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Analytical Study on the Jehotang in Literature in Terms of Cooking Science
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Abstract

The traditional Korean drink "Jehotang', which is one of the most commonly prescribed drugs for treatment of the heat
stroke accompanied by high fever, severe sweat and thirst, it is effective for quenching thirst, strengthening the stomach, stopping
diarrhea and regulating intestinal function. It is also known to play a role in activating the growth of useful microbes in the
intestine and in multiplying intestinal immune cells. Thus, this study investigated all aspects of the drink in an effort to develop
a new functional beverage. In the course of this study, the analytical research into the literature concerning Jehotang an error
in the secrets of preparing the drink. The Japanese apricot, which was given the botanical name, " Prunusmume", should only
be used with the flesh (scientifically referred to as "Fructusmume"), which is fumigated with straw fire before drying. and the
seed should be thrown away. The honey should only be used after it is heated with a gentle fire, before removing the white
foam that forms on its surface to make the "Yeonmil". Two kinds of cooking processes were found in the ancient literature.
One procedure boiling down the powered Fructus mume mixed with the Yeonmil, while the other procedure involved preparing
the Fructus mume's water by adding water to it, and blending the water with the Yeonmil and the rest of the raw ingredient
before boiling them down. The current procedure, in which the cooking is done in a double boiler, has been widely adopted
to its simplicity. The finished Jehotang is put in porcelain, kept at room temperature, and consumed after mixing with cold

water.
Key words :
M B
AE FEE Folo 78 &4 £33tz dHe] ojo] Wiz
9 To% SAFE A2l 2 glon, O TR FH, =7
ol vl-¢ ksl A7, H=e Y Toll Wt B -4 - 3
A 5 10712 BFHetw glom, 1 FF

ZHE 2204 7A€
= $5E Usled,

2%, 85% 5 45757 AtHA 5 2000).

A SREENS) 7182 AE oA, 9ii A, 71er F71E
EA A Fol £ & irk 7H g o gl Al o
WHHGEAEE (=52 1445), 3150l QA A <
& WA ]] Feo] RAGKRER) (ST 1611), 24 L7]d
U2 Ago)shaiQl MakoFt (A (JHE 1885) 5 9
THY AMEBD 71EH] o, dRtEY Foll= 3T
o] PARE(BFERE)E T 1611), SURAAHLA T4

! Corresponding author : Jong-Goon Kim, Tel : +82-2-3408-
3219, Fax : +82-2-3408-3318, E-mail : jgkim@sejong.ac.kr

Jehotang, Korean medicine, ingredient, cooking method, storage, drinking method.

HARAAMFE(ZTA 1715), AR FALAQ] (78
2 (EE#E)(0 51 gl 1759~1824) 5 7572 E3d 7]
S0 glck w3l GAPIEAQ] MIHARS E(fhEalE) (0]
WA} 1617~1892), T340 934 S(HAETIAEED)(HSA 1281~
1865), "5 H QU7 (EHFEID(EH Y 1623~1910) FollA]
= go}l B & 9t} o]3 @ V| 2ES £ o A SRKERIE)S
o2 AWEHAS B opE} FFY] AF S5E AHEH
o7t 24 F710E dutgiSo)A de] Anieo] o Ed 3
Foaz ey A =HAvk & 4 ATHT er ol 2008).

el S RE) M & ) FA@EARF) I} st 52 0]
1A7E fA8E AW dquEle 588 FddS A3}
a1 ek o] @ AP 289 HER gstA ol g5o Y
A sk Al sR@EEE el B4 d2F g 5 ek AlE
BERE)S AZEE: B9 HolA ZollM o] vz el
U Wzdo] Yye ¥)E tadle Aoz 458 ax4
a2, 918 EESH sH, A9 75S -] dAE o
A e TFol vk o M EH 715 0] Aok
et al 2008).



18(4): 446 ~454 (2008) 4 & AzHEm e 28y 24 AF 447

HT FEvere] A AESESY 1 AAEe] 9
I =3 9A, A BB 24, 99 1 5 Y 8%
Al 7] ithe AMdo] HEtg oz g wet 7
T4 A Eo A JEA7Y AH 7T AL IEHCha et af 2002, Min
et al 2002). A SENERIE)S] 71EAS AeE oz ,J%‘E?]—»‘-;—
AT Bael whad A SEEESR)C] AW fdl B.
3} Lactobacillus 52 A& &4 &3P} $<r3ln ZJ’ S|
& 98}E Peyer’s patch A 329 F4F F33ttT B
SATHi et al 2006). S FAke} B31HQ 0, 71587
Al A ASREMS)S A7 sk AR B B
LF AUAEL 23 A% SRR NEE F e 7Hsdol
FEa0 L AR R SR A F7RA] A SREES) &
& A7e Uuk AR EA, f714 #4, FPaE Fo] ol F
o] A& o]t Yun & Jo 1996, Yun & Jo 1996, Ji et al 2008).

et & AFe 1@%(%2%)% Agshe 3, @
9] 7130 9= SEE fUsle 7128 E E83turt

? ke %(Emm@) A, fes U, A% 2 58
THE 2l SHdA 24 - A3t

2

S
5]

JE
PN =l

2 g
1. S ENERS) M=

1) MZ @l 7|

A SRS ARE ol(8), ARIED), ZIHER),
WATHEES) 282 ZFE)olth FARR AMSH T eule
&3 uishre dujg oy gAE Hee wd
(Sl X F538td Z40] B wj7ia] A2 Aot +
ﬂﬂra} AEE, A 45 AGeA Y=o, 858
FTA FUst Y A8tk AR, &3, Hekek
3 5-—?51 wregol glon, F3T) Fdotrlol Fellx Al

A FUE R ATHFEF 2004).
ZAXN Yol e FRdM Bojee & F(EEC]Z} 8
of grekiEn Tt st S7t 449 FeEid ey 24
Sz 2EREFEER) 18 685 KFE 26%, 134 8H 30
«l 7158 HW “4rRE0E, mipsRsmmely sl «9f
Hol| Hate] Mg e FHEDS iR A
o}xl F3HA st el 7180 dlon, 397 GRERR
HEd)olM 9z 9 39 199 “ETHILED, SR, ERE
R, TREEHEE o 2kaL ate] G2 oA dolA WA
g 2 E¥sia oA g Bugte 49& vldde] Hstn
e 715 EogE oAle dadel =ulilolv XE
A AMEEE F2 BEYE A ok =, AEw
BRI AHEEE B 238 S 8B 7180 )
HANS 2(figEligR) sl 715=d e, 5% 30d 78

16l aztAl A& AAAN “BIAZE(RLERM
Azl Eol7be 8ol 233 A9 8.3 st 31d3t
z232 fostele 49 &37h srgEdnt. oA Y, g
AR, Z3h, Wetelsl g Pkl eujgt B ofF FASHA
AgdE Aot

2) Mz (2l StelEy &4

AT B(ERES 735k MBS ddy EAE £ 1
o FelaHch. FARY eu(BipT L EMes Bt
A E(R)ol wi&En G2 nEEsta gto] Alm o] gith
HE Ate|r] FES 2%, oA 58 WA 3 =g@FHR)H
FS(EHE A3 €58 o T T3, 43 2 F
(A Wl ZFo] Ve A& A galn 7L AHE flel
I Yol ulEn AL A s AL v FiEE 1611). AF
AN 74%’4(@%)&“10] HoluA 288 E g85n 4]
85 AN 2IER), WAHEEE)S o] 4T W
B AA 2 71«1 2%S 483 dFn 9% 71es A
AI7)E ZHgo] ITHFD S 2004). ©15 A8 2L ()
EE PPt F53 2 FEHoR NEE@EHS F
3 HZ(RR)S XA ke A8 7R o] d4EF o
gl 2R B& Bapld 83 Aotk

A SRS oS T3 (BHER) o A,
ERILE, AR, 98 =9 548 & A3ld s
% 31, g e &1 25E 95 o0 Bl =8ut Fu
Be &A71A getheta 294K glom To|d & a(Bik
B (FAT 1546~1580), IR HACHELR) Tl AT
o Ao R R ILE, “CHE EolFn 25E A ¢
o sted AF(EF)S tHEASQ Aot

3) ¥AMEol &4 U

A SR ER A AHEEE AR &2 e el
FAEHER), 126 A YL-SAEERIDT-HB)2] HeT
A Az e S st & o B 7R A §

o] glom, Foje A4 BPIA B4 0FE Uk
9l WEE YL AE A2 5T Aol 21
Foje] Azehn, 23 AR A Yt BLE TP

*1 AHgsla, 241018 AR S Al AsK] ST Hela, @
< fj2l& 7R 93] sl ghA Adsled Azd F olF
A ZolA ARggta siitt. ey —?—EM oA
grde £date WS Akl i
o} ol A LFZ FFolA Ml%
2 ezt FYUEEM X E X35 ol .ZEH§ 11% %)
Zalel Algsln 9lemg AAE on&S AA AMesln
Je otk AE LI 2uj2 T xﬂz‘%’*(ﬁmmﬂ%)% 2

r
ikl
s



448 2w &

I

L=

Kotrlop RAHSET

Table 1. Oriental medicinal characteristics of the materials composed of Jehotang
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Table 2. The amount of ingredients used in Jehotang
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Table 3. The amount of ingredients for Jehotang in the modern cook book
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Table 4. The process of boiling Fructus mume powder after mixing it with Yeonmil
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Table 5. The process of boiling down the Fructus mume's water added with the Yeonmil and the other raw ingredients
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