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In Search of Genuine Taste of Korea 

 

MA:T 

The word taste, as referred to in this exhibition, is exclusively focused on the taste of Korea and the 

Korean people’s attitude towards nature and man-made objects strictly from a designer’s perspective. 

It involves the ‘taste’ of food itself, the ‘taste’ of cooking and sharing of food, the visual ‘taste’ of 

objects surrounding food, and the physical and emotional ‘taste’ of the eating place.  

As overarching as it may sound, the heart of it still lies in the taste of the food itself. Korean 

cusine is of particular interest in this exhibition, but defining it is difficult to begin with. What makes 

it so difficult, first, is that so many different ingredients and foods have been flooded into Korea in the 

past couple of years, blurring the line between what is and is not Korean food. What’s more, the 

Korean government’s Korean food globalization policies have heightened interest in Korean food, 

sparking controversy over authenticity of certain well-known Korean dishes. 

Ju Yeong-ha, a folklorist and professor ‘roughly’ defines Korean food in his book Culinary 

Humanities, “Korean food refers to food produced and consumed by Korean people, includig North 

Koreans, using traditional cooking methods ranging from boiling, seasoning, steaming, panfrying, 

boiling down to grilling that were commonly used throughout the 20
th
 century.” The author explains 

how Koean culinary culture has gone through changes and adaptations, yet he also shares the 

unchanged essence of Koreans’ perception of Korean food. 

The changes and adaptations of food also affected food-related objects. Still, an artisan’s 

traditional tableware easily come to mind. As in the Korean food globalization effort by the 

government, Korean crafts have been promoted around the world, craftworks making their way to 

overseas exhibitions and artisans and designers cooperating in projects. Aside from how excellent 

craftworks are, there is a fundamental perception issue about tools, and it has to do with the 

expectations of the user and the craftsman’s tendencies, which are often called sonmat (‘taste’ of the 

hands). Having sonmat doesn’t just mean something is well-made, but encompasses uniqueness and 

attitudes of the creator as well as the ‘taste’ of willingness to work and the ‘taste’ of life. 

As you can see, the Korean word ‘taste’ is used quite frequently in describing items related 

to food as well. The exhibition’s main theme is Korean food, but it will also engage visitors in a 

sampling of ‘tastes’ of Korean design. 

 

 

Identity  

Dan Jurafsky, a linguistics professor at Stanford, who coined the term EATymology as a compound of 

eat and etymology, is critical of ethnic groups’ arguments about authenticity of their foods. He argues 

that if we try to find the root of all foods, then we will find out they originated from the Middle East 

and were transferred to other countries like the UK, Japan, and France by Christains, Jews and other 

religious and ethnic groups. The bottom line is that we have to come to senses with the fact that we 

are all immigrants. 

A Korean author and linguist Ko Jong-seok similarly argues that we are all Greek. Looking 

at the debate over adoption of English as an official language of Korea, he expressed his concerns of a 

possible rise in nationalistic sentiments over the Korean language. Mr.Ko claims that the translation 

of Chinese gave birth to the Korean language just like so many of the European languages were 

developed based on Greek and Latin. Since these civilizations have flowed into other countries to 



affect their languages, we can all be called Greek, as his logic goes. 

In discussion of Koean food, arguments are made about how traditional or uniquely Korean a 

dish is. This phenomenon reflects sense of belonging and emotions associated with it. A collective 

identity of an ethnic group often comes from homogeneity, and the collective identity of Korean food 

is formed in the familiar taste. Whether it’s passed on for generations or introduced from a foreign 

civilization, if it is loved by, improved by, and enjoyed by Korean people today, then all dining norms 

and culinary culture should be recognized as Korean ‘taste.’  

 

 

 

Others’ gaze/perspective 

While some tend to find distinctiveness and unique identity to all things Korean, some derogate 

Korean values based on Western standards. 

An architect Seung Hyo-sang once shared in a column an anecdote with his sculptor nephew 

who had just returned to Korea from his studies abroad. The nephew told him that no hardware shop 

in Cheonggyecheon area in Seoul could offer him a ruler with precise 90-degree angle, complaining 

about lack of craftsmanship in Korea. In fact, traditional Korean furniture and old buildings are often 

asymmetrical. Mr. Seung, then, poses a question to the readers if it is reasonable to deem traditional 

Korean architecture less sophisticated just because it lacks the precision of Western architecture. “The 

buildings themselves don’t mean much. It is the relationship the building has with given conditions, 

surroundings, and the nature that brings us close to understanding of the architecture,” he answers. 

The same Western standard might be at work in evaluation of the Korean traditions, which 

leads to emphasis of attributes that are superb according to that standard. Merely showcasing what 

lives up to the standard is self-consciousness and inferiority complex at work. This exhibition will set 

aside any quality assessment of Korean traditions, but rather it aims to search for unpretentious 

characteristics of Korean food and tools, including imprecision, no-instruction-ness, inconsistency and 

other values that were never boasted of.  

Korea has a cookbook that proudly reads ‘moderate amount’ in a recipe, and guesswork or 

gut feelings sometimes replace product-manufacturing standards. For instance, traditional Korean 

taffy vendors, weigh taffy on their whims, not on a scale, which could rightly be criticized as unfair 

and without a standard for price. In the same light, ironmongers who use non-metric measurement 

without a specific technical drawing are a far cry from quality management or standardazation.  

Nonetheless, is it wrong to have a tradition of giving a little extra rice to a customer only 

because he does not follow an precise measurement system? Is it always better to build something by 

the manual rather than with a skilled man’s gut feelings? If we choose to look at traditions without the 

need to make them look excellent or proud, we might be able to find real Koreaness in these cultural 

tendencies. 

 

 

Undesigned or Non-modern 

Restaurants that word-of-mouth takes me to usually don’t look all that fancy. Far from a sophisticated 

atmosphere, branding or service design have no place in these restaurants. Bland furnishing and the 

interior are enough to remove hopes of a great recipe. Homemade food raises an interesting point, too. 

It is incredibly difficult to define what mother’s son-mat (‘taste’ of the hands) means. However 

intangible it might be, it is real. A mother’s Kimchi tastes always better than her daughter’s which is 

probably why Korean mothers keep making it for their married daughters. 



There is nothing special about the cookware Korean people use. At restaurants, plain cast-

iron cauldrons, cheap plasticc colanders, worn-out aluminum pots are used, and food is served on 

non-appetizing stainless steel dishware. Vegitables and meat are chopped with an iron knife on a 

single wooden cutting board full of knife marks. At wet markets, you’ll see seafood merchants using 

knives with different shapes that have been sharpened over and over. That doesn’t mean new ones are 

in uniform shape because high-end kitchen knives and cutting boards are not made in identical shapes, 

either.  

Restaurants with 60 to 70 years of history prepare their dishes with mediocre cookware 

without even a proper recipe. Cooks are mostly old restaurant owners, and their long experience and 

what their hands remember are the only recipes there are. With Michelin’s criteria ranging from 

décor, quality of service, how dishes are prepared to consistency of the taste, traditional Korean 

restaurants would hardly be awarded even one star. The Korea Tourism Organization and Michelin 

signed a memorandum of understanding to have Michelin Green Guide South Korea published. I can 

only imagine how difficult it must have been for the inspectors to evaluate restaurants popular among 

Koreans.  

Inspectors from Michelin Guide, Zagat survey, or the Korean government’s ‘good restaurant 

certification program’ would have pictued modern establishments with well-decorated intereior. 

Whatever people imagine, real taste of food cannot always be enchanting or delicious because 

individuals have different tastes.   

 

 

Desperate Battle for Livelihood 

The word bap-sang both means dining table and one’s livelihood in Korean. The dining table is the 

amalgamation of all the taste. It is also where people gather around. Korean people call family sik-gu, 

which literally means people who eat together. Not being able to join at the table for a meal means 

separation from a community.  

For people who desperately want a meal, the dining table means human dignity. Bahabapjip, 

or Barnabas’ House, is a charity community that has been offering hot meals to the homeless and 

seniors who live alone. Inviting someone to join for a meal is also an invitation to the community. The 

same idea can be applied to the school lunch program. Some municipalities in Korea have tried to 

provide free school lunch for all in elementary and middle schools to aid those who cannot afford it, 

but the controversy over the program is ongoing. Aside from schools, the military and company 

cafeterias serve meals on stainless steel trays. Having meals on trays in schools, the military, and 

work has now become one of the rare moments of equality one can experience, and the tray now 

symbolizes a basic right in a community. 

These basic rights are sometimes threatened. Duriban (a round dining table) is a name of a 

noodle restaurant near Hongik University in Seogyo-dong. In contemporary Korea, words like 

redevelopment and demolition mean power of capital and remind us of government authorities 

evicting tenents without appropriate compensation. That is exactly what happended to the owner 

couple of the restaurant Durabian, and the couple stood defiant against the authorities and stayed 

inside the building-to-be-demolished for two years with the help of local inidie bands against danger 

and humiliation. 

A short period before the Duriban incident, a redevelopment project began in Yongsan and 

incited similar tragedy. Protesting against the demolition order, the father of Mr. Lee Chung-yeon 

stood on the rooftop of his pub but lost his life during protest. Years later, Mr. and Mrs. Lee opened a 

craft beer pub called Rhea, which was the name of his father’s store. These struggles show desperate 



battle to protect their livelihood. Efforts to protect their way of life and livelihood still involve great 

danger for some. 

 

 

Moving and Mobility  

Duriban moved its location from Donggyo-dong to Seogyo-dong, Rhea from Yongsan to Huam-dong. 

The two businesses had to move due to new development plans under the new district unit plan of 

2009. Pimatgol redevelopment took place around the same time. Pimatgol was a narrow alley formed 

to avoid high officials and aristocrats on horses on a nearby main street in the Josean Dynasty. With 

the many common people passing through, scores of eateries sprang up. Until recently, the alley’s 

popular restaurants were cramped with people during meal times. Now, they have given up their space 

to tall skyscrapers and have scattered to other parts of Seoul.  

These long-standing establishments were forced to move numerous times to find new homes 

due to frequent redevelopment of urban areas. Restaurants develop their own vibe in a community 

through relations with their surroundings and the regular customers. What happens when a restaurant 

moves frequently is the taste and its relationship with the place are lost and become meaningless. 

Recently, it has become a national hobby of Korea to find gourmet restaurants introduced on TV or on 

blogs. Some local restaurants have strated nationwide delievery service of their packaged food or 

open a franchise branch in another city.  

 

 

Eating Habits 

Korean food culture I described so far might not accurately depict the contemporary Korea. For one, 

some traditional Korean restauratns have adopted branding strategies and franchized their restaurants, 

and Koreans’ way of life have become a lot more Wetern. Out of the three necessities of life — food, 

clothing, and shelter — food was the slowest to adopt the Western ways. Compared to traditional 

Korean clothing or houses, traditional Korean food is much more commonplace.  

Although Italian restaurants and fastfood restaurants have been immersed into Korean street 

scene, and households use imported tableware and cookware, eating habits don’t seem to change 

easily. Let me share some cases in point. People still choose to sit on the floor and eat at a low 

portable dining table in the living room or other rooms even with a Western style dining table at 

home. There is no food Korean people can’t have mixed and stirred with rice from curry to sashimi. 

Meals at restaurants often are not complete without stir-fried rice or a bowl of rice with soup. 

Sepeartely ordered fast food items all end up on a single tray and are shared. Restaurants don’t charge 

for water or side dishes that you can always ask for more. Some restaurant owners even keep asking 

around tables if customers don’t need more side dishes.  

These tendencies stemmed from the historical use of small portable dining table, culture of 

bibimbap, a bowl of steamed rice topped with side dishes and seasoning, and culture of sharing food 

together. There are some unique tendencies that we don’t know the origin of. For instance, restaurant 

pagers that can call servers anytime, the utensil drawer built into restaurant tables, quick food 

delievery service, and the ‘So-mak’ or soju and beer boilermaker that Korean people believe enhances 

the flavor of beer. No matter whether a certain culture embodies traditional Korean values or not, it is 

the Korean way of life and way of finding solutions to problems. 

 

 



Steamed rice, Alcohol, Kimchi, Delievery  

The idea of this exhibition started from Korean food culture and the little tendencies and habits that 

remain in our culture. Broadly, they are categorized into four sections; steamed rice, alcohol, Kimchi, 

and delievery. They are not of the same importance nor can they thoroughly explain the Korean food 

culture. On top of that, this exhibition does not follow the folkloristic approach and is not based on 

systematic research in cultural anthropology. Rather, I drew out some of the keywords associated with 

Korea’s taste and boiled them down to non-abstract items that richly convey everyday life of an 

average Korean. The four keywords became the starting point in the journey of finding Korea’s tastes.  

Since the exhibition focuses on the present day Korea, I stayed away from chronological 

descriptions. In other words, whether some cultural aspect is a few hundred years old or a few decades 

old, all food items, objects, and habits familiar to young and old generations were explored. All 

artworks, information, and objects introduced in the exhibition are all collected with a focus on 

empathy of contemporary remnants of the past. The process involved more abductive reasoning than 

logical reasoning. If I must be more specific, I would say I relied on designerly way of thinking and 

my intutition.  

The exhibition is more focused on showcasing familiar tastes that remain in Korean people’s 

everyday lives than glorifying the uniqueness of the Korean taste. There could be controversial points 

in terms of traditional Korean culture or in asthetic aspects because my work is about finding the 

familiar taste and flavor from everyday life. I hope my work gives visitors an opportunity to find 

Korean people’s perception and attitude toward food, habits, perception and attitude toward objects, 

and ways of finding solutions.  
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After contemplating  how to introduce Korean craft and design, I have once again decided to 

follow Stéphane Vial who suggested that we must acknowledge and rename design as ‘design 

effect,’ focusing on the incident and its impact rather than regarding  it as a mere tangible 

object that we can possess.[1] The Milano Design Week 2013, particularly the exhibition of 

Ventura Lambrate, heavily influenced the appropriation of the idea of design as ‘design effect’ 

with regards to the subjects of Korean food and dietary culture.  Two years ago, food was the 

biggest subject of interest in design in Europe, and it seems to have endured until now, seeing 

that the Milano Expo 2015 also illuminated food design and culture. Most of all, in 

fuorisalone, young designers highlighted food as the most significant subject among others. 

Designers, in these shows, not only dealt with matters of the taste and the appearance of food, 

but also actively partook in research on food and dietary culture, for example, by applying 

sustainable design methods to cooking and cultivation. Looking at these experiments, I 

realized that food must be regarded as and interpreted in the language of design and that we 

should be able to develop diverse topics of design through food. It also gave me an 

opportunity to perceive  that food and dietary culture are such important parts of our daily 

lives and will be more so in the future. Afterwards, it became very natural for me to look at 

Korean food from a design curator’s perspective, and I wanted to talk more about Korean 

design through Korean food. In this context, I curated this exhibition in order to deal with 

Korean life and culture, ways of thinking and methods of problem solving as ‘design effects’ 

in addition to working with these topics as tangible items of design.  

 

In Korean food, there is a special food decoration called ‘gomyeong.’ It indicates anything 

that is put or poured on top of food as a garnish, which makes the shape and color of the food 

look more tasteful, virtually adding more flavor.[2] When I was young, gomyeong seemed 

such a hassle—in order to complete a bowl of ddeokguk (rice-cake soup), we had to separate 

the yoke from the egg whites, pan-fry them individually, cut the fried yokes into strips as thin 

as noodles and then top the soup with these strips along with thinly cut dried laver.. However, 

now I consider the gomyeong an expression of either the food’s or the server’s ‘sincerity’. I 

even feel that a certain dish is lacking something when it is served without gomyeong. For 

example, I have felt this to be true of other cases such as the peas on top of jajangmyeon, 



sesame on top of bibimbap, or boiled eggs on top of naengmyon (cold noodle), which not 

only add more taste and nutrition, but also increase the aesthetics of the dishes. There are 

elements other than gomyeong, which take a lot of effort to produce the ‘best sensuality’ of 

the cuisine. For instance, some Chinese restaurants deliver their food in the same bowls used 

in the restaurant instead of in disposable containers. Barbecuing meat on a portable gas 

burner on the table, serving bibimbap in a stone pot and boiling jjigae (stew) in a ttukbaegi 

(earthen pot) are all efforts made to further our enjoyment of the food with our utmost senses. 

These embody the Korean way of life, thinking and unique cultural identity. If you feel 

something is lacking in disposable food containers or feel disappointed at the sight of 

ddeokguk without gomyeong, it reversely testifies that the melamine bowls of Chinese 

restaurants and gomyeong garnishing the top of ddeokguk indeed have a certain impact on 

our lives—the ‘design effect.’ Moreover, in order to maintain such a food culture, Korean 

cuisine has additional tableware and tools used to eat certain dishes,  including the specially 

designed plate and pair of tongs to lift the hot stone pot and the iron plate designed to fit the 

portable gas burner perfectly. Such tools with their specific shapes and sizes for particular 

eating patterns are the tangible forms of design that have settled into our daily lives.  

 

Baedal-ui-minjok (the people of delivery, 배달의 민족) is the mobile application launched in 

2013 that made food delivery even more convenient. This app attracted a lot of attention from 

the design world[3] for its kitsch and B-grade graphic and advertising designs, which made a 

great contribution to the establishment of a new culture of food delivery through the 

application, or the experience of design. This app fulfilled the three elements of design that 

Stéphane Vial defined—formal effect, social effect and experiential effect[4]—and created a 

channel for an alternative pleasure in food-ordering that had been an exclusive project of the 

youngest in the company.[5]  Baedal-ui-minjook has been credited with  the presentation of 

a  good design because their design has identified that ‘delivery foods’ are highly popular 

and a large part of our daily lives in Korea. For the Korean people, eating is a leisure activity 

that is important to social life, and thus, some say that eating represents the most equal part of 

life among the three basic living conditions: clothing, eating and housing. As such, eating is 

an activity with which everyone actually engages and takes part.  Food is as diverse as the 

different types/classes of consumers. Of all food cultures, food delivery is one of the most 

typical and universal practices for anyone living in Korea to have experienced. That design 

played an important role in Baedal-ui-minjok’s success implies that designs that appeal to the 



sensibility of ordinary people have also become a part of our culture now. And this makes a 

platform upon which design becomes more deeply entrenched in our lives and culture. 

 

When we compare cultures, food culture is, at least, one of the most sensitive practices  in 

Korea. At present, it has become more important to discover our individual food cultures by 

comparing differences within Korea, rather than with foreign cultures. So far, self-

deprecating criticisms have imprisoned Korean design by restricting its assessment to 

Western standards. As design critic Choi Beom stated, if we define design as ‘something that 

presents the ways of life and the identity of a society,’[6] our design must not be interpreted 

as something that is ‘erroneous’ or meant to be criticized, but as something ‘different’ from 

the designs of other countries (the so-called advanced design countries). Meanwhile, it would 

be meaningful to listen to the opinions of outsiders who observe Korean culture without 

biased perspectives, and accept them as interesting references as they may provide a crucial 

opportunity to analyze an aspect of our own culture with which we have been too familiar to 

acknowledge its importance. Using scissors as a cooking tool is an example—I had once 

heard that it is quite shameful to use scissors to cut food in front of Westerners. However, in a 

survey conducted for this exhibition, we discovered different voices. Many foreigners 

including Chinese people answered that using scissors for food in Korean culture seemed 

unique and creative. Of course, every individual with his or her own taste can have different 

thoughts. Nevertheless, it has  indeed become apparent that we should reconsider what ‘true 

Koreanness’ is and/or if we have been judging our cultural behavior by the wrong criteria. 

 

Alcohol bombs, drinking games, and sharing the same glass by taking turns are some of the 

food cultures that many Korean people feel ashamed about; however, at the same time, they 

are customs that show the very Korean culture of today. Excessive drinking often damages 

health and family life. For nondrinkers, it is difficult to participate involuntarily in such 

drinking gatherings for social life; in reverse, however, the necessity to drink during social 

gatherings reveals the extent to which drinking is an important part of Korean ‘culture’. 

Sometimes we drink to befriend new people; although it is awkward to have dinner with 

strangers, we can have conversations with them freely while drinking. It is a different culture 

from that of the Japanese who drink a glass of beer (literally only one) to relieve stress after 

work (what is important here is the ‘difference’ not whether one culture is right or wrong). 

Drinking games are popular among college students and youngsters, whereas alcohol bombs 



or sharing the same glass by taking turns is more often seen among office workers. Alcohol 

bombs first emerged in the drinking culture to make weak Korean beer taste stronger, but it 

has now developed into a form of entertainment. Somaek (soju combined with beer) and its 

production (colloquially saying putting soju into beer 말다) have diverse accomplishments; 

they  are visually astonishing , increase the taste of the alcohol and uplift the party. Korean 

drinking culture always seems a little too demanding for those drinking to fulfill. The 

Somaek Glass and Drinking Game Cards, specially designed for this exhibition, intend to 

illuminate the Korean drinking customs and reinterpret them as a part of our culture. 

 

‘The Taste of D.I.Y, Gimbap’ by Maaterial (맛테리얼) is a case that reinterpreted the form and 

design of Korean food itself. Renowned gimbap brands such as ‘Gimbap Paradise’ and 

‘Gimgane’ have developed varied types of Gimbap, and now the menu has become so diverse 

that it even includes premium gimbap. ‘Gimbap Paradise,’ as its name entails, is famous for 

its variety of types of gimbap. The specialty of gimbap lies in its versatility—one can choose 

any ingredients one wants to have depending on one’s taste. Maaterial interpreted this aspect 

of gimbap as the ‘D.I.Y of food.’ Most Korean foods do not have exact recipes, and in many 

cases we merely describe the amount of ingredients as the ‘proper’ amount. Moreover, the 

same food can be made with different ingredients in different regions. If we do not have 

[Chinese] cabbage at hand to make raw gimchi, we can use lettuce instead. This is how we 

make Korean food. Professor Sang-kyu Kim describes Korean cuisine’s versatility as ‘open 

source design.’ Some say that the lack of a standard (precise measurement for any recipe) can 

be an obstacle to the globalization of Korean food. However, we should interpret this 

imprecision in the reverse. Rather, the imprecision of the recipes implies that people can 

make Korean food with more flexibility and effectively adapt it to fit their diverse tastes and 

different occasions. In this sense, gimbap represents the flexibility of the Korean food 

tradition. 

 

Maaterial’s knitted food-objects, which enable us to present Korean food where we cannot 

use real food in the exhibition, reveal the reality of Korean food and represent its charm with 

their creative interpretations. Design Studio 203 presents a visual infographic of a wide range 

of food-related data, which helps us to observe familiar and ordinary components of Korean 

meals, such as gimchi, liquor and rice, from a different point of view. It is particularly 

interesting as it asserts that there is a tendency to mix different foods together in the Korean 



eating culture. This acknowledgment suggests a broader sense of bibimbop, or mixed rice, as 

an eating habit or dietary culture beyond the narrow sense of bibimbop as a representative of 

traditional (regardless of the boundary of ‘tradition’) Korean food. 

 

Another representative of Korean food is ‘chimaek’ (chicken and beer which is called maekju 

in Korean). According to Eun-jung Chung, the author of The Korean Chicken Exhibition, 

chicken has been the number one item on the take-out menu since 1970. One theory argues 

that it is not only because of the affordable price of chicken, but it is also because of the large 

number of supply, which generates more consumption.[7] The chicken-beer (chimaek) 

association existed long before fried chicken became popular; the combination of the two 

food items also existed when barbecue chicken was more widely consumed. Chicken became 

one of the iconic foods that many people eat together, and such a custom created the 

conception that chicken is a symbolic food to consume on a happy day[8]. In other words, 

eating chicken or chimaek also represents the consumption of a concept. Knitted chimaek 

dolls by Maaterial are also on display along with videos of TV programs that focus on eating 

and cooking (called meokbang먹방, cookbang쿡방 respectively).[9] One video plays the 

reality show titled ‘Three Meals a Day’ (삼시세끼) which shows real chimaek and its cooking 

process. Another video of a scene from the show ‘I Live Alone’ (나 혼자 산다) shows the actor 

ordering Chinese food for delivery to the Han Riverside. Other videos include the music 

video of ‘Homemade food’ (by Bum-soo Kim), a new documentary on the making processes 

of Korean knives and chopping boards (specially produced for this exhibition), and past 

documentary films, which all help the audience to better understand the intangible Korean 

culture harbored in tangible designs, the Korean way of thinking about design, and the 

‘design effect.’ 

 

This exhibition, which introduces Korean designs while dealing with their intangible values, 

aims to push the boundaries of our own preconceptions on Korean food and culture. It is the 

result of our intuitive selection and collection of meaningful values, which, we hope, will 

provide an opportunity for the public to share different opinions and discuss them with each 

other. If this contributes to making a happier and more beautiful life, we may be able to 

unfold a deeper and broader discussion on the Korean design. 

 

 



Notes 

 

1. Stéphane Vial, Patrick Jouin (Preface), Court traité du design (Presses Universitaires de 

France – PUF, 2010); Korean edition (Seoul: Hongsi, 2012), p. 63. 

2. Standard Korean Dictionary 

3. Baedal-ui-minjook received the Korea Design Award 2013 and the Advertisement Award 

of the Year 2014 to name a few. They successfully established their corporate identity. 

4. The ‘formal effect’ refers to the necessary design component of formal beauty and 

harmony; the ‘social effect’ means that design must have a form that operates in the social 

context and reforms the society; and the ‘experiential effect’ emphasizes design’s  role in 

increasing the ‘user experience’ (Stéphane Vial; Korean edition (Seoul: Hongsi, 2012), p. 63. 

5. Choi Beom, An Eye to Look at Korean Design (Seoul: Ahn Graphics, 2006), p. 98. 

6. Ibid., p. 115. 

7. Eun-jung Chung, The Korean Chicken Exhibition: from Chicken Stew to Fried Chicken: a 

story of the chicken that conquered Korea (Seoul: Ddabi Publishing, 2014), p. 19. 

8. Ibid., p. 47. 

9. Meokbang: a new term used from the late 2000s that refers to TV programs that focus on 

eating scenes; Cookbang: a new term that refers to TV programs that combine cooking and 

entertainment in an unconventional style of cooking shows. Cookbang started to create a 

sensation from the end of 2014 in Korea. 

 


