Letter of Consent

As a Food Grand Master of the Republic of Korea, I
agree nominating “/ang-making Culture of Korea” for
its inscription on the Representative List of Intangible

Cultural Heritage of Humanity.

2 February 2022

Korean Food Grand Master No. 35

Grand Master Ki sun do (seal/signature)
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Letter of Consent

Name of organization  Sunchang Moonokrye Foods Corp.
Name of representative Cho Jong-hyun
Person in charge Cho Jae-young

56-9, Minsongmaeul-gil, Sunchang-eup,

Business address Sunchang-gun, Jeollabuk-do, Rep. of
Korea
Designation number Korean Food Grand Master No. 36-7}

Sunchang Moonokrye Foods Corporation agrees to the
nomination of “J/ang-making Culture of Korea” for its inscription
on the Representative List of the Intangible Cultural Heritage of
Humanity.

21 February 2022

Korean Food Grand Master No. 36-7}
Cho Jong-hyun (seal)
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Letter of Consent

Name of organization @ Yumin Food Agriculture Corporation
Name of representative Lim Dae-woong
Person in charge Han An-ja

) 129-7, Sideung-ro, Hwangsan-myeon,
Business address
Haenam-gun, Jeollanam-do, Rep. of Korea

Designation number Korean Food Grand Master No. 40

Yumin Food Agriculture Corporation agrees to the nomination of
“Jang-making Culture of Korea” for its inscription on the
Representative List of the Intangible Cultural Heritage of Humanity.

21 February 2022

Korean Food Grand Master No. 40
Han An-ja (seal)






Letter of Consent

I submit this letter of consent to show my
active agreement on nominating

“ Jang-making Culture of Korea” for its
inscription on the Representative List of the
Intangible Cultural Heritage of Humanity as
an attempt to safeguard and transmit the
representative traditional food culture of

Korea.

22 February 2022

Korean Food Grand Master No. 45
Sung Myung-rye ea






Letter of Consent

I agree nominating “J/ang-making Culture of Korea” for
its inscription on the Representative List of the
Intangible Cultural Heritage of Humanity.

I sincerely hope Korean jang-making culture to be
nominated in order for Korean jang, an essential
ingredient of Korean traditional food, to be consistently

safeguarded and contribute to the global food culture.

21 February 2022

Korean Food Grand Master No. 50

Yoon Wang-soon (seal)
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Letter of Consent

Andong Jebiwon Traditional Food Corp. agrees to the nomination
of “Jang-making Culture of Korea” for its inscription on the
Representative List of the Intangible Cultural Heritage of
Humanity, as below.

1) Name of nominated element: Jjang-making Culture of Korea

2 February 2022

Name of organization: Andong Jebiwon Traditional Food Corp.
Business registration number: 508-81-25917
Representative: Choi Myung-hee

Korean Food Grand Master No. 51
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Letter of Consent

The Republic of Korea, the country of courtesy in the East, has
long and outstanding traditions and culture of food, clothing and
shelter. Its particularly developed food culture, so-called K-Food,
is loved by people from all across the world today. At the center
of this trend lies “jang,” fermented soybean paste with unique
taste and smell along with well-balanced and rich nutrients.

As a Korean Food Grand Master of the Republic of Korea, | agree
nominating Korean jang-making culture for its inscription on the
Representative List of the Intangible Cultural Heritage of Humanity,
with belief that widely promoting and safeguarding this precious
5000-year-old jang culture, the very essence of Korean food
culture, will contribute to the healthy diet of the people worldwide.

Although diet and lifestyle develop for more convenience and
simplicity, I believe rich and balanced nutrients should be the
staple of food, which are distinguishing factors of jang, the
representative fermented food ingredients of Korea. To this
regard, | more than welcome the nomination of °“Jang-making
Culture of Korea” for the UNESCO inscription.

As jang use soybean as the main ingredient, they contain rich

vegetable protein. Moreover, in the process of natural

fermentation, essential nutrients are created which can benefit the

human body. To this regard, I hope jang to be widely transmitted

and safeguarded as essential and healthy dish on our daily table.
March 2022

332-17, Geumil-ro, Iljuk-myeon, Anseong-si, Gyeonggi-do

Korean Food Grand Master No. 62 Seo Bun-ryae
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Letter of Consent for the Nomination of
“ Jang-making Culture of Korea” for the UNESCO Inscription

As a Food Grand Master of the Republic of Korea, I, Kang Soon-ok

agree on the nomination of “Jang-making Culture of Korea” for its
inscription on the Representative List of the Intangible Cultural

Heritage of Humanity.

20 February 2022

Sunchang Jangbonga Traditional Food
Kang Soon-ok (seal)
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Letter of Consent

I agree nominating the “Jang-making Culture of Korea”
for its inscription on the Representative List of the
Intangible Cultural Heritage of Humanity.

I am confident that Korean jang-making culture will
serve a pivotal role in the global fermented food

culture.

24 February 2022

Korean Food Grand Master Baek Jeongja (seal)
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Letter of Consent

Jang are the fundamental and key ingredient of the
Korean diet. For a long period of time, every
household nationwide has made jang each year. I am
glad for the effort to nominate this custom under the
name Jang-making Culture of Korea,” for its
inscription on the Representative List of the Intangible
Cultural Heritage of Humanity. I actively support and

agree on the nomination.

Korean Food Grand Master No. 75
Jeong-ok Yang (seal)
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Letter of Consent

Greetings!

As a Food Grand Master of Korea for doenjang, who is
responsible for widely transmitting the know-how for
jang-making, 1 strongly welcome that jang-making will be
nominated for its inscription on the Representative List of the
Intangible Cultural Heritage of Humanity, and would like to
actively support and promote this endeavor.

[ believe jang-making and fermented food of Korea should be
widely disseminated because they are the most outstanding food
culture in the world.

I agree on nominating “/ang-making Culture of Korea” for its
inscription on the Representative List of the Intangible Cultural

Heritage of Humanity.

21 February 2022
Korean Food Grand Master No. 78
Cho Jung-sook (seal)
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Letter of Consent for the Nomination
for the UNESCO Inscription

Traditional doenjang is representative fermented food
of Korea that has been scientifically proven for its
various health benefits to the human body.

Transmitting traditional doenjang which is made in
addition to gamnjang from every week fermentation is
the duty and mission of keeping the pride for Korean
diet.

I sincerely hope °“Jang-making Culture of Korea” to be

inscribed on the Representative List of the Intangible
Cultural Heritage of Humanity.

16 March 2022

Korean Food Grand Master No. 37
Kwon Ki-ok (seal)
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Greetings!
It is a great honor that “jang” will be nominated
for the UNESCO inscription.
[ was designated as the Food Grand Master No. 67
of Korea and my family has transmitted the
jang-making culture for three consecutive
generations in the Cheonghak-dong village of
Jirisan. It is historically recorded that jang's smell
was referred to as “Goryeo-chi” during the Goryeo
period, and jang were used as a wedding gift. Jang
have served as essential ingredients of Korean dish
and diet.
Hongjang is a specific type of doenjang, and has
undergone countless trials and errors in the
process of its transmission.
For generations, my family has continued making
this special jang.
I agree nominating “/ang-making Culture of Korea”
for its inscription on the Representative List of the
Intangible Cultural Heritage of Humanity.

Agricultural Corporation CompanyFood Grand
Master No. 67 Seunghwan Jung Co. Ltd
10 March 2022, CEO Seunghwan Jung

(seal/signature)
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Letter of Consent for Nominating
“Jang-making Culture of Korea” for the UNESCO Inscription

Korean Food Promotion Institute agrees to nominate “Jang-making Culture
of Korea” for the inscription on the Representative List of the Intangible
Cultural Heritage of Humanity. The institute has collected data for
Jang-making and conducted research and studies since 2010, and from
2019, it has provided support for educational programs, events and
hands-on experiences for jang-making in order to safeguard and activate
the culture. It also has expanded Korea’s academic scope on the
Jang-making culture by co-organizing seminars on this area for the past
three years. The institute also took part in drawing up the first draft of the

nomination based upon the data it has accumulated from these efforts.

Jang of Korea are our own distinct fermented food and the most
fundamental paste in Korean food. For a long period of time, Koreans have
seen jang as the staple of a healthy diet. Each jang-maker makes different
types of distinctive jang, because jang are made with the family knowledge
on nature, soybean, and salt that is carried on for generations. The
culture of making and sharing jang with other members of family and
community will enhance cultural diversity worldwide and disseminate the

cultural value of community.

Even after the inscription, Korean Food Promotion Institute has plans to
continue its education or policy support to further facilitating the
Jjang-making culture.

24 February 2022

Korean Food Promotion Institute
Chairperson, Yim Kyeong-sook (seal)
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Letter of Consent

Name of organization |Slow Food Cultural Center

Name of ) )
] Kim Wonil
representative

Business registration
141-82-76151
number

) 301, 22-31, Samcheong-ro, Jongno-gu,
Business address )
Seoul, Republic of Korea

Person in charge Yu Dasaem

Based on the shared consensus of its members, Slow Food
Cultural Center submits this letter of consent, showing its full
agreement on the nomination of “Jang-making Culture of
Korea” for its inscription on the Representative List of the
Intangible Cultural Heritage of Humanity.

18 February 2022

Slow Food Cultural Center
Chairperson Kim Wonil
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Chungkang College of Cultural and Industry Food School

Chungkang College of Cultural and Industry Food School hopes that
Korea's unique culture of jang-making will continue to be maintained and

preserved.

I agree on the nomination of “J/ang-making Culture of Korea” for its
inscription on the Representative List of the Intangible Cultural Heritage of

Humanity.

11 February 2022

Chungkang College of Cultural and Industry Food School
Professor Ko Seung-hye

Name of organization: Chungkang College of Cultural and Industry Food School
Name of representative: Hwang Bong-seong
Person in charge: Ko Seung-hye
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Letter of Consent for the Nomination of
“Jang-making Culture of Korea” for the UNESCO Inscription

Suwon Science College is an educational institution for Korean food
and has constantly taught the jang-making culture, the staple of
Korean food. We welcome and agree on the decision to nominate
“Jang-making Culture of Korea,” which underpins the Korean diet,
for its inscription on the Representative List of the Intangible
Cultural Heritage of Humanity.

Jang-making culture of Korea is to make basic condiments for
Korean food. It is a long sustained custom representing the
fermented food culture, which characterizes the Korean diet. In late
fall, soybeans are harvested, made into a block and dried. During
the following Jeongwol, the first full moon of the lunar calendar, the
soybean block is soaked in brine, and begins to ferment in the
sunlight and breeze. Jang can determine the flavor of foods and
each household considers jang-making as an important annual

event.

Jang are the representative slow food of Korea that is made from
nature and time. We believe the UNESCO inscription of “Jang-making
Culture of Korea” will help develop Korean food culture and promote
diversity and sustainability of the global environment by facilitating
cultural exchanges across the world.

Global Korean Culinary Arts of Suwon Science College will keep its
sense of pride in Korean jang-making culture while hoping for the
successful UNESCO inscription, and actively participate in all
inscription-related activities.

16 February 2022

Global Korean Culinary Arts of Suwon Science College

President Choi Eun-hi (signature)
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Letter of Consent for the Nomination of “Jang-making Culture
of Korea” for the 2024 UNESCO Inscription

Agricultural Company Corporation Balhyokorea actively agrees to nominate
“Jang-making Culture of Korea” for the Representative List of the Intangible
Cultural Heritage of Humanity. We hope the nomination will provide an
opportunity for the traditional jang-making culture and further the distinct
food culture of Korea to be recognized and loved worldwide. The UNESCO
inscription will also boost national acknowledgment on and interest in the
significant value of traditional food. The inscription will introduce the
traditional jang, which have long been loved by Koreans, to other parts of
the world, and provide an opportunity to reaffirm the excellence of K-Food.
We believe that Korean food culture will greatly contribute to improving
health conditions of people from other parts of the world.

Agricultural Company Corporation Balhyokorea will also make further
efforts to widely disseminate and promote the jang culture and traditional

food of Korea.

11 February 2022
Agricultural Company Corporation Balhyokorea
Balhyo-academy Goesan Center

Address: 32, Miseon-ro oga 2-gil, Jangyeon-myeon, Goesan-gun,
Chungcheongbuk-do, Republic of Korea

CEO: Park Sung Sik

General Manager: Kim Chang Ho
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The Jang-making Culture of Korea

The National Intangible Cultural Heritage No. 137 “Jang-making
Culture of Korea” is the root of Korean diet, an essential food
culture that comprehensively incorporates diverse elements such as
housing, seasonal rituals, shamanism and traditional science.

Korea belongs to the culture where fermented soybean is used as an
ingredient for food, and has a long history of soybean fermentation.
As an everyday custom and food culture, jang-making is still
naturally transmitted with each household at the center. Korean
healthy diet will become renowned worldwide and be developed and
transmitted to the next generation. In this regard, Honest Food
Academy agrees on the nomination of °“Jang-making Culture of
Korea” for Representative List of the Intangible Cultural Heritage of
Humanity.

Honest Food Academy

Director Seon-jin Lee
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Letter of Consent for the Nomination of

“Jang-making Culture of Korea” for the UNESCO Inscription

Along with Kimchi, jang (deonjang, ganjang, gochujang) are fundamental traditional
fermented foods for Korean's diet. Due to recent changes in housing styles and to
convenience-oriented lifestyles, the jang-making culture that has transmitted within each
household is gradually disappearing. 1 hope the UNESCO inscription will serve as an
opportunity for Korean people to be reminded of the value of the traditional jang
Furthermore, I hope it will facilitate safeguarding efforts for our distinct jang-making
culture, consequently transmitting the culture to the world and even to the next generation.

Babsangsalim Food Life Center is an educational organization for food and lifestyle, and has
dedicated for cultural transmission of the traditional jang-making culture. If Korean
Jjang-making culture is inscribed on the 2024 Representative List of the Intangible Cultural
Heritage of Humanity, the Center will continue to not spare its efforts to disseminate and
transmit the traditional jang culture.

First, we sill expand the “School Onggi-jar” classes. By facilitating schools to carry on the
Jang-culture which has been naturally transmitted within a household from the parent’s
generation, we will help the future generation to experience jang-making procedures with
their five senses and to realize the excellence and value of our traditional jang.

Second, we will carry on the “Household Onggi-jar” classes. By continue opening the
“Meju-soaking Class,” we will encourage the future generation who only has consumed jang
but not experienced any jang-making to readily make jang from their own apartment
balcony.

Third, we will install the “Neighborhood Onggi-jar.” The number of single households is
growing every year. One-person households have the least chance to experience the
traditional jang-making culture, By installing the Neighborhood Onggi-jars at shared
kitchens, we will try to expand the traditional jang-making culture for the community.

Lastly, we will try hard to use the locally-produced and environment-friendly agricultural
products, including soybeans, as fundamental ingredients for traditional jang. By making
Jang out of the agricultural products from our own land, not from a distant country, and
by sharing food made with traditional jang, we will contribute to expanding the jang-making
culture.

With a sense of pride for Korea's distinct traditional jang-culture, Babsangsalim Food Life
Center agrees to nominate “Jang-making Culture of Korea” for the inscription on the
Representative List of the Intangible Cultural Heritage of Humanity.

Babsangsalim Food Life Center

Organization: Babsangsalim Food Life Center
Representative: Kim Daejoong
Person in Charge: Han Mijung
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Letter of Consent for the Nomination of
“Jang-making Culture of Korea” for the UNESCO Inscription

Educational Institution for Food and Lifestyle No.21
Designated by the Ministry of Agriculture, Food and Rural Affairs

Food reflects the history of taste. One pillar of Korean food is
fermented food which has been developed with traditional “jang” at
its center. For two thousand years of its history, Korean
jang-making culture has grown into a distinct and scientific custom
that condenses human wisdom. Because of its versatility, jang are
utilized in various daily dishes for every season throughout the year.
Going forward, the jang-making culture will not only play a
significant role to bridge transmitting traditional food culture to the
future generation, but also in enhancing the value of the Intangible
Cultural Heritage of Humanity. Hansalim Foodlife Center
wholeheartedly agrees nominating “/ang-making Culture of Korea” for
its inscription on the Representative List of the Intangible Cultural
Heritage of Humanity.

11 February 2022

Educational Institution for food and lifestyle no.21
Director Cho Wan-suck

Hansalim Foodlife Center
Director Cho Wan-suck
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Letter of Consent

Based on the shared consensus of all members,
Mahayeon TempleFood Cultural Center submits this
letter of consent, showing its full agreement on the
nomination of “Jang-making Culture of Korea” for its
inscription on the Representative List of the Intangible

Cultural Heritage of Humanity.

9 February 2022

Mahayeon TempleFood Cultural Center
Director Jeon Bang-hoa (Buddhist nun Wookwan)
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Institute of Sunchang Fermented Soybean
Products agrees nominating “J/ang-making
Culture of Korea” for its inscription on the
Representative List of the Intangible Cultural
Heritage of Humanity.

9 February 2022

Sunchang County
Institute of Sunchang Fermented Soybean Products
Representative: Director Song Jeong-hong
Person in charge: Chu Kyeong-oh
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Letter of Consent

Name of ) . .
o Jeonbuk Institute for Food-Bioindustry
organization
Business 111-18, Wonjangdong-gil, Deokjin-gu,
address Jeonju-si, Jeollabuk-do, Rep. of Korea
Name of )
) Kim Dong-soo
representative
Jeonbuk Institute for Food-Bioindustry is
the organizer of the Jeonju International
Fermented Food Expo. This event will
contribute to discovering more jang-related
Future plan Food Masters and supporting Jjang
producing companies to find new sales
channels, facilitating the advance of the
jang-culture of Korea into the global
market.

Jeonbuk Institute for Food-Bioindustry agrees nominating
“ Jang-making Culture of Korea” for its inscription on the
Representative List of the Intangible Cultural Heritage of Humanity.

10 February 2022

Jeonbuk Institute for Food-Bioindustry (seal)




9l M

ou 3 F of
Ho &= wo a1 T
i o KF = <1
= g C 0D
R i ]
tHo o < g <" o &
ol | RO m._.q._.__A.._mM_n._l*.mn__.
W | & o Ko ™ g Ol W
7l gl ol Mo 0T
a1 | 5 ® B g o
o = .r_.:.lu al
..m._ or ..A_.._ Mo_a.@n._._
ol Pl — W o
oo | = op OF . O T
of _.Aﬂ on_______momm_.:
s | = S - M HL G
I 7 go I <Tam
i | W o . O g K
izl E {F | ol Ho il ~ W
= || STty S
= & ~O =our o 0 =0 T
B K i
= Y
" : o
~ K o ol

2 oh=ol ¥ §a7| 23t

(R = Ho[2

20224 02¥ 10¢

s_ﬁ ém i
01}
ﬂ@,uﬁ _

s tdil

(X)) =Hfo| 2



	Individuals
	Groups

