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A Research on the Traditional Food Materials for Developing Medicinal Food and
the Direction of Applying the Theories of Oriental Medicine
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Abstract

This study was conducted to investigate how to apply the theories of oriental medicine appropriately, which direction should
be taken, and how it should be developed. The results are as follows. First, to develop medicinal cuisine, it is necessary to
grasp the theoretical system, considering Ohaeng and Omi, the five viscera and the six entrails, organs and body, by raising
the level of understanding comprehensively about the relationship between the characteristics of each groups of Sasang
Constitutions and the theories of Eumyangohaeng, and the relationship between the theory of Kimi and food, and then to
explain developed medicinal cuisine and apply those theories to inventing new ones. Secondly, to develop medicinal cuisine
for health enhancement, it is also required not only to consider constitutions but also to suggest the need of knowledge for
moderation in terms of regimen along with the theory of Kimi. Thindly, to develop medicinal cuisine according to the
perspective of Kimi Theory, what should be taken into account is not only the understanding of the characteristics of food
materials, but also the properties of them that the theory of Kimi, Eumyangohaeng, and Sasang Constitutions share so that
it is possible to invent medicinal cuisine which is good for anybody to protect disease specific to a certain group of |
constitutions with, and serves as the dietary regimen customed to each constitution group. Lastdy, the scientific effect of the
medicinal cuisine which is developed according to the theory of Kimi, Eumyangohaeng, and Sasang Constitutions should be
verified by scientific researches and clinical experiments. And it is believed to be essential for the govemment to make efforts
to set a standard and laws to validate the medicinal effects and the process of assessment so that the systematic development
can be encouraged, and to prepare guidance to food development for national health improvement.

Key words : Medicinal food, theories of Kimi, Eumyang-ohang, Sasang constitutions.
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Table 1. Differentiation of the characteristics by Ohang Constitutions

Constitutions Organs Characteristics Expected discase
Tree Liver, gall bladder Smart, sensitive, attractive Nerve system, problems with digestion or the lower limbs
. . . Yang: optimistic, social . .
Fire Heart, small intestine . & P . Digestive organs, coldness
Yin: tolerant, friendly
. Independent, persistent, . . .
Soil Spleen, stomach .p p‘ Large intestine, respiratory organs
patient, goal-oriented
Metal Lung, large intestine Brilliant, keen judgement Urinary organs, nerve system
Water Kidney.bladder Wit and wisdom Liver, coldness

Table 2. Food which can be applied to each Ohang constitution group

Tree Fire Soil Metal Water
QOat, buckwheat, wheat, . . Bean,
. . . Millet, Brown rice, . .

Grain barley, cowpea, red Indian millet barnvard millet Job's tear glutinous millet,
bean, kidney bean, pea 4 Rhynchosia Nulubilis

i trawb: . . Melon,
Tangerine, strawberry, Apricot, gingko nut ¢ on‘
.. grape, apple, cherry, pumpkin, Pear, Chestnut,
Fruit . . sunflower seed, ..
a Chinese quince, . Jjujube, peach watermellon
. grapefruit .

citron, plum persimon

G . .
reen pep;')er, Sweet potato Green onion, garlic, Brown seaweed,
. ... a shepherd's purse, e .
Scallion, sour Kimchi, > runner, chilli, wild garlic, kelp, laver,
Vegetable lettus, a crown daisy, . . .
sesame leaf celery. aster parsley, Chinese radish, various seaweeds,
.ry’ s spinach Chinese cabbage bean seed leaf
Ixeris sonchifolia
Goat, sparrow, Cow, rabbit, Pork, whale, turtle,
Nurishin Dog, chicken, turkey, roe deer, nudus, Horse, cat, snake, reproductive
€ egg,quail egg, grasshopper, Cyprinus carpio salmon egg, clams, organs of animal,
food Meat . . . . .

animal liver, hearts of animal, animal spleen, animal lung, earthworm, frog,

gall bladder intestine, blood, stomach, large intestine sea cucumber,
pigeon pancreas salted shrimp

i . Red der,
Vinegar, . Alcoholic drink, Malt, honey, sugar, © p.epper poweer Salt, soybean paste,
. sesame oil, . . . gochujang, pepper,

Spice erila ol Chajang, jam, milk, butter, eopermint. ginger tofu, soybean sauce ,
P . cottonseed oil glucose pepp - BNEeh, cheese, salted fish
margarine mustard, wasabi
Omija tea, Red tea Arrowroot tea, shikhye,
p.eanut tea, green te’a, ginse?g tea, jujl.lbe tea Gin'ger tea, yang tea,

Tea citron tea, a Chinese matrimony Job's tear tea, .

erilla tea. coffe, vine tea, Eucommia sujungwa soy milk
p ) Ganoderma lucidum L Jungw

orange juice ulmoides tea,

Peanut, perilla, Emaculata, Sweet potato, Onion,

Root . . . Hemp
pine nut, walnut platy codon arrowroot, lotus root  Chinese squill
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Table 3. Qlassification of food by constitutions

KoMrloF A HSE:

Good food

Harmful food

Applicable herbal medicine

Wheat, bean, sweet potato, Job's tear, peanut,

brown rice, beef, milk and dairy products, chest nut,
Taeum pine nut, walnut, gingko nut, Chinese radish,

platy codon, Codonopis lanceolata, fernbrake,

brown seaweed, kelp, laver, hemp, seaweeds, etc

Chicken, dog, ginger
pork, garlic, pepper, honey,
ginseng, coffee, etc

Medicinal powder, omija,
wonyuk, the root of Pueraria,
the young antlers of the deer,
bear's gall, musk,

snake's beard, etc

Barley, red bean, green bean, Chinese cabbage,
cucumber, lettus, burdock, pumpkin, egg plant,

Soyang watermelon, strawberry, banana, pineapple, oister,
sea cucumber, sea squirt, ear shell, shrimp, lobster,
carp, pork, draft beer, ice cream, etc

Green onion, garlic,

red pepper, ginger, pepper,
chicken, dog, roe deer,
goat, honey,

ginseng, milk, etc

Sukjihwang,

Cornus officinalis,
Chinese matrimony vine ,
sangjihwang,

Ganoderma lucidum, aloe

Glutinous rice, glutinous millet, potato, honey, chicken,
dog, roe deer, goat, lamb milk, Alaska pollack,

Soeum sea bream, yellow corvina, anchovy, brown croaker,
apple, tomato, peach, jujube, spinach, green onion,
garlic, ginger, red pepper, mustard, pepper, etc

Cold noodle, melon,
watermelon, cold milk,

Ginseng, buja, milk wetch,

patbingsoo, noodle, draft beer,  dangui, Cnidium officinale,

squid, green bean, icecreams,
barley rice, pork, wheat, etc

cinnamon

Buckwheat, wild grape, cotton boll, grape, persimmon,
Taeyang cherry, Chinese quince, sunchaenamul, pine pollen,
sea cucumber, crucian carp, shellfish, crab, etc

Hot and spicy food,
thick and fatty food

Ogapi, Chinese quince, cotton
bool, pine needle,
crucian carp, etc
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Table 4. Difference between the properties of grain in
Donguibogam and Bonchohak

Donguibogam Bonchohak
Coldness Greén grm Nonglutionous rice, barley,
glutinous rice wheat, Job's tear, soy bean
Warmth Barley Glutinous rice
Coolness  Wheat, Job's tear Nonglutionous rice
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Plainness OnBIIionous Tee, - 5 een gram, Job's tear

soy bean
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Table 5. Food which is mutually contradictory
Mutually contradictory Mutually contradictory
Jinchangmi, ginger .
- 1
Horse cocklebur fruit, Tame duck © Snapping turtle
Horse(milk) > Sashimi Carp « Dog
Beef, lilac daphne, .
Pork “ Coriandrum sativim Crucian carp L Sugar, pork
Lamby(liver) Lo Chinese pepper, pork Acipenser sinensis < Buckwheat powder
Lamb(stomach) o Red bean, omae Shrimp > Pork, sugar, chicken
Lamb - Sashimi, dairy products Yellow soy bean < Pork
Rabbit o Ginger Millet - Marsh mallow
Beef - Chestnut Red bean - Carp
Beef(liver), deer > Catfish Yangmae > Greeﬁ onion
Beef{(intestine) > Dog Persimmon, pear - Crab
Allium thunbergii < Beef Plum — Egg
. Jujube, plum, water chestnut,
1ki —
Deer,elk(yellow) Shrimp, omae, plum Honey > green onion, sowthistle
Chicken e Fish juice, rabbit Sugar - Bamboo shoot, marsh mallow
Egg — Snapping turtle, garlic Lettus — Dairy products
Quail o Pork, mushroom Water pepper o Sashimi
Buckwheat, wheat powser
Pheasant - walnut, shiitake, crucian carp, Amaranth - Snapping turtle
pig liver, catfish
Pheasant(egg) L Green onion Mustard powder L Rabbit
. Eeel, mudfish,
Sparrow o Plum Chinese pepper « Fluta Alba
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