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	A.
State(s) Party(ies)

	For multi-national nominations, States Parties should be listed in the order on which they have mutually agreed.

	Republic of Korea 

	B.
Name of the element

	B.1.
Name of the element in English or French
This is the official name of the element that will appear in published material.

Not to exceed 200 characters

	Kimjang, making and sharing kimchi

	B.2.
Name of the element in the language and script of the community concerned, 
if applicable
This is the official name of the element in the vernacular language corresponding to the official name in English or French (point B.1).
Not to exceed 200 characters

	김치와 김장문화 

	B.3.
Other name(s) of the element, if any

In addition to the official name(s) of the element (point B.1) mention alternate name(s), if any, by which the element is known.

	     

	C.
Name of the communities, groups or, if applicable, individuals concerned

	Identify clearly one or several communities, groups or, if applicable, individuals concerned with the nominated element. 
Not to exceed 150 words

	Kimjang, making large quantities of kimchi to sustain Koreans through the long winter months, has been an essential part of preparing for the long harsh season, and its community includes virtually all Koreans. 

Like all cooperative traditions, kimjang is organized along social structures: kimjang communities are formed around kinship ties as well as neighborhood women's work-sharing networks. Late autumn is kimjang season, when these communities make sure that every household will have enough of the staple stored for winter by collectively making and sharing kimchi, distributing some to those who cannot do so. 

A variety of socio-cultural entities also practice kimjang for diverse purposes: sharing with less privileged neighbors, promoting cooperation among members, or educating the time-honored tradition to the young. Those entities include cooperations, schools, hosewives' associations, religious organizations, etc. 

All Koreans are thus part of one large kimjang community, which transcends regional and socio-economic boundaries within Korean society. 

	D.
Geographical location and range of the element

	Provide information on the distribution of the element, indicating if possible the location(s) in which it is centred. If related elements are practised in neighbouring areas, please so indicate.
Not to exceed 150 words

	Kimjang has long been practiced throughout the Republic of Korea. It is also practiced by Koreans living abroad wherever necessary ingredients are available. Geographic conditions and climate differences determine the particular style of kimjang in each region, but basically, kimjang culture is quite homogeneous throughout. Kimchi is essential to Koreans. Wherever they live, they practice kimjang, thus also influencing the food cultures in their host societies.

Salting or pickling vegetables to enhance flavor and nutritional value while keeping its edible time is common to many societies. When ethnic Koreans settled in other countries, kimjang was practiced not only by them but started to be shared with the mainstream society, resulting in even more creative variants combining local practices and Korean kimjang. Thus kimchi as food and kimjang as a comprehensive culinary practice can be found in many parts of the world outside of the Republic of Korea. 

	E.
Contact person for correspondence

	Provide the name, address and other contact information of the person responsible for correspondence concerning the nomination. If an e-mail address cannot be provided, indicate a fax number. 

For multi-national nominations provide complete contact information for one person designated by the States Parties as the main contact person for all correspondence relating to the nomination, and for one person in each State Party involved.


E-mail address
	:

	yena85@korea.kr, ich.korea.2005@gmail.com


	

	1.
Identification and definition of the element

	For Criterion R.1, the States shall demonstrate that ‘the element constitutes intangible cultural heritage as defined in Article 2 of the Convention’.

	Tick one or more boxes to identify the domain(s) of intangible cultural heritage manifested by the element, which might include one or more of the domains identified in Article 2.2 of the Convention. If you tick ‘others’, specify the domain(s) in brackets.

 FORMCHECKBOX 
 oral traditions and expressions, including language as a vehicle of the intangible cultural heritage 

 FORMCHECKBOX 
 performing arts

 FORMCHECKBOX 
 social practices, rituals and festive events
 FORMCHECKBOX 
 knowledge and practices concerning nature and the universe

 FORMCHECKBOX 
 traditional craftsmanship
 FORMCHECKBOX 
 other(s) 

	This section should address all the significant features of the element as it exists at present.

The Committee should receive sufficient information to determine: 
a. that the element is among the ‘practices, representations, expressions, knowledge, skills — as well as the instruments, objects, artefacts and cultural spaces associated therewith —’;

b. ‘that communities, groups and, in some cases, individuals recognize [it] as part of their cultural heritage’; 

c. 
that it is being ‘transmitted from generation to generation, [and] is constantly recreated by communities and groups in response to their environment, their interaction with nature and their history’; 

d. that it provides communities and groups involved with ‘a sense of identity and continuity’; and 

e. that it is not incompatible with ‘existing international human rights instruments as well as with the requirements of mutual respect among communities, groups and individuals, and of sustainable development’.

Overly technical descriptions should be avoided and submitting States should keep in mind that this section must explain the element to readers who have no prior knowledge or direct experience of it. Nomination files need not address in detail the history of the element, or its origin or antiquity.

	(i) Provide a brief summary description of the element that can introduce it to readers who have never seen or experienced it.
Not to exceed 250 words

	As the temperature falls in late autumn, the topic of choice for most Koreans is kimjang, making a large quantity of kimchi to sustain them through the country’s long and harsh winter. Kimchi, a categorical name for Korean-style preserved vegetables seasoned with local spices and fermented seafood, was recorded as part of Korean diet as early as 760 years ago. Kimchi has been an essential part of Korean meal across class and regional differences. The most humble meal consists of cooked rice and kimchi, but even the most luxurious banquet is not complete without kimchi. 

Kimjang incorporates Koreans' understanding of their natural environment, and closely reflects their regional ecosystems. Over time, Koreans have developed methods that best fit their specific natural conditions. Kimjang is thus deeply rooted in the natural milieu of Korean habitats. Preparation for kimjang follows a yearly seasonal cycle. In spring, households secure shrimp, anchovy, and other seafood for salting and fermenting. In summer, they purchase sea salt to be stored for up to two or three years, to let the bitter taste of brine out. In late summer, red chili peppers are dried and ground into powder. In late autumn housewives carefully monitor weather forecasts to determine the optimal date for kimjang: it is important to choose the right temperature for the kimchi to acquire the best taste through storing it in cool and stable conditions. In the custom of exchanging kimchi among households after kimjang, innovative skills and creative ideas are shared and accumulated. 

	(ii) Who are the bearers and practitioners of the element? Are there any specific roles or categories of persons with special responsibilities for the practice and transmission of the element? If yes, who are they and what are their responsibilities?
Not to exceed 250 words

	Virtually all Koreans are practitioners of kimjang. Regional differences exist, and the specific methods and ingredients used in kimjang are considered as an important family heritage that is transmitted through generations. The most typical line of transmission is through the mothers-in-law to the daughters-in-law in patrilineal families. Learning the family-specific method of kimjang is an important part of enculturation for newly married daughters-in-law. Some women in families with long genealogy and prominent heritage have published kimjang cookbooks and teach kimjang classes. They contribute to enriching the diversity and creativity of kimjang in Korean society. In women's work exchange networks, those who have especially good skills and knowledge of kimjang often take the most important role of adjusting the seasoning for kimchi. 

The transmission of kimjang knowledge and skills is also carried out through the official curriculum in schools. As early as in elementary school children learn about kimjang and are introduced to kimchi-making. Many kindergartens have kimjang classes where young children make and eat kimchi, to become familiar with its preparation and spicy taste. 

Since being able to do kimjang properly and acquiring the palate to appreciate the taste of kimchi are regarded as significant in understanding Korean culture and lifestyle, local communities often offer non-Korean residents opportunities to learn kimjang skills, and this enables them to feel more at home as part of the local community. 

	(iii) How are the knowledge and skills related to the element transmitted today? 

Not to exceed 250 words

	Kimjang skills have been transmitted orally through generations of women in households, and the measurements of ingredients or storing methods have often relied upon family experience. Traditional kinship networks and cooperative work in kimjang are very much alive in modern Korea. According to a 2011 survey conducted by the Cultural Heritage Administration, about 73.8 percent of Koreans said that they regularly participate in kimjang with family members and other acquaintances who may or may not live with them. More knowledgeable and experienced members of such groups in turn transmit the knowledge and skills of kimjang to other members of their networks. 

In addition to such everyday, informal methods of transmission, kimjang and kimchi-making in general are also an essential part of formal education. As early as in kindergarten, Korean children learn to make the most basic kinds of kimchi. They learn more elaborate kimchi-making in junior and senior high school. Professional-level training in kimjang skills and a grounding in its historical and cultural significance are offered in cooking schools. There are public and private kimchi museums throughout the country, where its historical change and regional variants of kimjang are exhibited. As Korean society becomes more multicultural, many local communities offer programs for newcomers to learn how to do kimjang from their neighbors. For recent immigrants, participation in kimjang is considered to be a significant step in learning the Korean way of life. 

	(iv) What social and cultural functions and meanings does the element have today for its community?

Not to exceed 250 words

	Kimjang, and more broadly kimchi-making, is an important part of Korean identity. Its significance is often thought comparable to Korea's writing system, Hangeul, or the national flag. Despite widespread urbanization and westernization, over 90 percent of Koreans eat home-made kimchi, prepared by household members or supplied by relatives. It means that kimjang is a good opportunity for strengthening family cooperation and solidarity in modern society. Making and sharing kimchi, in particular the collective practice of kimjang, reaffirms Korean identity. 

Kimjang is also an important reminder for many Koreans that human communities need to live in harmony with nature. Kimjang is one of the best examples of human creativity and ingenuity in learning knowledge on nature and living in accordance with its rhythms. In other words, Koreans learn to live with, rather than conquer, nature. Recipes and methods for making kimchi are diverse from region to region, from family to family. 

As an essential part of winter preparation, kimjang is an occasion for many Koreans to realize and practice the spirit of sharing. Ignoring the need of a neighbor who is too poor to have this essential necessity is unthinkable for many Koreans. In every kimjang season, local communities, volunteer associations, and other groups organize large-scale kimjang events, where often thousands of people participate in kimchi-making. All the kimchi made during these events are donated to people in need. The custom of sharing kimchi made in these collective festivities boosts cohesive solidarity among members of Korean society. 

	(v) Is there any part of the element that is not compatible with existing international human rights instruments or with the requirement of mutual respect among communities, groups and individuals, or with sustainable development?

Not to exceed 250 words

	Since kimjang is an occasion for all members of the family and community to come together to prepare for winter, there is no part of it that breaches existing international human rights instruments or the requirement of mutual respect among communities, groups, and individuals, or sustainable development. 

In fact, kimjang is an occasion where class and gender role differences in Korean society are significantly mitigated. Many Korean men, who are not as active as women in taking domestic responsibilities, take part in some of the essential tasks of kimjang, such as hauling and washing the large amounts of vegetables, or digging holes in the ground to bury the big earthen jars to secure ideal conditions for storing kimchi during winter. 

Kimjang is also an important occasion for sharing: kimchi is often shared among households that are related through kinship ties, and the more affluent members of local communities do kimjang specifically to give the kimchi to those who are too poor to make this essential part of winter preparation. In this way, the essential position of kimchi in Korean meal structure engages Koreans in kimjang regardless of social, class, gender, and other differences. 

	2.
Contribution to ensuring visibility and awareness and 
to encouraging dialogue

	For Criterion R.2, the States shall demonstrate that ‘Inscription of the element will contribute to ensuring visibility and awareness of the significance of the intangible cultural heritage and to encouraging dialogue, thus reflecting cultural diversity worldwide and testifying to human creativity’.

	(i) How can inscription of the element on the Representative List contribute to the visibility of the intangible cultural heritage in general and raise awareness of its importance at the local, national and international levels?

Not to exceed 150 words

	The inscription of kimjang will help enhance global awareness of the significance of indigenous knowledge. Together with others in the global society, people will realize that indigenous ways of living with nature are indeed valuable enough to be so recognized. This will help safeguard the broad range of intangible cultural heritage, encouraging more people to respect and value indigenous knowledge and practices. 

Korea has had systematic safeguarding measures for intangible cultural heritage for about 50 years, but their scope and criteria are somewhat limited and different from the 2003 Convention. Most notably, in Korea, ICH has long been focused on the highly trained skills in handicrafts and especially sophisticated performing arts. Inscription of kimjang will help Koreans become aware of the importance of everyday life practices as an integral part of their cultural heritage. They will have a more broadened perspective on ICH safeguarding. 

	(ii) How can inscription encourage dialogue among communities, groups and individuals?

Not to exceed 150 words

	There are numerous examples across the world, where people have learned to creatively benefit from their natural surroundings while minimizing the negative impact on the natural environment. Inscription of kimjang will encourage them to utilize indigenous ways of creatively using natural resources in the least destructive way. As they learn from each other they will encourage communication on the importance of such practices and ICH in general. 

Many culinary traditions in various parts of the world have unique ways of preparing vegetables for preserving or enhancing flavor by salting or pickling. China's suancai or paocai, Japan's tsukemono, and Germany's sauerkraut are excellent examples of harmonizing human creativity with local ecological conditions. After inscription, kimjang can be examined in comparison with the skills and methods used in such other culinary traditions. This will help promote cultural dialogue across the diversity of societies in the world. 

	(iii) How can inscription promote respect for cultural diversity and human creativity?

Not to exceed 150 words

	Kimjang is an excellent example of learning from and creatively utilizing nature. Its use of local plants and seafoods, determining the optimal date for kimjang each year, and calibrating exact amounts of salt and spices for a given climate, are all based on close observation of nature and accumulated human knowledge. Many Koreans argue that one of the most attractive characteristics of kimchi is its variety: virtually every household boasts its unique kimchi. Korean kimjang practices have changed through its long history by actively incorporating newly introduced vegetables and spices. The changing process itself shows human flexibility that has enabled cultural diversity and promoted creativity. 

In addition to its culinary aspects, the socio-cultural dimension of kimjang practices illuminates us with human wisdom. Sharing work and its products within family networks and the community is also an important part of human wisdom, which helps people weather difficult times and prosper together. 

	3.
Safeguarding measures

	For Criterion R.3, the States shall demonstrate that ‘safeguarding measures are elaborated that may protect and promote the element’.

	3.a.
Past and current efforts to safeguard the element

	(i) How is the viability of the element being ensured by the concerned communities, groups or, if applicable, individuals? What past and current initiatives have they taken in this regard?

Not to exceed 250 words

	Most Koreans make and eat kimchi regularly, and continue to practice kimjang annually. According to the survey in November 2011 by CHA, about 95 percent of Koreans eat kimchi at least once a day; about 64 percent eat it three times a day. More than 70 percent regularly participate in kimjang. 

Kimjang events for charity are usually organized by local housewives' associations and by large corporations. Housewives' associations are voluntary organizations in local communities such as villages, apartment complexes, and townships. There is at least one housewives' association in each of the country's 3,477 towns. Kimchi made at such events is donated to low-income families, elderly people, and others who cannot practice kimjang. Big corporations hold kimjang events as part of their charity efforts. One such event with the longest history and a high reputation is organized by Korea Yakult Corporation, a dairy products company which employs large numbers of women in its delivery force. Thousands of Yakult Ladies participate in the annual outdoor event. 

Scientific research, publications and lectures on kimjang are done by specialists with financial support from relevant government bodies. The Korean Library of Congress archives 842 graduate theses on kimchi or kimjang, in addition to 242 books in the field. Curricula at elementary, junior and senior high schools include kimchi and kimjang. All major electronic brands produce kimchi refrigerators, which make it possible for Koreans to integrate kimjang into their modern urban lifestyle. 

	Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the communities, groups or individuals concerned:

 FORMCHECKBOX 
 transmission, particularly through formal and non-formal education

 FORMCHECKBOX 
 identification, documentation, research

 FORMCHECKBOX 
 preservation, protection 

 FORMCHECKBOX 
 promotion, enhancement

 FORMCHECKBOX 
 revitalization

	(ii) How have the concerned States Parties safeguarded the element? Specify external or internal constraints, such as limited resources. What are its past and current efforts in this regard?

Not to exceed 250 words

	Sixteen municipal and provincial governments regularly organize or sponsor various kimjang events so that needy members of society can have kimchi for winter. Each local government supports 5 to 20 such events with budgets for each event ranging from 2 million won (about US$2,000) to 100 million won (about US$100,000). 

To promote domestic and international appreciation of kimjang, some local governments have organized popular festivals on kimchi-making. For example, the municipal government of Gwangju holds the World Kimchi Culture Festival in October or November, coinciding with kimjang season, for both the general public and specialists in the field. It has been held annually since 1994, and the municipal government has allocated an annual budget of 1.5 billion won (about US$1.5 million). 

To make an inventory of kimjang practices with more systematic and scientific analyses and documentation, several research institutes and exhibition centers were established. The Ministry for Food, Agriculture, Forestry and Fisheries established the World Institute of Kimchi and Pusan National University founded the Kimchi Research Institute, respectively. With government funding, both Institutes are conducting kimjang and kimchi-related projects: nutritional studies on kimchi, academic symposiums on kimchi and kimjang for exchanging research findings, nationwide surveys on kimchi and kimjang, generating publications on kimchi-related topics, among others. 

	Tick one or more boxes to identify the safeguarding measures that have been and are currently being taken by the State(s) Party(ies) with regard to the element:

 FORMCHECKBOX 
 transmission, particularly through formal and non-formal education

 FORMCHECKBOX 
 identification, documentation, research

 FORMCHECKBOX 
 preservation, protection

 FORMCHECKBOX 
 promotion, enhancement

 FORMCHECKBOX 
 revitalization

	3.b.
Safeguarding measures proposed
This section should identify and describe safeguarding measures that will be implemented, especially those intended to protect and promote the element.

	(i) What measures are proposed to help to ensure that the element’s viability is not jeopardized in the future, especially as an unintended result of inscription and the resulting visibility and public attention?

Not to exceed 750 words

	For most Koreans real kimchi is homemade kimchi, preferably made by their mothers following the family tradition. Even within the same region, recipes for making kimchi differ from household to household. Many Koreans resist standardization of kimchi recipes. The particular method of kimchi making, such as meticulously inserting herbs and spices between layers of salted cabbage leaves, requires the dexterity of human fingers. Seasoned housewives even adjust the amount of spices to the thickness and water content of cabbage leaves. Korean preference for homemade kimchi is evident in numerous survey results. According to the 2011 survey by CHA, 95.7 percent of Koreans reported regularly eating homemade kimchi either prepared within their households, or supplied by other family members or acquaintances. Only 4.3 percent acknowledged purchasing factory-made kimchi. In the same year, the Korea Rural Economic Institute reported that out of 230 tons of kimchi that Koreans consume annually, only 15.6 tons (6.8 percent) are commercially produced. Storing a large quantity of kimchi at home and enjoying its flavor change through slow fermentation is considered as a basic necessity of proper eating. The fact that kimchi refrigerators, a relative newcomer in the consumer electronics market, are owned by over 80 percent of Korean households, is a good evidence of Koreans' attachment to homemade kimchi. If this nomination, which emphasizes the making and sharing of kimchi at home among family and community networks, is inscribed on the Representative List, it will affirm the value that Korean people hold for homemade kimchi with its unique and diverse tastes. 

Even with relatively optimistic prospects for the sustainability of kimchi and kimjang culture, many safeguarding measures are being prepared. 

Since the sustainability of ICH depends on active transmission, kimchi and kimjang are included in the formal curricula from the fifth to the tenth grades of elementary and secondary schools. Students are taught kimjang skills and knowledge on kimchi. Some schools have pilot projects where students experience growing napa cabbages in the school yard, and after harvest they do kimjang together to make kimchi for their meals at the school cafeteria in winter. Teachers have reported that when the students have firsthand experience of growing vegetables and making kimchi, they are much more likely to enjoy kimchi. This school vegetable garden project will be expanded to other schools. Growing vegetables for kimjang is not only limited to school yards. To relieve stress of urban life and efficiently use land, many cities are issuing municipal ordinances that require 40 percent of urban green spaces to be planted with edible plants. Growing napa cabbages, the most important ingredient of kimchi, in nearby fields will make kimjang more affordable and easy. When kimjang season nears in late autumn, Korean mass media report optimal kimjang dates for each region and that year's "Kimjang Index." The Index indicates the average cost of kimjang for a household of four members. The government closely monitors the supply and demand for kimjang ingredients to make sure that neither the farmers nor the consumers suffer from unusual cabbage prices. 

Legal provisions for the safeguarding of kimchi and kimjang culture are being prepared. Under the current legal framework on the conservation and safeguarding of cultural heritage (Cultural Heritage Protection Act, adopted in 1962), ICH without clearly representative practitioners, such as kimjang, cannot be included in the national inventory. The Cultural Heritage Administration, reflecting the spirit of the 2003 Convention, has prepared the State Inventory of Intangible Cultural Heritage that includes kimjang, along with 60 other items. CHA will further pursue separate legal provisions to safeguard ICH in particular. 

	(ii) How will the States Parties concerned support the implementation of the proposed safeguarding measures?

Not to exceed 250 words

	The Government of the Republic of Korea through the Cultural Heritage Administration (CHA), the Ministry for Food, Agriculture, Forestry, and Fishery (MFAFF), and the Ministry of Education, Science, and Technology (MEST) and local governments will continue to support the implementation of measures safeguarding kimchi and kimjang culture. They will provide administrative and legal assistance to ensure the sustainability of kimjang in Korean society. 

CHA put kimjang on the State Inventory of Intangible Cultural Heritage to raise the Korean people's pride and understanding of kimjang as part of their cultural heritage. To have it officially recognized, CHA has prepared governmental directives on the management of the Inventory and will pursue further legal processes. 

The MFAFF will carry out a variety of projects to safeguard kimchi and kimjang culture: the establishment and management of the Kimchi Town, managing the World Institute of Kimchi, providing financial support for kimchi-related institutes and associations, conducting surveys on kimchi and kimjang, sponsoring academic research, and participation in international conferences on kimchi-related issues. For this purpose, the Ministry has allotted funding of 1.5 billion won (about US$1.5 million). 

The MEST will expand the backyard vegetable garden program in public elementary and secondary schools, and will continue to include kimchi and kimjang culture as part of their formal curricula. 

Sixteen local governments will continue to provide financial assistance for kimjang events. 

	(iii) How have communities, groups or individuals been involved in planning the proposed safeguarding measures and how will they be involved in their implementation?

Not to exceed 250 words

	The central government (through CHA, the MFAFF and the MEST) and local governments have been systematically gathering public opinion in the process of setting policies for safeguarding kimchi and kimjang. Many Koreans have publicly expressed their approval and support for expanding urban agriculture and the listing of kimjang on the State Inventory of Intangible Heritage through petitions to the National Assembly and central governmental agencies, and through the news media. 

Koreans will continue to participate in the collective tradition of kimjang and eat kimchi. According to the 2011 survey by the Korea Rural Economic Institute, 90.2 percent of respondents affirmed that they would not stop making kimchi in coming years. In various ways and roles, people in Korean society will be actively participating in or organizing collective kimjang events, kimjang sharing activities through local housewives' associations, kimchi festivals, managing the Kimchi Town and schoolyard vegetable gardens. 

	3.c.
Competent body(ies) involved in safeguarding
Provide the name, address and other contact information of the competent body(ies), and if applicable, the name and title of the contact person(s), with responsibility for the local management and safeguarding of the element.

	Name of the body:

Cultural Heritage Administration
Name and title of the contact person:

Hwang Gwon-sun, Director of the Intangible Cultural Heritage Division of the Cultural Heritage Administration
Address:

189 Cheongsa-ro, Seo-gu, Daejeon
Telephone number:

+82-42-481-4960
Fax number:

+82-42-4814979
E-mail address:

sockorea@hanmail.net


	4.
Community participation and consent in the nomination process

	For Criterion R.4, the States shall demonstrate that ‘the element has been nominated following the widest possible participation of the community, group or, if applicable, individuals concerned and with their free, prior and informed consent’.

	4.a.
Participation of communities, groups and individuals concerned in the nomination process

Describe how the community, group or, if applicable, individuals concerned have participated actively in preparing and elaborating the nomination at all stages. 

States Parties are encouraged to prepare nominations with the participation of a wide variety of all concerned parties, including where appropriate local and regional governments, communities, NGOs, research institutes, centres of expertise and others. 

Not to exceed 500 words

	The community for kimchi and kimjang culture includes all Koreans. Koreans at various levels have actively participated in preparing this application. They can be categorized into three groups: 1) members of the general public in Korean society, who enjoy kimchi and practice kimjang, 2) local governments that have been supporting kimjang-related events and projects, and 3) researchers and professionals who carry out academic research and policy implementation. 

Members of the general public in Korea have actively registered their opinions regarding this application through various channels. The nationwide survey on kimchi and kimjang culture in 2011 commissioned by CHA was not only to ask for Koreans' consent, but also to accurately understand how today's Koreans practice kimjang and their attitudes on kimchi. Both the quantitative and qualitative data were valuable resources incorporated into the contents of this application. An online survey, conducted by CHA from February to March 2012 on the same subject, solicited opinions from respondents. The absolute majority of the respondents (99 percent) gave their consent to the submission to UNESCO, and many of them left supportive messages on the site. A photo contest about kimjang was also held on the website during the same period. Many people submitted photographs with personal stories about kimjang. The photographs of kimjang submitted with this application were selected from that contest. 

Local governments have provided their consent and detailed information on their kimjang-related projects. This wealth of information was used in responding to questions in Criterion R3 of this application. 

Researchers and professionals were invited to join the Committee for Submitting Kimjang to the Representative List. The committee consists of ICH specialists, researchers, and the representatives of relevant government bodies. Since its inauguration in July 2011, the committee has held three meetings. At the meetings, the decision to nominate kimjang was made, the contents of the application was discussed, and several drafts of the application were reviewed. 

	4.b.
Free, prior and informed consent to the nomination

The free, prior and informed consent to the nomination of the element from the community, group or, if applicable, individuals concerned may be demonstrated through written or recorded concurrence, or through other means, according to the legal regimens of the State Party and the infinite variety of communities and groups concerned. The Committee will welcome a broad range of demonstrations or attestations of community consent in preference to standard or uniform declarations. They should be provided in their original language as well as in English or French, if needed. 

Attach to the nomination form information showing such consent and indicate below what documents you are providing and what form they take. 

Not to exceed 250 words

	To prepare for this application, evidence of consent from the whole of Korean society was necessary, as "community" in this case includes all Koreans. 

In December 2011, CHA commissioned a nationwide survey on kimjang with a sample size of 1,000 adults. The survey subjects were randomly chosen from each sub-category of region, age and gender. Ninety nine percent of the respondents consented to the application. The summary of the survey results is attached. (File No. 2) 

In addition to the above-mentioned survey, CHA conducted an online survey on the application from February to March 2012, and 99 percent of the participants endorsed it. They also wrote supportive messages. Some of these messages and online pages are attached to this application. (File No. 1 and figures No. 1-3) 

Local governments, relevant government bodies, and research institutes also gave their consent. Along with their letters of consent, they also gave information on their safeguarding efforts for kimchi and kimjang culture. These letters are also attached. (Files No. 3-18) 

	4.c.
Respect for customary practices governing access to the element

Access to certain specific aspects of intangible cultural heritage or to information about it is sometimes restricted by customary practices enacted and conducted by the communities in order, for example, to maintain the secrecy of certain knowledge. Indicate whether or not such practices exist, and if they do, demonstrate that inscription of the element and implementation of the safeguarding measures would fully respect such customary practices governing access to specific aspects of such heritage (cf. Article 13 of the Convention). Describe any specific measures that might need to be taken to ensure such respect. If no such practices exist, please provide a clear statement on it. 

Not to exceed 250 words

	There are no customary practices that restrict access to any specific features of the element or information about it. Kimjang is a cultural practice that has been shared across class, regional, and gender differences in Korean society, and it does not restrict access by any member of the society. In fact, kimjang is an occasion in which even Korean men, who have not been very active in domestic work, eagerly participate. In households and communities, great efforts are made to make sure that no one is left out from this essential part of winter preparation. 

	4.d.
Concerned community organization(s) or representative(s)

Provide the name, address and other contact information of community organizations or representatives, or other non-governmental organizations, that are concerned with the element such as associations, organizations, clubs, guilds, steering committees, etc.

	Organization/ community:
Name and title of the contact person:
Address:
Telephone number:
Fax number:
E-mail address:
Other relevant information:
The element is shared by almost all Koreans, and there are numerous associations, organizations, and groups concerned with Kimjang. Information on only some of them is provided here. 

1. Organization/community: World Institute of Kimchi 

Name and title of the contact person: Park Wan-soo, President 

Telephone number: +82-62-610-1700 

Address: 86 Kimchi-ro, Nam-gu, Gwangju 

2. Organization/community: Kimchi Research Center of Pusan National University 

Name and title of the contact person: Han Ki-sook (Director) 

Telephone number: +82-51-510-2836 

Address: 63 Busandaehak-ro, Geumjeong-gu, Busan 

3 Organization/community: Cultural Heritage Administration 

Name and title of the contact person: Hwang Gwon-sun, Director of the Intangible Cultural Heritage Division 

Telephone number: +82-42-481-4960 

Address: 189 Cheongsa-ro, Seo-gu, Daejeon 


	5.
 Inclusion of the element in an inventory 

	For Criterion R.5, the States shall demonstrate that ‘the element is included in an inventory of the intangible cultural heritage present in the territory(ies) of the submitting State(s) Party(ies), as defined in Articles 11 and 12 of the Convention’.

Identify the inventory in which the element has been included and the office, agency, organization or body responsible for maintaining that inventory. Demonstrate that the inventory has been drawn up in conformity with the Convention, in particular Article 11(b) that stipulates that intangible cultural heritage shall be identified and defined ‘with the participation of communities, groups and relevant non-governmental organizations’ and Article 12 requiring that inventories be regularly updated.

The nominated element’s inclusion in an inventory should not in any way imply or require that the inventory(ies) should have been completed prior to nomination. Rather, a submitting State Party may be in the process of completing or updating one or more inventories, but has already duly included the nominated element on an inventory-in-progress.

Attach to the nomination form documents showing the inclusion of the element in an inventory or refer to a website presenting that inventory. 
Not to exceed 200 words

	Kimjang is registered on the State Inventory of Intangible Cultural Heritage along with 60 other items. The Inventory was established in 2011 by CHA in response to popular demand for a more comprehensive ICH inventory that reflects the spirit contained in the 2003 Convention. 

The 61 items on the Inventory were selected through consultations with or petitions by relevant civil society organizations and individuals. In particular, the inclusion of kimjang on the Inventory had repeatedly been advocated by civic groups, National Assembly representatives, and local governments, and they were part of the preparation process of the Inventory in diverse ways. The Inventory is to be regularly updated on a regular basis according to the current governmental directives. The Inventory is available on the CHA website 

(http://www.cha.go.kr/korea/introduce/introduce_site_04.jsp?mc=NS_05_06_04) and the relevant webpages are attached. 

The Republic of Korea has been actively implementing a safeguarding system for ICH, including inventory making, since the adoption of the Cultural Heritage Protection Act in 1962. With the 2003 Convention in place, CHA has been making great endeavors to accommodate the spirit of the Convention into the system. The establishment of the Inventory is also a part of the effort. 

	6.
Documentation 

	6.a.
Appended documentation

The documentation listed below is mandatory, except for the edited video, and will be used in the process of examining and evaluating the nomination. It will also be helpful for visibility activities if the element is inscribed. Tick the following boxes to confirm that related items are included with the nomination and that they follow the instructions. Additional materials other than those specified below cannot be accepted and will not be returned. 

	 FORMCHECKBOX 
 10 recent photographs in high definition

 FORMCHECKBOX 
 cession(s) of rights corresponding to the photos (Form ICH-07-photo)

 FORMCHECKBOX 
 edited video (up to 10 minutes) (strongly encouraged for evaluation and visibility)

 FORMCHECKBOX 
 cession(s) of rights corresponding to the video recording (Form ICH-07-video)

	6.b.
Principal published references

Submitting States may wish to list, using a standard bibliographic format, principal published references providing supplementary information on the element, such as books, articles, audiovisual materials or websites. Such published works should not be sent along with the nomination.

Not to exceed one standard page.

	Bak Jung-cheol. 2011. Kimchi Science: Green World. 

Gang Sun-ui. 2011. Seasonal Kimchi (Stories on the food transmitted through 200 years): Central Books. 

Han Myeong-suk. 2011. Easy Kimchi (All Kinds of Korean Kimchi in one book): Random House Korea. 

Kim Suk-hui. 2010. Kimchi: Ewha Womans University Press. 

Trend Monitor. 2010. Research on the Kimchi Refrigerator: MBrain Trend Monitor. 

Gim Man-jo. 2008. Kimchi Essay (Records of Flavors from Nature and Universe): Design House. 

Bak Jong-cheol. 2007. Korean Kimchi (Kimchi Met in Festivals): Green World. 

Seo Bu-seung. 2004. Kimchi (Korean Cultural Symbol): Kimyoung Press. 

Trend Monitor. 2010. Preparation for Winter (Kimjang): MBrain Trend Monitor. 

Chae In-seon. 2005. Today is Kimjang Day: Solgeo Nara. 

	7.
Signature on behalf of the State(s) Party(ies)

	The nomination should conclude with the original signature of the official empowered to sign it on behalf of the State Party, together with his or her name, title and the date of submission.

In the case of multi-national nominations, the document should contain the name, title and signature of an official of each State Party submitting the nomination.

	Name:

KIM, Chan
Title:
Administrator of the Cultural Heritage Administration
Date:
14 January 2013 (revised version)
Signature:
<signed>
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