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ABSTRACT

Recently, a large number of people are growing interested in Korean cuisine and progress Korean culture. This study
inverstigated several kinds of Korean traditional alcoholic drinks and brewing methods, including ingredients in ancient culinary
manuscripts "Soowoonjabbang,, "Eumsikdimibang,, "Onjubub,, "Jusiksiui,, "Uumjeabang, and "Eumsikbangmunnira, of
Korean head family. Korean traditional alcoholic drinks were sorted into two groups based on characteristic (danyang ju, yiyang
ju, samyang ju, sayang ju, yakyoung ju, gahyang ju, honyang ju and soju) and five categories based on preconditioning
methods of Korean traditional alcoholic drinks (iporrige, baeksul ki, gumung tteok, godubap, bumbuck). The most announced
ancient Korean culinary manuscript is "Onjubub, (57 varieties of Korean traditional alcoholic drinks), the second largest book
is "Eumsikdimibang, (49 varieties of Korean traditional alcoholic drinks), and the third highest book is "Soowoonjabbang, (40
varieties of Korean traditional alcoholic drinks). The "Uumjeabang, and "Eumsikbangmunnira, announced 21 and 15 varieties
of Korean traditional alcoholic drinks in six books of ancient Korean culinary manuscripts, respectively.

Key words : Head family(Jong-Ga), old cookbooks of head family, traditional korean liquor, dietry culture
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Table 2. General characteristics of old cookbooks of head & noble family
W F7 I

o 2012).

gild

il

Ay

1800 TH

7}

=
<]

&
=
ol

A

o
_io
jays!
.&.O

olo]4]

X3

X

A

ﬁo

sl

1891%

—_—




24(6): 700~709 (2014) TNER)Y 122 E B & Q5T A7 703
Table 3. Classification of traditional Korean liquor in old cookbooks of head & noble family
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Table 6. Classification of traditional Korean liquor in old cookbooks of head & noble family
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Table 7. Classification of traditional Korean liquor pre-processing in old cookbooks of head & noble family
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Table 8. Classification of traditional Korean liquor pre-processing in old cookbooks of head & noble family
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Table 9. Ingredients
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