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ABSTRACT
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: A & 918 82 | 6415 Cooking 641.5091 P&
4| Foll 2> 9389 65 | 59451 =87 - 6415902 ¢

641.59519 Cooking- Korea
(641.595 Cooking
(P W33 A1)

H29 characteristic of specific 212
> AR 9171 40 S9451 &= continents, countries, 641.5903 27l
localities + —519 (Korea,
Table 2)
641.5951 Cooking-Korea
(3h29)) (641.595 Cooking
Sk . characteristic of specific
20 24
6 ® . a5 AR 594,51 e=8g continents, countries, 641.5904 A
localities + —1 &=HKDC
AYTLERE)
7| (A3hA) 365%) ukukzk | 59451 @Ee 6415 Cooking* 64181 Sice dishes,
sauces, garnishes
8 | "ol gl 34 594,51 e=8g 641.5 Cooking 641.8653 Cakes
(BHHE S 4 720) or oo |
9 | olthe oq] 2 381.75 5o w5 394.15 Specific meals* 641.877 Nonalcoholic
T oFo) E& brewed beverages

oG A9 PAEOE A AR PolR F7 158 AIRKES: B AREAE A A E 158 A 2.
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Cooking characteristic of specific geographic
environments, ethnic cooking-Korea o}l &
Foles Aot whdsiait 12ar 641.567
Cooking for religious limitations and obser
vances ¢} AF22-2](Buddhist temple food)
= R T UEF F7] gl ‘Buddhist tem-
ple food 641.56743" - F7}stdch 54 =7¢
o] 2213 gejol ek 2ZH S A2 i)
A= 641.593-641.599 Cooking characteristic
of specific continents, countries, localities®ll
e A A Z2He ukeld &= gy e

A Qo) FFsl= Table 2 712 A4 F Ald)
7135 Table 1914 §Ast== A A8kt

W AE S LS 611593~
64159 o}a} 2 Eé} i

Zd%%é!:% 5%7} ”ﬁ‘ X]O—.ﬂ‘jé' PSJ OPF/H Pﬁ%gr%}
F7157F AejA]
%*‘O] T
o] HH7}5]7] rq{—wﬂ °]-§ 4 ol 7ksE
At Ty 2 A= 641.8 Cooking specific

kinds of dishes and preparing beverages”}

_V‘_J,
A‘Q
r°*'
rN
OHH

F2 AY felo] 242 9 A 8

S NIEH B 2E BFA) Pk A
3 A A7 g A B9 e ERE
B3 FRF F Urks /)FAQ B 27
slol 94 AR ARHOE BRT 5 U=
£ 641.593~641.599 offf xS AAsIS
oh W HEEE FE5W GFS VRT 7

39 A% 2218 AN 5 Urke

YR BEEE o 93 A5
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2 AABIATE WA, 4784 59 F2(-01
Main dishes) # 2] - K - 02 Side dishes),
2]+ 712)( - 03 Desserts, snacks), 27 —05
Alcoholic beverages) 2 t3} o0, g2
o HAH THE vt 2ol *4156}“‘3}
F2] ofgfjell= vidke g - 5 - Al
(=011 Bap(boiled rice), Juk(pomdge). Mieum
(rice gruel)) 2 =15~ + ¥HF - E=i( — 012 Guksu
(noodles), Mandu(dumpling), Tteokguk(rice
cake soup)) O & eI, ¥ F - o=
v Bibimbap) &, =5 - ‘3}—r°ﬂh T
(dumplings soup) & A|8](Sujebi) & &7

SHEE RRANFIE F7bsHT

HAo = vp2uak(dried side dishes) 2}
¥(Po(beef or fish jerky)) & 273, 3]

of = - & - A7) - ¥Z(-021 Guk and Tang
(soup), Jjigae(stew), Jeongol), ¥He - & -
A Z - Z9( - 022 Bokkeum(stir-fry dishes),
Jim(steamed dishes), Sun, Cho, Jorim (sim-
mered Food)), o] - A - & - H2(-023 Gui
(grilled dishes), Jeok(skewered food), Jeon
(pan-fried dishes), fried dishes), <=th - ¥
%+ £H(-024 Sundae(Korean-style blood
sausage), Pyeonyuk(sliced steamed meat),
Jokpyeon(cowheel) ), W=+ A - £20( - 025
Namul (vegetable or wild-green dishes), Seng-
chae(seasoned raw vegetables), Sukchae),
3]( - 026 Hoe(raw meat or fish)), (-
027 Jang(traditional paste and condiments)),
A4 - AolA] - 2K - 028 Jeotgal (fermented
salted seafood and fishes) Jangajji(pickled
vegetables), Jaban(salted fish)), Z21(—029
Kimchi) 5 97 502 AEs3iTh



Non-alcoholic beverages) = -TLl"i:éb,\E}. g5
o= <k (flavored glutinous rice) ©], 347
o= ¥tz Hangwa(cookies made with flour)),

I Yakgwa(deep-fried honey cookies)),
22K Sanja(deep-fried sweet rice cookies)),

A (Gangeong(deep ~fried sweet rice puffs))

ERANTIIE S8,

R RS R R RO
ol theiAl= =l Akl A AFE et
o 641.7 Specific cooking processes and techni-

op

ques$} 641.8 Cooking specific kinds of dishes
and preparing beverages o}l 78 F A=
= ot mFAsITE o] ¢k thEe] 641.593-
641.599914 DDC A &}HE3E Table 27F -2
veke] A PR A 1T S gk
L 4% DDCE A&3hs FuU) EABEE A

<, 247 oN= 213(Sikhye (sweet rice drink) ) ITE A KDCY AYTERE A&t
o} —’F;ﬁ 3} Sujeonggwa (persimmon punch)), g Rkdste] & AF4e doS Bl A
3kl (Hwachae(Korean fruit punch)) S 5% ko] FESA 2|9 BA 9ElHS HRT
SHEZ BRANFIE BT FRE T I g 3 dFES 48 3
F(-041) ¢t SHRF(-042) 2 &3t o, KDC9] 910~9703 7Zo] AlliEste] AlthE &
ol 2R ] (Makgeolli) 2F 5+(Cheongiu) AT F ATHE 7 D)
2 ZRFE 2% (ST BRE 5 UES
(E ) AED 82 P29 8 MHE(Y): 22y
715 x5 H] L
Cooking for persons with medical condition
6115631 Class here cooking for oriental medicine cooking FE-FAAF7)
o Class cooking for specific dietary regimens for specific medical conditions in W& F7t
641.5632-641.5638.
Seasonal cooking H =2 X227
Class here festival foods. seasonal foods e ]I )
641.564 . ; . A A7)
Class cooking for special occasions in 641.568 271
(Option: Class comprehensive works on Korean seasonal cooking in 641.59519) T
Cooking for religious limitations and observances
Class here cooking for days of feast and fast, cooking with respect to religious groups A7127]
641567 Add to base number 641.567 the numbers following 29 in 292-299, e.g., Jewish m‘jﬂq_ 27}
o T

cooking 641.56761; Buddhist temple food 641.56743

For cooking for Christian church limitations and observances, see 641.566,

641.593-599

Cooking characteristic of specific continents, countries, localities
Add to base number 641.59 notation T2--3-T2--9 from Table 2, e.g., Southern PA4F7
cooking(United States) 641.5975: then add to 009 the numbers following T1--09 in U A7)

notation T1--090-T1--099 from Table 1

Class ethnic cooking of nondominant groups in 641.592.

g F7}




B2 Rokel FolMARRY +4 AN e B AT
7% £33 3] I
(Option: Add to base number 641.59 notation Geographic division in KDC(Korea Decimal ERESY
Classification), e.g. Jeolla-do cooking(Korea) 641.59119: then add historical period number okx}; 012'7]
that appear in subdivision of 910-970, using 00. e.g. Cheju-do cooking(Choson Dynasty) ° S i;r}
641.591199005: Asian cooking(20th century) 641.591005 o
> 641.593—641.599 Cooking characteristic of specific continents, countries, localities
All notes under 641.593-641.599 are applicable here:
Do not use for historical treatment of specific cooking or dishes
01 Main dishes
011 Bap(boiled rice). Juk(porridge). Mieum (rice gruel)
Class here Bibimbap
(Option: Class comprehensive works on boiled rice, porridge, Bibimbap in 641.82)
012 Guksu(noodles). Mandu(dumpling). Tteokguk(rice cake soup)
Class here dumplings soup, Sujebi
(Option: Class comprehensive works on cooking noodles in 641.822)
02 Side dishes
Class here dried side dishes, Po(beef or fish jerky)
021 Guk and Tang(soup). Jigae(stew). Jeongol
(Option: Class comprehensive works on Guk and Tang(soup). Jigae(stew), Jeongol
in 641.823)
022 Bokkeum(stir-fry dishes). Jjim(steamed dishes). Sun. Cho,
Jorim(simmered Food)
(Option: Class comprehensive works on steamed dishes, simmered dishes, stir-fry
dishes in 641.73)
023 Gui(grilled dishes). Jeok(skewered food). Jeon(pan-fried dishes). fried dishes
Class here Bulgogi, Galbi, Bugak, Twigak
641.593-599 (Option: Class comprehensive works on pan-fried dishes, fried dishes in 641.77)

024 Sundae(Korean-style blood sausage). Pyeonyuk (sliced steamed meat)
Jokpyeon (cowheel)
025 Namul(vegetable or wild-green dishes), Sengchae(seasoned raw vegetables), Sukchae
Class here Japchae(mixed dish of vegetables and sliced meat)
026 Hoe(raw meat or fish)
027 Jang(traditional paste and condiments)
Class here bean paste, red pepper paste, fast-fermented bean paste, soysauce, seasoning
paste
(Option: Class comprehensive works on traditional paste in 641.814)
028 Jeotgal(fermented salted seafood and fishes) Jangajji(pickled vegetables),
Jaban(salted fish)
029 Kimch
03 Desserts, snacks
031 Rice cakes
Class here flavored glutinous rice
032 Sweets and cookies
Class here Hangwa(cookies made with flour). Yakgwa (deep-fried honey cookies).
Sanja(deep-fried sweet rice cookies), Gangeong(deep-fried sweet rice puffs)
033 Non-alcoholic beverages
Class here Sikhye(sweet rice drink), Sujeonggwa(persimmon punch), Hwachae(Korean
fruit punch)
04 Alcoholic beverages
041 Coarse liquors
Class here Cheongju, Makgeolli

042 Distilled liquors

Class here Soju

BZE A
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422 EX F579 &3
£ 279 27(&4) = 641.8 Cooking
specific kinds of dishes and preparing beve-
rages®= 641.819 Garnisholl FFEIA7} "L
e the AR ERe] folstes

here a small amount of salad, herbs, or other

‘Class

food that is used to decorate, cooked, or
prepared food' &} 720] EFAAF7 o)A Tl
3k A A A5 641.822 Pasta dishesell

= WF(Noodles) ol &3t 2229 )28 £
F& 4 JE= 31 641.863 Ices, sherbet,

sorbetoll= WTE E7 F JLE EFAA

F71E “Class here ice flakes with syrup' @+ 2+

641.599 0}?41 —rﬂl‘)rﬂ}
u u]u]ul— -_:'L

A ou%ﬂ% shogalel 6418
olRfel = o HFEE ol oloh P

%&1 FolA] 4ot
AN - AT e

5—%% o

642.1 Meals for home, family, individuals
of ¥ =2, A=A oMY WAV AAPE

5 St A% 4

[e = Ke) S5 2~
FHS AT 5

AES ‘Class here Korean traditional table
services wFAAF7IE F7FSFATHE 9
Fx).

o] F7FeS{th3E 8

F=x). olek A 641.593-

(E 8 AMEN SE F29 4 ®HE(): EF FFS 22(84)
s £ 3 F7] e
Sauces and salad dressings
641,814 Standard subdivisions are added for sauces and salad dressings together, G g7
: for sauces alone W& 7t
(Option: Class comprehensive works on Korean traditional paste in 641.59519027)
Garnishes SEPNES
641.319 Class here a small amount of salad, herbs, or other food that is used to decorate, TJ& ;‘}
cooked, or prepared food o
Main dishes
Including quiches, soufflés
Class here entrées, one-dish cooking Spapelo) =)
641.82 Class a side dish, salad, sandwich or stuffed food regarded as a main dish with W ; i—;}
the topic elsewhere in 641.8, e.g., soup 641.813, hamburger on a roll 641.84. °
(Option: Class comprehensive works on Bap(boiled rice), Juk(porridge), Bibimbap
in 641.59519011)
Pasta dishes BERAAF,
641.822 Class here comprehensive works on noodles A A7)
(Option: Class comprehensive works on Guksu(noodles) in 641.59519012) F7t
Stews EDES)
641.823 (Option: Class comprehensive works on Guk and Tang ° 9 ; =7}
(soup). Jjigae(stew), Jeongol 641.59519021) o
Ices, sherbet, sorbet EEPANES)
641.863 Standard subdivisions are added for any or all topics in heading —ﬂ; a i_;}
Class here ice flakes with syrup o
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(E 9y AlEb U AbRj2l B29| £& HMIFE(9H

7= £5 3 3] a7
Meals for home, family, individuals
Standard subdivisions are added for meals for home, family, individuals together:| , 4 -
. EHFAAIF7]
642.1 meals for home alone, for family alone W 27}
Class here Korean traditional table services o
Class family and individual meals for camp, picnic, travel in 642.3.
424 S271€ Ayt AE 252 28] (sweet rice drink) 2}

o
h=}
= FeoMe veuEte 1A <

gt 2= QJE=E 663.4 Specific kinds of

brewed and malted beverages®} 663.5 Distilled
liquors oFefell 2], HF, &aF So XN
33Tk 66349 Rice wine: pulquedlA 3
(Cheongju) 9} 2H42] (Makgeoll) & 27 4

AEF HEFAAF7]E ‘Class here Cheongju,

AT

Makgeolli, specific kinds of rice wine’ 2.2 4~
ARt ol2lelx 6635 Distilled liquorsells=
‘Class here Soju'E F7}3lth 663.94 Teaol
+= “Class here black tea, green tea' & 413}

of FA% AT ERIE STk TH S

A I (persimmon  punch) Z 663.97 Coffee
substitutes o}l EFAAF7] Zdell Class here
sweet rice drink, persimmon punch’ ¢} 7+o]

F7FFATHE 10 33).

[e] [} .
et 9] F3< wdsted 664.58 Complex

condiment ©}g] #FAAIF712 ‘Class here

(HE 100 SE7|& F29 78 HIHE(9H)
e x5 4 57 v
Rice wine; pulque PR
663.49 Standard subdivisions are added for rice wine and pulque together, for rice wine alone Llﬁvﬁ i_;}
Class here specific kinds of rice wine, Cheongju, Makgeolli, in commercial processing o T
Distilled liquors 5.2 2)2%7]
663.5 Including mescal, potato whiskey, tequila, vodka LJJQ i;
Class here Soju in commercial processing o T
Tea 9
BFAAF7
663.94 Class here black tea, green tea L;;L] 7]:;}]
* Add as instructed under 663.9. o
Coffee substitutes EEPANESS
663.97 Class here sweet rice drink, persimmon punch in commercial processing Lq:r& i_;}
o T

Including acorns, cereal preparations, chicory
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bean paste, red pepper paste, fast-fermented
bean paste, soysauce in commercial processing’
S F7hek3 71 Bele SRAA o2 v
A2 6415951902690 R3S Hep 33
F71E F7FFAH 664.725 Rice= Rt 2%
7] ‘For cooking rice at home, see 641.59519011°
& 27k1] 1N i 2719 FRekES
33Tk 664.75 Secondary productsel A& A
HAQA A HAoNA Fevket g3t dAE
OE A%s 273 s ERAAF7IZ Class
here Korean traditional rice cakes, sweets
and cookies in commercial processing’ 2 F1
Tt} 664.755 Pastasell= & (cellophane noodles),
2¥(plain noodles), 2FH(Ramen) 52 ThE

S E78 4 == Class here cellophane

noodles, plain noodles, Ramen’ # 7] £74]
AF71E AlAdsait) -, 664.805 Specific
vegetables and groups of vegetablesol&= 4
AE TF7Y T UAEF 8y, /Mg 882X
AX e}t F2sh7] 98l EFAAF71E Class
here Kimchi in commercial processing’ ©.=,
He} %2375 For Kimchi in aspect of
home and family management, see 641.81'=
F7FslsAnt riA e & AFF8t Sl A A
e OE ALE ERIES 66494 Fishes
and shellfish®] EFAAIF71E ‘Class here
salted seafood, salted fishes, seafood 2 ¥73
SHATHEE 11 #=2).

GE 11y MESS 229 55 MHE(QH
715 S v
Complex condiment
Including catsup, chutney, sauces
Class here bean paste, red pepper paste, fast-fermented bean paste, soysauce | EFAAF7I,
664.58 in commercial processing Bz
Class salad dressings in 664.37. W& F7t
For bean paste, red pepper paste, fast-fermented bean paste, soysauce in aspect
of home and family management, see 641.814
664775 Rice EEP%LZ}—?7 ]
: For cooking rice at home, see 64159519011 W& F7t
Secondary products HeAx2)
664.75 Class here Korean traditional rice cakes, sweets and cookies in commercial LLﬁrﬁ -Zr_;}
processing ©
Pastas - =
664.755 Including macaroni, noodles, spaghetti, vermicelli —ﬂiﬁi_; ]
Class here cellophane noodles, plain noodles, Ramen o
Specific vegetables and groups of vegetables
Add to base number 664.805 the numbers following 635 in  635.1-635.8, eg., | ERFAAIF,
664.805 salad greens 664.8055 Bz
Class here Kimchi in commercial processing W& F7t
For making Kimchi in aspect of home and family management, see 64159519008
Fishes and shellfish e ANz
064.94 Standard subdivisions are added for fish and shellfish together, for fishes alone LJ{ a 1_;}
Class here seafood, salted seafood, salted fishes o
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