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Literature Review of Korean Traditional Beverage Recipes
- Focus on Sujeonggwa -

Nam-Soon Choi*

Department of Food and Nutrition, Baewha Women's University

Abstract

“Sujeonggwa” is a traditional korean beverage made from dried persimmon, cinnamon, and ginger and is often
garnished with pine nuts. The purpose of this study was to investigate changes in the ingredients, recipes, and processing
of “sujeonggwa” in Korean cookbooks published since 1400. The name sujeonggwa is derived from jeonggwa. In the early
1600s, sujeonggwa was used in ancestral rites and as a reception beverage, although we don't know its cooking method.
According to the literature of the early 1800s, sujeonggwa was made from various fruit ingredients such as pear and yuzu.
But since the late 1800s, it has been mostly made from dried persimmon based on ginger and cinnamon boiled with water.
Garyeon-sujeonggwa is made with lotus leaf while japkwa-sujeonggwa is made with pear and yuzu. Japkwa-sujeonggwa is
similar to hwachae in terms of ingredients and cooking method.

Key Words: Sujeonggwa, korean traditional beverages, dried persimmon, ginger, cinnamon

LA E

Sl defEe] & WEFss A 2uAM
Lol ZUyNEE APl £3] A o} AX A
WE A, R, TR, SO, A 5oE A

AUTHKIm 2004). 8= A AR A7z}
218 F of7]e] 3HE o] mlo] v
olth, A7 AFE £ =l FE8IHA
3 7158wS EskAl Hof Bt b
ZAANI = 2% TG 1B L8
. Lee (1984)= A= AL, s &
2] 2 st s, Ts=AAIZ]L (Lee
FAAE S G2l Boltt ¥ A
FA e shoar skei. ol st A el
FAANE ke AE ATEA AT
2 FAEA(Kim & Kim 2000),
A7Fe] g7)1ditolvt -t FEWSE 5o A (Lee et al.
20007t 1o, FHHE THHOIA Ak WACE e

=

=

=
o

155}
o

4

-

SR

3 A (Seo et al.
T-(Lee et al. 2006)

B

AFE AT AZ AE] FAEA
2002), AEFe52] o] &4
Sol itk

ZAANYNE FHAECHRIM SRR s Eae] 4]
Eo} g A REsrt A E =, 2 gl sk, U, 2
&, 743 59 477 FEsHl S th(Lee 2005). L8
U Kim (2005)2] HF w50 tiall A3 vlol] <JshH 3
= AA SFAGIAN 2] AEE A T3] I &
gk AHolw, AN U7t LAl e AEsE 4, 74
I}, A2E T 2 7K EFSE Aeg RuEI o) o
el MEHE7F L oleRAE HEA7IAL Sl AA ol

2

=y

o}, o]#§ o] A st o] AEEL e HAEERE
AFol A8, #4334, & 55 T 4T F5 AgEH 9l
= e dhAol e AoE AlRd

o 2HE IR ys LA 2} 9 o] ¢
on, e fEuete] AelM gkl B 5 ok &,
Fdol] BS Yol x& o] Aye} hd 1 F7HA
2= Zlo] g3t SHthKim 2004). ©18 SL3ske 2

= RNtu.

*Corresponding author: Nam-Soon Choi, Dept. of Food and Nutrition, Baewha Women's University, Seoul, 110-735, Korea

Tel: 82-2-399-0883  E-mail: choens@hanmail.net



24 TYLAEA] ) (Lee et al. ed. 2007)0l= G20
Fahe QFe gol Yoed), 839
ol “SHE)ek 2 IE ER
1o}, F5 Al LA ¥
%% IR )AL FETH 2 FollA
1S SR IOKER )R skt 51
=N EH 4:24;4_2_ A=t uhﬂo] x%_—.r,}g
3] )iﬁ AH=E A|Zsh= Wi 2oy,
EEE 1 }04 whl = QA # A s SkE
ﬁow Bl u}ow el 3

ol

>~
o

u;,zﬁ'ﬂ

rulo e/
=

o Olﬂo

g

il

],

i >
N

mlo

PRIl
HNIOPN‘ o)
nmh:J ﬁ
el L
x2 :(OOFO'IE—E
L E LR

—=>
iri

e
f
r'ﬂ

o
3
i
=)

L—‘é‘}iﬁ}l &7 °’E} ‘“UP E}Ok@ JJr%!fn Elasy
A AF 22 A AYE 9l B baseoﬂ
E A QRO HEE s
b Sjele ol BE sAlsl Yz Ealsiol 4
Bl
JERFEEH FE ALH HUd FEEA
' Donggugsesigi (RIEFRFRC)) (Lee ed. 1982)00= 8=
AR A fojol2) ISIc. ol el So) S A
4ol weh S5 Bslel vIom, SRS} s we
S HoFE 7]§—°] o] yebdt}. TGeugonyoram (4
% ), (Rural Development Administration ed. 2010)°]
A «2-3gole FRERIGUE] S, 4-590l= ST,
6~78ol= Esolsh, 8~9ddll= Hdlol =3} #He T2
SAEEdE s, Aolddlle 42t sl ol W
28 58 v e S5 v oFsila, SR Tl
Aol v AL & = Aok T3 THaedongjugji (f3H
r#E)s (Choi 1925)2] T8AFE e “FA4A= HHLﬂ %]
ol mpAThe} s, ot 22 A7 71550 §

HAE g3 B gk sk

B Akl A5 vele A

Asebe} & WA el 28 Ale] 1y

sl Troluh w A QL]

ERIE: vz~ N

BN HE 1 B

s e R R R N

RGN T

ol & 9= ARk AEEEe] A B 7]
8171 f1ste] 14000t o] 58 Arh7hA|e] 3o,
Z2M T& AR Al tid 7153 fel, AR
Azob 9] base, 1E]aL AEYH | WE}F F& ARSI
o g ﬂll%;—*éon e Zxﬂ‘}ﬁﬂfﬂ e Sl AR o

N
~

o
o fi

S e sy

Ty
o

0% o M

o 9 =

B

48

o 32

ot
£ ]

1. AT 25 3 W

1) 82e] f2 2AF ﬂ%} =3

ZAAY o1He] SuE B o9} Al F2 A%
ZAA B2 ol ghH 74_5 BT, A 27]9] #
A 5o] BH FollHe @A Gg3p o)7) ot e B

ole]l tigt Az} AR Sl BaXE e & 5
= A7t Brke Fol AT Aol 2y
140090 oFe] #7 F ATl Ast Az el o

3 7158 gAR SlzE A ¢13] Sl ol§HAR ]
5ol gl AhelEdst S4997] 5 1%g Faow &

BTE 0|88 o} f2 52 ZABIIT

_,
_4

2) 4] A B 2
S ECEER xﬂi‘%‘%‘sﬂ w5} oa%—% 918 1400
ole] ¥ F A7) B 7|20l

=R .

el tist Ao E8-H £ "Kyuhapchongseo (PR
#a5))  (Pinghugak Lee 1809), "Limwonsibyukji (MRE+7S
&) (Seo 1827), "Donggooksesigi (RE#HEEC), (Hong
1849), "Eumsigbangmu (ERE)730)1 (mid 1800s), "Yoon's
Umsikbup GFEREREH),) (1854), "Kunhakhoedeung (FHEGr
f&). (mid 1800s), "Sieuijunseo (Zika2E)) (end of 1800s),
' Geugonyoram (25 Z18), (1896), "Josun yorijebup (SR
RREL)) ) (Bang 1917), Josunmussangsinsikyorijebup (%
fep e SRS ) . (Lee 1930), "Josun Yoribup (it
i), (Jo 1937), "Woorinara umsikmandenenbup (3-211¢

S2R=E=) ) (Bang 1957), "Leejokungjungyoritongko
(FEEEREBETN) ) (Hwang et al. 1957), "Hankook yori-
baekkwasajun (EBRFEEFL) ) (Hwang 1976), "Hankook's
Mar (2] 35, (Kang 1987) Eo]?iu}
9] ERlol| 7158 gl g e
o7 TRy, AMRE A5 S59] base, LB
ZHPHS B paRslgt) e 14003 0|22 28
=2 oM TR BAS AR SUEAITE
Aol FARRE A5 AxBHE 2 550 e &
of ZIAFICEA WA, AlhE wish Als 2 Az

>

el gloje] sgelel ey 52 ws T

£ao] 24e A

é:“.:

l

[¢]

2}
=

n. 2= gl

|

1. 28ne| 7l & AN 715
ZZAATERe] FHRRER] Follx] 1600THell 78 TSeomwonyugo



10 BEREFEELEER Vol 30, No. 1(2015)

(ESERS)) (1640)8}F " Taekdangiip (E3E), (1674)2] 71=
< BHA FALAE 7HOA AldAoE AEPd Ao
HAoh, ZAAY F719] #2190 A8 (S, 1561~1637)
o AAMQL THARIL, (LEER 1640)2] W8 F =<=o|
A AXRE A= a3k ARk dah] Ag AR
GEGEADL o 2249 Tl AT 717 71550 A
TS PN (2 1584~1647)2] 7l ERHOZA 16743
of ZhyE TeR i) o e 5 TRAGEE)) T
WollA TAIZE, o] gk W& & ARIAIURER )] 524 &
2o FYHAE SRS Uehie ol vyt =, b
O A& HEHA 9y 247 7 234 w41, 3
d ol 2R3 belvt FAER)E T 2RolY F 2R
S ¥S 75 Jded ol B U= sk 22 THe 24
L Fo] AL T Zlolw, S IOKIER )} 478 FEIE
Fye] AdE e THRE T Aot ) Ee=vhikEdt
5 KA, RIS, NI, Si—3 2%, BE Bz, 2,
ik, KIER, $ERFE, ). o5 AAFEe] 150090 &
FHE AU Ag BH A 8@ ot
o|AFE7} opd 7t AZE T At AL o] H AW
o= wFAEFMITT)l o8l 22471 TOseojib (FEZEHE ) (1820
HRE 185497k 7153 W8)e] W8 F ke Al
JQo3t FE g 7|5 FoME KIER —25 EFA
A A2 W&ol et

Sk, Fgwdol A THaedongjugji (#H#)) (Choi
1925)0l] oJshH Aol thall ok 7Fo] 7]&stal UTh
“of] Tl Y20ori) A THEE)2 FAEC] Al
W 2E A 2L Bl ¥ EE EY ol A A
(b . -2k A= IR e A oY o]E <
Azpear shoh(Ein ool =R E A Lia bt 1
FIRHEER 245 FKME .25 $°43)” (The national folk
museum of Korea ed. 2003~2007). A]2] W&o BH 4=
BAHE LEAHE FellA vtk & ¢ Lo, Ajsst
Aziol Al o 7 glov F83e SE&A71E L
HAIWHA] Asd SeHd T S Zo=E Bl

oA ARilo] ghs dljol] Hhdh FHolu A3 52 Al
gl AE FEOoRE FAAE ol&Ad s E 5 3
o). TSeungjeongwon-ilgi (KEFEHFL) s ol 7153 vlol] <2
ahd Qlz 221 (164413)] 715 AT AT KIER)E
AROA JHiE 7155 & Aok &, s TEEN )]
A LFEGIR)ONA EE A&, B AT off F2k
FATHRFKER)S] Bto] 7P 710 4ol Zoke H
whol] mpr| a2z} sted silA] AUFAE Y CUEH, ElXIE]
A, SEE R, AR RS, Aok ESR—he, HREaT,
RIPREETRAR, R FA, MAPRELR)” (Institute for the
translation of korean classics ed. 20006).

oA A A wo] SIS SHE AL AF S
AEA659)l 715H T ALY, oM e SR

2SRl FEHE &9 daEE Bas 75024, ‘O
AU - IIBEHER, BB, MKIERIEEE, JEEE
i, afEE R g W80 YeRdth(Institute for the
translation of korean classics ed. 2006). H=3F 9% 20\
(17539l 7158 T58LL7 oM e EFELE)N 78
IE & W&o] v L) &, “HlL, LI AR
8%, URSEER, S /R ERh, HAAIR I R,
2t 7155 o] ok &3 Miseongnong (HE#k)) < W&
Zoll A= 10d(1786)° E@EHE)S] A & F5
Fodx= AR 177 JdEREIth(Institute  for  the
translation of korean classics ed. 2006).

g oA 27t S wWE ] ik 715e] o
Eh=tl, "Sujaguigwe (EM#EH#). (National Gugak Center
ed. 1992), =% FAd  TJinjaguigwe GEEMEL)) (Lee ed.
2006)8} =% Jinyeonuigwe GHEZAKH#N), (Institute for the
translation of korean classics ed. 2008) SolX = 4 3+=
A} tio] & S0t F59 st 53] &% 41d
(1828)°] AYe 73l &8 F5S & F e R
Ay (Lee ed. 2006)= T8l AREH HA o] T/7T
2t i, 2R 5 e o s 2

>

TS

2. Z2|ME Sl 2 s SR L M=

2N Y e 22X FolA S FAER sl T
Aol WA A7 FFE <Table 1> o). Fa3
et e et o] e FAEE A AR, 74
o] o] £ H o] UE A9 <Table 2> FH3}]
AN AT TR tist A5 AxuyS AuEd o
w3 2ok A, 7HRFAE e e R
T shllel o 7HaAl AR

<Table 1>0|A¢} o] Aol A FAEE BE
oA 2 ARSI, 2 LJell= TERSAR
AMe 29, 2884 e b, T2a784A12 824
W, dle s A ARSI 53] 19009 2719
oA wlje} 27HE A ARES Ao = YERsT A7k
T3] S5 baseE ¥HE7] S8 A BS A BolA
THEQlET, 18009 w9l Teksl s ) T2 dy
(M)A RE EES 25 base= AME3IAAL 1 9]9] #
de BF ALE ARt TRAFAIA QA | o]

Fo] BHQl TeAey,, MR nesy ), o]
233 B, TAFa A 2T (BT %

A BATY AR BF AR ALEHA ©A,
EEEEEERSIC RIZL EERE PR R B
£ %% BRES FUEE AR Zlo] 5ot 4%
gl Ase] @ 7] 1% WPeR TEATN L
AN, rEAsE,, TeeEeAneEy ) o
A TSE BA FoIA ASAG ASEE PhA1 71

o el WAL olgHIOM, ol xTHLLEL, ofF



roh
bjo

1= TS 820

Ao
o
o
kI
1]
el

e
o
nf
e
-

<Table 1> Ingredients and beverage base of dried persimmon Sujeonggwa

Literature Name of foods  Main ingredients Minor ingredients Sweetener  Garnish Beverage base
Yoon's Mid Dried persimmon Dried persi-mmon Ginger, Hone Bacekja Ginger tea
umsikbup 1800s sujeonggwa P gyulbyeong” Y ) (EHEIK)
Mid Dried persimmon
Kunhakhoedeung sujeonggwa Dried persi-mmon Honey Pine nut Water
1800s .
HKIER)
Sieuijunsu Late Sujeonggwa Dried persi-mmon Ginger tea Hone Pine nut Ginger tea
/ 1800s yeonggw P 2 y s
Geugonyoram 1896 Sujeonggwa Dried persi-mmon Pine nut water
.. . . . Pear . Ginger tea
Josun yorijebup 1917 Sujeonggwa Dried persi-mmon ginger tea Sugar Pine nut CEEEA)
. Chambae, .
Josunmussangsinsik . . . . Sugar . Ginger tea
oriiebu 1930 Sujeonggwa Dried persi-mmon ginger tea, or hone Pine nut T
yoryeoup cinnamon powder Y (R
Ginger, . L
Josun yoribup 1938 Sujeonggwa Dried persi-mmon  cinnamon or Sugar Pine nut Boiled Wa?er with ginger
. & cinnamon
cinnamon powder
Woorinara 1957 Sujeonggwa Dried persi-mmon Ginger, Sugar Pine nut  Boiled water with ginger
umsikmandenenbup yeonggw P cinnamon powder = £ing
Leejokungjung- . . . Ginger, . Boiled water with ginger
1 D - . P .
yoritongko 957 Sujeonggwa ried persi-mmon whole cinnamon Sugar e nut (cinnamon, pepper)
Hankook .
. . . . . Cinnamon, . . L
yoribaekkwa sajun 1976 Sujeonggwa (1)  Dried persi-mmon ginger Sugar Pine nut  Boiled water with ginger
1)
Licorice, Boiled water with licorice,
Hankook Sujeonggwa (2) orange peel orange peel
yoribaekkwa sajun 1976 yeonssw Dried persi-mmon ange peel, Sugar ange peel,
2 (Geochang-gun) cinnamon, cinnamon,
ginger ginger
Hankook's Mat 1987 Sujeonggwa Dried persi-mmon Ginger, Sugar Pine nut Boiled water with ginger,

whole cinnamon whole cinnamon

YGyulbyeong: boiled down mandarin in honey or starch syrup (Sunchomujajinjaguigwe (LK TEREHL) Lee ed. 2006)
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<Table 2> Ingredients and beverage base of Japkwa-sujeonggwa and Garyeon-sujeonggwa

Literature Name of foods  Main ingredients Minor ingredients Sweetener — Garnish Beverage base
Mid Japgwa- Pear, Honey-water
Kunhakhoedeung 18005 sifeongawa yuzu Pomegranate Honey k)
Sun-jeonggwa o . .
Gyuhapchongseo 1809 (sunchae-jeonggwa) Sun Omija juice Pine nut Omija juice
, . Mid .. Pine nut Omija juice or
Yoon'sumsikbup 18008 Sun Sun Omija Honey HiT)  deuljuk-jeonggwa juice
. . . Garyeon- Inner leaves of Omija, Pine nut SR
Leejokungjungyoritongko 1957 sujeongawa lotus starch powder Sugar ) Omija juice
. . Garyeon- Inner leaves of Omija, .
Hankookyoribaekkwasagjun 1976 sujeongawa Jotus starch powder Honey Omija juice
Hankook's Mat 1987 Garyeon- a lotus leaf Omija Sugar, Pine nut Omija juice
hwachae honey
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<Figure 1> Cooking method of Sujeonggwain "Yoon's Umsikbup
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<Figure 2> Cooking method of Sujeonggwa in "Kunhakhoedeung
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<Figure 3> Cooking method of Sujeonggwa in T Sieuijunseo
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<Figure 4> Cooking method of Sujeonggwa in " Geugonyoram,

<Figure 5> Cooking method of Sujeonggwa in "Josun yorijebup
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<Figure 6> Cooking method of Sujeonggwa in "Josunmussangsinsikyorijebup
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<Figure 7> Cooking method of Sujeonggwa in "Josun Yoribup
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<Figure 8> Cooking method of sujeonggwa in "Woorinara umsikmandenenbup
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<Figure 9> Cooking method of sujeonggwa in " Leejokungjungyoritongko
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<Figure 10-1> Cooking method of Sujeonggwa in "Hankook yoribaekkwasajun, (1)
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<Figure 10-2> Cooking method of Sujeonggwa in "Hankook yoribaekkwasajun, (2)
*Regional food of Geochang-gun, Gyeongsangnam-do
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<Figure 14> Cooking method of Garyeon-sujeonggwa in "Hankook yoribaekkwasajun

2 Horhrehs WgolH AN o A B
She W o, B9 THEEA G TeAea, ol
ARskE e Holetn & 5 itk THEL o|F F
SR B e BE BRI BRI R
o 3o WAHNAL FeHT BHAYL AAAIE 5
g Aoz uelth,

V. 8ot g Az
14001t o] -] ZNEH, sAHLLY, AL=EA Sl

-
TR ALE oo} 2 58 2AR ot TR K

g, A5 2 Y 5 AR d3e va 2
TR} 71549 IO =M A 1600l 7F
e TAYLRI, (16409 &R, (1674) 55 & & 2
om, wet TxAA97]) 55 B8 7Py vgkel A=l
2 Z2 &9 HUE Qg S52 ol8HIE A ¢ 7
ATH E3F TalsEA] o] A WES FalA ZHA U7t
A= FHH7F ol 88 AVE ALY 23 F Ue AL
2% ®Bolty, A Az aEAURE SRSy
T aePd B Az 2 FHE F2E T

Y

¢

W

12 Sske AERE TR,
CEATPNY SR, 5L B L

=
3], A 18], 7R 237 FEEIT 47
AEot WS AR, <]
2 ARkl w3 w29 52 ) 55 Frskich
ArERE Folu 7S ARSI, 1900 o] %9
FoMe AeS AME 2o ® Yt 327 £33
E base® 1800t} 9] Edole EEo|Y A #Y &
Eg3te] ARt o, 1900 o] -] Edelle A
w23 =5 olgaisith 53] A tEe] AV
S W] 91d e TN aEAN,, TeAde
2y, TeEuRATtEEy s oM E FAE ARSSHA
U ARZREE w71l s A olgSsisith. ol
23T o)F] EdoMe AgrtTe AHEHA

T

3 W BAYE A7} FelM AHgset.

2 9olE Fegshe TEstElE oA Ve, A
S2A W, A, HFE AHgSle] BRe) B9 wHoE
AzSIG. ol FASAL AR W Az v F4}
sfthn 2 4 gk /RS A9 A AR olgs
of Az, Tol£3R e B, % rHFaelmar
PHE AL AR FWIRE AHA A Be B o
Ao} Qrl4 99 ol =& Ho| slAsARe] Azt
e e =

opgst 7o) F Tl ThEt TEAT FhEA] e
I B PR R, AR L A=) WsgS
solg & QYIT. EF o]s) The] AF SES| Hel% 2
sl o7t 9477} ASH o2 Hojod Ao el

e H

AR

3 ATE WSl saL IhaTy] A
H310m olo] A=t

&

2 o} 44

References

F Eumsigbangmun (EX$)73C) 1 the mid 1800s

I Kunhakhoedeung (F2-&%),1 the mid 1800s

FKyugonyoram (B % L&), . 1896. In: Rural Development
Administration  editor. 2010. Rural Development
Administration, Kyeonggi-do, Korea

F'Seungjeongwon Ilgi (KELFE HEC)1  1-20. In: Institute for the
Translation of Korean Classics. editor. 2006. Korea
Classics Database

M Sieuijunseo (%4 2E)1. End of 1800°s. In: Lee HJ editor. 2004.
Shinkwang Publishers, Seoul, Korea

FSunchomujajinjaguigwe (VT T-E B,  1828. In: Lee
YK editor. 2006. Bogosa, Seoul, Korea

MYoon's Umsikbup FFECERFIE) s 1854

Bang SY. 1917. TJosun yorijebup (SNfEERIFRELE) ) In: Lee SW

editor. " Hankook Gomunhunjipsung (818 2 30RRSERL) ) .
1992. Suhaksa, Seoul, Korea



Bang SY. 1957. "Woorinara umsikmandenenbup, . Jangchung
Co., Seoul, Korea

Chang CH. 2008, "Study on the history of Korean traditional
Jokwaryu (B {42 3ERAR BUE S H5E)) . Soohaksa,
Seoul, Korea

Choi SA, Jung LN. 2011. The culinary review of sujeonggwa.
Abstracts of international symposium and annual meeting.
Korean society of Food and Science and Nutrition, Seoul,
Korea. pp 436

Choi YN. 1925. " Haedongjukji (f5A7#4%), . Janghaksa, Seoul

Choi YN. 1925. "Joseondaesesigi 1-4, . "Haedongjukji G357
#%)J. In: The national folk museum of Korea editor. 2003-
2007. The national folk museum of Korea, Seoul, Korea,
pp 295

Han HS, Hwang HS, Lee HK. 1957. " Leejokungjungyoritongko
(E=HYE AL BIFSETR)) . Hakchongsa, Seoul, Korea

Hong SM. 1849. "Donggooksesigi CRB#FFEC), . In: Lee SH
editor. 1982. Daeyang Books, Seoul, Korea

Hwang HS, 1976. " Hankook yoribaekkwasajun (SR 5 5}
i), . Samjungdang, Seoul, Korea

Jo JH. 1943, TJosun Yoribup (FIEEREET), In: Lee SW editor.

I Hankook Gomunhunjipsung (St SUEREER) S . 1992.

Suhaksa, Seoul, Korea

Kang IH. 1987. Hankook’s Mat. Daehangyogwaseo Co. Ltd.,
Seoul, Korea

Kim HJ. 2005, The survey of beverage preference and sales
trends. Master’s degree thesis, Sukmyung University,
Seoul, Korea

Kim NM, Kim DH. 2000. Quality Change of Cinnamon Extract
Prepared with Various Drying Methods. Korean J. Food
& Nutr., 13(2):152-157

Kim SB. 2004, The reality of Royal Banquet Dishes of Joseon

= %

roh
bjo

z2g A 19

o
rat
s

= s 229
Dynasty (it F 8 = 2er & kel HE), Suhak
Co. Ltd., Seoul, Korea, p 306

Lee HJ. 2005. The taste and Mut of Korean foods. Shinkwang
Publishers, Seoul, Korea

Lee JG Jang HJ, Kwag JJ, Lee DW. 2000. Comparison of the
Volatile Components of Korean Ginger (Zingiber officinal
Roscoe) by Different Extraction Methods. Korean J. Food
& Nutr., 13(1):66-70

Lee SW. 1984. TThe history of Korean food and society (#&/E &
rmit &) Kyomunsa, Seoul, Korea

Lee YJ, Byun GI. 2006. A Study on the Preference and Intake
Frequency of Korean Traditional Beverages. Korean J.
Food Culture, 21(1):8-16

Lee YK. 1930. "Josunmussangsinsikyorijebup (S EEEH =0kt
FRELT) ) In: Lee SW editor. "Hankook Gomunhunjipsung
(RSSO ) . 1992. Suhaksa, Seoul, Korea

Pinghugak Lee (& HM 25[%). 1809. " Kyuhapchongseo (B[E5#
F)J In: Jung YW editor. 1987. Bojinjea Co., Kyongggido,
Korea

Seo JH, Sung TH, Kim MR. 2002. Quality Characteristics of
Sujongkwa. J. East Asian Soc. Dietary Life. 12(5):370-
378

Seo YK. 1827. Tlimwonsibyukji (MRE+757)1  TJungjojiCfiAH
i), . In: Lee HJ, Cho SH, Jung RW, Cha GH. editor.
2007. Gyomunsa, Paju

Yoo JL. 1766. "Jeungbosanlimgyeongje M&HfI LIMAEEE) 1. In: Lee
KJ editor. 2003. Shinkwang Publishers, Seoul, Korea

http://sillok history.go.kr

http://www.itkc.or.kr

Received February 13, 2014; revised October 24, 2014;
accepted January 12, 2015



