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A Study on the Food Culture in the Early Joseon Dynasty
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Abstract

This study will introduce the foods recorded in Gyemiseo and disclose the substantive characteristics of traditional Korean
food in the early stage of the Joseon Dynasty. Gyemiseo is a cook book manuscript written in the Chinese language that
was rebound into book format at the end of the Joseon Dynasty in 1911, some 358 years after it was originally written in
the 163" year of the Joseon Dynasty (1554) While the majority of cook books begin with recipes for various types of wines
and liquor followed by those for fermented sauces, fermented vegetables (such as kimchi), vinegars and storage methods,
etc., Gyemiseo begins with recipes for fermented sauces, followed by recipes for various kimchis, how to make vinegars,

main meals, side dishes, rice cakes and confectionaries, with recipes for wines and liquor introduced last. Therefore, it can
be assumed that the methods of brewing wines and liquors were additionally recorded for bookbinding. There are a total
of 128 recipes recorded in Gyemiseo, including 13 for fermented sauces, 14 for kimchi, 11 for the main meal, 26 for side
dishes, three storage methods, four for rice cakes and confectionaries, and 44 for wines and liquors. It is believed that
contents of Gyemiseo will provide a foundation on which to pursue researches on the process of transition of cooking
methods of traditional cuisines of Korea during the Joseon Dynasty.

Key Words: Korean old cookbooks, Gyemiseo, Document research, Food culture
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<Figure 2> Last page of "Gyemiseo,
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<Table 1> Foods introduced in " Gyemiseo

309

Classification LS008 Contents
Contents
Fermented soybean .
block ! Maljang (R)
Fermented Hapjangbeop 3 Hapjang (5%, Chimangbeop (K1), Sujangchimbeop (K&
sauces Si (v 4 . N e oA e
(13) i (8%) Jeonsibeop (%), Hyangsi (& 8%), Jeonsi (& 87), Cheongjang (i)
Jipjang (17%%) 3 Jeupjeo (1), Jeupjeobeop (113, Gajeupjeobeop (hiitiHik)
Others 2 Ranjang F), Cheongeojanghae (77535 i)
Jeo (another form 8 Jojeobeop (i), Gwajeobeop (WNiHiikK), Gwajeo (I\VH), Napjeo (I7H),
o of Kimchi) (&) Gagwajeo (ML), Yeomnabokjeo 1, 2 and 3 (HE3£711,2,3)
Kimchi range . e e . s [N,
(14) Kimchi 5 Jincheong Kimchi (EFL2R), Jincheonggeun Kimchi 1 & 2 (BFHRILAE1,2),
Waterly sliced radish kimchi GEF#IEZE), Woo Kimchi (FEZE)
Others 1 Gaechae (JF%%)
Hwangeuibeopjo (FEAiE), Hwangeuijin vinegar (F4<IERE), Mo vinegar (4% [EE),
Vinegars 13 Sajeol vinegar (WUEEE), Sajeol vinegarbeop (WUENEE), Daemack vinegarbeops 1 & 2
13) (OKZE:1,2), Byeongjeong vinegar 1 & 2 (N 1H1,2), Paeui vinegar ([NA<TE),
Musipaeui vinegar (BERFIUATES), Changpo vinegar (Eiiiilik), Gosi vinegar (F5/&HE)
Cooked rice 1 Freshly cooked rice (fK)
Main dishes Porridge 3 White porridge (F159), Dam porridge (%383), Jimae porridge (L#345)
1 Mung bean starch (k' Z#%A), Noodle (), Byeongnyeonbeop (Il Hfi i),
an Noodle 6 o SR Sy
Jakse noodle (3=3F), Myeonsi (i 85), Jinjubun (BE¥7)
Dumpling Sugoa (K5)
Tang (soup) Heuktang (32%), potfulang (%), Beoltang %), Joktang (/&%)
Bean curd Chuipo (FUfL), Geondupo (Hz51)
Pyeonjeok (Fi#k), Ranjeodu (WFEIE), Mamivuk (F5FEA), Chigaemiyuk (TGSUER),
Side dishes Meat dishes 12 Yukjeok (A#%), Jawooyukbeop NI, Jamayukbeop (B FINDY), Jinjo (BS),
(26) Gaepaeng G57%), Paenggye (P55), Paenghwanggu (F25W), Chijang (%)
Fish dishes 2 Yeonjeonpo (ka4fS), Sweetfish EHR)
Sansamjoaban 1 & 2 (ZHLER1,2), Bingia OK#), Ubangyeonbeop ((FI54Kik), Chiyeom
Others 6 . . ;
(&), Gagjeup GFT)
Storagebeops (3) 3 Yeomgang (¥, Jangga (W), Janggwa (L)
Rice cake 1 Gijeungbyeong (EE758)
Rice cakes and .
Yakgwa 1 7 S
confectionaries . Yakgwajobeop (RASEL)
@) Jeonggwa 1 Donggwajeonggwa (%IFH)
Hard Korean taffy 1 Heuktangbeop (E5515)
Danyang wine 1 Ehwa wine GG
Seshin wine (HISE1), Byeolsesinjusajeoltongyong (IHISEIEIUEREM), Byeokhyang wine 1
GBI 1), Dugang wine 2 (F:FEE?2), Emi wine (_IKIH), Jeonghyang wine (1 &il),
Nokpa wine (%), Hayang wine(ZF#E), Hyehyang wine (B7il), Hahyang wine
Eyang wine 20 (W), Habyeoljo wine(E3\3&N), Hayangjoacheong wine(R BT, Jeojubeop
EWNE), Gwaha wine GBEIN), Samdu wine (1), Courteous wine beop (BI)
Hailbulsan wine (5 H/NE), Mo wine (381), Sajeoltongyongyukdu wine
Wines (UEBEA/NHE), Yukdujusajeoltongyong (NHEIUEREH)
. — . N o TRy
(44) s, ine 6 Samhae wine (=%il), Dugang wine 1 (FHF8 1), Byeokhyang wine 2 GHEIN2),
anang W Odu wine (H=HH), Gudu wine (JL-HB), Sipdu wine (+-2H)
Rapidly fermented 3 1-day wine (—HiH), 3-day wine 1,2,3,4 (= Hif1,2,3,4), Summer day wine (& Hif),
wine Hailjeol wine (& HERH), Yeolsi wine (FAIRFE)
Sweet rice wine 3 Sweet rice wine 1,2,3(Hi1,2,3)
Soju 1 Sojubeop (&)
Others 5 Su wine (), Chigaemi wine (HUUAIN), Jogukbeop (3%i%), auspicious day for

Joguk GE4EE H), avoided day for Joju G H)
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<Table 2> Classifications of and materials for fermented sauces in "Gyemiseo,

Food Ingredients

Fermented

7 HE
soybean block Maljang (%) Soybean

3 mal of fermented soybean block, 1 mal" of salt (5 mal of fermented soybean block, 2 mal

Hapjang (#%) of salt), water (1 potful for each 4 mal of fermented soybean block)

Hapjangbeop
Gy :E3) Chimjangbeop (%) S mal of fermented soybean block, 2 mal of salt, 1 potful of water

Sujangchimbeop (&) S mal of fermented soybean block, 3 mal of salt and 3 potfuls of water

Jeonsibeop (B53%) 1 mal of soybean, 4 doe® of salt, 2 doe of yeast powder

e 1 mal of soybean, 5 doe of yeast powder, 2 doe of salt, 1 mal of water, 3 doe of oil, 1 doe
Hyangsi (& %)

Si of Chinese pepper
(50 Jeonsi (5= 5%) 1 mal of soybean, 7 doe of salt, 2 doe of yeast powder, cucumber, winter melon
Cheongjang (1) 1 mql of soybean, 2 mal of wheat bran, (4 doe of salt and 5 bowls of water for each 1 mal
of Si flour)

Jeupjeo (113H) 1 mal of soybean, 3 mal of yeast, 1 doe of salt, cucumber, eggplant

Jipjang Jeupjeobeop (T7EE) 1 mal of soybean, 3 mal of wheat bran, 3 doe of salt, 1 potful of eggplant and water

(18 o srwesr. | mal of soybean, 2 mal of wheat bran, (5 hop” of salt and 1 potful of eggplant for each 1

Gajeupjeobeop (it 7ii%) mal of Si flour)

Ranjang FE) Fermented soybean block, bean curd dregs

Others Dried herring, fermented soybean powder and salt

Cheongeojanghae (#41%4%) Method of fermenting together by adding dried herring

D1 Mal =18 L, ?1 Doe=1.8 L, 1 Hop=180 mL

<Table 3> Classification of and materials for Kimchi range in "Gyemiseo,

Food Ingredients
Jojeobeop (&) Small cucumber, light soy sauce
Gwajeobeop (I\VHIE) Cucumber, 1 bowl of light soy sauce, 2 doe" of salt
Gwajeo (IAVH) Cucumber, 1 potful of water, 3 doe of salt
Jeo Napjeo (I8) Young cucumber, salt, rice wine lees
= Gaguajeo Gk Voo ot aten, 1 il of psauetoner oot and s
Yeomnabokjeo 1 (HEHE1) 1 potful of radish, 2.5~3 doe of salt
Yeomnabokjeo 2 (HEFEIH2) Radish, 1 potful of water, 1 doe of salt
Yeomnabokjeo 3 (HEHE3) 1 potful of radish, 1.5 doe of salt
Jincheong Kimchi (E#IZE) 1 potful of radish, 1 doe of salt
Jincheonggeun Kimchi 1 (E¥tRItZ51) 1 potful of radish, 3 potful of salted water
Kimchi . _
) Jincheonggeun Kimchi 2 (ERILZE2) Radish, water from washing rice, salt
Waterly sliced radish Kimchi (##/£%%)  Radish
Wu Kimchi (FIL28) 1 mal of taro stem, 1 doe of salt
Others Gaechae (%) White gourd, radish leaves, sesame seed oil, mustard juice

D1 Doe=1.8 L, ?1 Mal=18 L

2. THOIM, o BTl 2Rt M= 716 AL 1S e} Y. o RS AZEE FHeHa A
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<Table 4> Types

and materials for vinegars in " Gyemiseo

Food

Ingredients

Gori Hwangeuibeopjo (FA%)

Wheat

Hwangeuijincho (GEA<IER)
Mocho (%&TE)
Daemaekchobeop 1 (K25 1)
Daemaekchobeop 2 (KZEF:2)
Sajeolcho (UENTHE)
Sajeonchobeop (ML)

Vinegars Byeongjeongcho 1 (% 1 1)

Byeongjeongcho 2 (N 1 T2)
Paeuicho (2A<H)
Musipaeuicho (FERFATR)
Changpocho (EiHE)

Gosicho (di72HE)

1 mal” of rice, 2 doe® of hwangeui, 2 doe of yeast, 7 bowls of purified water

J—

mal of unhulled barley, little bit of rice

—

mal of barley, 6 bowls of water

Ju—

mal of barley, 3 or 6 bowls of water

—_—

mal of rice, 1 doe of wheat, 5 doe of yeast powder, 7 bowls of purified water

—_

mal of rice, 1 doe of wheat, 5 hop® of yeast powder, 7 bowls of purified water

1 mal of rice, 5 doe of wheat, 1 doe and 5 hop of yeast, 1 mal and 5 doe of
purified water

6 doe of rice, 1 doe of yeast, 1 mal of purified water
1 mal of paeuimi, refined rice wine

1 mal of paeuimi, 3 bowls of purified water

Sweet flag roots and leaves

2 mal of glutinous rice, small amount of wheat, 2 doe and 5 hop of yeast
powder, 1 mal of water

D1 Mal=18 L, 1 Doe=1.8 L, ¥1 Hop=180 mL
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Y 159 ol Do} ALHI Spul, AT E el 3 & WTS] Gl FUS Yol MEslel M U
Bglo] B9 ¥ 219 ¥ 29 o avlelx otk BT wow Foa avisin Atk AR Ssne 1)
b 5] BE A 3Y F 2 5 Qe 22 A Itk 9k B2 2ol wpl pHoR Felel s Be we
TNEE AR AT BE A MY F L ke 2 WS A6k ik WAE B dol Aoz 18
= ANsaL gt sl 52 e, Hdar)E Mol Pdste] ol g5et
He ¥ W ¥y g JEe dleny aZe F5YFL
5. THDIM, 2 FAIFS| 2F/AMMZE a8t Aok A 71l WEE w5 A Awste]
FARA ol dos F47e F 1150 7155 vk T8 WS Ao] Warol] Ao A LIRS &3]3 =AE
W 1FoR 24ko] 7|55 3lon, 2 3508 W=, o A F=oll Aol AAVIE 29 sl SEETE
=35, 7o) 7155 Aok A HEEE Uis Wi = =X E=AR 2ol G 2ol Ao HAA71E 29 g
SFE 150 715E] don, | Ay 5Eor W, ok ooly gk e weElgede] x| fAksltaL E 4
A, 2, B, JFHEe] 715 H ] it jEF e AUTH T QoA E THAl Hof R vk Ao] Wi, 4
aro} 150] 715 He] Utk o]AS AXEERE RSk A 715 ANFE 7|2 o] F7I5el Fob 93l 4%
EE AV ESIt<Table 5> Pt EMEFE WL Aol =R Hetal avfse
a2 F 2R W flol A3y AL, vAebd, AR 7% Aot Bg Ho] 73 XF BYgo = of
R ONBE, 3t 5 1S Y HFe R THS 3 &5 FEL Bto] Hojdh 541 Zlog FAET
£ 71gle gte g S Aoy BavlE veE §8E TR FaobR WrhRd HErRE 410 Hissie] I
& £ WL Ha] &5 g Blo] 2ol del At o
5 XEPHOE M2 = 3k APES sl A 35 & Aty A7ska ok
3 ARL Hojx Fol FF APE E wi7lA] Btk 4
ShaL itk HEE SRR, AL, drrkRE 2 1 6. "AHIOIM, 2| ZHERS EFAME
Fog Mol Fe = YL 2 o] 5 4ol HerkL TAEA o Yoe FHefRe & 28%F0] 7S5 ok
2L ek TS e R ThE gk ]SSl o] 4508 58, x5, HE, S8o] 7|55 jloH, F
AR 5 P Al W AR AT Qo)A Y F7F 2308 FXE, AFEI}E 715H0] vk B A7)0
<Table 5> Types and materials for main dishes in "Gyemiseo,
Food Ingredients
Cooked rice Freshly cooked rice (5##) izzfzctlozilze,ligﬁff; Olzlhzzfir: meat, kelp pancake, bean curd, soyubyeong, pine nut,
White porridge (F155) 3 hop" of rice, 1 bowl of rice washed water
Porridge Dam porridge (5349) Job’s tear, yam flour, coarse rice flour, honey
Gimae poridge (L) Millet rice, meat stock, light soy sauce, beef, salty radish kimchi, salt fermented
cucumber, soy sauce fermented cucumber
Jonokdumal GERKTA) 2 mal?’ of mung bean, 2 hop of oil
Noodle (4f) 1 doe” of buckwheat flour, 5 hop of mung bean flour
Byeolmyeonbeop (31i%) Egg, pheasant egg, wheat flour
Noodle Jaksemyeon () Mung bean flour
Myeonsi (% B%) Chicken, light soy sauce, green onion, sesame seed oil, noodle, Si(), seasoning
Jinjubun (FERED) Millet or buck.wheat, whea'f flour, corn starch, soy sauce fermented cucumber, beef,
sesame seed oil, herbs, perilla seed juice
Dumpling Sugoa (K5) Wheat flour, buckwheat flour, beef, ginger juice

D1 Hop=180 mL, 1 Mal=18 L, ¥1 Doe=1.8 L



314 BEREEFECLEEF Vol 33, No. 4(2018)

12508 A, SAF, S, 27nlS, S, 254, A 2 AA A FEI FHA 715 ZE 2o] Beld F
g, X1z, AR, WA, B8, 2)7ge] 7155 o] Q). o] Tl SRt HEe Ajeke & &gt e FEAL
= "X, 207 Qex wav], AAE He HE e 5 S o gt s, 7 8 FES Aevia
a7fskal vk 53] vhE A xgAMolM & 5 fle Ba| 71585 ot SRS 2F 71E] F& Sdste] F 4
221 UE Ao] Bojsit). AJAg2o] 2502 AXE, & of Ao & Yoz 7 gy Pdditt
o7} 7155 e] k. 2 9] 2HakahgkL. 2, WAL, Ay, A FHye T Uy == |ge B oalel 9 s
A, MEel 715E0] At o|AS ZHEE EF/IL A ATH T HFE o] AW FHRIL At FAAA] =
B2 A Qkt<Table 6>. g s, AFEE 294 FRE F 1EE 9 27 U
SEPE Snoth IS 4 Bol i FuhaL st s vhEo] vholl= el wE|a, vhelle 7Y 5 &
FAEe 5 dE SEHol 7|55 et FAs= A of @7t Fedl 2 FR-Ee] v w7k wkEetaA AF
ot} golup ERSE kil Avlstal Tt o] oFH Fovtes 91E Avlstar o
FEvERs 4a) SR Folu ' 5 RS S5 WA 7] e Hol HWAT = =X E 4ol gF
£ 4 HAAIUSS & F At ol sH=7IA 54 A Aol ARzl Hof Hes WS Avlstar k. we&
of & FHQl &9 282 F3 WS IFT Utk S YRR S MEE HE AvlEtal itk APnS
(Kim & Lee 2008). ‘X8 F75 744 Ao 7|52 7] S v £ 3-4)E Yo glo] Erhu Avfsla

<Table 6> Types and materials of side dishes in "Gyemiseo,

Food Ingredients
Heuktang (33%) Fowl, light soy sauce
potfulang (1E%) Bean curd, sesame seed oil, light soy sauce, radish kimchi leaves
Tang (soup) Byeoltang (TE15) Soft-shelled turtle, sesame seed oil, Si (), green onion, seasoning

- Foot of cow, horse, sheep, goat, roe deer and deer, sesame seed oil, light soy sauce,
Joktang (J&i%)

seasoning
Chuipo (BU) 1 mal" of soybean, 1 mal of mung bean, vinegar
Bean curd -
Geondupo (#7573f1) Bean curd
Pyeonjeok (Fr#k) Meat, sesame seed oil, Si()
Ranjeodu (iFE3H) Pig’s head, mustard juice
Mamiyuk (FREA) Horse tail
Chigaemiyuk (JGSUEIA) Meat, 3~4 walnuts
Yukjeok (RF) Lean meat, light soy sauce, sesame seed oil
. Jawuyukbeop (GEAIN) Beef, apricot seed, foxglove leaves
Meat dishes )
Jamayukbeop (EHIAE) Horse meat, green onion, wine
Jinjo (B.5) Sparrow meat
Gyepaeng GB) Chicken, fennel seed, arrow grass, fermented akane sauce, sesame seed oil, light soy
Paenggye (45) sauce, pepper powder
Paenghwanggu (F3EM) Yellow dog, light soy sauce, sesame seed oil, vinegar, green onion juice
Chijang (HE%) Pheasant, vinegar, salt, pepper powder, ginger, green onion, sesame seed oil
L Yeonjeonpo (Hk2A) Abalone, clay or crumbs of roof tile
Fish dishes
Sweetfish (FRfi) Dried sweetfish, rice washing water, light soy sauce, sesame seed oil
Sansamjoaban 1 (LZ%1) Coconopsis lanceolata, salt, light soy sauce, sesame seed oil
Sansamjoaban 2 (LZHERR2) Coconopsis lanceolata, salt, light soy sauce, sesame seed oil
Oth Bingja (k&) Mung bean, sesame seed oil, pepper powder, green onion, ginger
ers
Wubangyeonbeop (4-751ki3:) Burdock, sesame seed oil,
Chiyeom (1G%5) Salt
Gaejeup (GFiT) Mustard, sesame seed oil, salt, light soy sauce

D1 Mal=18 L
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<Table 7> Types and materials for storage methods in "Gyemiseo

Food

Ingredients

Yeomgang (H5EL)
Jangga GE)
Janggwa (EIN)

Storage methods

Ginger, salt, wheat flour
Eggplant, ashes

Not fully matured cucumber, salt

<Table 8> Types and ingredients of rice cakes and confectionaries in " Gyemiseo

Food

Ingredients

Polished rice, giju, chestnut, pine nut, wallnut, dried persimmon, manna lichen,

1 mal" of wheat flour, 1 doe” and 5 hop® of honey, 5 hop of sesame seed oil

Rice cake Gijeungbyeong (758} jujube, honey
Yakgwa Yakgwajobeop (EEFED)
Jeonggwa Donggwajeonggwa (4/AIEF:) White gourd, honey, ginger, sawa powder

Hard Korean taffy Heuktangbeop (B%5i%)

1 mal of polished rice, 1 potful of water, 2 doe of barley malt flour

"1 Mal=18 L, 1 Doe=1.8 L, *1 Hop=180 mL
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<Table 9> Types of wine and ingredients in "Gyemiseo,

Food

Ingredients

Danyang wine Ehwa wine GET)

1 mal” of non-glutinous rice, 1 doe” of yeast, 1 mal of water

Choyang

Eyang

Seshin wine
(RESEE )
Byeolseshinjusajeoltongyong
(Gl IR ED)
Byeokhyang wine 1
CEEIE1)
Dugang wine 2
(HHFEE2)

Emi wine
CHRIM)
Jeonghyang wine
(T5&m)
Nokpa wine
(R )
Hayang wine
(CL )

Hyeyang wine
(A
Hahyang wine
(A
Habyeoljo wine
GBI
Hayangjoacheong wine
PRI
Jeojubeop
(EWH)
Gwaha wine
GEIEIN)
Samdu wine
=)
Yejubeop
(EEeS)
Hailbulsan wine
(L H AN )

Mo wine (%2:7H)
Sajeontongyongyukdu wine
(TUEREH A HE)
Yukdujusajeoltongyong
CNRBEDEREH)

Eyang wine

5 mal of non-glutinous rice, 1 mal of yeast,

10 mal of water

1 mal of non-glutinous rice,
bowls of water

1 doe of yeast, 6

1 mal of non-glutinous rice, 5 hop® of yeast,
2 hop of wheat flour

1 mal of non-glutinous rice,
bowl of water

1 doe of yeast, 1

2 mal of non-glutinous rice, 3 doe and 5 hop
of yeast, 4 mal of water

1 doe of non-glutinous rice, 1 doe of yeast
1 mal of non-glutinous rice, 1 doe of yeast, 5

hop of wheat flour, 3 mal of water

2 doe of non-glutinous rice, 1 doe and 6 hop
of yeast

1 mal of non-glutinous rice, 1 doe and 5 hop
of yeast, 1 doe and 5 hop of wheat flour, 3
hop of water

4 doe of non-glutinous rice, 4 doe of yeast

5 doe of non-glutinous rice, 1 doe and 5 hop
of yeast

6 doe of yeast, 4 mal of water

3 mal of non-glutinous rice, 7 hop of yeast

5 mal of glutinous rice, 1 mal and 2 doe of
yeast, 12 bowls of water

1 mal of non-glutinous rice, 1 doe and 5 hop
of yeast, 2 mal and 5 doe of water

2 mal and 5 doe of glutinous rice, 6 doe of
yeast, 6 mal of water

1 mal of non-glutinous rice, 1 doe and 5 hop
of yeast

Barley

2 mal of non-glutinous rice, 4 doe of yeast, 4
mal of water

2 mal of non-glutinous rice, 4 doe of yeast, 4
mal of water

10 mal of non-glutinous rice, 5 mal of
water, 5 doe of yeast

2 mal of non-glutinous rice, 2 doe of
yeast, 6 bowls of water

2 mal of non-glutinous rice, 5 hop of
yeast

1 mal of glutinous rice

4 mal of non-glutinous rice, 1 doe and 5
hop of wheat flour, 5 mal of water

1 mal of non-glutinous rice, 1 bowl of
water

2 mal of glutinous rice

2 mal of glutinous rice, 2 bowls of
water

2 mal of non-glutinous rice

4 mal of glutinous rice, 5 bowls of
water

1 mal of non-glutinous rice
4 mal of non-glutinous rice, 4 doe of

wheat flour

1 mal of non-glutinous rice, 5 hop of
wheat flour

8 mal of glutinous rice, 7 mal of non-
glutinous rice

2 mal of non-glutinous rice
2 mal and 5 doe of glutinous rice

1 mal of non-glutinous rice

4 mal of non-glutinous rice, 2 doe of
yeast, 2 mal of water

4 mal of non-glutinous rice, 2 doe of
yeast, 2 mal of water
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<Table 9> Types of wine and ingredients in "Gyemiseo, (continued)

Food Ingredients

Choyang Eyang Samyang

1 doe of glutinous rice, 1 mal of non-glutinous
Samhae wine (= %) 1 doe of yeast, 1 doe rice, 1 mal of
of wheat flour glutinous rice

2 mal of non-glutinous rice, 2 mal of
glutinous rice

5 mal of non-glutinous
rice, 1 mal of yeast, 2
doe of wheat flour, 9
mal of water

1 mal and 5 doe of
non-glutinous rice, 1 8 mal of non-glutinous

5 mal of non-glutinous
rice, 1 mal of yeast, 6 5 mal of non-glutinous rice
mal of water

Dugang wine 1 (FLFEE1)

4 mal of non-glutinous rice, 5 mal of

Byeokhyang wine 2 (GE&il2) mal. and S.doe of rice, 1 mal of yeast, water
glutinous rice, 4 doe of 10 mal of water
Samyang yeast, 4 mal of water
Wine 2 mal and 7 doe of

1 mal of non-glutinous
rice, 1 doe and 7 hop
of yeast, 1 mal and 3
doe and 3 hop of water

non-glutinous rice, 3
doe and 3 hop of
yeast, 1 mal and 7
doe of water

1 mal and 3 doe of non-glutinous rice, 2

Odu wine (H2HH) mal of water

2 mal of non-glutinous 5 doe of non-glutinous
Gudu wine (JL°HH) rice, 2 doe of yeast, 2 rice, 5 doe of yeast, 5
mal of water mal of water

2 mal of non-glutinous rice, 2 doe of
yeast, 2 mal of water

1 mal of non-glutinous
rice, 1 mal of glutinous

Sipdu wine (1-=H) rice, 3 doe and 4 hop
of yeast, 2 mal and 6
doe of water

5 mal and 4 doe of

non-glutinous rice, 3 2 mal and 6 doe of non-glutinous rice, 4
mal and 6 doe and 6 mal of water

hop of water

Choyang Eyang
1-day wine (— Hi#) 2 mal of wine, 3 doe of yeast 2 mal of non-glutinous rice

5 doe of glutinous rice, 3 doe of yeast, 2

bowls of water 3 mal of non-glutinous rice

3-day wine 1 (Z.HiEi1)

3-day wine 2 (= Hili2) 2 mal of non-glutinous rice,3 doe of yeast

1 doe and 5 hop of yeast, 1 mal and 5 doe 1 mal of non-glutinous rice

Rapldly 3-day wine 3 (3 HE 3) of water
fermented o 1 mal of non-glutinous rice, 3 hop of
rice wine 3-day wine 4 (= Hil4) 3 doe of yeast, 1 mal of water wheat flour & P
. N 1 mal of non-glutinous rice, 1 doe of yeast, 1
Summer day wine GZHIE) /0 e ko Hour
1 mal of non-glutinous rice, 1 doe of
Hailjeol wine (5 HE) glutinous rice, 3 hop of yeast, 2 hop of wheat
flour, 3 bowls of water
Yeolsi wine (BARRHIY) 3 doe of non-glutinous rice, 3 doe of yeast 3 mal of non-glutinous rice

Sweet rice wine 1 (Hi#i1) 1 mal of non-glutinous rice, 1 doe of glutinous rice, 1 doe of yeast

Sw:vc;;ence Sweet rice wine 2 (H7%2) 3 doe of polished rice, 8 hop of yeast
Sweet rice wine 3 (Hi%3) 3 doe of glutinous rice, 3 spoons of malt yeast

Soju Sojubeop (BEE) 1 mal of non-glutinous rice, 3 doe of yeast

If 5~6 pheasant egg-sized good yeast is placed in the pot
Suju (W) Good yeast, wine containing wine will ensure that the taste of wine will not
change
Chigaemiju (ki) rSicC):r;c(l) uv;/ine, glutinous SV/Iianl;ep((:ike with glutinous rice flour and place on the bottom of
Others Add and mix yeast with the mixture at the ratio of 1 mal of wheat bran and 1 doe

Jogukbeop (HA4i) and 5 hop of mung bean
Auspicious day for Joguk  Shinmi CER), Eulmi ((.F) and Gyeongia (B¢1-) are auspicious days and

CERE H) Mangaeseongil (A H) should be excluded.
Avoided date for Joju Gapjin (FIR), Gimyo (CIN), Myjao (K1) and Imja (£ F) are days to be avoided.
GEI S H ) Gapja (FF), Muja (X%T), Eulmyo (CII), Muo (X’F*) are recommended days.

D1 Mal=18 L, 1 Doe=1.8 L, ¥1 Hop=180 mL
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<Table 10> A Comparison of kinds of food between "Sangayorok
and "Suunjapbang, and "Gyemiseo ,

Gyemiseo

Sangatorok Sumjapbang

Fermanted
sauce

Maljang
Hapjang
Chimjangbeop
Sujangchimbeop
Jeonsibeop
Hyangsi

Jeonsi
Cheongjang
Jeupjeo
Jeupjeobeop
Gajeupjeobeop
Ranjang
Cheongeojanghae

(6]
(6]

[cNeNe)

Kimchi
(Chimchae)

Jojeobeop
Gwajojeobeop
Gwajojeo

Napjeo

Gagwajeo
Yeomnabokjeo 1,2,3
Jincheongchimchae
Jincheonggeunchimchae 1,2
Nabakchimchae
Uchimchae
Gaechae

cNeNe)

cNeNeoNe)

cNoNe)

Vinegars

Hwangeuibeopjo
Hwangeuijincho
Mocho
Daemaekchobeop 1,2
Sajeolcho 1,2
Byeongjeongcho 1,2
Paeuicho
Mugipaeuicho
Changpocho
Gosicho

Main
dishes

Onban
Baekjuk
Damjuk
Gimaejuk
Jonokdumal
Noodle
Byeolmyeonbeop
Jaksemyeon
Myeonsi
Jinjubun
Sugoa

©)

Side
dishes

Heuktang
Potang
Byeoltang
Joktang
Chuipo
Geondupo
Pyeonjeok
Ranjeodu
Mamiyuk
Chigaemiyuk
Yukjeok
Jawuyukbeop

[cRelNeNe]

©)




<Table 10> A Comparison of kinds of food between "Sangayorok,
and "Suunjapbang; and TGyemiseo ; (continued)

Gyemiseo

Sangatorok Sumjapbang

Side
dishes

Jamayukbeop
Jinjo

Gyepang 1,2
Panghwanggu
Chijang
Yeonjeonpo
Euneo
Sansamjoaban 1,2
Bingia
Wubangyeonbeop
Chiyeom

Gaejeop

Storage
methods

Yeomgang
Jangga
Janggwa

[cNoNe)

Rice cakes
and
confectionar
ies

Gijeungbyeong
Yakgwajobeop
Donggojeonggwa
Heuktangbeop

Wines

Ewha wins

Seshin wine
Byeolsesinjusajeoltongyong
Byeokhyang wine
Dugang wine

Emi wine

Jeonghyang wine
Nokpa wine

Hayang wine

Hyeyang wine
Hahyang wine
Habyeoljo wine
Hayangjoacheong wine
Jeojubeop

Gwaha wine

Samdu wine

Yejubeop

Hailbulsan wine

Mo wine
Sajeoltongyongyukdu wine
Yukdujusajeoltongyong
Samhae wine

Dugang wine

Odu wine

Gudu wine

Sipdu wine

1-day wine

3-day wine

Hailjeol wine

Yeolsi wine

Sweet rice wine
Sojubeop

Su wine

Chigaemi wine
Jogukbeop

Auspicious day for Joguk

Scheduled date for Joju

[oNelNoNe

[oNe)

© OO

cNeoNe)

TAOIM, of SAIRSE 319

FE Whslee & Ak

AR (1554l A0l 3% 50 Atk A e
S iR @7 Hojdl E= SLE whaeld
Heoke g 752 olgsie] Y €= 58 o AV
A}»-‘lélw Zo] Solnt. Aol 371 s =t 39

< VIE7H-E A7kt

AFHE A 18] 75 3HE a5 Sle W ihdet
Al ahskaL 9

a9 $F, AAuIF, 2FY, 29D, 271D 5 &
>

of B3k 712HH FolFo] FEH AUt FL TR

& vl Ztobr] wdtotE]el] ¥Wom & mho] ®Bisk]| %=
Uhe w7 E 98 weo] 79 $o 871
vpgo] T Alofxl && BA W A up sho] X537
olAthE XmF S ARl YTt B FZIH L 7]
I} =EE Mo} whu WS Av)sl gtk I R vE]

2o W3t & W) B2 9L 2057 9

N

0. %= ._1_7.'5 | 10042 Z4] H|w
A hE v Hx 2 TMreE 5 E 100
il A}Oloﬂ b}% Al Tghds o] AR TAmA 7}
FaEEEs 350] HArk w23 RTE 35 A v
wEo A FAx7|e TS A B, ZEH 5o
2 FEHS oL B 5 Sk ool & A T}
2, AU, TEesbl ol A S S v
FAFES 2ol QT <Table 10>,

RS9 F4E 100d0] TS ojojggel 5

£

Jfﬂ

e & Aok T3 A= 3 (AN, E ¥asla
Fre= ), Teeghl, & vwdchd TAuA 7k Tk
7tes) o) e e 2o BeS & 4 glon, go
2o Aol Mles, ol 949 AR, ol 91

o

she] ARAE felE 5 ek

FEol o] BF Uehhe 248 &oldE olsF, W
%, AT, W, o, AT, 05, A0FelH o
N A, FA, 2E AR, 322, DA E 24
W, AR2AA, A2AFE Gk FARANE H, Yol

Me T oM Akt Selth

V.

(i)

29 20

NG

FAmA = BX JE s F8siA Bl 2427
o] Sht FARZolth. TARA ) & A= 1631 (15544)
o I3 & F&w AL 3589 F AWzl 191139
S oz mid IS B IA A FobA HE
Qs st & = o] 2Ax7|9 &S &4+ A
o FAUY ZIME dohlle @2 E & e
ok olgist TAu|A o 7158 2252 AVl 1 Ui
< BAEte] 2Ax7|9 F24EE A EdT



320 BEREFEXCLZEF Vol 33, No. 4(2018)

A, A 158 8 TR, & e
fpe] )Mo

2, A 5o £AH o] He Ao] WA e 1 o
1

-lN
e
-
2 o
Y
v
o ¢
K
§
&
Y

- A~ T
ol & E’_]‘E*\:

J=t
2 5 Qloh AR

13%, nz—#‘v 1%, {Pgw 265, A7 3%, |3 AR} 4,
& AXHo] 44F0 7 F 128%9] S4Ho] vt}

=4, TAPA o thee F AXES F 1350 7154
o] St} wlFE Lol 71EE101 A = R i
e Fske EReR I, N, el 7154
o] 3tk A& WHEol S :1% AR oZ A, A,
A, el 7155 vk & FAshks HEE’L A4, T4
W, 7REAR el Z1sEe] At 9] WIRQl st 2
g FolE ol A2 "2 Hoart 7155 At 53]
Holdslle darTe &d 401 AAZ QAL 8=
o] 27 EZ 4o R B FOE, SH0FoEE B
z': ol‘: ] XLHJJ,} J\IOHHJ'J p:_Q_i E }\q_

AR, TARA ol Yoz HAlFe] Xﬂé‘%ﬁ% Z 14%0]
7125 ok 2 & Ae AR, AR, A, JA, 7
A, AuEA7E 71=E o] o AAlFe A, IH2H
A, EEA, ST 7155 0] v B Sol’t A= Y
AR ah8laL A o= Foks &7 @712 3 Al
Aol= Fe =0l %Lﬂn S ¥ tAo] A2 AR 4
o] §ae AR TMI7tas o] soldAe} fralal FA]
A A HFOE sopt de] 23052 & 7 k.

OHAA, TARIA ol e 2 AlEHS & 135°] 715
wo] ginh. are] AlxRow gexrt 7|5 it
AxHoze Fofizx, B, iy, AMx, ¥A
o x, FAT %, Fx X, INZTL 715H A

AR, TAWA o hes FA4Fe & 11201 715
01 Ak W2 2xke] 715Ho] 9o, v gl 437y H

371, ORAWRR, S, A ONlE), St 5 1EE S
qog 7 GP FTE 79l BRle R S 59
o Fogs WS, ", 7S] 715E] it i
T UE Hem E%T%}Ol 7155e] dem, ¥ A
og= ®, WU, AW, A, JFRe] 715 E o

T

W

oX!

forlx

PN
. |

X2
=

B e aepr) 1S He] it

LA, AT, O R TEFE 230l /15
o Sk om G925, 49, el J12a0d o
W, e AR, ATE 755l g, E 2lgos
& B3, BT, ummr, AN, 5, A5, Ak
W, 2%, AR, WA, BB, Ago] 715 He] glow], 4
SHORE G, 2o} /IS0l Ak 2 9] A,
WA, 3, A9, gl 715 H] 3

AGA, TARA o Yee 93t l]—z]—-n—-— Z 40| 7]

sxjo] gt He 715, e oksla, Are B34
5, Aozt Egol 15510} 909, £ AL o
AxAgge] & 35 97, A7E AT 12 H 3

SHEA, AL o) o £ & 4450l 7155l 3]

th %S Az P me} ER GYFE olaFt 7]
o] SIck SIUTE 002 AT, WIIENES,
WY, AT, ol|F, AR, F9F, AYF, AT, 3

S, e, S, Ae, o, 45, P,
SURF, 25, AFIFE ST, §FAEERo) 715
o Itk AT 6FLT AT, FUF, WYF, 057,
:rLl:’ﬁZr, /\11127]_ 7]&3101 o] e /\417]_ 8}—_3 olo]
o UT ST, YT, WAIF 7150l siek 1
W] 3] 71%He] Utk & 23, 78 53, AAuF,
=3, 2730, }_%71%1011 stel 7S50 ek,

A, = z719] _r_ﬂf‘i" PA7ra sy, TARIAM,, T

S, 350 Ao BF Yehve 5242 S35, T,
W ek, AT, el dF, o5, AL FA4, AR E,
Bz, AW, A, A7 |, s, A 5
oltt.

LR AR AR 24219 el A
A4 WS st B AT vhge] Yo EAY)
Frjel szelde] e v At 2 $ele
o] Wt xzeye) WARYE Arsied 12t @ 5
e Aoz Azt

Conflict of Interest

No potential conflict of interest relevant to this article
was reported.

References

F Eumsikbo (FXEZ7E) 1 . 1700s. Korea

FGyemiseo (EAE)1 . 1554. Korea

M Wonhaengeulmyojeongniuigwe ([F=¢ CYNVEEFRARHL)) . 1795.
Korea

" Yeok-Jubangmun (FEJ732)J . Middle of 1800s. Korea

M Yorok (3%%), . 1680s. Korea

Andong Jang (ZZHEEC). 1670s. " Umsikdimibang EREHIRTT ) .
Korea

Cho SH, Chung RW, Choi YJ, Kim EM, Won SI, Cha GH, Kim
HS, Lee HG 2008. An Investigation “Kwa-Jung”:
Traditional Korean Confectionery Items, Found in Korean
Literatures Prior to the 17th Century. Korean J. Food
Cookery Sci. 24(3):321-324

Han BR, Chung GJ, The Royal Food Research Society. 2018.
Sura-llgi (K3l HEC) Vol. 2. Institute of Korean Royal
Cuisine Publishers, Seoul, Korea, pp 233



Han BR, Jo JS. 2005. Effect of Pulsatilla Korean on the Quality
Characteristics of Oiji (Korean Pickled Cucumbers). J.
East Asian Soc. Dietary Life. 15(3):323-333

Han BR. 2003. "Sangayorok, : Analysis of author and published
dates. Korean J. Agricul. History Associ.. 2(1):13-29

Jeon SU. 1450s. "Sangayorok (ILIF%4%), . Korea

Kim GY, Lee CJ. 2008. A Study on the Cooking Science of Guk
(Korean Soup) from Old Cookbooks from the Joseon
Dynasty (15-19C) J. East Asian Soc. Dietary Life.
18(5):711-724

Kim GY, Lee SW. 1988. Analytical Study on the Cooking in
Eumsikbo. Korean J. Food Culture, 3(2):135-142

TAOIM, of SARSE 321

Kim Y. 1540s. "Suunjapbang FEZE4)7)1 . Korea

Lee SW. 1997. Korean Food and Culture History. Gyomoon
Publishers, Paju, Korea, pp 146

Park CY, Kwon. 2017. A Study on the Kimchi Recipe in the

Early Joseon Dynasty through "Juchochimjeobang .1
Korean Soc. Food Cult. 32(5):333-360

Park RD. (2015). Korean Treditional Liquor Recipe (3+=+2] 2%

2+ ZHHE). Barum, Seoul, Korea

Yeonan Lee. End of 1800s. " Jusiksiui (B &/2F£), . Korea

Received July 16, 2018; revised August 14, 2018; accepted
August 22, 2018



