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Review on Sools, Korean Traditional Rice Liquors of Ancient Literatures Published in
1400~1600s: Focusing on Single—Brewed Rice Liquors, Danyangju

Sun—-Im Won

Department of Human Nutrition and Food Science, Chungwoon University

Abstract

The purpose of this study was to investigate the characteristics and brewing methods of Danyangu, which is one of the traditional single

brewed rice liquors using Korean ancient literatures publishes from the 1400's to 1600's.. Total 32 Danyangju products and 55 brewing

methods were found by reviewing the ancient literatures, Danyangju products could be classified into four groups depending on type of

grain used: 1) 13 Danyangju products with non-glutinous rice, 2) 14 products with waxy rice, 3) 4 products with mixture of waxy and

nonwaxy rice, and 4) 2 products with barley. In this paper, not only ingredients, formula and utensils needed for preparation of Danyangju,

but also brewing characteristics and terminology were reviewed. The findings on Danyangju in this study would be useful to improve the

brewing methods and quality of Korean traditional liquors.

Key words : ancient literature, Sool, Korean traditional rice liquors, single-brewed rice liquors, Danyangju
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Table 1, General characteristics of literatures in 1400—-1600s
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Table 2, Kinds of Soo/ and frequency
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Table 3. Kinds of Danyangju brewed from different grain varieties
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Table 4, Characteristics of Danyangju brewed from nonglutinous rice
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Table 5. Characteristics of Danyangju Brewed from Glutinous Rice
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Table 6. Characteristics of Danyangju brewed from glutinous and nonglutinous rice
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Table 7. Brewing methods of Ewhagju with different literatures
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Table 8, Brewing methods of Gamju, Yugamju, Jeomgamju and Cheonggamju with different literatures
Sool Literature Ingredients Brewing method Utensils Mesuring unit Note
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Table 9, Brewing Methods of Bueuju and Jeomju with different literatures

) ) ) ) Mesuring
Sool Literature  Ingredients Brewing method Utensils nit Note
g
. . R e T e o P B I M R = e L M e e e P I &to] 7Fdsto] oF
e BB, L 0T T Fobel w8 U7 oo
ez —golE|(3Y) Agsict
FEHE 15
Ik . ) AEatolm oo} @z
oz cagy  mgy  ORERASTI- A7l-ase) dot Hap) 92 5w oW g Ao m who] W el
T w [¢] °© CRCEPS PANIDA R P IRSC DA K= e 34 Y w30 >, 1 &5 0 = s AN bt =
ooy OEEVI-HINEATED 5 716 stasl) 2] 30}
1,

OFE— 73 37— 437

L=} ool z] Tole = ok o
5(]/\;@_8_%]‘ = 1Ey @E_ﬂlo]ﬂ L AE] ] ]“'—LELA’—L—‘T‘ 1%17]_'_—_,]__‘_'—___]:”_4.—_,]_3 Z'\:"O-] o ﬂ 3101'1_]. ‘FOHJ_ 7']__11 W——U:L

k(i o WO = wlolo] 22w AL
ﬁél(gﬂ:) W] — 24576 Hobo] 2w =W AMGg)
ErSTa. :
- 2 3 Q- 7> Hol A7 213]7] gz @ ARZHbo] AU Qo] FH|2
PR oo woes T BT g e
4 15,
A5 AFH 515, FEA7-A s —3Y | B 5, 5o
B4 150
Waw, QR MAELEY Bl B0l B Al B
= v
SladA oz T4, °l7] = 2 Qojm 7} ol
I FEY aax omo a-Admes Al A0 <rE- & 0 5ol 7RO & St
N 150 W
2~ 0 Z HF fad OFE—WA 8] 7)+2 A -5 ’D]'7](3°]) 1 1 5
H = = u 0ol & = @
T2 Ti? L Q09 F2-AA 37] +AY BrrEA7l- & W) = Z, 79 FH &L S0
WU =
e ATt a3y AFzHe kel zpelr) e

ol TARES, , TgAYe,  XAed | T F5E WS A gEY 0 FEES 4] 28 T AR
FH, F W BT A8 FAE2 adZ AAY 154 3k WA FAIFE AR A A8 FEES 3o Y §
S Aof 23 & FE/F 2 B 2IES 4o derh o AMgste Aoz Hol AWts wEshA ¥e wel 23
TEHow & 1““’1] 715 159 HER FY & 29 o e ARbe] Hol7t &S & F Utk dYF=
A7bw 3d7 Zhz) E}E ‘364«] AzHe] FARHAT. &9 ool &3} FEL 4lo] U o Fof 35 whel o] &
e HrEs ‘AYo] = Hrdo] = Fog A AEE 4TIt
H s 3 s °ﬂ Z“ﬂ gt <olgtal 7|53k

ol fEvEt & 9l AFge= %7‘% F =d 3 5 Az slAAdE A=
W ol gFFolHME 7hEntE A s ute =2
gloj(lEe 2002) eEGAE B AlREe] /e HEF AT 3744, AT 7k | pEFY] AxHE £
ol shiolst ArleloPl F5e o) 2 2ol sl dde vashd Table 113 2.

Tz o] BAZe r2ogul, o A FAAE A A HFH, o I AlzHe] F AR 7S HY
zHe ne 3o AU z]oﬂmg Ao] +2i} S Hol Ak, 25 gl “:10 Azolw 7Hd F, B &l W
22 Wt o] Ho|Ze} u]Ls). —“,'—ﬂﬂb‘r(l 1, 3% S5 PAYEeH) z;q;q@qu] =R ))

et F5L 71 B FE/RC S Y3 Al 4

AA7)E Welal 5o &8 o838k, 1‘[’401]“ Y7HE, 3

Helle 2 €8 HAEE Yo 48 28 =Ay ¥

FE O EAE, 4dFe] Axwe REdE vaskd wo] tErY 759 FEu BARe] W thi 2ot
Table 107} 2T, AT zo] o= 7REe B 39 woto g Fdskalh

8=, o FFe R o FFT TEHeE shAdTe ReE, A TEAY o F 371
TE EEe] FURE she] Aok TES Wlskel F3 AlEMol ok WnlE Rl AAY S& o] 437 F



1400cH~1600ACH D230l 7|28 &0 n& 203
Table 10, Brewing Methods of Geupju, Geupsiju and Yiilju with different literatures
Sool Literature Ingredients Brewing method Utensils MeLsJ:irtlng Note
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Table 12, Brewing methods of Cheongju and Cheongseoju with different literatures

. ) ) ) Mesuring
Sool Literature Ingredients Brewing method Utensils unit Note
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Table 13, Brewing methods of Hyangonju and Boriju with different literatures

) i ) ) Mesuring
Soo/ Literature  Ingredients Brewing method Utensils it Note
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Table 14, Brewing

methods for a variety of Sools with different literatures

Mesuring

Sool  Literature Ingredients Brewing method Utensils unit Note
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Table 15, Utensils and measuring units used in Danyangju with different literatures
Literature Utensils Measuring unit
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