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Abstract

A literatural survey on Hankwa, traditional Korean cookies, was made in order
to identify the state of scientific understanding on these products and the future
study needs for the modernization of the products. The type of Hankwa varies
with the raw materials used and the processing methods and is classified into 7
groups, i.e. Yumilkwa, Ganjung-Sanja, Dasik, Jeonkwa, Suksilkwa, Kwapyun
and Yutgangjung. The recipe and processing characteristics of 7 types of Hankwa
were discussed and the scientific findings on these products were reviewed.

1. & ]
PR, & PSS BN SR
£ A% xhEA, REHGE HERE
W7oz 3 HE 178, B/K =t ARG}
271 WRSAA YAz e 24Y
H 3 nge 5EgAeleh™*)

MTEE pHEE e v gofiel v
| o)A ut, FAELe] ERA HE F
H20] Frhol 2aBHAA 2+ AR 71N
Z wiRde g Alat. 23 el S3 nER

>

gl Aoz A 28, K58 3 EaSA Y

£7Ql SAlolQeh T £y, RAiE W
Holl oot fkiE WSl T4, ¥4, e

2 AN}t S8 A, ®MTEe 4
o7 WA ® Aoz FAs

FATHE B0l £33 4odA aE Aol
BEZ 2ol Ft £ A AA(WR))
fded, Fdol gl AAde BHoz Hd
9] Yef & e ool 49 sl E FHo}
A ez Agithn o9 o)) e -
vie} kel RATEE fkel BAte} 4 S
HEE o aREN¥E 4% aReHrs 3§
£l ol AL AR} HEsd 47 dold, F,
Z7A 2 FhEEte utE Yo dEEFE %
3t

BEEE dA= xiste] g3, FAdde
wold), w2 Paprlez s AY A=



56 FEH - LXR

oS ok AT, 25 dels feRe) 743
BRI ES ddo) K3 o] M FAM
7 A7 itz Hild @EEe A= Y
o] £ s Eslo] Qe AAolc =3, MEM
£ 2 249 =g Ade fedAs de A
He(®, T, EKE) Tieh A7) 2ol
Yo g WA AR, e e ¥EF
o] ALSEA o chEkgalel Yad 7]AH e
o gwl ol tha} FF A7 Ae] o
Yol

wheba], MR I Ao A7, F, Al
Fo| E4ol G vlAE S AHY =
A9 ) AREYE ety 2R 3 AR
Bejoll oiA EH WS 2Ade Aol
Yg @y Aad FRc @R By
e nAse, @Ese Y ANH AT

L C) Sale 4¢3

o AYPEE ZASL
A5 aHrsnA A

oz 7ol ¥

II. BIRe| 58

Bl el U MMM FiHve 2o
A gAE fod, Aol utet Aol =t}
Yol zto]7b Urh WML 2ol HE I
Azl =et MRS, MR A2KEL
e HEH A3 22 243 Hed =
24 22 fo|th, F, dFH AIAA 7|
2 Mzl a2 ololx & Ao ¥l
BREE 2 A2 Kol wtel Table 134 3ol
Y 4 dod, Haeh 2okl wet HA
o] a7

(Table 1) Classification of Korean Traditional Cookies

R Y D R:ES Ho WEH A El HAF oA ol F2 A
(oz}, adets, oAz, oizs, HA(H - F - £), ARHAS)
23, ARR: 23 AR 45T E HA R F 2EgE e A
()AAE: ke sl ol 2 A B3¢ 7180l HA 8L F 43 428 E TUA
(274, BARA, ARA, FARRA, AR, A, 33, AN, 4

+74A, ANREE)

(2) AbHE: B g 1EE 7180l A ol 2e S HEE Y A (A geh)
AVAH( ol BhabAE, FE AR, 2 ARRE), AARZHCReAstA AL, Eeistal Al AA(3hA

Ab), MIAbSH ZHA R Abe), bl bal), S SH(ZH 2 )
o Al R RACE, R, XOME, SRHF § A2 wE 4 e A € Yo A

o4 chalatol wobd A

(Subchal, 48ichal, oA, A, Fdaichd, Sobd, AdTH, g,
Arch, =Eeith, g, zaig, ¢AzgA, g F)

Hom R:i4dol We AFe wal, v, 9ol dul 2RFd U A
(clzaz, ARAsS AN, AR, ALFAHN, A4t FARA A
3w, $448% ArcAS, =A@, AN EFA
ARz, S5, JrAs, FeAN FIUAT)

& 4 o KA delE Y F el FAA

(1) 2 §: 3459 Qg 98 F 2 2 2hz FASA ¥l FoIX #E A

(4z, HF2 3)
(2) <

u

(&3, =g, AFF)

coeo] dufE oyl F o A ol Fo oA 2okd A

3B R:Age] v Aol BE ol 82U ¥ SRS dol A ¥ oE A¥ Aol

L A

(e, 474, 2ad, dxd, $eA4d, o§H, 42
o 7 M F:ANEY TA4E AFE A %z a2z ool Hef B F WA A
(MoinA, TARA, sEARA, RA%A, FEAREE)




Vol. 2, No. 1 (1987)

I. ‘hB|R\

HEREE HE Y] 25 £ e UF
o2 o7 7lx mgg whEd od, oM,
ubEa, oi@s), fhEE olE¢ ¥ &
Holl A FU3 st e AZ9 FHEH
25 Za 243 AHE7t 234 o9& ol
RE driel A&} S Yo HAHA
uhE3 A ol dlohfAY o Rofo R wof
A 71 &l AA A

AzAo “Ur}FE BF 750 vEo
718l 2 Ak, o] 9} o] ubE HE MRo|R
ek (FE) EAL £ wmolA &4
€ 2% W 25 o)RAE &c’n 3o Ky
BEFoldes & 4 UHY Lol Mpt
o ®pez wasl o2, nY FE HA
Al 7loll SREREN RHES F3lL AT F8
 migo 2 go] A EHgoy, IS A
Aol o} &g o] 23 oy FUHE 2e
AL iAol Arhe o] oy ofFx
Ao glojM e atsls E4lolch

Fdfe o5 BRolH, = e &
AaFe FHol7le sk, ZAACME

BEMHE ke HE 57

“date ZAA wtze Hzl sled AHF
Edholm, = 2 AAE o 54 v FHe
2 yol Aol 1 #o] gl& wF 4] 3l
£ Aol cp eln s ch ok “%o] =
£ #gs 2odd “ozel Aral HIE)E
KEABEE AHA 7] olFol mEge] 7142
dof fFo] Ha, ¥ FEY o%olM, 7|E
L BA3 L wESL] W E7olw, felviet 2
o #& Mo|z} 3wl Foll &S dFe 3
2, EdE ol ER)ol dla, AL o
3z} g ol

R w3 B El 23 “HE el 3k
2519 ofeiztulol| e “dHT R F3A,
e =g uts el d3y i o] &
< v 7z zpo] mhEo] Fet Fep =
HAcE? =3 AR o] SRkmRERMdE o
32 “EAE ol o e AAAY
9} 2 mofolat &gt

g, oke] mokol| oisted 2AAACIA &
“ofrti wlrlE wES WAHEA £ Fad
pofog 27g o ¥t 7| Eoll XA
28 A e n e’ R HEA ol
A “Sholl wheEoh’ st n P “dlma] A dted
ukE e A o’ sAchS w3, zAdee

(Table 2> The Materials for Yackwa in the References®’
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