/.) Research article
Food Eng. Prog. 2026;30:260018 /\I'O'l Al 11 Ul'
Checkfor = pISSN: 1226-4768, elSSN: 2288-1247 L83 0~
Lbdtes https://doi.org/10.13050/foodengprog.260018 Food Engineering Progress

H d& = =L H= ITHI=L =1 =L H
SUs SSINSME XSS S5 23 ASYS B 9TSY 2A
a3
NS ISt AEAETs;

Analysis of food science research trends in North Korea through the
information center on North Korea of the ministry of unification’s database

Sung Hee Park’

Department of Food Science and Biotechnology, Seoul National University of Science and Technology, Seoul 01811, Korea

Abstract

This study investigated the food science research trends in North Korea through a literature review of the database of the Information
Center on North Korea of the Ministry of Unification. The database includes North Korean periodicals, books, and newspaper articles.
The representative North Korean periodicals for food science research are Sikryogongeob, Gyeonggongeob-gwahak, and Gyeong-
gongeob-gwahak-yeongutongbo. Most research articles in North Korean periodicals were very brief, ranging from 2 to 3 pages; thus,
their structure was closer to that of a research note than a research paper. Their structural characteristics differed among periodicals.
For example, Sikryogongeob list both the authors’ names and their affiliations; however, Gyeonggongeob-gwahak included only the
authors’ names without their affiliations. The Materials and Methods sections of all food science-related North Korean periodicals
contained very limited and brief information, without detailed experimental procedure, analytical replications, or statistical analyses.
The Results and Discussion sections were also very concise, with approximately 400-500. The largest proportion of food science
research focused on food process engineering (41.5%), followed by food technology (17.4%) and food fermentation (10.4%). Further
research is required to advance knowledge of North Korean food science through cooperation with experts from intelligence agencies
and scholars from countries friendly to North Korea.

Keywords: North Korea, Food science, Research trends, Information Center, Ministry of Unification

N = (Lee et al, 2020). OJ2fF B3| HEF 3AL 43S W oIF
A3 Hole] ek P Fska low olo] et 71g A%

JAE A7 ZA7E =71 Aol 21 HAE £AZ o of AP Hr-gol sofual =4t Adulof| et Adjsrt Fatsl=

I

= v =
A4 g F03 BAR £B93 YrkKim, 2014). BHE 84 5 ol AE S AT 9 A0E BRI YrkLe et al,
BETUE AR UGS ARdsd)elEtal skeHl, ARy 2018). H3tofA e 2ok EREe AvA ARrts 3

SoUCISH ARETA)E sAtE, Site, Ate 55 7ol =9 4t A4 9 ddiske 44 Y A fHlo] FFAoR oF
Aude Hes 39 o o= AoloiH, AREsde = oifled, 71E 389 AvlE ddissiAu 7 Aol <FAE
ibE AR Rk, SR SRR TR S Al Asks e SriEglon e SHeE o
e A VR 7S 5 1AL 24 VR ECR Hol H R AESAES ARsEE RS 2Ltk

oz
",

N
o
=
j>
AN

Received: May 14, 2026 / Revised: Aug 5, 2026 / Accepted: Sep 7, 2026 / Published: Sep 17, 2026

Corresponding author: Sung Hee Park, Department of Food Science and Biotechnology, Seoul National University of Science and Technology, Seoul
01811, Korea

E-mail: sunghpark@seoultech.ac.kr

Copyright © 2026 Korean Society for Food Engineering.

This is an Open Access article distributed under the terms of the Creative Commons Attribution Non-Commercial License (http://creativecommons.org/licenses/by-nc/4.0)
which permits unrestricted non-commercial use, distribution, and reproduction in any medium, provided the original work is properly cited.

https://doi.org/10.13050/foodengprog.260018 1


https://crossmark.crossref.org/dialog/?domain=pdf&date_stamp=2026-09-17&doi=10.13050/foodengprog.260018

SH Park

Food Eng. Prog. 2026;30:260018

A PAEsEE BBt Choi et al., 2023). AHL M oj%
o o]2i3t A& A4t An|9] Hsl= Al&E o], B of7lo] 4]
=5 349 A 20159 ofFo] =} AHlE B4t 5489 AR
FoIgh 9 AAF @AFo] Ftd), FXIskE Adstoirtar HarE|gict
(Lee et al, 2018). B3] A8 2L AA|Hoz T B4 g
AlE M g 2571 Rt 8 7]=0lal e, mEAlE
2016 59 264A0] oJ5hA ‘m|FT | FAY, AL /GEAH
sko] <Adajslr|&nEAp, stdsmEobATzalsto] oA
SU7IELFAY 5= Boto] THJHAHERRAY], +E5H
57471, R7IAFARA7] 52 NEste] A aS ST 5
Sof gt okl LA QUth(Lee et al., 2018).

ojAlet I Ao F3Y Eorl AEE FYolHe
Ao A4 Jefiet 437 aRlol ohigt B4 2 Aol 53t
A9} Aol A YL QlE FRAQ1 #is) AgHAS A
1 11 99l 59 EAS 27 °© AA olshid o e APIHE
4= UL, e 53 ARRIo] thet =915 o Zar 55k
282 7 SUthlLee, 2021). FRHO] A5
=] Al Qe HE A Ay H
53 9 T HRE S| F84Z 7HAAL 7|9 4 Qi

ey AdA o7 Bt AEAS) 7)) oigt FEY] L

E3F AL AA IS 44 Aol A= AdRelnh F3ke] Hiafzel
AIA"RE A YA 9 Shikg AAsto] Hehr|e AH R o
A= Z-goy =2Jete] sk& WRE Agtotal thLee, 2022). ©]
23t 53te] AEAS} 7o) tiek FEO| o] ARk A
A, BeH] AlF 41Q1o] A%t 9 WslE dohiy] ffsiAle e
& 7oF9] AF T A TS 51 AT S| We R &
82 & Qloh @A 53 W 7 2o 15} 7| Asto] IR AR
= ERolA EEE A7IIRES SofANE E 4 qlof B3
A77FYEC] FQ/0] Fzbe]1 QIrKPark et al., 2020).
2 A7s B EEAIECA A8E B3I A7
FYE L BAR 7)A 52 HiERO & 201504 20227}
o 7Fs st Bt AEas) I EEE AR, ol B9

B3k AEAS} AT 5HS Eﬁoq G 43 .

A
r>~
jina
2
=
<
e
T
rlo
=

(¢]

rS‘:L Fi

ok
il
31

ol
2 AFE Qg AEaer I B9 B JHY 8 4=
SUE E3} A7 AE|(Ministry of Unification’s North Korea Data-

https://doi.org/10.13050/foodengprog.260018

base Center)?] 2153 ol 839k, SR B¢ A Alef= 2

B Aol 95T Qor] 1983 89 82 40| 7.7 Aol
w2 5 1=0) Fale] 7lofstiat ofHo] A3 Aste oFl
HIARE Tl Qi B 7t 4T Bl ol
% Qi TR ARl BT R 9skiat AAEEcinfor-

mation Center on North Korea, 2025). €x] 545 &35 A5 Al

of AR 2PAEE A A AADE Folol B TR
Nz, A 9 A43Y 5o PMoIZ o]§3lo] AT ol § ABMES

A% % o A5g BAslel Aol Basleh AETclat B
Qs B BAATAE 47 AR PR BINE L o
e ARl AR, A4E U 4399 HolZ o8 s Ang
ol %J—]rdl—} THE 8 A% 1PE2 AETY
(Sikryogongeob), 73
31]-’511'?ﬂ_—TLEE(Gyeonggongeob—gwahak-yeongutongbo) , o]&
7Fsst AT = 7HEHE Ao o AE ¥ J}oh,]—eq 2
7] e 71ew AEst B4 ﬁ:rL—J FHe Aditew
(research paper) @ A E (research note) FENZ 2T ATt of
she] JEASIE] Y AES] FO, HZL A4
TN 9 AVET 14T 429 WU 97D 5 Ao
A o]=ItH(Regulation for Research Article Submission of Korean
Society of Food Science and Technology, 2020).

o] QJoj|r 7|&d Al(Gisul-hyeoksin), ZA14~4HJoseon-susan), 7|

A5 8HGigye-gonghak) 5] ZHFEAE G2 B2 A% A
e AT = AT RO == A RT]A(Sikeyogigye), 4]
F7FEA AR (2)(Sikryogagong-Chamgojaryo(2)) R A &7H53
AR (3)(Sikryogagong-Chamgojaryo(3))°] 2.1, 3ig 4122 &
A] oJu|A|E Fig. 19 AASHAH.

L(Gyeonggongeob-gwahak) 4 FF

EELBLEEET

AEE7ms smiEEIKEQ)

Fig. 1. North Korean food science related periodicals available from
Information Center on North Korea of Ministry of Unification.
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Table 1. Natural science and technology standard classification for food
science and food & nutrition in Republic of Korea

LB1701 Food chemistry
LB1702 Food microbiology
LB1703 Food fermentation
LB1704 Food technology
LB17  |B1705 Food storage/marketing/packaging
stl::izz(cj:e LB1706 Food process engineering
LB1707  Food instrumental analysis/sensory evaluation
B1708 Food hygiene/quality management
LB1709 Enzyme/bioconversion reaction
LB1799 Food science not elsewhere classified
LB1801 Functional food
B1802 Nutritional genomics
LB1803 Nutritional metabolism control

LB1g  LB1804
Food and LB1805

Customized nutritional food

Food nutritional functional evaluation

nutrition
Food and nutrition information
LB1806 establishment/utilization
B1807 Food and nutrition policy

LB1899 Food and nutrition science, not elsewhere classified
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Table 2. North Korean food science related periodicals and books available at Information Center on North Korea of Ministry of Unification

Publication title Publisher Publish years
Sikryogongeob Gongeobchulpansa 2015-2019
Jot?ﬂrrewal Gyeonggongeob-gwahak Gwahakbaekgwasajeon-chulpansa 2020-2022
Gyeonggongeob-gwahak-yeongutongbo Gyeonggongeob—-gwahakbunwon-gisulgyeongj-tongboso 2015-2016
Sikryogigye Godeunggyoyukdoseo—chulpansa 2015
Eiﬁlc;k Sikryopumgagonghak Gyeonggongeob chulpansa 2014
Sikryogagong-Chamgojaryo(2) Gyeonggongeob chulpansa 2016
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Table 3. Structural characteristics of North Korean food science related periodicals available from Information Center on North Korea of Ministry of Unification

Joumal title Auth  Affls?  Abst®  Ingo®  Matorials and  Resulis and ) Seorats
= e methods discussion Concl”  Acknow?  Refer” ::z:ghagy
Sikryogongeob O O X O O O X X X O
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Fig. 2. Capture images of research articles published in (a) Sikryogongeob, (b) Gyeonggongeob—gwahak and (c) Gyeonggongeob—-gwahak-yeongutongbo.
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Fig. 5. Examples of figures and tables of research article published in Gyeonggongeob—-gwahak.
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Fig. 6. Examples of statistical analyses (a, b) and conclusion (c) Gyeong—
gongeob—gwahak-yeongutongbo.

Table 4. Portion of food science and nutrition research fields in North Korean Food science related periodicals available from Information Center on North

Korea of Ministry of Unification

. . 1  Gyeonggongeob-  Gyeonggongeob—gwahak-
clas',\:;:‘jig:ion Detailed classification ey gwahak? yeongutongbo®
N4) % N4) % N4) %
LB1701 Food chemistry 31 5.7 5 8.2 0 0.0
LB1702 Food microbiology 20 3.7 1 1.6 3 25.0
LB1703 Food fermentation 56 10.4 2 3.3 2 16.7
LB1704 Food technology 94 17.4 16 26.2 3 25.0
tggs LB1705 Food storage/marketing/packaging 28 52 1 1.6 1 8.3
science LB1706 Food process engineering 224 41.5 25 41.0 0 0.0
LB1707 Food instrumental analysis/sensory evaluation 2 04 0 0.0 0 0.0
LB1708 Food hygiene/quality management 28 52 2 3.3 0 0.0
LB1709 Enzyme/bioconversion reaction 13 24 4 6.6 0 0.0
LB1799 Food science not elsewhere classified 7 1.3 3 4.9 2 16.7
B1801 Functional food 24 44 2 3.3 1 8.3
LB1802 Nutritional genomics 1 0.2 0 0.0 0 0.0
B1803 Nutritional metabolism control 1 0.2 0 0.0 0 0.0
Fot?agn , B8 Customized nutritional food 1 0.2 0 0.0 0 0.0
nutrition LB1805 Food nutritional functional evaluation 7 1.3 0 0.0 0 0.0
LB1806  Food and nutrition information establishment/utilization 1 0.2 0 0.0 0 0.0
LB1807 Food and nutrition policy 2 04 0 0.0 0 0.0
LB1899 Food and nutrition science, not elsewhere classified 0 0.0 0 0.0 0 0.0
Total 540 100 61 100 12 100

Sikryogongeob”: articles from 2015 to 2019; Gyeonggongeob-gwahak?: articles from 2020-2022; Gyeonggongeob-gwahak-yeongutongbo®: articles from 2020 to 2022; N

numbers of articles.
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Table 5. Classification of authors’ affiliation for food science related
research notes published at Sikryogongeob in 2019

Number of Percentage

Affiliation articles (%)

Handeoksu-pyongyang—gyeonggongeob-

jonghap-daehak 23 20.0

Jibanggongeobseong sikryoiryongyeonguwon 7 6.1
Gukgagwahakwon 4 35
Pyongyangeorini sikryopumgongjang 4 35
Uihagyeonguwon eoriniyeongyanggwanriyeonguso 4 35
Pyongyanggichosikpumgongjang 3 2.6
Pyongyangeorinisikryopumgongjang 3 2.6
Pyongbukjonghapdaehak 3 2.6
Jangcheolgupyongyangsangeopjonghapdaehak 3 2.6
Pyongyanggangnaengyigagonggongjang 3 2.6
Daedonggangsikryogongjang 3 2.6
Jangcheolgupyongyangsangeopjonghapdaehak 3 2.6
Goryeoseonggyungwan 3 2.6
Pyongyanggoksangongjang 2 1.7
Hamheunghwahakgongeopjonghapdaehak
Gyeonggongeobdaehak ) 1.7
Hamheunghwahakgongeobjonghapdaehak 2 1.7
Pyongyanggigyejonghapdaehak 2 1.7
Cheongjingwangsangeumsokdaehak 2 1.7
Hoeryeonggisuldaehak 2 1.7
Sumaeryangjeongseong gokmulgagongyeonguso 2 1.7
Daedongganggwailjonghapgagonggongjang 2 1.7
Baegunsanjonghapsikryogongjang 2 1.7
Nongeobyeonguwon 2 1.7
Pyongyanggigyejonghapdaehak 2 1.7
Hyesannongrimdaehak 2 1.7
Ganggyegongeopdaehak 2 1.7
Daedonggangmaekjugongjang 1 0.9
Sinuijugichosikpumgongjang 1 0.9
Pyongyanggogigagonggongjang 1 0.9
Dambaeryeonhapgieopso 1 0.9
Jeongbangsanjonghapsikryogongjang 1 0.9
Hamheunguigwadaehak 1 0.9
Baecheongungunmingichosikpumgongjang 1 0.9
Seoseonggongeobdaehak 1 0.9
Hwangbukjonghapdaehak 1 0.9
Pyongyangsulgongjang 1 0.9
Geumsanpojeosgalgagonggongjang 1 0.9
Ryangganggongeopdaehak 1 0.9
Songdowonjonghapsikryogongjang 1 0.9
Gimchaekgongeopjonghapdaehak 1 0.9
Inminbongsajidoguk 1 0.9
Ryugyeonggimchigongjang 1 0.9
Pyongyangsiaeguknamsaegagonggongjang 1 0.9
Gaeseonggongeopgisuldaehak 1 0.9
Ryongcheogunryangjeongsaeopso 1 0.9
Sincheongunryangjeongsaeopso 1 0.9
Hoeryeongbaeksalgugagonggongjang 1 0.9
Pyongseonggongeopdaehak 1 0.9
Hamheungjebungongjang 1 0.9
Total 115 100
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