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State Inventory of Intangible Cultural Heritage
“Tradition of Kimchi-making”

1. Identification of the ICHelement =
1.1. Name of the element as used by the community concerned
“Tradition of Kimchi-making”

The element was inscribed on the State Inventory of Intangible Cultural Heritage according to the
decision of the Cabinet of the Democratic People’s Republic of Korea.

1.2. ICH domain(s) concerned

The element, one of the national-level intangible cultural heritage, falls into the domain of
Traditional Food and Culinary Customs, and comprises all traditional customs, knowledge and
skills related to Kimchi.
1.8. Community(ies) concerned
Being an essential national food for Koreans, Kimchi is indispensible to the life of Koreans, and
thus the element is enacted by all Koreans including overseas compatriots.

The tradition of Kimchi-making being a vital part of life of Koreans at all seasons wherever they
live the communities concerned include all Koreans.

Among communities, there are the Democratic Women’s Union of Korea, the General Bureau of
Public Welfare, the Korean Cooks Association, the Foodstuff Research Institute, the Zymology
Institute, the Folklore Research Institute, Kimchi factories, universities, colleges and
neighbourhood units and housewives.

The tradition of Kimchi making is enacted nation-wide primarily among neighbours, family
relatives, villages or groups, contributing to social unity and others.

1.4. Physical location(s)/distribution, frequency of enactment of the element

The element is not only distributed in every region of the Korean peninsula but also in many
other places around the world. The element is enacted throughout all four seasons.

Customarily, all Korean women, in their families, make own Kimchi and transmit general know-
how as well as own special recipes to their children while offering Kimchi to neighbours to let
them taste. Through this practice people appreciate each other's Kimchi and share their
experiences.

Beyond this, every primary and secondary school treats Kimchi-making through student practice
workshops and its manuals.

Various colleges and universities such as the Pyongyang Jang Chol Gu University of Commerce
and the Pyongyang Han Tok Su University of Light Industry teach students about Kimchi-making
on scientific base within regular curricular.

The Cooks Association of Korea and the Democratic Women’s Union of Korea is engaged in the
wider dissemination and promotion of knowledge and skills related to Kimchi-making taking part
in various arrangement of contests and exhibitions on Kimchi.

Besides, Kimchi is spreading to several countries of Asia, Europe and North America including
China and Japan with the recognition of its conduciveness to health. During the Olympic games
such as 1992 Barcelona Olympics, 1996 Atlanta Olympics, 2000 Sydney Olympics and 2004
Athens Olympics Kimchi was an approved foodstuff for the athletes.

1.5. Short description of the element
The tradition of Kimchi-making is one of the dietary customs of Koreans.
Kimchi is a vegetable subsidiary food that is prepared by seasoning various vegetables including
Korean cabbage and radish with spices, pickled seafood and others, and matured through the
process of lactic acid fermentation. Kimchi is a representative lactic acid fermentation food of
Koreans and has a long history in the culinary culture of the Korean nation. Its unique taste
comes from the harmonious natural blending of flavours of many different ingredients, and its
nutrition value is very high. At the same time, the wider public share the view that the taste of
hands of the person making Kimchi is also influencing the taste of Kimchi.
Some of the essential aspects of the tradition of Kimchi-making are the sharing of experiences
and helping others while making Kimchi; the offering and tasting of Kimchi among neighbours




and colleagues while sharing satisfaction on having successfully prepared the Kimchi.

The popular scene of preparing the winter Kimchi everywhere throughout the country features
the November every year, and this practice is also one of the essential features of the tradition of
Kimchi-making.

The preparation of Kimchi in winter includes following processes:

First, the cabbage is cleaned, pickled mild for a certain time and washed out in clean water.
Meanwhile, subsidiary materials and spices such as clean washed radish, red pepper, garlic, salt
and, according to one's preference of taste, seafood like Alaska Pollack or meat like beef, and
pine nut, sesame are mixed together to make the stuffing for Kimchi.

Next, the cleanly processed cabbage is filled with the stuffing leaf after leaf and is put with some
radish into a sterilized container in an orderly fashion.

After 2 or 3 days, water in which beef has been boiled and which has been naturally cooled
down is prepared to make the Kimchi sauce, and the sauce thus made is poured into the
container. Then, the container is sealed.

With the lapse of certain time, through the interaction between cabbage, radish and other various
materials, lactic acid fermentation takes place inside the container to produce many different
elements such as vitamins and minerals all conducive to health, and, finally, a cool and
refreshing Kimchi is made. : : : S

1.6. Origin and etymology of the element as well as its enactment to the present

The tradition of Kimchi-making has been in practice before 10™ century and as such it is a long
and old culinary custom of Korea. The name of Kimchi comes from the word Chimchae (pickled
vegetable).

From the period of the Three Kingdoms, that is to say, before B.C., our people made use of
various vegetables in their dietary life and during the Koguryo period, namely, from around 3"
century B.C the Korean people cultivated radish and ate pickled seafood, and made long
storable foods using them.

Around 10" century, during the Koryo period, there was the state administered Chimjanggo
(storehouse for pickled vegetable) which attests to the fact that Kimchi was a popular food
among people already long before.

During the Joson Feudal Dynasty period the method of making Kimchi continued its
development and the simple method of pickling vegetable handed down from the Koryo period
began to be enriched, the main material becoming the Korean cabbage and the subsidiary
materials the spices such as red pepper.

Coming to the middle of the Joson Feudal Dynasty period, a lot of variations of Kimchi appeared
reflecting each locality’s specificities by adding different kinds of vegetables and greens such as
parsley, crown daisy, cucumber, aubergine and leaf mustard, and various spices like ginger, red
pepper and garlic, and flavouring materials like beef, fish and pickled seafood. This trend of
development continued.

After the liberation from the Japanese colonial rule, the tradition of Kimchi-making saw further
development through the state policy of the DPRK, which attached prior importance to the
safeguarding of national cultural heritage.

By the measure of the state, vegetables needed for making Kimchi are supplied by vegetable
farms and by greenhouses throughout the year.

Every year around the end of October and begin of November, the state takes measures for the
supply of vegetables and also subsidiary materials like Welsh onion, garlic and pickled seafood
to make people prepare their Kimchi for winter.

Kimchi-making factories in different parts throughout the country produce large amount of Kimchi
in industrial way.

The skill and knowledge related to making Kimchi is transmitted from mothers to children when
making own unique Kimchi in the family.

In restaurants Kimchi is an indispensable item on menus.

Schools of various levels and universities which train culinary experts, have the method on
making Kimchi as one of the most basic and vital item in the educational course thereby
ensuring its transmission.




1.7. Variations of the element to the present

1.8. Exploits by the peerless great men of Mt. Paektu

The great leader Comrade Kim Il Sung who regarded every traditions of the nation as treasures
and who took it always to his heart to give brilliance to them, emphasized that from olden times
on our ancestors liked to make Kimchi with vegetables such as cabbage, radish or cucumber
and that the Kimchi-making has been one of the major affairs in the family, and saw to it that
vegetable farms are built across the country and adequate vegetable supply system is
established in order to lay one of the material foundations on which the tradition of Kimchi-
making could be transmitted to future generations.

The great leader Comrade Kim Jong Il stressed that among subsidiary food Kimchi is one of the
representative traditional foods peculiar to our nation, and saw to it that necessary measures are
taken to allocate more fields for growing vegetable across the country in order to meet the
demand for vegetable in making Kimchi. At the same, he also took care that sufficient Kimchi
factories and research institutes are established, and that various exhibitions on Kimchi are held
annually with an aim at encouraging the tradition of Kimchi-making in the families as well as
fostering the knowledge and skills associated with Kimchi-making.

The respected Marshall Kim Jong Un, following the intention of the Great Generalissimos, took
measures to build a Kimchi-making house that will contribute to the passing on of the tradition of
Kimchi-making to future generations in the Pyongyang Folklore Park which shows the history
and the peculiar living customs of our nation. He, also, took care that several seafood processing
factories including the Kalma Foodstuff Factory, produce subsidiary materials needed for making
Kimchi including pickled seafood in a scale geared to supplying them to people on regular basis.
Thus, supported by the peerless great men and their noble love for nation the tradition of Kimchi-
making is widely enacted by all members of the country, and the kinds of Kimchi count about

hundred.

2. Characteristics of the ICH element B
2.1. Practitioner(s)/performer(s) directly involved in the enactment or practice of the element
(include name, age, gender, professional category, etc.)

2.2. Other people in the community who are less directly involved, but who contribute to the
practice of the element or facilitate its practice or transmission (e.g. preparing stages, costumes,
training, supervising, sponsoring)

2.8. Vernacular names of the element
The name of the element is vernacular according to different areas and is called Kimchi,
Kimjang, Jjanji and Chimchae etc., but in general it is referred to as Kimchi-making.

2.4. Tangible elements associated with the enactment or transmission of the element

Tangible elements associated with the tradition of Kimchi-making are such as main and
subsidiary raw materials, Kimchi container and cellar or dugout earth hole to store the Kimchi
container.

The main raw materials for Kimchi are various vegetables, seaweeds and wild greens among
which the most typical ones are such as cabbage, radish, parsley, crown daisy, leaf mustard, red
spring radish, soybean sprout, aster and todok (root of Codonopsis lanceolata).

The subsidiary raw materials are various kinds of spices and side food such as red pepper,
Welsh onion, garlic, ginger, chestnut, date, pear, salt and seafood.

According to the particular nature of Kimchi some more raw materials are added as main and
subsidiary raw materials in the family context.

In order to make a unique tasting Kimchi, some families make Kimchi sauce by grinding
soybeans or by cooking beef whereas others put ground or thinly sliced meat like beef or pork in
their Kimchi stuffing.

Kimchi containers are in majority traditionally produced glazed earthenware jar of large or small
sizes but some families use plastic containers according to actual circumstances.

The sorts of Kimchi such as that for winter, which are consumed thorough a long period of time




are stored in dugout earth hole (1-1.5m deep) or in other storage places in houses.

2.5. Customary practices (if any) governing access to the element or to aspects of it

The ftradition of Kimchi-making is in place in every Korean family and there is no customary
practice restricting access to the element or some aspects of it.

2.6. Modes of transmission to others in the communlty

The transmission of the element is in place largely in three ways.

First, its natural transmission takes place in families and through exchange of knowledge and
skills among neighbours when making Kimchi.

Second, its transmission takes place in a systematic and scientific way through games played in
Kindergartens and primary schools, student practice workshops and subject of history conducted
and taught in secondary schools, educational courses on Kimchi conducted at colleges and
universities associated with food including the Pyongyang Jang Chol Gu University of
Commerce, and subject of history and other subjects related with folklore taught at colleges and
universities in general.

Third, its wider transmission is promoted by many social organizations including the Cooks
Association of Korea through various events and activities such as the National Food Contest
and Kimchi exhibitions, and by mass media through newspapers, radio and TV, and by ICH
related governmental agencies, research institutes, enterprises, communities, groups and
individuals.

2.7. Relevant organizations (community organizations, NGOs or others — if any)

3. State of the ICH element: viability

3.1. Threats (if any) to the continued enactment of the element within the relevant
community(ies)

‘There are no threats to the continued enactment of the element.

3.2. Threats (if any) to the continued transmission of the element within the relevant
community(ies)

There are no threats to the continued transmission of the element.

3.3. Threats to the sustainability of access to tangible elements and resources (if any) associated
with the element

The current circumstances resulting from development of science and technology, in which many
aspects of the traditional customs are assuming the character of modern life, pose challenges in
the sustainable access of tangible elements and resources associated with the tradition of
Kimchi-making.

One of the challenges is that the glazed earthenware jars of large and small sizes traditionally in
use are inconvenient in handling and heavy, which gives rise to Kimchi container problems in
urban areas.

Another one is the issues of Kimchi storage place. Traditionally, Kimchi is stored either in a
dugout earthen-hole 1-1.5m deep or in a small separate storage building but there are views that
this way of storing Kimchi is not going well with urban conditions in which the living space is
relatively limited.

Besides, the growing demand for vegetables for making Kimchi preconditioned expansion of
vegetable fields every year which in turn may affect the crop production.

3.4. Viability of other intangible heritage elements (if any) associated with the element

All other intangible heritage elements associated with the tradition of Kimchi-making, namely, the
method of making jars, preparing Kimchi storage places and the cultivation and making of
various main and subsidiary materials of Kimchi are firmly keeping their viability through
generations.

The containers for Kimchi are made in a very old traditional way (earthenware jars mainly made
with clay or argil, glazed and baked) and the taste of Kimchi matured in such containers are
more unique and refreshing than the Kimchi in other containers of plastic or different materials.




Thus, the making of traditional containers is sustaining its viability supported by the wider public
who loves and values traditions in an era of modern life.

The method of preparing Kimchi storage places varies according to localities and specific
conditions but they all sustain their viability along with the tradition of Kimchi-making which is
inseparable from the life of Koreans. By the same reason, the cultivation and making of raw and
subsidiary materials for Kimchi including that of vegetable, seafood, meat and different spices
strongly sustains their viability throughout various fields like agriculture, stockbreeding and
marine product processing.

3.5. Safeguarding or other measures in place (if any) to address any of these threats and
encourage future enactment and transmission of the element

No threat to the enactment and transmission of the element in itself exist. But some tangible
aspects of the element such as Kimchi container and its storage place are posing issues for
which the state is taking proper measures.

To maintain sufficient supply of traditional Kimchi container, measures have been taken to
increase the production of glazed earthenware jars in all local factories. To cope with the
inconvenience of traditional container in urban areas measures have been taken to produce also
plastic Kimchi containers.

Kimchi storage places are being furnished in cellars and on verandas of apartment houses in
densely populated areas.

To prevent any negative impact of the extension of vegetable field to crop production, while
extensive measures for boosting crop production through Loop-type Cycling Production System
are under way, active introduction of good quality vegetable seeds and organic farming methods
to increase the yield rate per area together with green houses by solar energy are being carried
out simultaneously in large scale.

4. Data restrictions and permissions

4.1, Consent from, and involvement of, the community(ies) concerned in information generation

4.2. Restrictions, if any, on the use of (or access to) information
There were no restrictions.
4.3. Resource person(s): name and status or affiliation

5. References concerning the ICH element (if any)

5.1. Literature (if any)

5.2. Documentary materials (audio-visual materials, recordings) and objects etc., in archives,
museums and private collections (if any)

6. Inventorying data .
6.1. Person(s) who compiled the inventory entry
Department of Intangible Heritage, National Authority for the Protection of Cultural Heritage

PAK Mu Song
HAN Yong Il
JANG Sol Mi

6.2. Proof of consent of the community(ies) concerned for: (a) inventorying the element; and (b)
the information to be provided in the inventory

(a) Relevant consent are attached

(b) Relevant consent are attached
6.3. Date of entering the information in the inventory

14 August 2012
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