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Fermentation — Heart of Korean Cuisine

(1) Vegetables are pickled in brine and seasoned.

(2) Lactic acid fermentation then takes place, in which
sugar is converted into lactic acid.

Advantages: Korean New Products in Europe!

v' Preservation (without preservatives) /// \‘\ 366
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v" New flavours: sour, umami, slightly tingling .
. . . . /4
v" Suitable for eating raw and for cooking or frying ﬁ\ 'l,"
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Contains probiotic bacteria - Intestinal health
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Example from German cuisine: ,Sauerkraut®
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Export of Kimchi from South Korea?
Korea

$ 164M

"y
Kimchi 7]:} x]

* Fermented vegetables
(mostly Chinese cabbage and radish)

* Important ingredients:
chili, garlic, ginger, onion, carrot

* Flavour: Acidic-hot 2015 2024

* National dish, part of almost every meal

‘g, * Asaside dish (ore.g. in stir-fries) g
et

Top Flavours in South Korea?2

Chili
Garlic | - -
Cheese _ 5-1%
Bulgogi [NNNEGCG 5%

Smoked |GG -

Literally “fire meat*
> Original preparation over open fire

Marinated, thinly sliced (beef)meat

Sweet and savoury marinade symbolises
the harmony of opposites

Important ingredients:
Soj sauce, garlic, onion, ginger, pear

e Sources: . doration
iati [ Growth Rate for the period under conside
ional Trade Association | *CompoundAnr'lua o 020-2024)
I\lI) K?brea Ifn rtlzztfl;trlggucts in the categories meat, meat substitutes, cheese, butter and savoury snacks by (
2) Innova, Number o

FUCHS GRUPPE

8.0%



Korean Product Ideas H
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