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Kkaennipji is an elegant preserve where the deep, herbaceous fragrance of perilla 
leaves communes with a slow-simmered, time-honored soy broth. The subtle 
bitterness and fine micro-hairs on the surface of the leaves are gently tamed by the 
warm broth, allowing a clear, refined umami to seep seamlessly into every delicate 
layer. The moment it graces the table, a single, paper-thin leaf releases a profoundly 
aromatic essence, offering one of the most sophisticated and quintessentially Korean 
gastronomic experiences. 

 

• ������ Total Time: 2–3 Days | Prep: 30 Mins | Cook & Ferment: Slow-
simmering broth and 48 hours of cold aging 

• ���� Difficulty: Low (Requires delicate cleansing and precise thermal control 
of the broth) 

• �� Profile: A refreshing, vibrant herbal aroma interwoven with a deep, 
smooth, and savory soy umami 

• �������������� Core Process: Delicate Cleansing, Slow-simmering Broth, Lukewarm 
Infusion, Layered Aging 

• ������ Pairing: Steaming hot white rice, charcoal-grilled beef brisket 
(Chadolbaegi), cold buckwheat noodles tossed in perilla oil 

 

Physicochemical & Sensory Matrix 

• Baseline Salinity: 5.0% ~ 6.0% (A mild, optimal saltiness designed to 
gracefully wrap around plain rice) 

• pH Equilibrium: 4.5 ~ 5.0 (A gentle, elegant acidic balance forged by 
natural plum extract) 

• Textural Crunch Index: [■■□□□] (A smooth, tender texture that melts 
softly on the tongue without being chewy) 

• Umami Density: 8.2 / 10 (A comforting depth from kelp and shiitake that 
elegantly supports the herbal fragrance) 

• Shelf Stability: Peaks after 2 days; maintains its unique aroma for up to 3 
weeks refrigerated 

• Aroma Profile: Vibrant Perillaldehyde (Minty/Anise) | Aromatic Brewed Soy | 
Subtle Fruity Plum Notes 

 

Ingredients (Yields 1 Medium Airtight Glass Container) 

• Primary Plant Matrix: 100 Tender, pristine, and unblemished Perilla Leaves 
(Kkaennip) 

• Aromatic Broth Matrix: 1.5 Cups Brewed Soy Sauce, 2 Cups Purified Water, 
0.5 Cup Plum Extract (Maesil-cheong), 2 tbsp Unrefined Sugar, 0.5 Cup 
Cooking Wine 



• Aromatic Catalyst: 1 Sheet Dried Kelp (10x10cm), 2 Dried Shiitake 
Mushrooms, 5 Cloves Garlic, 1 Scallion (White part), 2 Cheongyang Green 
Chilies, 1 Red Chili (Thinly julienned for garnish) 

 

Allergy Information 

• Contains: Soy, Wheat (inherent in brewed soy sauce) 

 

Equipment Stainless Steel Saucepan, Heat-resistant Glass Airtight Container, 
Strainer, Cheesecloth (or paper towels) 

 

Cooking Instructions 

1. Delicate Cleansing: Gently wash the perilla leaves one by one under 
running water, taking great care not to bruise the delicate veins. Stand them 
upright in a strainer to drain, then lightly pat away any remaining moisture 
with a cheesecloth. This ensures a pristine canvas for the clear broth to fully 
penetrate. 

2. Slow-simmering the Broth: In a saucepan, combine the water, soy sauce, 
cooking wine, sugar, kelp, shiitake, garlic, scallion, and green chilies. Bring to 
a gentle, quiet simmer over medium heat to extract their profound aromas. 
Remove the kelp once the fragrance blooms, turn off the heat, and then stir in 
the plum extract to capture its delicate sweetness. 

3. Lukewarm Cooling: Do not pour the boiling broth directly over the leaves. 
Allow it to cool until it retains a gentle, comforting warmth (around 50–60°C). 
This precise temperature is the secret to softening the coarse micro-hairs on 
the leaves, yielding a flawlessly smooth texture. 

4. Layered Infusion: Arrange the leaves in the glass container in small stacks 
of 4 or 5, alternating the direction of the stems with each stack. Scatter a few 
beautiful threads of julienned red chili between the layers. Carefully pour the 
lukewarm broth over the leaves, allowing it to slowly seep into every fine 
crevice. 

5. Time-honored Aging: Place a small dish or pressing stone on top to keep 
the leaves gently submerged. Cover and age quietly in the refrigerator for 48 
hours. In this cold stillness, the rich broth and the vibrant herbal essence meld 
into a deeply elegant delicacy. 

 

����� Professional Culinary Tips 

• 1. Taming the Texture with Lukewarm Heat: Pouring violently boiling 
broth will shock the perilla leaves, making them tough and destroying their 
vibrant green color and delicate aroma. Conversely, cold broth fails to 
penetrate the tiny, hydrophobic hairs on the leaf's surface. Applying a gently 
warm, lukewarm broth is a chef's delicate consideration, opening the plant's 
structure just enough to absorb the marinade while preserving its fresh 



essence. 

• 2. Preserving the Herb's Essence: The soul of the perilla leaf lies in 
'perillaldehyde,' a highly volatile essential oil. Reserving the plum extract until 
after the heat is turned off prevents its organic acids from evaporating or 
clashing with the herb, ensuring that the bright, aromatic profile remains 
elegantly intact. 

• 3. Staggering for Optimal Infusion: When layering the leaves in the 
container, resist the urge to stack them all facing the same direction. By 
staggering the stems in a zigzag pattern every 4 to 5 leaves, you prevent 
them from compressing into an impenetrable block. This thoughtful technique 
guarantees that the clear soy broth flows evenly and deeply through every 
single layer. 

 

������ Gastronomic Pairing 

• A Perfect Harmony of Aroma and Temperature: Drape a single, cold-
aged perilla leaf over a spoonful of steaming white rice, using your chopsticks 
to gently wrap the leaf around the grains. The heat of the freshly cooked rice 
awakens the deep, forest-like herbal aromas trapped within the cold preserve, 
filling the palate with an unforgettable resonance. Serve this alongside fatty, 
charcoal-grilled beef brisket or cold buckwheat noodles tossed in perilla oil; its 
bright acidity and herbal notes will elegantly cleanse away heavy fats, 
elevating the entire dining experience to new heights. 

 

Nutrition Facts (Estimated)  
Total Content : Approx. 15g (5-6 leaves)  
Calories : 25 kcal (Plant minerals and broth polysaccharides)  
– Sodium : 390mg (Mild, approachable salinity designed for pairing with rice)  
– Total Carbohydrate : 4.5g  
– Sugar : 3.0g  
– Total Fat : 0.1g  
– Saturated Fat : 0.0g  
– Cholesterol : 0.0mg  
– Protein : 0.6g  
– Dietary Fiber : 1.2g 
 
*Daily Values are based on a 2,000 calorie diet and standard Korean nutritional 
reference values. 
**Nutritional values are calculated based on original ingredients; substitutions may 
alter specific macronutrients. 

 

 

 

 

 



 

Origins and Food Culture of Pickled Perilla Leaf (Kkaennipji) 

1. Ancient Peninsular Cultivation and the Classical Legacy of "Imjayeop" 
(荏子葉) 

• While perilla seeds have historically been pressed for oil across East Asia, 
South Korea stands virtually alone in its centuries-old tradition of cultivating 
and consuming the fresh leaves (deulkkaennip) as a staple vegetable. 
Cultivation records appear as early as the 15th-century agrarian manual 
Nongsa Jikseol during the reign of King Sejong the Great. 

• Classical Joseon treatises, including Hong Man-seon’s Sallim Gyeongje (early 
18th century) and Seo Yu-gu’s Imwon Gyeongjeji (Jeongjo-ji), documented 
recipes for Imjayeop (荏子葉)—steeping harvested late-autumn perilla 
leaves in brines, soybean paste (doenjang), and soy sauce. Gathering the 
abundant foliage before the autumn seed harvest provided rural households 
with an essential supply of preserved greens to endure long, freezing winters. 

2. The Food Science of Brine Curing (Sakhim) and Cell-Wall Softening 

• Korean domestic gastronomy recognizes two fundamental styles: fresh 
dressed perilla (saeng-kkaennipji), consumed shortly after saucing, and brine-
cured perilla (sakhin-kkaennipji), aged across weeks. 

• Mature perilla leaves gathered late in the season feature fibrous veins and 
bitter tannins. Ancestors resolved this by submerging bundles of leaves in a 
10% sea-salt brine beneath heavy stones for three to four weeks. This 
anaerobic saline curing leaches out harsh bitterness and hydrolyzes rigid 
hemicellulose fibers. Once rinsed and coated in spiced soy marinade, the 
cured amber-gold leaves acquire a tender, pliable texture that wraps 
effortlessly around rice without tearing. 

3. The "Kkaennip Debate" and the Communal Dynamics of the Korean Table 

• Because perilla leaves are paper-thin and naturally adhere to one another 
when moistened with marinade, separating a single leaf often requires using 
one's chopsticks to hold down the pile while another person pulls. This simple 
mechanical reality fostered a dining custom where diners assist one another at 
the table, reflecting communal warmth and attentive hospitality. 

• In contemporary South Korean popular culture, this ritual sparked the viral 
social discourse known as the "Kkaennip Debate" (깻잎 논쟁)—a playful 
philosophical exploration of romantic boundaries, dining etiquette, and 
jealousy regarding whether one's partner should help an acquaintance 
separate a perilla leaf. This phenomenon illustrates how Kkaennipji has 
transcended its status as a humble side dish to become a cultural symbol of 
modern interpersonal dynamics. 

 

 

 



 

 

 

Taming the Wild, Pungent Essential Oils of Sun-Drenched Foliage with 
Saline Fermentation and Deep Soy-Fish Sauce Osmosis: A Refined Portrait 
of Traditional Kkaennipji 

Kkaennipji (Pickled and Seasoned Perilla Leaves) stands as an aromatic, 
mesmerizing classic in Korea’s heritage of preserved leafy greens. Crafted from 
the intensely fragrant leaves of Perilla frutescens gathered between late summer 
and early autumn, this preserve is prepared either by lightly fermenting the 
bundled leaves in mild brine (sak-him) or by meticulously coating small stacks 
with a savory glaze of boiled soy sauce, aged anchovy fish sauce, sun-dried chili 
flakes, minced garlic, ginger, and plum syrup before slow cellar maturation. 
Perilla foliage contains a potent payload of perilla ketone and perillaldehyde—
natural terpenes so assertive that foraging insects avoid them entirely. Eaten 
raw, the leaves can feel dry and mechanically rigid; Kkaennipji masters this wild 
vitality through the transformative kinetics of salt and time. Submerged in brine, 
harsh botanical astringency leaches away while gentle lactic fermentation 
develops, shifting the bright emerald hue into a noble, translucent olive-brown 
perfectly primed to draw in the deep umami of the seasoning. 

Lifting a small cluster of three or four glistening leaves from a ceramic saucer 
reveals thin ribbons of savory glaze bridging the laminated layers. Draped over a 
spoonful of steaming white rice, the rising thermal vapor instantly ruptures the 
microscopic essential oil sacs on the leaf surface, releasing an intoxicating, anisy-
mint herbal perfume into the air. Taking the bite introduces a delightful textural 
dialogue: softer than tough bean leaves yet far more structured than tender 
lettuce, the fine reticulate leaf venation yields with a supple, elastic resistance 
against the teeth. As the micro-textured trichomes caress the tongue, the 
concentrated glutamates of the cured fish sauce and the sharp prick of garlic and 
chili fuse seamlessly with the sweet, gelatinized rice starches. Even after 
swallowing, a clean, cooling botanical resonance lingers across the palate, 
effortlessly slicing through the cloying heaviness of rich meats or turning a 
modest bowl of plain rice into a fragrant, deeply satisfying feast. 

The cultural identity of Kkaennipji is rooted in the thoughtful stewardship of the 
traditional Korean kitchen, which looked beyond the oil-rich perilla seeds to 
honor every fragrant leaf. By subduing wild terrestrial terpenes beneath a 
blanket of aged salinity and fermentation, a saucer of seasoned perilla leaves 
stands as an enduring monument to botanical ingenuity, sensory complexity, and 
the quiet brilliance of everyday table craftsmanship. 

 

 

Editor's Review 

1. Trichome Disruption, Terpene Vaporization, and Lamellar Capillary 
Action 
Kkaennipji exhibits an intricate textural and aromatic profile dictated by the leaf’s 



microscopic anatomy: 

• Thermal Terpene Liberation: The abaxial surface of the perilla leaf is 
densely carpeted with peltate glandular trichomes—microscopic resin 
capsules storing essential oils. Contact with steaming hot rice transfers 
heat rapidly, rupturing these capsules to volatilize perillaldehyde, 
limonene, and beta-caryophyllene, projecting a multi-layered herbal 
aroma into the nasal passages. 

• Laminated Capillary Trapping: Stacking thin leaves creates narrow 
interstitial voids that trap the viscous soy-fish sauce glaze via capillary 
forces. This delivers a tactile, elastic pull when separating leaves with 
chopsticks, followed by a steady, measured release of savory liquid 
during chewing. 

• Structural Venation Resilience: The network of cellulose-rich veins 
retains structural integrity through brining, providing a clean, springy 
resistance that prevents the leaves from collapsing into a soggy, fibrous 
mass. 

2. Chlorophyll-to-Pheophytin Conversion Chemistry and Pectin 
Modulation 
The characteristic amber-olive tone and tender elasticity of Kkaennipji reflect 
precise biochemical shifts: 

• Pheophytinization: During saline fermentation or exposure to acidic 
marinades, dissociated hydronium ions (H+) displace the central 
magnesium ion (Mg2+) within the porphyrin ring of native chlorophyll. 
This irreversible chemical transformation yields olive-brown pheophytin, 
locking in a dignified, shelf-stable color that resists oxidative browning 
over months of storage. 

• Gentle Cell-Wall Tenderization: Controlled brine fermentation 
encourages mild pectin depolymerization within the middle lamella. This 
relaxes the rigid turgor of fresh foliage, allowing hypertonic seasonings to 
diffuse freely into intracellular voids while preserving a pleasant, pliable 
chew. 

3. Lipid Emulsification and Physiological Flavor Masking 
Beyond its role as a humble side dish, Kkaennipji operates as an active 
gastronomic balancer: 

• Volatile Odor Neutralization: Lipophilic monoterpenes and ketones in 
the leaf bind to and sensory-mask off-aromas such as fishy 
trimethylamine (TMA) or greasy hexanal in pork, cleansing the palate of 
stale notes. 

• Digestive Secretion Activation: Bitter compounds and sharp aromatic 
volatiles trigger cranial nerve responses that stimulate gastric juice and 
saliva production, easing the digestive burden of protein- and fat-dense 
meals. 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Copyright ⓒ 2024 All rights reserved by DLF Co., Ltd.   


