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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:

✓ Preservation (without preservatives)

✓ New flavours: sour, umami, slightly tingling

✓ Suitable for eating raw and for cooking or frying

✓ Contains probiotic bacteria → Intestinal health

Example from German cuisine: „Sauerkraut“

Source:
1) Innova, Number of new food products labelled “Korea“
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Sources:
1) Korea International Trade Association | *Compound Annual Growth Rate for the period under consideration

2) Innova, Number of new products in the categories meat, meat substitutes, cheese, butter and savoury snacks by flavour (2020-2024)



Kimchi Crab Chips Kimchi Pork

Product:
     Kimchi Rub PF VL

Product:
    Bulgogi LC VL

Product:
    Kimchi SNS

Bulgogi Feta
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