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A Study on the Improvements of Food and Culture in
Dewey Decimal Classification System

HHZA (Yeon-Kyoung Chung)**,

o

rf
r_& _||.m

225} Holol 84
PR EE1Y
WS AAlslsn: ol

ol
2
£

] LT TR <3
O o ¢ R
e )

o> O
)
(@)
@
)
O
—
@)
O

=
=
=
g
e}
of\
H
ki
2

>~
>,
£
i)

1>

N
>

=N
=
M
a%

ﬂ
P

hu)
M
a%

gQ

2

o

Hom
D

Dy EE iy

r Mo

o
i
]
-~
i

odt
d
o

b
Mror
=
ol
e g
ox

ko

e
o

o Mo

o
(1=
fkl
=2

(

=2
=
M
|

o=
©

_1 il
L \T‘

o
OO

I
e 1o

LoD ooz o
(U
o ox

)

R

[

9,

o oft

tlo
nE.
L
ol
fd
s
i
2
=
=)
=2

CIE]

o] ==
E’—\}"‘:

==

o
T, =2

=}

KW\
s |

KWy

() ShA
L =2, gH

[Abstract]

The purposes of this study are to examine how food
and culture and Korean foods are reflected in the
classification systems and to propose improvements of
DDC to classify various subjects related to the materials
of food and culture, For the study, six classification
systems - DDC(Dewey Decimal Classification), UDC(Uni-
versal Decimal Classification), LCC(Library of Congress
Classification), KDC(Korean Decimal Classification), NDC
(Nippon Decimal Classification), China Library Classification
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- were analyzed in aspects of eating and drinking
customs, eating etiquette, nutrition and diet, food and
drink, meal and table service, beverage technology, and
food technology. As a result, there were few headings
about Korean food in six classification systems and it
was necessary for DDC to have new headings for
classifying Korean and Asian traditional foods and table
services. Due to the literary warrant in classification
systems, it is required to publish and disseminate various
Korean food recipes and publications to add new headings

or notes in future classification systems.

[Keywords]

Food Culture, Dietary Culture, Culinary Culture, Food,
Cuisine, Korean Food, Food Classification, Food
Information, DDC
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664 Food technology

664.01 Materials

664.02 Processes

664.06 Additives

064.07 Tests, analyses, quality controls

664.08 By-products

664.09 Packaging

664.1 Sugars, syrups, their derived
products

064.2 Starches and jellying agents

664.3 Fats and oils

664.4 Food salts

664.5 Flavoring aids

664.6 Special-purpose food and aids

664.7 Grains, other seed, their derived
products

664.8 Fruits and vegetables

664.9 Meats and allied foods

664 Production and preservation of solid
foodstuffs

664.1 Sugar. Molasses. Glucose etc.

664.2 Starch. Amylaceous materials

664.3 Edible oils and fats. Margarine.
Protein foodstuffs

664.4 Edible minerals

664.5 Spices. Condiments

664.6 Baking. Bread. Flour confectionery

664.7 Cereal technology. Flour and corn
milling.
Grain processing

664.8 Preservation of organic edible
substances(in general). Preservation
of plant, vegetable products

664.9 Preservation of animal products
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TP371-372.3 Special processes
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TP375-414.52 Sugars and syrups(General).

Cane sugar. Sucrose

TP415-416 Starches. Cornstarch

TP418-429.5 Flavoring aids

TP431-433 Leavening agents and baking
aids

TP434-435 Cereals and cereal products

TP437-438 Seeds and seed products

TP439-439.5 Nuts and nut products

TP440-441 Fruit and fruit products

TP443-444 Vegetables and vegetable
products

TP445-4455 Algae and algae products

TP446-447 Food substitutes

TP450-451 Special food forms and foods for
special purposes

TP455-456 Food additives
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