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Abstract

The purpose of this study was to investigate changes in the cooking process of Pat-juk(red beans porridge), Jat-juk
(pine-nut porridge) and Tarak-juk(milk porridge) in cooking books published after Korean modern era, approximately from
late 19th century to the present. We analyzed 11 historical cook books were analyzed. It is found that the amount of red
beans used for Pat-juk was the same or more than that of rice but never less than rice. Only one cook book suggested
sugar as seasoning for final taste, but all the other cook books mentioned salt for final taste. Hangukeumat(1987) suggested
the method for obtaining optimum color for Pat-juk. After smashing and passing through the cooked red beans, collecting
the red bean water to boil first and then adding the passed through red beans to boil together, in which rice will be added
the last to be boiled. For Jat-juk, the ratio of the amount of pine-nut and rice were varied among cook books that the
amount of pine-nut can be more, same or less than rice. Jat-juk can have salty or sweet, so sugar, honey or salt were
used for final seasoning. Pine-nut and rice were cooked together or cooked successively depending on cook books. The
changes in cooking procedures of Tarak-juk were the portion of milk used and the method of preparing rice before making
the porridge. Firstly, the portion of milk increased over time. Tarak-juk can be also tasting both sweet or salty, so sugar
or salt was used for final seasoning. Secondly, two method of preparing rice were found; one is that rice was ground after
soaking in water and the other is that rice was ground and toasted before putting into the porridge. When the ground rice
was toasted, the milk was added with water at the same time because the cooking time of the porridge with toasted rice
was shortened so that the milk could be added earlier than the other method without the risk of sticking on the bottom
of the pot. In further studies, the cooking procedures used in the previous period of the late 19th century should be examined.
Also after restoring all the cooking methods suggested in cook books, the comparison of the sensorial and nutritional value
needs to be carried out for applying or reinventing new recipe for food industry.
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Table 2. The frequency of appearance of Pat-juk, Jat-juk and Tarak-juk in the historical cook books
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Table 4. The comparison of cooking process of Jat-juk in the historical cook books
ESR e
pok %) =
AN wEE Seat sleaa i Te B
(19Ccg) Aol &9 4‘551 2 & z9 2 2e4
299 A} u)/e
Ay EEA Aame A A 2y BE
(1917) =" A 2 wlo] #
71
iﬁ‘j J [ R=]
/\]/\11_/;5 P RN s g PAR =N o7j0]
A2 g e hE = Y=o 7+ Ao ua w}a} =7Ae == — AEs Y
A B &1 = " Wel s s ol B
(1924) z5 2 o
A zA Az} B/
goppy  ae Al A A AR 2o e
(1934) =v A o] &
A
G BE2Y sun awme Ad s 2%
R 4ol 2
-2]itet Aws S
gqne BEUN gas W aea cou agos
= sa o Ww gy A e e %E
(1957) - B s 7T
Fow
e, a3 Therere
GlETE  yo mey xma A} A ZHEers e dge
aegm o 2 DRT O awe wan ey Fom ol 2t
(1957) = e w HEZ OAF Eo| B Ao s
e e 329 B 2w
&2
AES
1 y pANen 14—_\‘7'_5,_2]_0_ ;:&m
2Q A3 = AMs TR
Briel wema g BN aaa =209 wepm
A7 Ba) ro w =T Al o Aom Zo
976 =% S o ma 7+ == AELO. o] 2
(s T A uy bl
b g%-otll 220)
¥
A 2k R
2 e B
A=l B} o omy BT oo gl 2y X 9EE 2 RS 4 9Ee
(1987) STOEE ma B ;; B o= ST EnEY Y3 EY Y Y
A i 2 7o)
7he
(1) A3} AlMS 3HH| 2ot BS 4= AP | 2FYRYTL ML i} AR W Lo} P
fxuxw ‘zAe AN, RRAQAAY, (¢ /e the 9EBS WA Rolx, I the slekere X
i 24) ThEs W oA B AT AN W) Yol (e 91 B A5 2
Zobd Ao rrl & 3 Aoz ey "R e eI oA = 93*1 23 Pt g o
2 Zo} Ao AY WES WA B F 3 B 2FH ol
(2) MI} A 2ol F2 4= 22 7hel Aowa Felck
‘AR A, TolxgHaEEL,, Fa "gh=to ”h oAE EY A AW w2 Zop £ &
STALA ), TR ghiolME AT AuS w2 Zobd 7k A9 1BS yulo] BT UERAes Hojrhe 2l &
5g &k olgel= meldo] wre & 4 WAl 2FM R JFS YT B ofvlel & RES Y3 Folrpt v}
thEd), 2R YA oA BEE B B Aapo g & oS Wi Folrh

Lot 922 wet MY I 1 AAR £ 41 U ok o]
of B AWML o7fo] Fof of Alth oln Y Ave
e RO w2 Fo Yol o3|t o] AE Hoz
Holth, Aulg Beow ofsls o]y 1adt gl 7
g Aoz melrh

5. Ef2tx9| X2|AMY =2|1jAo| His}

getso] AR 949 S8 4T FAMAYAA
A e, ot 915 cxol oot Az o
A SAEAe he A 2o vud 29e uEe] e

T

1_



Vol. 24, No. 4(2011) 2 o]% o] zu|uy W}

2H& AR dtEY, E ofo g 27] 93 FHSA &
5 HA gleBg ARlsolAs 77t 483kEA X
Bt THLee SW 1994). 1902\ ZFFAQlof 9Jfe] A A7) X
= =Y, 1900900 = 7 2] 9 s7HE ol g

o] A& ARSI, 19208 o= 3 7|A FAolA &
£ Wo] A4ibstgith AR EE2T-E 19374 AR
: ‘?']f_ , 1 H1E1 ‘rr/?_]“_ur_" Tas 5 ‘rr7]'5'“%9‘ THESA

@"Tﬂ Ul%ﬁiTH 5019} ﬁ*ﬂﬂ%ﬂ A %‘?MEE %
= 97 Fck F=FAA T 19553 o= FIFACR
258 o o)A HagEuA 9-F9 5-8°] dtstE=
A717} =YK Cho % 2008).

E]—EI-ZO [¢] Oo]] 11‘__\_1- 71-0]-1:]-5 L=EE) R= 1= A ol oz
REo|PLE jith SRES 2AANY A7 AR7HE0l
U g5ollA ofgstdE Aeg of AXIchKorean
Dictionary 2011).

1) FM=2| Hel

HetEe FARE F2 W} TR golA: e
FE e FAthE Ueh o) PURE £ BATE A
& ¢4 Uk

FARY A AR S 2 &9 Hlee 1 F2
Z9l =2 AA3I}

Rz, "rAe Ay, "2 "L‘lﬂxﬂ 1%
7] 2 2 AoA= &< Hl—gf)l o2 e g2 Aes
Hol 7Hgoll A dRbAQl £& Role A= 52 FY &+
U=E X E A & ﬁﬁi Bl

‘2R dAE B2 A7HE S5o] g &7FH(9F 20
Il AeF F I IE T F(S20a) o= Bt HA
o] Hlgo] oF 1252 A7}RY| Hlgo] F3| Yol I FE+=
=22 1M 5 Qe A=Y FE= AYH

SEutEl 4 BEE W e A v F(2F 0.092H)
of $fret = 2.53(¢F 045 B = AAH o] B} HA| Bl&
o] oF 1:59] H]&Z Hof AHHA}] HHE = Qs F9 v
o|t}.

To|zg A e e Rl oA B 18(F 018 )]l
B ) 5B 092 ENZ ANHo] B3t e vlg
o 152 "$eluet g4 wEE ¥ 3 Ysith

g eI o Al W 150] $Ret B2 Ao
SHOR A B HA Y vl&2 155 Hola qlth

opxate g [ghe) ghollA s BE avkEU 52 W
A7 1270 ¢t 25 4o 43S 2ER T HE2 oF
182 ohA] U fegjuet 34 ThEL 9, Tolzg e e
1, S e e Waabd B UokA|eh Be vt RE 28

-

il

=

BE AF BEEE FHoR 397

2 S¥o] FWste] AEe) WEs} weRuy 2 wurt
pouz U4 28 BAS 1 F9) HEE 94 A3} o4F9
dlgo] 1591 £} wlws) 27 A e Ao BTk

2) Sa=o| wst

Hetso) RARE $-40 & 22 Hlgo] tad v
2ol wet BheEe) o) wEvt gek WA B Az A
o zelat SR uby k2 AF zelyo] ekt B
S99t B Wi #AE xelHo) e} thach

(1) ?7e 29/ H

o
=

© SR B9 HIZ0| SYst B
RABA, (RALA,
7] 2o ZEAAME % T A

3 $-go) Hgo] FFoz Arky ve} Yok

i)
o ¢
e yx
o
o
%

1:

b
i

@ 279 HI20| E2C} 22 AR
"ZHaEY, o]F9] 2 WMIH% ot £ 1|
&0] FFo] ofya} 79 Hlgo] § W AL B S+ 9=
g, 11 H&E 2FH Zol7} drt Fz*ﬂlﬂ‘%ﬂ I Tt
o g4 ghet oA S-go Bo] Zhzt Fr E(2k 0362
B} wF F(2F 0.092]E)Z 1 u]&o] 4 101 1, Tojz3gH
22509 E 7 AlS(SF 0.5 E)T & F S(F 0.367]
E))o] AREE|o] 11 H]&-2 3:20]3ic Ft&%ﬂﬂ WAL o]
t S8 4708 E)T B 174(2k 028]E) 0.2 419] v &
< 2y} ke ”PMIA £ ¢ 3z068 )t 2 17
028]E)) 02 319 H|&-S Hof $-79] H|Ro| 7MY &2 A
2 Tzxda=¥y, —rﬂb}ﬂ} SR A=RC ) i 1 M)
I oA AAE 419 Aoz vebgth I oS
2 999 2o ngOl 3:1¢1 gH=o] uho]lal, 9] H]
&9 BETH &2 2Ty 5 7P 79 vl go] ¥ AL
fo|zg AR T oA B 322 Yeyith
wetd] 2o 37|12 &4E $72 v|go| ERc) oA
o 1433 [ e Y BEEe R Wi ¥ 5

(1) 2ol MAI=IR] k2 =2|M



598 }_u]é:_ .
(RAFA, "xAe gAY, (THRAQ A, T
‘2 A olAE el el AFol A Yok S

7120 weEh &g SO e T AR Ad:

(2) 231 MEIS SAI0 A8 Z2IM
eEvet $4] EL o U2 £ /A EHESE 2
W FAS EY 2o S & A ToxgHedE
oA AAE RS 2707 7hE wE o oA A
< Zhojste] Ytk Hoj glo} g A9 F 7HA7}
A Fdez ALgE QT

l-

(3) AZ0|Lt MEH = SHLIT ALESH Z2|M

eEuEl S HEE ¥ 9 R 7Y EEE Tes
¥ 5 ATIRE Bol & & Aol 230E 1S 5
@3 A-Y Yol g ASR AAEHU v, AVNRE
Hol AL HIHO X«“/\]?:S_]_- gl Aol rﬁ]—;—g} oF, A= e
o] ofy=t A =ol gick

G agun A ol aFolt B B A 5 Y}

=

AZog 748 uk
L_E

L

=

l~>

°|

ol
)

HEREE R
A BhA Wik g glof Fhujshs WAL Aol
w2} Wa) ek 5] Bk 7o) el get Ee gure
Aeste] wgirta werEch

-
R

4) Z2|IEo| s}
Ze Mo U2 BeE
ole

z 2|7t o] WM3h= Table 59 et

i

"RQIWA) ML BS Bl Wt ZobA] HS Arht &
8 Y3 &0
M=z

zAgAY, T Tz

Ho7E 25 2L ZobA -—q% &

‘248 JOAE WS ol 1.8 AR A 2L
50 B4 B U8 PEED 93T Y4E K S8
wE 4 oo =

U=E Pk dulo] Y25 243 B2 &
S 4o Btk 52 WtRE 1 Yol F& Aol okt
AN B2 e =0l viE] Aol Yerhal vet 3=, A7t
27} H3EE S FIte 2N 8o AVlRT) o

Table 5. The comparison of cooking process of Tarak-juk in the historical cook books

Z2A4 zE| 74
bolm oo o o g ojow
Tz Ao E& Aol & ses uy
(1915 ¥ 7 FABD ga
zA e HEE oJom
A s 59 Sl 7+ B2 E5E % SHE ¥
(1917) &
ZrAzA g ojow
a4 2E B9 s B2 E5E % SHE ¥
(1934) &
O O -1%—0]
B LIE 200m
T 2z 01
WA S Zn B Wt B SHE oy
e OEP:H K-S wi O 18-% =] Z:L/V\] 213 Ho 7‘?_0_ }‘401 o) /2'5}7}"2"01] A o—ukZl' gg-o]q, é%—%
HE=E o0 J—T':zﬂi ™ O T RN=E a o Do Ao 7he m= E}/ﬂ w o
(1943) —foﬂ ;q OU:] }\.]O;I =0 —ELO]] 120] =TT A= U RE e
l =] = ¥ T }:E,L”Z], llj_o:I
o
e Aonl 58 4
[e]
$-2lvet ESCIFER WL
%&IU]_C o }5101 o= TD]’7]" rZoz 7te 1= LLH;
- 2 7k =0 2x 0 o= H°1 = = /HEL_,O_}:Vq
QSRS o] B = " == | TUT= T = 2 0=
=% 1 do] £ 5 A1 22o] A~ ™ ™o
(1957) o af BY 25
©-gute} e BE FHE
SRt il o s e RE R9 B ANEE AES do
=l bo Sl 71 o] &<l Aom B HE
(1957) e Aow =& %
o|2g% seg B o= 2171 Ze
> 3 % 1 =2 Agog 7h
gelsn AeAS  UEd 7 Ad AR e B L REe Y age
(1957) Bt B T ‘3_4'%
/\17] x{oﬂ
S0 ) o JILo A ooz A
mappd TEA o g ey qE2 o) e e e
(1976) o £ 51 #Y H 1 ==& Folu} AuE
ERA w4
A re A7 o) G| BAlo  AREEE Do 29 u
gl gt gas Bl gAY v @ 3RS Bl NS Boll A7ke ooy, ARoRIE
aosn  wbme 29 FTR i we am wsep) A ARg BY THEEL s
ne e PERe ¥ Be T




Vol. 24, No. 4(2011) oo olF F9| x|y W} A7

d o AJZbo] HEE= B3 AUS
£ gol FofAA| Al AoA &
oy A7E H7BslA =g AlAE
gro] FAlOl =AE & =s Foh
2 ﬂb}ﬂ} =4 TEE ¥ ol F 7R W40l Yo,
A A gl (R oMY B B T oS £
_’_1;].7].00.3_1—:1 1%]%%&0§A10§7}£u1—z
IS o A ol Hi otk F AR YA T2
Aae o Axd B7HRE HAE Fof 2o 7o s &
S92 41 AL FoluA 2] Aol B BARE dof

éié,‘—‘:ﬂo]t} 4FOR g BRE BYL A 9
T 4% Yol wiok

1

0|23 8T o FE R, 9 IR
RelgA] o Lyt &4 HEE WMo ves 3
AA AT fAfsiet To|2g A 8L oM s B A
of g El= I o] WEl 7= ol ohE Holot
AFOE 7k WA B7) Ao deE BhA Heral Ho
o1 7 gt & gto] FAl AT HRS & 4 Sk F=

KT ol A= A& Ao gﬂ o 7k ol Al
Hth AFo|U & B MuS 7] Mo BhA] HE o]
o Aol

=] ghelde TRAsE Y oy Teeuer 54 T
Ex gl v F HA ARy A7IRE FoF ¥
ol W R ohyEh S Ae W= AAEHS AR
e o =0l ®7F Qo] AX o, o] we 7R gt
wulo] exE Zx HOW Eoﬂ 7H°1 ozt A7HRE

£ Wi%— g2 ek =22 4ol Fole Aol oyt
7P 5 A A& WA B o RS ¥ B vt
Aol AJOEUJ 1 o B3 VMRS UEe e

"z gy T o7t ted, ALY E WES
Fob Aol AA vh2 Rt F=e) oA B Ee
S £8 Tl 9E F 7HRE Bob F= ol AlAH
of gl E3t FEvtEy @“‘7}%‘4 HA = et gl
FHA] FA o ol ot A= FHE FAlst Bske AL
WAk Wi vl Ao Yol %‘%1011 Hyshs W 7 7h
A7F et g, 198790 = oln] WAL ARk os B
BEO] AT B T35 B3l Asts AL W¥AIs
= AF Aol 3T Bashes A Biko] AAH
Aol wiste] wheh Hwio] v S AARC

z2| 3ol ks AvEY geEe XX gt &
#ol7] A FAR Aol thet A2t % FL W Rt
=& ¥ A Aot A2 & & AUtk

flo

¢

o

A RAR, S5 Fol7l A FARA i A2l = &

25 A% HHES $Ho= 399

7} L oJulzio] vl A9 who} Holi AREs}
T 71 WEoR vyt

®© 20| =22 Zo} AE

Eofl B8 ZobA AMgehe W2 THeER],, 2488
A, FHERALEAN ), T$Eue 34 TiEE Y, T
zgAag5n,, eIl 5 gt 2z
A oA o} E 4= Qlrt

@ M= o} |[OF AF
o B8R ga Wol Fo} Al&a‘}% t;.ﬂ%
W1 (oo ghofl A ot B
£ WS ol Ao HA H“XIE ‘1 —.‘?’—:sz % l AL
o Fob ARGRThAL Uk} Ql= W Shed] gbo A= 94
%}WOM AES B @71 B8 A2 & ds0lA ARAR1
3 7HRE ol FobA k=R5HA ot ANRlTE AVHRE &
ObA] AHERE 7|82 T2 2EAEY TE F TheE HA
T Zob B 4 gl EEERkY] 5535 2o R vju A
2 537121 1943 0f] 221 T2A Q2 |, 19570 291
"SEuEr 34 T T 19800l 291 Tee] gty

o ST Ao Hok, A S49l AN WARE
gl Hok 998 ol Ay ALE BEL P HAst]
AL YAEU o] AT HE FA

A7l T @
RS B ol WA Yskest 25T & Ak
wg ‘zAeey, olxTYRAFIL S AFe
S e 7 F Aol A ARe] ddE A
slol & % v SHS WASH: Bgo] ksl ek

5 AR, S0 B PS40 dolds 22 WA
4ol 28 4 % £ 58 2] th] Folt W3 $59 2
2 BA ol H 2L WyOoR L

® B8 ox €0| 58 & & PRE 20| i 22
RelwA, (zda A, TEEde A,
el 84 EL W, F A 2 Ao B2 Ab W,
olxgAadE, AFasuTA, fvﬁu o,

detd el B2 UA & 4ol B

o ThA] ol WS Atk Sgol Ttag EH
o] whe AAste] uhete] Fole] B A9t gle
e u1E Aol TokEI7HA Alzke] Helm 99t
o] ol AE o F Fuld Ao malrh

ﬂ”
(o
rHUJ:mlﬂIOIHE

lﬂr

4
:

@ 2R% 22 SA0 20 F
ESTEEIE RN

o M
|E o
u

—_ 1

H, FANEE



600

o} Agake WAL S99 BE 4lo] nle] el 3
WARE Y0 HOWA £ HE AL B 4 Qe o] £
2ol BE A7HRE Ho} AR ojn] Hrsg
s} wo] glo} Fo| o SEAH BE Fol Lo} Ak A9y
o WA m2EE 989 Gl gl A7|AL Fojg g
7HsAo] glof a2 Aold SRS Ao s

[N

=

M

= o]% ¢k 1007 &M REAof 715H & F 7
YA 535t 25, A5, Sy A € 2994
4L F8l Aol W2 #i3F Y-S Aste] B 712A
52 AlFsi, 9 N2 22y = 7|ofstr] 9%t
E2E £ o] At A=k (A QHA L, "H1ER],

"ZA8 A, T2RATRAA A, (THERAaE
A, TAlgkaE ), '2A08), "eEluEl 24 viEE W,
fo|lzgAdagEa,, =AW IALY, ekl g 5
Z 11| BAS 98 AFE xeAoltt

2= oA A W TPy Astol lojA EAE 4
HEY o33} gk

FAE oA TS BEHT Wol & 7o Ta} Aol

FT FFOE E AL AN, B o Gol £ B9
Qoiet. ojREe] el oL B2 ot Ao del Seter
3 F 7 0B A B W B e # 9FS ¥
Folt uha, ATA F 1 F719 ZelAQl @] oo
A Wz B4 5] 9o BE Aok Ae) AR 9Be 7
o3 P P th FQl F B ol Folb WstE 1
otk £FOE 4 Sh WP xel Mol ket ek

He AAskeT, dutdoR 255 o & U NS §
ol Fol7] Aol 257t st W, AeHE 43 B v+
23tE she ¥ 5 9F BS54l WA 287 skt
o] gholAE 25 47 A 2E 2ol A=e 1
ol £u7he 3k ¥ 52 & & ok AR 5% A
AR B )F] 7k st R H= do] gl& Aoz
A& A o =29 At =AH o o=
7t goks S & = Ak FR7ER jEE] JlojAE &
ToE 2HE 3 & RSt WAY 71 sk 3 §lol 9
HhEste] Yt 18 W2 she] s 918 el Bt
M= BET A7 o83 rtEshs S AR
52 FARA Qo] Bt Ao Hjgo] T2 A, WE
of vjgo] BETh £ A4 1L 39 Hlgo] HEHG
T2 HEE O veikth 22 el At
e A Zot F& e I B AWe s Zot

52 = WO R FEET EesiA Zdot & £ Hdde

[
o
o

B
&
A
o

ol
2
P
1>
i
of
o2
)
toh
N

S,
X
o
i)
nﬁ
11)1
fllo
i
o
o
&
>
)
0 mlo

s
gH
|o
e
»
)
1
o
i

S A=) Hatof| flojAe ditEe] 2] AolA
Bz 2 B0 B8 ARgshe Uy 'xdeey ), ¢
gyt 4] wEs W, [EFY B4 Hole &g Wol
Fob AMg3hs MR U 4 itk VMRS "2ERS o
O 24 147t gho] SAHUTA 5T FARR] S
o] e S A HEE B ) T2 4 et
o Hlgo] SO B2 A7 e, 29 371 A
E E5E $7Y HlEol ¥obA H 14T EBEHo R e
HEE € 7 Atk 2 RE Ee Al JolMe diF
222 UA Yol F5 & F /E ol BYe=A i
S do] 57 2o Be e AT Ae & o &
TMRE Fol L2 e 2EHE Hole '2Mdady,), ¢
vt 24 TEE oA e 22 3 Ao Y
T A7IRE derha ut e, ok ofn| A7HRE Fot
AREBIER Fo] o= L= F4 B {7t soleS 7t
5790] Wol A= Aol AMSe ALR Hrh Z2jAd
et goly A" Be & o AR e gk

< o]F9 2IAE o] &) B o8 BF A=E, B
S50 Moty AW EgE o Ao wet 254 o
£ FHY 22HE AAEL Aok 229 AFETL o] Fo
AHA 2ol vHl B9, A2 7PAAIEC] S5t =
2o] vhe ¢ 5 Aldjel] wet £ HhE BEE Kol
23} Qlot wH, o] d Ao 22|A S AFsteiof
Aol whE RB7E A=A, ot 2 A9 AR A}
ol mE =2 Apo|UA|7} EEHE Ao Hols =
= QU

mEhA 2 o] £3ol die £ A& S S
of MshgE Atste] Wk ol digk +2jo] Basitt
i AR 25 B A =S40l E 47 3
T e, ol A=S4 AASE AT 7IZAREA Y 9
7F AL S

EZ ZF 2o AXE 2 S Fste] ¥ o
£ E44, ¥ 545 va dETC =N drd &8
7Fedt 22 deE F59TE Basit o8 9 A2
= Al LR olojd 7ol o, = Asae @
tholl AHEA ol U 4= e A717E rhdE A os Heldh

-



Vol. 24, No. 4(2011) o) ol Ze) T WS AT-BE, 2Z, HIE

ZHAe| =

2 A7E 82 Aol A olaf Ao ofo] 7
A=gyeh

I
o

i

Baek SH, Ahn B, Lee KJ. 2004. A review of main-meals in
1900's Korean cook books. J East Asian Soc Dietary Life
14:519-528

Cho MS, Kim UJ, Cho UK, Jeon SJ, Cho NS, Lee KR. 2008.
A cookery scientific research on historic Korean food in
historical cook books. Ewha Womans University. Seoul. p.
52, pp. 87-111

Edaily. 2011. http://www.edaily.co.kr/news/NewsRead.edy?SCD=
DA41&newsid=01666246596312552&DCD=A016062011.10.
8 visited

Han BJ. 1998. Korean Food 100 What We Must Know. Vol. 2.
Hyunamsa. Seoul. p.986

Kang BC. 2009. Medicinal Food. Samsung Publisher. Seoul

Kim AJ, Kim MW, Woo NRA. 2007. Processing of convenient
rice gruels with sericultures. Korean J Food & Nut 20:179-
184

Kim IS, Choo DS, Kim DS, Kim JD. 2004. Food and Health.
Shinkwang Publisher. Seoul

Kim JS, Kwak EJ. 2011. Quality characteristics of gruel with
added yam. Korean J Food Culture 26:184-189

Korean Folk Culture Dictionary. 2011. http://terms.naver.com/2011.
10.5 visited

Korean Price Association. 2009. http://kprc.or.kr/boardRead.do?
boardID=930&boardType=use54 2011.10.5 visited

Lee KR. 2009. A study on changes in the cooking process of
red beans used to prepare Bab in cooking books written
during last 100 years. Korean J Food & Nut 22:678-686

Lee MK, Choi SH, Yim HS, Ahn JS. 2010. Quality charac-
teristics of Jook prepared with green laver powder. Korean
J Food Cookery Sci 26:552-558

Lee SW. 1994. A Research on the Ancient Korean Food Life
in East Asia. Hyangmoonsa. Seoul

Lee SW. 1999. Korean History of Cooking Culture. Kyomoonsa.

filo

EE-E 601

Seoul

Park BH, Cho HS. 2009. Quality characteristics of Jook prepared
with lotus root powder. The Korean Home Economics Asso-
ciation 47:79-85

Shin KE, Choi SK, Na KA. 2009. Qualtiry characteristics of
Tarakjuk added with ginseng(Panax ginseng C.A. Meyer).
The Korean Journal of Culinary Research 15:86-98

Yang YH, Oh SE, Kim MR. 2007. Effect of grain size on the
physicochemical properties of rice porridge. Korean J Food
Cookery Sci 23:314-320

Yoo SY, Cho YS, Cho YK, Jung AR. 2007. The physico-
chemical and sensory characteristics of almond gruel accor-
ding to the concentation and pretreatment of almonds.
Korean J Food Cookery Sci 23:832-838

Yoon KS, Lee MH, Min SH, Jung HJ, Kim JH, Park OJ. 2008.
New Food Science and Cooking Principal. Suhaksa. Seoul

Z13]. 1987. =-9] Bb thRtaldba]. A&

WA, 1917, 2A A, LAY AL AL,

AL, 1957, vt S4 L B S nEdyA. &
AL AL, 1992

W5zt oA, 1915, FR1IA|. =R EAYA. AL AL,
1992

olAgt. 1934. ZHERA e A, F=AEAY(V). 58
AL A, 1942, 1992

ol4gk 1935 AlFF ey, FFLEAZY(V). =34t A
2, 1992

o-§7]. 1930. A FHFA A @ 2| AY. F=LEHAN(V).
AL AL, 1732, 1992

AR 1800 AT H. AR A, =L EHAYAA(V). 425
AL AL, 1473, 1992

223 1943, 2A 82 H. FFTEAZY(VD. 8L AL,
2288, 1992

3, a4, olElA. 1957, olxg R aEFL IR
AR, AL AL, 1992

3343, 1976. =@ HBALE. AET A&

M 420114 108 8Y
AZ4H 2011 112 1Y

220113 128 12

2

xH

2



