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Review on Japchae in Cook Books Published during 1600s—1960s
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Abstract

The changes in ingredients, seasonings and cooking methods of Japchae in Korean cook books published from the 1600s to the 1960s
were investigated in this study. Japchae was a royal dish enjoyed by Kwanhaegun of Joseon Dynasty and interesting historical story is
contained in it. Kwanghaegun Ilgi in 1608 showed that Japchae was Kwanghaegun's favorite dish. Therefore, it has been thought that japchae
was created in the 17th century, Wonhaengeulmyojeongrieugye in 1796 described bellflower Japchae and mungbean sprout japchae, The
traditional Japchae was made without glass noodle called dangmyeon. Eumsikdimibang in 1670 first introduced traditional Japchae, which
was made with 20 different ingredients and then served with topping sauce made of pheasant broth, strained soybean paste and wheat flour.
Japchae in Kyugonyoram(1896) was prepared by mixing mungbean sprout, watercress, gonjasoni, tripe and yukhwe with mustard. The
current style Japchae with glass noodle first appeared in the 1920s and became popular in the 1950s because the traditional Japchae was
described in cook books until the 1940s. There were two ways of preparing current style Japchae. Yijogungjeongyoritonggo in 1957 described
Japchae was made by mixing the boiled glass noodle with other ingredients and seasonings together. On the other hand, japchae in
Urinaraeumsikmandeuneunbeob(1960) was prepared by seasoning first with other ingredients, and then mixing boiled glass noodle, A variety
of ingredients - vegetables, mushrooms, meat, fish, pheasant, beef tong, sea cucumber, gonjasoni and pear - has been used to prepare
Japchae. Japchae has been seasoned with ginger, soy sauce, black pepper, sesame salt, sesame oil, oil, leek, garlic, salt, sugar, vinegar and
mustard, Egg strips, pine nut, thin strips of Shiitake and stone mushroom, red pepper threads, Chinese pepper(cheoncho), black pepper and

ginger were used for garnishing.

Key words : Japchae, glass noodle, cooking method, ingredient, seasoning
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Table 1, Appearance of Jgpchae in Korean cook books during 1600s~1960s

Cook books Publication Author Appearance
date

1600s

Umsikdimibang 1670 Andong, Jang 0
1800s

Imwonsibyookji (PR 173 i) 1829 Yu- Goo Seo X
Dongulsesigi(H [ H7L) 1849 Seok- Mo Hong X
Kyugonyoram([# 7 % &) 1896 Anonymous o
Sieuijeonseo (FEr A ) late 1800s Anonymous X
1900s

Buinpilji (i A\ £5%01) 1915 Binghugak, Lee X
qoseonyorijebeob(ﬁﬂﬁ*—‘}fﬂiﬁ 1921 Shin-Young Bang o
%)

Joseonmussangsinsikyorijebeob )
TR o Yong ki Lee °
Jubueuidongmu-Joseonyorijebe

ob(HhHe] & 5-HIkERH 1934 Shin-Young Bang )
P33s)

Joseonyorihak (I} 1) 1940 Sun-Pyo Hong 0
Joseonyoribeob (FAfERFTE) 1943 Ja-Ho Jo
Yijogungjeongyoritonggo(Z=i] B} Hee-Soon Han, Hye-Sung

S 1957 o

EIERLEE) Hwang & Hye-Kyung Lee
Urinaraeumsikmandeuneunbeob| 1960 Shin-Young Bang 0
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Table 2, Ingredients of Japchae in Korean cook books during 1600s~1960s

Cook books Ingredients
1600s
cucumber, radish, daetmu(a kind of radish), chammushroom(a kind of oyster mushroom), tree ear, pine
Umsikdimibang mushroom, shiitake, mungbean sprout, bellflower root, medic, dried gourd shavings, shepherd's purse,
Korean parseley(minari), leek, edible shoots of a fatsia, bracken, spinach, white gourd, eggplant, pheasant
1700s
Wonhaengeulmyojeongrieugye bellflower root / mungbean sprout
1800s
Kyugonyoram mungbean sprout, Korean parseley(minari), gonjasoni, tripe, yukhoe
Ildonggiyu fish, meat, lentil
1900s

Joseonyorijebeob

bellflower root, dropwort, hwangwhachae(day-lily), beef, pork, shiitake, mushroom, glass noodle

Joseonmussangsinsikyorijebeob

bellflower root, dropwort, tree ear, hwangwhachae(day-lily), beef, pork, shiitake, mushroom, winter scallionsv,
leek, sea cucumber , abalone, pear

Jubueuidongmu-Joseonyorijebeob

glass noodle, mungbean sprout, beef, sea cucumber, pork, abalone, stone mushroom, dropwort, shiitake
mushroom, leek, tree ear, pear, egg, hwanghwachae(day-lily)

Joseonyoribeob 1 beef, bellflower root, glass noodle, dropwort, mungbean sprout, tree ear, oyster mushroom, shiitake, pine
mushroom, hwangwhachae(day-lily)
5 beef, pork, bamboo shoots, carrot, onion, shiitake, pine mushroom, oyster mushroom, cucumber, abalone,
beef tongue, pear

Yijogungjeongyoritonggo

beef, glass noodle, fugu(raw), pork, Korean parseley(minari)/spinach, shiitake mushroom, tree ear, onion/leek

Urinaraeumsikmandeuneunbeob

beef, pork, glass noodle, carrot, mungbean sprout, Korean parseley(minari), shiitake, oyster mushroom, tree

ear, egg, leek, stone mushroom, abalone, pear

" optional

Korean J. Food Cookery Scii Vol 29, No. 4(2013)



380 ojzof

A7), F, B, ¥, BAHA, FolHAl, el
2o], A&, 94, v Fol AEEHItJo JH 1943). F FA
o] Aze] 7PE E AolHde G AFgor (e 7
HE Aoy FA(D)E TS ARESHA] 2gton FA
(OE 4, 32, ¢9E A A5 A e
folzgAQeea, dAE L2117, HAIy], G, 4E
e e AR, TaHA, SolwAl, g S&(kahe,
reEuEl 22 ftes W) dME 23], A7), B,
g, SFuE, vde], 2R, =EeWA, BolwAl, &
Zk, 3}, oA, HE, wl& o]&3sthtan HS 5 1957,
Bang SY 1960).

<
el Zles 27], Rt @rkHan HS 5 1957,
Hwang HS 1990, Lee HJ & 2004).

zgAo 2" Ao Pde Table 39 JERHTH
T2, oME AR, MY, T, AUNES
ARSI oFdoz ARRE AAde] flom 7ol
ARt gt Zlog Hol A2 o] Al7|e FAle
Y= S23k Fdoldd Aoz AZbeEn) o] ZzAdf
MNE A ER | oJstd A AFste] AojA
Wol| delFal 2n ofo ALgetE WAYE tErta
hKim DW 2003). "2HQ228} die AAUE, FA 2
2 iG] ARS Yo 7HEgke] drka 39t (Hong
SP 1940). "L, dAME ZEe 1T ARE Sgdes
olg3lyor okdel Azel Egol| tig FAF AFS
UATHRDA 2010). "ZAFRAIAQ AN, M= e
ool I} JlEY'E Yo (lee YK 1924), =M aE
g, ode 1Y ofde B2 ¥R B £ glon 1ol
gt A oozl AL @4 E7d wel 1ol okl
o] & & gla ofge] o] & &tk 3FSth(Hong
SP 1940). FEgF "fEUEr 24 Tes W) die gAd,
g xdl, MR, sty 5 22 Hd JdE AS ‘1Y
TH oA, Folgt ES Fd, BFolY AM=E Fol=d
83 Fd 5L wd ¥e Wl ol 9l P E(Bang
SY 1960), a7 Fdo] £ Srjr & o] 2ol7|w g
Aoz HRth wmeEhA] e s, o zhe ol ofe
M kdE ulEhy FAE AR Al AR e
AL v FrE Wik @ Aes oAz 190083
z9o ARl TRASEAMN, dAe I, 5, AaE,
Nes, "RARNNaEA, JdAE M, FF, 7%,
Nag, 255 AFEFdHBang SY 1921, Lee YK 1924), "%
Aegaz gelAd, o Miag vtes gl ot =

O

T
1

1%

huj
o b 1o ap

bl =

ol
et

O

4

S 2 F 22 983 A A 2907 A 435 (2013)

ERA] 9l He T AFS ZE A3 A 23 Age] o
2 doldom meFo] £4 X3t Zago] ofd S 7]
B3 U5 23 278 Ao Hojx gto] Euf 1 3 A
o2 Hol FAl ut A 7] 3] FVE Al AreS
ARESE Aog oA o] F ZEAd £EE FAe o
A zEAe AVhE wlEs ste] At g ALrwg ol F
sto] 4%k g UEE 3k ZHog Holth TFRo FX
FAgEAY, JdXE I, 5, Ve, &F, I e &
Ho 2 o]&dtkBang SY 1934). Jhe} Aehe o] ZE|A{dfA]
FAe Fdoz Ag fEHAen AeS ARE3te] FAT}
233 5te 2 Hddh FAEe dAREeldd e 18
Al71el 2 kol Wi TEHWEA ATZHA AR ES
Aste diFdgoz AMEY] AlFe Zr|geltt (Noh JG
2000). ©] ZE XM e SAY, e, WAH"d dis] 2|
sta Qe SRS 8 A Xt ol AgAlg
ARE 25 U2 Aol FAHRE thA| A Flo| WAde
ol WY om Al¥k(granulated sugar), EW(f#E, lump
sugar)= TFHEUHL 3Flom@ AA|=Ho] AFsicta JAHHA
WAES ARESE Ao® Holth "MW, of FA-)
M= 7%, I, vke, A9, 1, 5, Aihes, 74
OE 7E, A8, o9, A%, AR 25 ARSSte, A
OdMe =7 FZA A sHiTk(o
JH 1943). 19008t Fwke] TejzgA g, dxes 1H,
SZIMFE, AARE, 9 vk, #A718e], "SEuEe Tes
W dME V8, &9, AR, 1, Aae, 3 vkee] o4
02 2QtH(Han HS % 1957, Bang SY 1960).
A o] 1o ZE Table 40| YERH A} o] &

A, Tk, AR, 21A, HolAll, IFA, Az, TF, Aol
AREEITE T2 odME 1o E Hx, 5, AT
< AREYTHKim DW 2003). ©] & AT SF= FE® of
gl 1oz % ol&3=d o] & olES A< o
AREEE e S & Itk A2 S AR A
1F ARgo] BHstE] ol wi uke 7] ff8 AW
FAEZ AFE o] AYdie wigws 7] $8 dxe}
135 EFS viEte S2o] o)gsld fElvRtbE 1
F7F BaEr] Ao Ax3e 15 gE8oE ARSIt
(oo YH 2006). 115 o]&3 #FaHH 7|52 161339 A5
Aol A A 1LFE FvRGEER, WHAEFHE
BB e Bk Ule Az ARZ olslg Aeg A
H3 koo YH 2000). "FAYu, o] £5E 32
I3 AR tigk AFe] A gle ASE Hop Z2tn|
oo FAlle olg WS I Al ARESEY wiEge Bhs
Wzl g Aoz oA 1800d] #Hel 3ol T
89 diE g AdAe) stEE 1R AT
(RDA 2010), A&t vt=F Holl gk 744 AFGL gisle
o] ZEAd FEH FFEng ZHde FE =229}
AAE w2 BAA FA A AHA fo] B FHof 3l
D2 Exie} =Ex2 7tz7h A7 ko] AdAlg wE
o] mog ARRE Ao Welth 1900 2o T2
AW, & 9 AHAE FAle 1Hes Aoz Afgh

dlo
o
it
ofrl
ol

fd
ol

o
fu



1600y ~ 1960HCH Z2|Mo| 428 =xfo| 2512 381

el

Table 3, Seasonings of Japchae in Korean cook books during 1600s~1960s

Seasonings
Cook books So Black | Sesame | Sesame
v ] Qil Ginger Leek | Garlic | Salt | Sugar | Vinegar |Mustard
sauce | pepper salt oil
1600s
Umsikdimibang ¢} o o o 0 o)
1800s
Kyugonyoram ¢}
1900s
Joseonyorijebeob o o) o o o)
Joseonmussangsinsikyorijebeob ¢} o o o 0
Jubueuidongmu-Joseonyorijebeob ¢} o o o o) o
Joseonyoribeob 1 ¢} o o 0 e} ¢}
2 O ¢) ¢) o} (0] o e}
Yijogungjeongyoritonggo ¢] ¢] ] o ]
Urinaraeumsikmandeuneunbeob ] o ¢} o [¢] o} o
Table 4, Garnishes of Japchae in Korean cook books during 1600s~1960s
Garnishes
Stone Chinese
Cook books ) ) Shiitake Red pepper Black .
Egg strips Pine nut ) ) mushroom pepper Ginger
(thin strip) ) ) threads pepper
(thin strip) (sancho)
1600s
Umsikdimibang ¢ o ¢}
1800s
Kyugonyoram o O (powder)
1900s
Joseonyorijebeob o) O (powder) o o
L . O (white &
Joseonmussangsinsikyorijebeob O (whole) o o [}
yellow)
) . O (white &
Jubueuidongmu-Joseonyorijebeob O (powder) (0] o
yellow)
Joseonyoribeob 1 o O (powder)
2
. . . O (white &
Yijogungjeongyoritonggo O (whole)
yellow)
. . O (white & .
Urinaraeumsikmandeuneunbeob low) O (powder) o) O (dried)
yellow
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