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Oi-naengguk is a masterful application of osmotic moisture control and acid-base 
balancing in a cold soup format. Pre-seasoning the julienned cucumbers extracts 
cellular water to maintain a firm, crunchy structure while simultaneously infusing 
savory aromatics. The hypertonic, highly acidic broth, served near freezing, 
stimulates the taste receptors and delivers profound refreshment, making it a 
masterpiece of culinary engineering for hot climates. 

 

 

������ Total: 15 mins | Prep: 15 mins | Cook: 0 mins (No-heat) | ���� Difficulty: Easy 
| �� Profile: Sweet, Tart, and Refreshing | �������������� Focus: Hydration & Electrolyte 
Replenishment 

 

Ingredients (2 servings) 

• Main Ingredients: 1 cucumber, 1/4 onion, 1/2 red chili (optional, for 
aromatics), 1 cup ice cubes 

• Cucumber Marinade: 1 tbsp soup soy sauce, 0.5 tbsp minced garlic 

• Cold Broth Base: 600ml chilled bottled water, 4 tbsp vinegar, 3 tbsp sugar 
(or 4 tbsp plum extract), 0.5 tbsp salt, 1 tbsp toasted sesame seeds 

 

Allergy Information Contains: Soy, Wheat (from soup soy sauce) 

 

Equipment Cutting Board, Knife, 2 Large Mixing Bowls, Whisk (or Spoon) 

 

Cooking Instructions 

1. Ingredient Preparation: Scrub the cucumber exterior with coarse salt, rinse 
thoroughly, and uniformly julienne. Thinly slice the onion and submerge in 
cold water for 10 minutes to extract harsh sulfur compounds; drain well. 
Thinly slice the red chili. 

2. Osmotic Marination: In a mixing bowl, combine the julienned cucumber 
and onion with the soup soy sauce and minced garlic. Let rest at room 
temperature for 10 minutes. This osmotic process draws out excess cellular 
water, preventing future broth dilution while infusing savory notes deep into 
the vegetable fibers. 

3. Formulating the Hypertonic Broth: In a separate bowl, dissolve the 
vinegar, sugar, and salt into 600ml of chilled water. Whisk until all solutes are 
completely dissolved. (Formulating a hypertonic—slightly saltier and sweeter—
broth is crucial to compensate for the dilution caused by melting ice later.) 

4. Integration: Pour the seasoned cold broth over the marinated vegetables 
and mix gently to unify the flavors. 



5. Final Temperature Control: Immediately before serving, add the ice cubes, 
red chili, and sesame seeds to drop the temperature rapidly and deliver 
maximum sensory refreshment. 

����� Professional Culinary Tips 

• Structural Preservation via Osmosis: Pre-seasoning the cucumbers with 
soy sauce leverages osmotic pressure to firm up the exterior cell walls. This 
prevents the vegetables from turning soggy or waterlogged when submerged 
in the aqueous broth. 

• Thermodynamics of Taste Perception: Human gustatory receptors 
perceive sweetness and salinity much less intensely at near-freezing 
temperatures. The broth must be aggressively seasoned at room temperature 
so that it tastes perfectly balanced once the thermal energy is lowered by ice. 

• Volatile Acid Preservation: The acetic acid in vinegar is highly volatile and 
degrades under heat. Utilizing purely cold extraction and avoiding any thermal 
application ensures the bright, acidic aroma is entirely trapped in the final 
liquid. 

 

Nutrition Facts (Estimated)  
 
Total Content : Approx. 400g (1 serving, incl. ice)  
Calories : 95 kcal  
– Sodium : 1,200mg  
– Total Carbohydrate : 20.0g  
– Sugar : 15.0g  
– Total Fat : 1.5g  
– Saturated Fat : 0.2g  
– Cholesterol : 0.0mg  
– Protein : 2.0g  
– Calcium : 30.0mg  
 
*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. 

 

 

 

 

 

 

The Icy Emerald Symphony of Summer: A Crisp Lyricism of Chilled 
Cucumber and Tangy Vinegar Broth 



Oi-naengguk (Chilled Cucumber Soup) stands as the most refreshing and 
breathtaking zenith of traditional Korean summer gastronomy (Eumcheongnyu), 
where crisp, emerald-green cucumbers—julienned to perfection—meet a crystal-
clear, ice-cold broth infused with savory soy sauce, sharp vinegar, and aromatic 
garlic. Eschewing heavy, warming elements in favor of vibrant hydration and 
piercing acidity, this iconic chilled soup achieves an astonishing level of crisp 
revitalization that instantly subdues the oppressive heat of midsummer. 

As the ice-cold, translucent broth touches the lips, an electrifying burst of acetic 
tang awakens the palate, smoothly followed by the savory depth of soy sauce 
and the refreshing crunch of fresh cucumber. Every spoonful delivers a clean, 
restorative wave of coolness that radiates through the body, transforming simple 
pantry staples into an exquisite sanctuary of relief. 

True gastronomy does not rely solely on slow-simmered warmth; it flourishes in 
the ancestral wisdom of harnessing pristine organic acids and glacial 
temperatures to restore internal equilibrium during the sweltering dog days of 
summer. Savoring a chilled bowl of Oi-naengguk on a scorching afternoon is an 
invigorating and elegant ritual—clearing away oppressive fatigue and infusing the 
soul with crisp, sun-cleansed vitality. 

 

 

Editor's Review 

1. An Electrifying Cadence of Acetic Tang, Crisp Cucumber Snap, and 
Glacial Broth Refreshment  
The moment the ice-cold broth coats the palate, a magnificent surge of crisp 
vinegar acidity and savory soy depth awakens the taste buds with electrifying 
precision. This vibrant tartness is immediately balanced by the brisk, refreshing 
crunch of julienned cucumber and a subtle whisper of garlic, orchestrating an 
endlessly refreshing, multi-layered sensory thrill from start to finish. 

2. Acetic Acid Metabolic Stimulation, Potassium-Driven Osmotic 
Balance, and Latent Heat Cooling Thermodynamics  
Oi-naengguk represents an exacting study in summer culinary physics and 
nutritional biochemistry. The acetic acid present in the vinegar accelerates 
metabolic circulation and salivary enzyme secretion, counteracting summer 
lethargy. Concurrently, the exceptionally high water content and bioavailable 
potassium within the cucumber promote cellular hydration and sodium excretion, 
while the latent heat of melting ice crystals rapidly absorbs thermal energy from 
the oral cavity to lower core body temperature. 

3. The Shade of the Summer Veranda and the Grounding Solace of 
Midsummer Relief  
Encountering a chilled bowl of cucumber soup on a sweltering summer afternoon 
evokes the cherished warmth of traditional seasonal care passed down through 
generations. Revered as an indispensable natural coolant to banish oppressive 
heat and restore vitality, savoring this translucent, tangy elixir washes away 
seasonal fatigue, granting a timeless sanctuary of stillness, cooling comfort, and 
grounded tranquility. 
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