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Abstract

The purpose of this study was to investigate changes in the cooking process of red beans used to prepare Bab (cooked
rice) in cooking books published from late 19th century to the present. There are 3 different types of Bab that use red beans;
Jungdeungbab, Patbab and Patsura, and cooking process vary between different cooking books. For making Jungdeungbab,
one method is to cook the red beans in the water first, and then only the water, after draining the cooked red beans, is
used to cook rice. The other method is to smash the cooked red beans and collect the water that passes through the smashed
red beans to cook the rice. For Patbab, 2 cooking methods were found. One is to cook the whole red beans first and then
to add them to the rice for cooking. Another method is to break the red beans into two pieces and mix them with rice
and cook them together. Patsura is the red bean used to prepare the Bab offered to Kings during the Chosun dynasty(1392~
1910). The cooking process of Patsura is similar to both Jundeungbab and Patbab. In Ijogungjeongyoritonggo(1957), the
cooking method of Patsura is similar to that of Patbab; breaking red beans into two pieces and then mixing them with rice
and cooking them together. Another method, which is similar to Jungdeungbab, is found in Ijogungjeongyoritonggo(1957) and
Hangukyoribaekguasajeon(1976). In Ijogungjeongyoritonggo(1957), the cooking method is to cook the red beans first and
then squeeze them after putting them into a sack and then using the extract to cook rice. In Hangukyoribackguasajeon(1976),
the red bean is prepared by first cooking red beans in water, and then only the water, after draining the cooked red bean,
is used to cook rice. In further studies, the cooking procedures used in the previous period of the late 19th century should
be examined.
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Table 1. Appearance frequency of Jungdeungbab, Patbab and Patsura in Korean cooking books published from late 19th

century to the present
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Table 2. Analysis the cooking process of Jungdeungbab in each cooking book published from late 19th century to the

present
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Fig. 1. Cooking model of Jundeugbab in Buinpilji (1915).
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Fig. 2. Cooking model of Jundeuggbab in Joseonyorijebeob

(1917).
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Fig. 3. Cooking model of Jundeuggbab in Joseonmu-

ssangsinsikyorijebeob(1930).

Fig. 4. Cooking model of Jundeuggbab in Ganpeonyorijebeob

(1934).
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Fig. 5. Cooking model of Jundeuggbab in Urinara-eumsik-
mandeuneunbeob(1957).
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Fig. 6. Cooking model of Jundeuggbab in Hangukeumat
(1987).
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Fig. 7. Cooking model of Patbab in Urinara-eumsik-
mandeuneunbeob(1957).

Table 3. Analysis of the cooking process of Patbab in each cooking book published from late 19th century to the

present
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Fig 8. Cooking model of Patbab in Joseonmussang-
sinsikyorijebeob(1930).

T B2 WA ol Ao] B B HE B Aol ol e
Arha Aol givh B WA alle WA B de
B IR PR 2o BT WA HEoH 92 5
Sl A IS B AL 5 Qe B Sl Aow
ozt

o] w(1987) A FEWS ARshEA ReAe
2 B AP o F2 Q9 BEE AmH 3} xeluy
of ANFAE QA ERI TP BT ALG TFsehtin
st gk

(3) E=at

Foete] g3 o] Wk Table 491 2t

goahe Tolz234 8| 511(1957), 3 TEk=rae| WA}
2(1976) 0 vhet ok Behe dedEZ SRd BoR vt
T W A8k, "ol Bh(1987) ¢l A4
Hol el EEFthe Ao R H|Fo] &

ol A=
O w2~
THE BF

A e zE NN S5
M mEE Beew s

A=A

Brehe TR 224 (1930)

o

2212 Q2 AR (1930) ol A = Enbetel] 22 WA oo A
7Zto} WHS- 2] 8- wkA o] %FA Q2] B 31(1957)0l| A = &3} &
Al 40 ¥ A9k T U e WES WA 2
2|& A, ZAHE 3

ThFig. 9). 7 HA| WH-2 Fig. 1001 4]

o
bl

= Hol= wow Mz
R4 2249 (1930) oA F2A 329 F 2 ol
Aol £7)e] Bg A7pe YA 2] ol T Bl 7
2y 39S AR B WS A= FSUT AR £
2 el 2 4 9= el sk Aol AN 1

52l e)
T H,‘Jé'*e‘

=

O_.

4 -

Fig. 9. Cooking model of Patsura in Injogungjeong-
yoritonggo(1957) -1.
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Fig. 10. Cooking model of Patsura in Injogungjeong-
yoritonggo(1957) -2.

Table 4. Analysis of the cooking process of Patsura in each cooking book published from late 19th century to the

present
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Fig. 11. Cooking model of Patsura in Hangukyori-
baekguasajeon (1976)
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