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Modern Reproducing of Jehotang Method
JI Myoung-Soon® © Jeon Won-Kyung® - Ko Byoung-Seob’
Anh Sang-Woo® - Yoon Chang-Yeol!
" Dept. of Korean Medicine , Daejon University, Daejon 300-716, Korea
7 Korea Institute of Oriental Medicine, Daejon 305-811, Korea

The "tang[ta:p]" in Korean pronounciation means the beverage made of boiled medicinal herbs. The"Jeho-tang", the
name of Drink in this abstract, is described in a variety of medical books including the "Dongeui Bogam" as being
effective for illness from the sumer heat in promoting digestion, curing the heatstroke and bringing it to a halt.
The Drink was used as the Royal gifts granted to retainers and royal families on the Day of Dano-festival on the
fifth of the fifth month of the year according to the lunar calendar, the items of encouragement for those who
worked hard in sacrifices, and the awards for students of Confucianism who were proficient in their learning. The
Jeho-tang used in this study was scientifically cooked again after a long time in history through looking at the
methods written in the documents concerned with the Drink such as the "Dongeui Bogam" and the "Taste of Korea". In
preparation of the medicinal herbs for the Drink, the powder of thimner than 30 mesh of the "Prunus mume", which is
a species of Asian plum in the family of Rosaceae, and those of 50 mesh of the "Santa/um album", which is the
fragrant wood of trees in the genus Santalum and the "Amomum Xanthioides", which is produced in Vietnam and is the
name of a kind of herb medicines, being very effective in the desease caused from heatstroke, were used. The sugar
concentration of the honey boiled down long time at low heat was 82.43 “Bx. When cooking in a double boiler, the
inner part of the liquid for the Drink was kept at 80°C for 12 hours to make it finished in a state of ointment.

In the general composition of the finished Jeho-tang, the moisture content was 24.4%, 1.3% of crude fat, 1.4%
crude protein and 0.7% ash, along with pH3.2. The acceptance on the whole was come out to be the highest in the
sample diluted with the drinking water of 7-fold of the Jeho-tang, indicating that the 7-fold's addition of water
was optimum level for drinking. In the Drink cooked by a vaccum pressure extractor for herb medicine, which was
developed to improve the art of cooking, the longer the time of pressure was,the less the heterogeneous feeling at
tongue was and the more the glossiness of the Drink was. The Jeho-tang cooked under pressure for 7 hours received

an excellent evaluation in its acceptability in every way.

Key word: Jeho-tang, beverage, method, bvaccum pressure
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Table 1. Ingredient Amount of Jehotang
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Ingredient Herb medicine name Traditional weight Weight (g)
LS () Prunus mume 1 kun 600
Z3 (FR) Fructus tsaoko 1 rang 37.5
wekek (i) Santalum album 5 jeon 18.7
AT (1) Amomum Xathioides 5 jeon 18.7
(%) Honey 5 kun 3,000
Table 2. The conversion of honey into Yeonmil
Brix%
Yield Volatile moisture
Contents
After Before % b
Yeonmi 1
82.43 79.41 92.2 3.7
e
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Fructus tsaoko(ZE & )
Fructus mume(&#8) Honey (%) Santalum album( B1&8%)
J Amomurm X nthioides(#$1=)
J Grinding Heating
y A 4
Put through a 30 Put through a 50
{ mesh sieve J Exclude of bubble y L mesh sieve J
A
Add three herbs W
L to Honey J
v
[ Put an earthen pot into a kettle J
Boiling Double
y
Cooling
y

‘ Jehotang J

Fig. 1. A manufacturing process by traditional
method for the preparation of Johotang
Table 3. The constituent and pH of Jehotang(%)

Moisture Crude Crude Ash Salt
Crude fiber pH
fat protein
24.4 1.3 1.4 0.7 7.4 0.2 3.2
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Sensory Dilution
Characteristics 5 6 7 8 9 10
4.07+ 357+ 3.00t 2.85+ 2.00* 2.07+
Sour c be b ab a a
0.91 0.93% 0.96 1.09 0.78 0.61
3.07+ 2.64+ 2.64+ 214+ 1.57+ 1.71+
Sweetness ) ) )
0.82° 1.08™ 0.84% 0.66° 0.51° 0.72°
3.35% 3.35% 250+ 257+ 1.92+ 1.92+
Herb flavor ) ) ) )
0.92 1.00 1.28° 1.01° 0.91° 0.99°
3.35* 3.35* 3.00* 3.07+ 214+ 250+
Bl‘OWl’l b b ab ab a ab
1.00 1.27 0.87° 0.91° 0.94° 1.01°
Overall 3.35* 3.00* 3.50+ 257+ 1.71+ 2.21+
acceptance 1.21° 1.24% 1.60° 1.15% 0.82° 1.31%

Table 4. Sensory evaluation by trained panels for Jehotang

Values are Mean £ S.D. of 14.

Means with different letters within a column are significantly different from each other at p<0.05.
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Fig. 4. Differences of Taste and Preference

Between Cooking Methods of Jehotang
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