
 

 

 

Ugeojigalbitang 

Korean Cabbage and Short Rib Soup | 우거지갈비탕 
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Ugeojigalbitang is a robust, heavy biochemical matrix engineered to break down the 
dense connective tissues (collagen and elastin) encasing the ribs of a vertebrate 
(beef) into sticky, tender gelatin via prolonged thermal hydrolysis. As the kinetic 
convective energy of the rolling boil renders the animal lipids from the short ribs into 
the broth, highly fibrous Ugeoji (blanched outer leaves of Napa cabbage) is 
introduced. The intense heat degrading the rigid pectin of the cabbage transforms its 
cellular cellulose into a massive sponge, violently absorbing the hypertonic, lipid-rich 
beef broth. The overwhelming, heavy gamey aromatics of the rendered beef fat are 
sharply masked by the beneficial microbes and amino acids of fermented soybean 
paste (Doenjang), transmuting the broth into a deeply rounded, earthy umami. Boiled 
until the tough meat effortlessly yields from the bone, this soup is the ultimate 
protein-fiber fusion, designed to instantly elevate core body temperature during 
freezing winters. 

 

 

������ Total: 3 hrs 30 mins | Prep: 1 hr (Osmotic purging) | Cook: 2 hrs 30 mins | ���� 
Difficulty: High (Requires strict collagen denaturation and lipid emulsion control) | 
�� Profile: Profoundly Savory, Earthy, and Richly Viscous | �������������� Focus: Thermal 
Hydrolysis, Cellulose Absorption, & Biochemical Masking | ������ Pairing: Chilled, wild 
pear-infused traditional distilled Munbaeju 

 

Ingredients (3–4 servings) 

• Collagen & Protein Matrix: 1kg Beef Short Ribs for soup (submerged in 
cold water for 1 hour to purge blood proteins via osmotic pressure) 

• Cellulose & Pectin Matrix: 400g Blanched Ugeoji (Outer leaves of Napa 
cabbage - excess water squeezed out, torn lengthwise) 

• Fermented Amino Acid Binder (Seasoning): 3 tbsp Doenjang (Korean 
soybean paste), 2 tbsp Gochugaru (chili flakes), 2 tbsp Soup Soy Sauce (Guk-
ganjang), 2 tbsp minced garlic, 0.5 tsp minced ginger, 1 tbsp Perilla Oil (or 
Toasted Sesame Oil) 

• Aqueous Solvent & Deodorizer: 3L Purified Water, 1 Onion, 1 stalk Green 
Onion, a few Whole Black Peppercorns 

• Aromatic Catalyst: 1 stalk Green Onion (chopped), 2 Cheongyang green 
chilies (diagonally sliced) 

 

Allergy Information Contains: Beef, Soy, Wheat (from Doenjang and soy sauce) 

 

Equipment Massive High Thermal Mass Cauldron or Stockpot, Mixing Bowl, Cutting 
Board, Knife 

 

Cooking Instructions 



1. Thermal Coagulation & Initial Deodorization (Blanching): Pour boiling 
water over the purged beef short ribs and boil aggressively for 10 minutes. 
The water-soluble blood proteins (myoglobin) trapped in the bone marrow 
and muscle fibers will thermally coagulate into dark foam. Discard this water 
entirely, and scrub the ribs under cold running water to physically wash away 
bone dust and impurities. 

2. Thermal Hydrolysis: Place the cleaned ribs into a large pot with 3L of fresh 
water, the whole onion, green onion, and black peppercorns. Bring to a high 
boil, then reduce the heat and simmer continuously for at least 1 hour and 30 
minutes. The intense thermodynamic heat slowly degrades the rigid collagen 
bonds attached to the ribs, converting them into yielding gelatin while 
rendering high-density animal lipids into the broth. 

3. Cellulose Seasoning Binding: While the ribs are boiling, place the torn 
Ugeoji in a mixing bowl with the Doenjang, Gochugaru, soy sauce, garlic, 
ginger, and perilla oil. Vigorously knead the cabbage by hand. This mechanical 
friction creates micro-fissures in the cellulose, forcing the hypertonic 
seasoning deep into the plant tissue. 

4. Multi-phase Matrix Integration: Once the beef falls tenderly from the 
bone, remove the whole onion and green onion from the broth. Introduce the 
seasoned Ugeoji. Cover and simmer for another 40–50 minutes. As the 
cabbage's pectin walls collapse, the cellulose acts as a sponge, aggressively 
absorbing the rendered beef lipids. 

5. Aromatic Finish: 5 minutes before turning off the heat, add the chopped 
green onions and green chilies for a sharp, volatile allyl sulfide finish. Transfer 
to a Ttukbaegi (earthenware pot), boil once more, and serve. 

 

����� Professional Culinary Tips 

• Physics of Collagen Breakdown: The profound depth and fall-off-the-bone 
tenderness of short rib soup cannot be rushed. The fascia and tendons 
clinging to the bone are highly cross-linked proteins. If you do not subject 
them to 90–100°C kinetic heat for a minimum of 1.5 to 2 hours, the proteins 
will not unwind into gelatin, resulting in a catastrophic, rubbery texture. 

• Absorption Kinetics of Ugeoji: Dropping bare cabbage into the broth yields 
vastly different results than violently kneading it with Doenjang beforehand. 
The physical friction of kneading forces the hypertonic salt and fermented 
peptides into the plant structure. When dropped into the broth, this osmotic 
differential causes the cabbage to suck up the dense beef marrow lipids rather 
than just watery broth. 

• Biochemical Masking via Doenjang: Controlling the heavy, gamey 
aromatics of rendered beef fat during a prolonged boil is critical. The complex 
amino acids and peptides in the fermented soybean paste biochemically mask 
these undesirable animal odors. Furthermore, the Doenjang acts as a buffer, 
rounding off the sharp edges of the capsaicin, giving the broth a flawless 
rheological balance. 

 



������ Gastronomic Pairing 

• Biochemical Palate Cleansing: When the heavy, saturated beef lipids, the 
earthy Doenjang, and the sticky gelatin compounds thickly coat your oral 
mucosa, pair this dish with a chilled shot of Munbaeju (a 40% ABV 
traditional distilled spirit with notes of wild pear). The highly refined 
ethanol molecules and the sharp, fruity aromatics of the wild pear act as a 
surgical solvent, cleanly slicing through the heavy lipid barrier on your tongue. 
This brilliantly resets your taste receptors, exponentially amplifying the sweet, 
earthy depth of the Ugeoji for the next spoonful. 

 

 

Nutrition Facts (Estimated)  
 
Total Content : Approx. 750g (1 serving, excluding bone weight)  
Calories : 480 kcal (Excluding rice)  
– Sodium : 1,250mg (Variable depending on Doenjang and soy sauce usage)  
– Total Carbohydrate : 16.0g  
– Sugar : 4.0g  
– Total Fat : 28.0g (Rendered beef lipids and perilla oil)  
– Saturated Fat : 12.0g  
– Cholesterol : 85.0mg  
– Protein : 42.0g (Dense with highly bioavailable collagen peptides)  
– Dietary Fiber : 9.0g (Ultra-high density cellulose from cabbage) 
 
*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 Korean Cabbage and Short Rib Soup 
(Ugeojigalbitang) 

1. Gimjang Cabbage Resourcefulness and Historic Cattle Market Taverns 

• Rooted in the frugal wisdom of traditional Korean agrarian society during the 
late-autumn Gimjang (kimchi-making) season, where the tough, sun-ripened 
green outer leaves (ugeoji) stripped from napa cabbage heads were carefully 
preserved, blanched, and hung to dry as an essential winter source of dietary 
fiber and vitamins. 



• While prime center-cut beef ribs were historically luxury delicacies reserved 
for royal banquets and aristocratic scholar (yangban) feasts, tavern keepers 
near regional Joseon cattle markets (such as Suwon, Daegu, and Seoul’s 
Majang-dong) collected discarded rib trimmings (maguri) and knuckle bones; 
boiling these humble cuts with plentiful ugeoji and soybean paste created an 
accessible, nutrient-dense tavern soup (jangteo-gukbap) for traveling 
merchants and laborers. 

2. The Culinary Science of Fermented Pre-Seasoning and Two-Stage 
Simmering 

• The hallmark of authentic preparation lies in the technique of pre-seasoning 
the boiled cabbage leaves (ugeoji mitgan): tossing the squeezed greens with 
aged soybean paste (doenjang), minced garlic, and sesame oil before they 
enter the soup. The soy enzymes and organic acids tenderize the tough plant 
cellulose fibers while ensuring the savory seasoning permeates the core of the 
greens. 

• The short ribs are parboiled (blanched) first to eliminate coagulated blood and 
impurities, then gently simmered in clean water for over an hour to extract 
clear meat stock before the seasoned cabbage is added. This two-stage 
hydrothermal process ensures the beef achieves a tender texture while 
allowing the greens to absorb the savory broth without turning bitter or 
muddy. 

3. The Legacy of Seoul’s Pimatgol Backalleys and Soulful Working-Class 
Comfort 

• Deeply associated with the historic Pimatgol ("escape horse alley") and 
Cheongjin-dong hangover soup alleys of downtown Seoul, where commoners 
historically ducked into narrow passageways to avoid the horses of Joseon 
officials and enjoy steaming bowls of nourishing broth. 

• Offering the visual indulgence of whole beef ribs alongside the comforting, 
non-irritating warmth of a rustic doenjang broth, Ugeojigalbitang served as 
the ultimate dawn restorative for early-morning municipal workers, market 
vendors, and tired urban laborers, remaining an enduring monument to 
Korean gastro-resilience, motherly warmth, and restorative culinary heritage. 

 

 

 

 

 

 

The Colossal Extraction of Bovine Rib Marrow Gelatin and the Earthy 
Respite of Braised Winter Cabbage: A Refined Portrait of Ugeojigalbitang 

Ugeojigalbitang (Simmered Beef Short Rib and Dried Cabbage Soup) stands as 
the deeply restorative, rustic, and biologically harmonious summit of Korea’s 
dual-lineage (tangban) gastronomy. Dense, richly marbled beef short ribs—



celebrated for their dense collagen matrix and sweet marrow—are steeped in 
cold spring water to completely purge residual hemoglobin before undergoing a 
rolling preliminary blanch with alliums to strip away surface scum and volatile 
off-odors. Submerged into a foundational cauldron alongside aged Korean 
fermented soybean paste (doenjang), crushed garlic, winter radish, and scallions, 
the ribs are coaxed through hours of low-intensity convective simmering until the 
meat effortlessly slips from the bone. Layered into this bubbling broth is a 
generous mass of ugeoji—sun-dried or blanched outer Napa cabbage greens, 
gently bruised and seasoned with aged soybean paste, chili powder, and toasted 
sesame oil. Bridging the crystalline luxury of celebratory banquet galbitang with 
the earthy, inclusive heartiness of countryside marketplace soups, this dish 
achieves an exquisite thermodynamic and nutritional equilibrium. 

Confronting the heavy earthenware pot (ttukbaegi) as it arrives boiling with 
terracotta foam releases an immediate, deeply comforting olfactory charge: the 
rich, buttery perfume of slow-extracted bovine marrow mingles seamlessly with 
the deep, bready savor of fermented doenjang and the sweet, sulfurous warmth 
of tender braised alliums. Taking the first sip coats the palate in a velvety, lip-
coating broth laden with dissolved gelatin; the unctuous stock glides effortlessly 
down the esophagus, delivering deep, restorative heat to a weary digestive 
system. Grasping a short rib reveals meat whose intramuscular collagen has 
completely melted into liquid silk, separating from the bone with zero resistance 
to release a concentrated burst of sweet savory juices. The slow-braised cabbage 
greens, having drunk deeply of the beef marrow stock, melt across the tongue 
with a tender, velvety chew, offsetting the broth's richness with sweet vegetable 
hydration. Steeping a bowl of warm white rice into the soup alongside a crisp 
bite of aged radish kimchi (kkakdugi) completes an unforgettable ritual of 
profound domestic solace and physical rejuvenation. 

The enduring brilliance of Ugeojigalbitang lies in its historical synergy—uniting 
the prized, celebratory luxury of bovine short ribs with humble outer cabbage 
leaves that would otherwise be discarded during the autumn kimchi-making 
season (gimjang). Born at the cultural crossroads where aristocratic banquet 
elegance met the bustling iron cauldrons of five-day rural markets, a steaming 
bowl of beef rib and cabbage soup remains an irreplaceable monument of 
sustainable whole-plant and whole-carcass resourcefulness, maternal generosity, 
and brilliant Korean culinary craftsmanship. 

 

 

Editor's Review 

1. A Dynamic Harmony of Fall-Off-The-Bone Rib Tenderness, Spongy 
Cabbage Fiber, and Broth-Saturated Grains  
The structural architecture inside the vessel delivers an extraordinary interplay 
between dense mammalian muscle tissue, hydrated plant cell walls, and 
gelatinized starch grains. Prolonged convective simmering melts the tough 
collagenous sheaths encasing the rib bones, allowing the succulent beef fibers to 
pull away with delicate, tooth-yielding tenderness. This rich density is cushioned 
by the slow-braised ugeoji, whose relaxed fibrous matrix absorbs the broth like 
an organic sponge, releasing sweet vegetable moisture with every chew. 



Concurrently, the broth's dissolved gelatin forms an unctuous fluid layer over the 
steeped rice grains, preventing clumping and ensuring an impeccably balanced, 
non-fatiguing mouthfeel from the first steaming spoonful to the last. 

2. Type I Collagen Hydrothermal Gelatinization, Bovine Lipid O/W 
Micro-Emulsification, IMP-Glutamate Synergy, and Pectin-Fiber Lipid 
Adsorption  
Ugeojigalbitang represents an exacting study in connective tissue biophysics, 
colloidal interfacial mechanics, and nucleotide umami dynamics. Insoluble Type I 
collagen, heavily concentrated within the rib periosteum, tendons, and 
intramuscular perimysium, undergoes thermal denaturation at sustained 
temperatures between 85°C and 95°C, cleaving its tight triple-helix hydrogen 
bonds into water-soluble gelatin polypeptides. These long-chain gelatin 
fragments, alongside soluble pectins leached from the braised cabbage, act as 
amphiphilic emulsifiers that encapsulate free bovine tallow into a stable oil-in-
water (O/W) micro-emulsion, transforming the broth into a rich, unified body 
without an oily surface slick. Muscle-derived inosine monophosphate (IMP) 
converges with the abundant free glutamates from the fermented soybean paste 
and simmered cabbage, triggering an exponential synergy across human oral 
T1R1/T1R3 umami heterodimers. Furthermore, the insoluble cellulose and 
hemicellulose fiber networks of the ugeoji physically adsorb excess lipid micelles, 
moderating digestive transit and preventing gastric heaviness, while scallion 
allicin volatiles bind trace aldehydes to secure a pristine aromatic finish. 

3. The Aristocratic Banquet Heritage, Zero-Waste Agrarian Thrift, and 
the Zenith of Korean Beef-Greens Gastronomy  
By synthesizing the prestige of celebratory banquet ribs with the thrifty, 
resourceful utilization of agricultural byproducts, Ugeojigalbitang represents one 
of the most culturally harmonious adaptations in East Asian food history. 
Harmonizing rich mammalian proteins with earth-grown brassica greens through 
the ancient microbial alchemy of fermented soybean paste, this iconic classic 
stands as an enduring sanctuary of domestic comfort, ecological intelligence, and 
brilliant culinary craftsmanship. 
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