


herever there are Koreans, there is kimchi. Kimchi is a unique traditional food of Korea
indispensable to the diet of its people; they say that a Korean who skips eating it for day cannot
be called a Korean.

The kimchi culture, which carries a special feeling of the Korean nation, was created and has
developed along with the long history.

In olden times they created the method of storing a large amount of vegetables at a time in autumn
and eating until late spring next year, and this is kimchi-making.

This invaluable food heritage is one of the three major foods of Korea, which is not only unique in
smell, taste and colour but also ensures nutritive, scientific and cultural characters.

The major materials are bok choy, radish, cucumber, dropwort and other fresh vegetables and fragrant
wild herbs. Those are seasoned with chilli, spring onion, garlic, ginger, salt and other condiments as well
as fruits, meat, fresh fish and pickled and fermented fish. In the course of becoming mellow, the tastes of
these different materials are blended, producing a combination of refreshing, aromatic, sweet, sour and
chilly tastes.

How can the exotic aroma and colourful taste, felt when the kimchi-containing pot is opened, be fully
described? Truly, the real taste of kimchi is in having a taste of it.

The attractive force of kimchi is not only in its taste but in its high nutritional value as an excellent
fermented foodstuff.

By the action done by lactic bacteria in the course of fermentation of vegetables, chilli, spring onion,
garlic, ginger, pickled fish and other materials, various nutritional elements good for health, including
lactic acid, amino acid and vitamins are produced.

For its high nutritional value as well as various pharmaceutical actions like natural digestion, high
resistance to bacteria, neutralization of gas poisoning and prevention of oxidization of human body,
kimchi is now drawing worldwide attention and rapidly spreading as a health food.

The kimchi culture unique to the Korean nation will unfold a richer and prouder history.
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aM, Ifie JKMBYT KOpENLbl, 00s3aTe/IbHO OBITyeT KMMYXM. JTO — OPUTMHA/IBHOE HalMIOHA/IbHOE
61i0710, 6€3 KOTOPOTro HEMBIC/IVIMA KOPEJICKas KyXHI.

OO6prvait muTaHMUsA KUMYXY Y KopelineB (GOpMUpPOBaICA ¥ PasBUBAJICA Ha MPOTSHKEHUM [INTETbHOMN
uctopun. OH yXOZMUT KOPHAMM B JIaleKyI0 NPeBHOCTb, KOIZIa KOPEMIIbl CTalN 3alacaTbCs OCEHHMMM
OBOLI[aMV B OOJIBIIOM KOJIMYECTBE /IS yIOTPeOIeHNsA Ha [O/Iroe BpeMs — He TO/IbKO 3MMOIL, HO U [0
II03/JHel BECHBI CTIEAYIOIIEro rofja.

IlenHoe Hacnenye HAIMOHAJIBHONM KyXHM MMeeT XapaKTepHBbI Il Hero BKYyC, apoOMaT U LiBeT.
OTnuyasch BBICOKOI IMUTATETbHOCTDIO, KYIMHAPHON HAayYHOCTBIO M KYAbTYPHOCTBIO, KUMYXM CTAjIO
OJTHVIM U3 TPeX CaMbIX T0OMMBIX 671107 KOpeTiliesB.

OCHOBHBIMY KOMIIOHEHTaMM KVMYXM SABIAIOTCA CBEXIe OBOILIY — MMCTOBAA KaIyCTa, pefibKa, OTypell,
OMEXXHIIK, & TAKXKe AYIIICThIe CheoOHbIe AMKOPACTYIIIe TPaBbl. B mpunpasy ugyT mnepei, 1ykK, 4eCHOK,
MMOVIPb, COTIb U JaXke IUIOABI, MsICO, PBIOBI MV COEHble MOJIIIOCKM. B Ipolecce co3peBaHyms Bce 3TU
KOMITOHEHTBI TAPMOHMPYIOT APYT C APYTOM, B ITOTE Yero CajaT 0-KOPeicKy IprobpeTaeT IpOXIagHBbIIL,
OCBEXXaIOI M, IPUATHDIN, apOMAaTHbIN, C/IAJKII, KICTIOBAThIN 1 TOPbKMII BKYC.

CroBaMy He Ilepefjalllb TaMHCTBEHHBIN 3alaX M MHOTOOOpasHBIN BKYC, 3aCTaB/IAIOLIMI HEBOIBHO
IPOIJIOTUTD CIIIOHY NIPY OTKPBITUY KPBIMIKY YaHa ¢ KMMuxy! CTOUT /I TOBOPUTD O HETIOBTOPYMOM BKYycCe
KMMYXM — JIy4llIe caM OTBeJaTh U y3HaTbh, B YeM IIPEIeCTb M3BECTHOTO KOPEICKOTo KyIIaHbs!

IIpuBnekaTembHOCTb KMMYXM - He TONbKO BO BKyce. CamaT mO-KOPeNCKM KaK IJIydIIuni
(bepMeHTMPOBAaHHBIN POAYKT MUTAHUSA COLEPXKUT B OONBIIOM KOJIMYECTBE IMTATe/IbHbIE BeIeCTBa:
II07], BO3JEVICTBYIEM MOJIOYHOKMC/IBIX OaKTepuil B XOfe 3aKBalIVBaHNs OBOLIEN, Ieplia, TyKa, YeCHOKa,
UMOUPS, COMEHbIX MOJUIIOCKOB U [PYIMX KOMIIOHEHTOB B KVMMYXJ ITOSIB/IAIOTCSI MOJIOYHbIE KVC/IOTHI,
aMMHOKVCTIOTBI, BUTAMMHBI U JpyTHe IUTaTeNbHbIe BellleCTBA, I0/Ie3HbIe /I 3[I0POBbs YeIOBEKa.

B Hacrosiiee BpeMs KMMYXM KaK 3J0poBas Muinja OBICTPO PAaCIpPOCTPAHAETCSA B MUpE, BBI3bIBas
607IbLIIOI MHTepec MIofelt K cebe: 600 He TOMBKO OT/IMYAETCs MUIEeBOI [IeHHOCTBIO, HO ¥ 00/masjaeT
7Ie4eOHBIM IeVICTBMEM KaK HaTYpPalbHOIO MUIEeBAPUTEIbHOTO, aHTMOAKTEPUaIbHOTO, IIPOTUBOSILHOTO
(B 9acTHOCTH, B CIIy4Yae OTpaBJIeHNA Ia30M), aHTMOKCUJAHTHOTO CPECTBa.

Vicropusi KOpejickoro o6bIdasi IPUTOTOBIEHMs KMMYXM, KOTOPBII OepeT CBOe HAavyalo B JIMCThSIX
KaIIyCThI, CO BpeMeHeM OyIeT NOMOMHAThCA 60mee 60TaThIMM ¥ KPacHBBIMMU PaccKasaMiul.
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n 13 LCJIBIX KOYaHOB JINCTOBOM KaIyCThblI.

Whole bok choy kimchi ranks first among
various kinds of kimchi.

This is because this type of kimchi appeared
first as kimchi was prepared for the purpose of
storing vegetables in winter. In other words, it
is the ancestral kimchi. Still popular and served
on most occasions is this kimchi.

In spite of its name, it is usual that, when it is
made, the plump bok choy is cut in half to make
sandwiching seasonings between bok choy
leaves easier or to make it fermented quickly.

This kimchi, enough to taste with naked
eyes, contains the profound secrets of kimchi.
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3 Bcero pazHooOpasus caiaTta mo-KOpercKku
CaMbIM TIOMYJISIPHBIM SIBJSIETCSI KUMYXH U3
LEeNbIX KOYaHOB JIMCTOBOM KamycCThl. ITO
0OBSICHSIETCS TEM, YTO M3HAYAIBHO KHMYXH
MOSABMJIOCH B IENSAX  JIOJNTOBPEMEHHOIO
XpaHEeHHs] OBOIIEH, MPEXAEe BCEro JHCTOBOMN
KamycThl, B 3UMHHX YycJIOBUsX. CIOBOM,
KHUMYXH U3 [ETBIX KOYAHOB JINCTOBOU KaITyCTHI
SIBIISIETCS «IIPEAKOM» BCEX BHUIOB KUMUXH.

I B HamM qHY JaHHBIHA BUJ KUMYXH OCTAETCS
CaMBbIM PacIpPOCTPAHEHHBIM.

HaspiBaeTcst OH €O CIIOBOM «IIEJNBIH», HO
MIPU 3aCOJICHUH JIUCTOBOM KamycThl OOJBIIOTO
pasMepa, Kak MpaBuiIo, pa3pe3aroT ee Mmomnoaam
JUIsl ynoOcTBa 3alpaBKM HAaYMHKH U B IIEJISX
OBICTPOTO CO3PEBaHUS KUMUXH.

IIpuroroBneHHOE TaKMM METOAOM KHMYXH
MPHUATHO Ha BWJI M XPaHUT B ceOe Bce TalHBI
cajara I10-KOpPEeHUCKH.
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. White kimchi H#3%  IIpk-kumuxu.
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" Chonggak kimchi . Kkaktugi «
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UXOHrak-KUMYXH. Kaxryru.




Cabbage roll kimchi
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Kumuxu u3 1ucTheB KOYAaHHOW KAITyCThI.
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| KuMuxu 13 kouaHHOM KamyCTBhl.

Kimchi is varied for the various materials and making methods.
Of them, possam kimchi is most favoured for its special taste.
Unlike in other types, various seasonings including chilli, garlic, spring onion, ginger, squid, abalone,
pine nut, dropwort, pear, chestnut and meat are wrapped in bok choy leaves and the soup is poured until the
wrappings in the pot are a little covered; aroma and tastes are not washed, but well blended. So it is tastier
than other types.

In the Kaesong area people eat it mainly at the start of the lunar New Year and from early April. This
custom originated from the fact that women there kept it for men who returned home from other regions in
those days of the feudal Joson dynasty.

This custom produced by the beautiful minds of the Korean women adorns the annals of the kimchi
culture, making the taste of possam kimchi more famous.
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B 3aBHCHMOCTH OT OCHOBHBIX KOMITOHEHTOB M METOJIOB IIPUTOTOBJICHHSI KHMYXH JICTTHTCS HA MHOXKECTBO
Br0B. Cpeir HUX 10 BKYCY 0C000 BBIIENISIETCS ITOCaM-KHMYXH.

IIpu ero MPUTrOTOBICHHUH 3aJTMBAOT PACCOJ B YaH TaK, YTOOBI KAITyCTa MOJHOCTHIO HE IIOTPY3MiIach B BOY,
a Ha4YMHKY U3 TIeplia, YeCHOKa, JiyKa, UIMOUps, KaJlbMapa, MOPCKOTO YIIKa, KEAPOBOTO Opexa, OMEKHHUKA,
IPYIIH, KallTaHa, Msca M IPYTUX MPHUIIPABOYHBIX MATEPHUATIOB 3aBEPTHIBAIOT B JIMCThs KAIlyCThI, YTOOBI
apoMar M BKyC OCTaBaJICsl BHYTpU. IMEHHO B 3TOM 3aKJIFOYAETCs BBICOKOCOPTHOCTH MOCAM-KUMYXH.
T ITocaM-KMMYXHU MOJB30BAJIOCE 0CO00W JIF0OOBBIO B paitoHe Kacon. B mepwonm YocoH ¢eonanbHOM
~geN T LR o JMIUHACTUU MECTHbBIC JKCHIUHBI TOTOBWJIA TOCAM-KUMYXH IO HOBOTOIHHMM IIPA3JHUKOM HJIM K Hadary
Hfuiis% IMocam-kumuxu. | ampertst ¥ yromaiyd CBOMX MYJKeH, BO3BPAIIAIOIIMXCS JOMOH MOCIIE OITOM Pa3yKu U3 AaJICKOH 1y KOUHEI.

e e Tpanumust OOPOIYIIHBIX KOPEUCKUX KEHIIHMH, TOCTABUBIIAs MOCAM-KAMYXH OOJBIIYI0 U3BECTHOCTH,
' KPETIKO BOIILIA B OBIT KOPEHCKOW HAIHH.

N Possam kimchi
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Rape kimchi  JH3%72% Kumuxwu us3 parnca.

Cucumber kimchi ~ RIAENESE  Kumuxu u3 orypua.
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Leaf mustard kimchi 732 ¥#02% KuMuXu U3 ropuuLbl CapenTcKoii.

Aster scaber kimchi R XIS Kumuxu u3 actpsl.




Coriander kimchi
- Kumuxu u3 kopuanapa.

Garden cress kimchi ~ JH4T 53¢
Kumuxu u3 kpecc-canara.

Eggplant kimchi  J&1F7i 3%
Kumuxu u3 6axitaxkaHa.

Celery kimchi  J732 3%
Kumuxu u3 cenbaepest canaTHoOro.




Another kind of kimchi is sikhye, made by
fermenting fish. Koreans created this kind of
kimchi in the course of making various foods with
fish in conformity to the natural and geographical
conditions of their country which is sea-bounded on
three sides.

Flatfish sikhye
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Cukxe n3 kamOaJbl.
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KuM4xu MOXHO NpPUTOTOBHTH HE TOJBKO U3
OBOIIIEH, HO U U3 PbI0. B KadecTBe nmprmMepa MOKHO
B3STh MPOAYKT MOJIOYHOKHCIOTO OpOXKEHHS —
cukxe (TapHUpP K PUCY W3 3aCOJIEHHOW pHIOBI). B
NPUPONHO-TeOrpaMuecKuX yCIOBUSX CTPaHBbI,
OMBIBAEMOM MOPSIMH C TpeX CTOPOH, KOpEHIIbI
TOTOBWJIM Pa3HOOOpa3HbIe 3aKyCKH U3 PbIO, B TOM
YHCIIe CUKXE.

Spanish mackerel sikhye

Sandfish sikhye 7B MR N
PR IR CHKXe U3 MaKpesin g '&
Atlantic pollack sikhye Cukxe u3 Booco3yoa. MEIIKOIIATHUCTOL. JNS
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CHKXe U3 MUHTAs.

Catfish sikhye
BN el s
CHKXe U3 coma.
12
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Making kimchi in every late autumn is
still a traditional custom in Korea, one of the
important affairs of every family.

The colourful scene of kimchi-making in
this season can be seen in every family in
every place.

Kimchi is made mostly in November, when
the temperature begins to fall; if this period
is missed, kimchi becomes frozen, does not
attain its original taste or gets sour too early.

Even today, when kimchi is made by
industrial methods, this custom has not lost its
colour, but is flourishing more beautifully.

Kimchi factories have been set up in various
parts of the country, producing kimchi all the
year round, and active efforts are made to
study kimchi-making techniques and further
develop the kimchi culture.

Kimchi exhibition held in various forms
presents the kimchi culture unique to Korea.
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Kak B mpomuioMm, Tak u ceituac B Kopee €KEromHo MPUTOTOBISIOT
KAMYXH IO3IHEH OCEHBIO. DTO CTaj0 Kak Obl TpaJuIlked, BaKHBIM
CEMEWHBIM JEIIOM.

3uMHee KHMYXH, KaK 0OBIYHO, TOTOBAT B HOSIOpE, KOTa TeMIeparypa
BO3/yXa majxaer. B 9To Bpems B J1r000M paiioHe, B 1100011 ceMbe Kopen
MOXXHO BHIETHh JIIOEH, CYeTANINXCS B IPUTOTOBIEHWH KuUMUxHu. Bce
CTaparoTcs HE YIyCTUTh TOAXOJSIIEe BPeMsi, a TO KUMYXH, HE Jai Oor, P 4
3aMep3HET WM HE CO3PEeT U OBICTPO MPOKHUCHET. .

B namre Bpems1, Kora MpUTOTOBIIEHHE KUMYXU BEIETCS MTPOMBIILICH- y
HBIM METOJOM, TPATUIIVsI MPUTOTOBICHUS 3UMHET0 KUMYXU HUYYTh HE N
W3MEHMJIACh, HA00OPOT, Pa3BUBACTCSI OOIEeE OKUBICHHO.

Bo MHOrmx paiioHax CTpaHbl MOCTPOCHBI COBPEMCHHBIC (haOpHKH,
KPYIJIOTOAWYHO BBIITYCKAIOIIME BKYCHO€ KNMYXH B MacCOBOM MOPSIKE,
yAENSeTCs OONbIIOe BHUMaHWE Pa3spaboTKe TEXHOJNOTHH NPOU3BOJACTEA
KUMYX{A — IICHHOTO HACJIeJUsl HAMOHATLHOW KyXHH, Pa3BUTHIO
oboraieHuIo 00bIYast MUTAHUS KAMYXH.

C OorarelM 00bIYacM KOPCHMCKOWM HAIMK, CBS3aHHBIM C KUMYXH, BbI
MOKETE IMO3HAKOMHUTHCS OJIMKE Ha BBICTABKE KMMYXH, NMPOBOAMMON B
Kopee B pa3Hbix opmax.
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Kumuxu, oTnuuaromieecs HallMOHANIbHBIM KOJOPUTOM, OTMEHHBIM BKYCOM, BBICOKOW MIHIIEBON
LICHHOCTBIO U JIeueOHOH 3((PEKTUBHOCTHIO, IOJIB3YETCS BI)ICOK/ OLIEHKO B MUpE.

BriTyeT MHEHue, 4TO CeKpeT YCHEeXOB KOpeHCKHUX Cl'IOpTCM HOB Ha A3suarckux urpax — 1994 B
Xupocume SInoHNM TaUTCd UMEHHO B KUMYXH.

Ha Onummnmiickux urpax — 1996 B Amnanre CIIIA kumuxu ObIIO BKIIOYEHO B 0. MOH,
CIIOPTCMEHOB. -

B 2003 romy momynsipHOCTh KMMYXH PE3KO Bo3pocia 3a 3(h(eKTHBHO b zu’fﬂ HpO(bHJIaKTHKH
aTunuuHOM mHeBMOHUH (SARS).
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