 17(12.1)
other 2(1.3) 7( 5.0
Y Pearson Chl-squared value
4. Oiw A H 7t 21, Zdebd= g9 21o] AE ket 19
33pe)e] AR 2 2Abo] o3 AAH wiol 10?4_01] AP, 22k Al H ke 43 =9
)3k Aldo] 2x}e|o] A A=k 13k Aol @ 2} 3%, vl el elgt HAErt 349, S
Wl S A8 2 3, i el 2ol A oIS S8 109, A 100, BT B
7 3, ZHAAguledels B9 0, AT 3 0 0%, debdw FRe 29 Sol ANl
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Table 2. Research on preferred foods by restaurant establishment in the area of Jangseong-gun

Mount Chungnyeong

Business Serving manner Represent food Local specialty foods
Samchae
Restaurant1 Tteok—galbi Samchae
table d’hote
Sprout ginseng Samchae
Restaurant2 o
samchae bibimbap  seasoned vegetables
Restaurant3 A country dinner Seasoned vegetables
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Table 3. Evaluation of menus and improvement of menus by the restaurant

Groups Classification Common evaluation content
Black rice Black rice is oversupply
Bean paste stew need the some stock

. meat texture is good but Cheongnyang is very hot, the
Samchae Tteok—galbi . .
smell of bad meat need the right time & temperature

Dressing is so sweet, so sour
Blueberries sauce salad Variety vegetable needs, seasoned ingredient
Dressing for supplementation

Sorout o Honey or samchae jochung needs
rout ginsen .
Restaurantl P & 8 Plating & tableware needs

Myeongi, Samchae jangajji The samchae is so tough & jangajji sauce for supplementation

Namul It is not salt h
is not salty enou
(gosari, bamboo, chui) y &

Kimchi

. Control ’ ti
(yeolmu, baechu, pa, kokdugi) ONtrol one s amounting

Potato salad Very sweet plating needs
Kodari gangjeong Very sweet, very hard plating
Nuts stir—fry Very sweet, It is not salty enough

Namul is so long

Gochujang sauce for supplementation
Samchae bibimbap Sesame oil in good

Samchae sot—bab for supplementation

Three sprout ginseng for supplementation

Restaurant? Doenjang—guk Good
Namul Umami, Sonmat
(bamboo shoot, bean, sigeumchi, chui) Reduce the number of Namul menu
Samchae root chomuchim Menu needs downsizeing
Samchae jangajji Samchae smell is down, flavor is good
Baechu kimchi Namdo tastes
Rice Good
Doenjang—guk Good
Namul
. Reduce the number of Namul menu
(meoui, young squash, bamboo shoot, .
Restaurant3 Reduce the amount of Seasoning

mushroom, gosari, gat, chui, siraegi, bean)
Myeolchi-bokeum Population
Lettuce salad Good
Baechu kimchi Good
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Table 4. Configuration status of menus by restaurants in Changseong—gun Mount Chungryung

N(%)
Division Business Restaurant] Restaurant2 Restaurant3
Rice 1(5.88) 111.11) 1(7.69)
Juk - - -
Noodle - - -
Stew - 1(11.11) 1(7.69)
JJigae 1(5.88) - -
Jeongol - - -
Jjim - - -
Jorim 1(5.88) - -
Bokum 1(5.88) - -
Jeon - - -
Tuigim - - -
Gui 1(5.88) - -
Salad 2(11.77) 1(11.11) 1(7.69)
Sukchae 4(23.53) 4(44.45) 9(69.24)
Kimchi 4(23.53) 1(11.11) 1(7.69)
Beverage - - -
Hangua - - -
Janga]Ji 2(11.77) 1(11.11) -
Total 17(100) 9(100) 13(100)

Reference: NCS
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Table 6. Suggestion of forest healing foods

Group Division Menu Contents Local specialty foods

Samchae root,

Pancake  Samchae root dotori—jeon .
dotori powder

Appetizer
Samchae root,
Fried dish  Fied samchae & mdicinal herbs Mt.Chungnyeong’s
mdicinal herbs
Chi b
Vegetable with seasoned vegetable ves, cucumber
tomato
V bl
egetable Salad
plate . Dried persimmon,
Dried persimmon & perilla seeds sauce P
| perilla seeds,
vegetable salad
bo strawberry
Fish ill i llack h. ki
is Grilled dishes G%‘l ed. dried pollac Samchae root, king
plate with king oyster mushroom oyster mushroom
Meat . . . . . .
plate Grilled dishes Hongnggildong maekjeok with grilled samchae Apple, Samchae root
Rice Yellow health root rice Samchae root
Stew Shiitake mushroom seaweed doenjang—guk I Shiitake mushroom
Main g
meal
ir—fri Dri 1
Stlr. ried Dried namul ddukbokgi ried flamt
dishes Jangseong rice
Blanched Ri ) | h Ri .
ipe persimmon sauce wolgwachae e persimmon
vegetable bep " s bep
Non-alcoholi Ch th
O;evzrcaoej © Chrysanthemum tea or grape juice or r};s;ne leriré:m
o = u
5 . & — grape |
essert orean :
traditional ~ Bokbunja yakkwa xw Bokbunja
sweets
Noodle

Noodle Samchae kalguksu Samchae leaf

table
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