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Study of Jang through Culinary Books of Qing Dynasty
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Abstract

The sauce and paste, which is collectively called as ‘jang’ in Korean is the staple seasoning of Korean cuisine. Although
China shares some aspects of the Jang (#%), the exact types and forms are different. In this study, we explore the current
Korean jang through the six culinary books- "Seongwonlog (B2 $#%), , Yangsolog (#/\8%)s , TJojeongjip (F4H ),

'Susiggeeumsigbo (&5 JEER &), , Junggwerok (Wf&#k)) , and "Sosigseolyag (F&#) . from the Qing Dynasty
of China. The Jang of Qing Dynasty are further classified into the Chumjang (%), Dusi (.7%), Chungjang (i#%%), and
jangyou (1), To make these four types, the huangzi (¥ ) has to be first made from the flour or beans, after which salt
is added and sun-dried. Chumjang is the type of Chunjang used to make Zhajiangmian and is widely used in the Northern
part of China. Like Chumjang, Dusi is made from flour and beans. Salt as well as various spices like Star anise, Chinese
pepper and sesame are added. This type of paste is widely used in the Southern part of China. Chungjang is made when
salt and water are added and sun-dried, after which it is filtered through an apparatus called Jangyou. The final product is

sauce similar to today’s soybean sauce.

Key Words: Qing Dynasty (i#f{.), Chumjang (If##%), Dusi (%.7%), Chungjang (i#%#), jangyou ()
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<Table 1> Culinary books of Qing Dynasty inclduing Jang

Names of books Author Period Birthplace Sex
Seongwonlog Lee Jowon 1782 Sichuan Male
Yangsolog Go Jung 1818 Zhejiang Male
Jojeongjip Dong Akchun the late 1700 Jiangsu Male
Junggwerok Jeung ui 1906 Sichuan Female
Sosigsolyag Seol Bojin 1926 Shanxi Male
Susiggeeumsigbo Wang Sawoog 1861 Zhejiang Male




A5, 2 2059 22S 71=3 Jozy 1 Yege
12 sicke] A skE (khR), Ao X} %A};P aF
HEW), FAIE 5, i), A7) 5 L33g
A I F 3k S8R Zol MEd] FUT
Sl 1 e AEAEN ) S @bkbe )] A=t
AHFEREE)S A ARAEER)O] AT RS A
o Foll YA Ae TS sion, Thxdzk,
27F 921 mpRE 2ot o] A AA(HF), AAHIE)
ex H1-H42 EREC] o Huel ol WA f
gt 170 AF9] 22 GRS TiEs W] 7EE Stk

FFEAASAE ) & YJANIE AR (k)] Azket 3
o7 S48 UJEt Mook AFe] Z7te] A
S Ve R RE A5 4ES & & Ue Folrt

floll A A& nfe} o] Huje] M F F& 7IAISHL
A= 63 AR UiFE Ao, TEAS S A F
o] gk ARERE Aol ARl FAA = Ul d7H,
ZFaAdolth TS, 9] oz} TEAHE, 9 F9=
23 Algollont, Soe AR 245 dloje
zlo] 7oAl B2 AWAL oJHUR 734 Al
FEot 29] YHE BN B S Ao R ofHX]

S et AEs F Foivt e R e A
oldtt. Wt A ZEME A& AAES i 5=
4o 22 Aol g 39l 3| FA R Tl He 4d

4, 72 8 FAeIA BB AlgrEelalt.

o0 =X

ﬁ

>~

4z

JRAQTQ

M. Ax gl o

[N

A =2|Mol| LR &F

Ao Aol JERt o] FR+= <Table 2>9F T
Ao YA E A B3 BFE LS e 4
ZEEE), TFAEE oM AREGEELE), "28F G
= A0} A=, THAARA R oM e ZF6H
), &A= dMe 44 —) 522 FEsIiTh
<Table 2>04 Hi= ule} o] Aoje] zgjAfel] 7]A]= ¢

e 39 TR e A, TE gl vs 3

2 =
prolch £ 4% o189 2ol 53 A Hops

r, A2 ol 8% a7, 7B AR o' 7R ¢ AU
e H] A B eR TAYR M e A2 '
A sk Q) e Y GRS s ),

W A D, &
= = FEAZ (), & 22 o
AREERE =2 IR TS (IEEIK) S0l 71A1E ] et

s= U9 dRraE 251

FFas oM AREWELR)) 2715 Ae o AT
& vies W A5 KR AR (ERIK) 7T AN
=] Hidxe 4 B FHE sl
74(%) 5 ‘:'Oﬂ*i% ol HH7E A71A] @A she W &
EAZGEAE o), T FX QL ISl ()7 Ak
a2 Al~’gL b B2 oHlehe 8 ST CEE
HIgAK)el 710l St A& w2 e Al 9419 9J3le
$4< 7;22401: St AT QAR =) AT ES
AZ= QL AFALIEEE) ol tiste] st 9
AN = e BS o 7RI 285716k a,g**
R), TS v AR S0 A EEKE) Al
t”(fﬁl Hik)S 71esinh. TRA A2 B oAM= 4o *é

SheIsHA Yol Aiaislon, A2k, oli=
S " o giste] st
S vies e THYE ) o A ({’ﬁﬁé’%&)ﬂr
AAE e © D‘r% Wl PR F 7HRE B
4 R 9 12 FEeaat EPEP
ye wes Wy AT g wee
__?_

FOUDH () 5 BT 350

lo ﬂil

75}

w
ofN
o
%0,
o
(e
) L

"2, INE 28, B4, AHEE, BEE, A
4 5 5%, (3AR, e AR 150) 245 9
of B 1259 Aol /Al 9&e B 5 Atk

& o 30 (g

A EEAT= vzfc*l‘ﬂ*(fﬁbsz«f) 5 R pEs
Zo] 71EHe] glom A=, ol AFA
1%, Tasde) o Al 574 5 2308 25 659

o]
2R
B4e MEE PR (A5 % AEe gor F
A3 (ﬁk(%ﬂgff), JAL Tt = I ohE v 9 (ny)o]
2% Jong ol 1zt ¢2e skt dvk 5

oS (kS & ARHEEeB FAE ek o)
-ﬁ—‘ﬂg Ul== It ThE HhHol & (K(%) 2% X3}
o =F 52 AAWIHE 2 & At

o Ak ko gas

AR @) 15
B 18%F0] VHEM 2
A8 0] 8-31= Wl sl rﬁ\—z\—}}é‘}ﬂh N =ZEl (F



252 BEIREEEEEES Vol 30, No. 3(2015)

<Table 2> Numerous Types of jang in Culinary books of Qing Dynasty
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<Table 2> Numerous Types of jang in Culinary books of Qing Dynasty (continued)

Names of Seongwonlog Yangsolog Jojeongjip Susiggeeumsigho  Junggwerok Soskisolyak
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<Table 2> Numerous Types of jang in Culinary books of Qing Dynasty (continued)
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<Table 3> Chumjang in Culinary books of Qing Dynasty

Names of Chumjang

How to make types of Chumjang

Names of books

@D Add boiling water to 10 geun (T) of flour, knead the flour into thin circular pancakes,
then steam the pancakes, this is called Byeong.

@ After 7 days the Byeong will be moldy, this is Hwangja. Add Hwangja and 2 geun (IT)
8 liang () of salt to boiling water.

Jakchumjangbub e . . . Seongwonlog
V) 3 Store the Hwangja in a sunny, place stirring few times a day. Add 1 liang (#9) of red S
( sugar, than heat until it becomes red. o

@ Seal tightly and store in a sunny place.
® If you stir with a wooden spoon and pour through the strainer then you don’t need the
heating process.
@ After cleaning and soaking the rice, grind the rice, then strain through the strainer.
@ Heat lightly 1 du (¢}) of Yellow beans in water.
(® Next day, mix the 1 du G}) of Yellow beans with 15 geun (IT) of rice flour, than make
wububl Byeong. Seongwonlog
(&30 @ After 7-10 days, the Byeong will become moldy. which will be Hwangja. Add 2 geun (7T) (BRI
8 liang (M) of salt to 1 geun (T') of Hwangja.
® Add 6 geun (/T) of watermelon to the Hwangja, than leave out in the sun for 40 days,
g g y
stirring 4-5 times a day.
D Add 9kg of flour to boiling salt water, remove flour then until the weight is 12 geun
g 2 g
(7). Boil 600 g of yellow beans for one full day.
(@ Next day, remove the beans from boiling water, put into a large pot, then mix the dried
wubub2 flour. Then make Byeong. Seongwonlog
Xik2) @ After 7-10 days it will become Hwangja. Dry the Hwangja then grind, place into pot and (I
add salt water.
@ Add more water for waterly Hwangja.
® After stirring for 10-15 days, the Hwangja will be ready to eat.
D Dog days (from July, 13th-AuGost, 12th).
Chumjang @ Dip barley into boiling water for few seconds, then cover with large plant leafs. Yangsolog
) @ After 3 days, dry the barley in the sun. Dry the barley again the following year in February. G/
@ Remove the mold from the barley, dry and grind, then store in a pot. .
® If you add salt water and dry in the sun, the Jang will taste sweeter.
@ In February
wubang @ Using 100 geun (/T) of flour, make Byeong. Yangsolog
L) (® Wrap Byeong in Hyangpo leafs, store in a box, then after 7 days check to see if it’s moldy. G/
@ In the boiling water Add 1 geun (fT) of Hwangja and 4 geun (T) 150 g of salt. -
® Store in a pot, then stir.
@D Using white beans
Wi @ Stir fry white beans without using oil, grind beans, then add flour, add boiling water, knead Yanesolo
v to one big dough, then cut into pieces, this is Byeong. %i ﬁ-g
o) ( Break Hwangja into small pieces, then store in a pot, add salt and salt water to the pot. s
@ After 10 months it will become sweet jang
D Dog days (from July, 13th-AuGost, 12th).

Zochumjang % gﬁer sglr ﬁ'ging Broaﬁfi beanslf grind bean§,hadd flour, la;ld melakefB)éeong.. . Jojeongjip
i) team the Byeong, after cooling cover with paper mulberry leafs. Store in a stale place. @)
G after 7 days you will have Hwangja.

@ Dry 1-2 days, add 3 geun (JT) of salt and 10 geun (/T') of Hwangja to boiling water.

Chumjangro ) r;aatjtriyﬁﬂCizerZ]r'lang. If you add Watery Chumjang to meat while grilling, the meat will be a J?jeongip
(HEHER) @ This is used for meat sauce, and used when mixing cabbage. @A)

SeoGoachumyjang D Same as Seongwonlog wubub Jojeongjip
(PEINIESS) gwonios @)

nchumjan Jojeongji

W@ﬁﬂgj) s @ Same as Seongwonlog Jak chumjangbub (?Jjﬂ%il)p
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<Table 3> Chumjang in Culinary books of Qing Dynasty (continued)

Names of Chumjang

How to make types of Chumjang

Names of books

@D To make Byeong, add 10 geun (T) of flour to 1 geun (T )of water.

@ After 7 days strain small pieces through strainer, then store.

Jayeonchumjan, Jojeongji
ay(g @i’ﬂ‘ﬁ%]) € ® Add hot boiling salt water (%Jﬁ#?#i)p
@ Seal completely, then store in a sunny place.
® It will be ready to eat in 1 month.
D To make Byeong by adding cold water to flour.
Jechumjangbub % iger steamir;g c;ltdinto ni}i:kle.tsize plidecest. . | Junggwerok
Gt er a couple of days when its moldy store in a sunny place. ()

® Store in a sunny place.

@ Add 10 geun (T) of Hwangja and 3 geun (T) of salt to 20 geun (fT) of boiling water.
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<Table 4> Dusi in Culinary books of Qing Dynasty

Names of Dusi

How to make types of Dusi

Names of books

Juhyangduxibub
(&S 5K

@ Boil 1 du ¢}) of beans, remove from boiling water, then mix with 20 geun (T) 12kg of flour.

@ Store: apricot stone, sunflower seed, shredded ginger, perilla leaf, star anise, a fennel seed,
Anethum graveolens LINN, Chinese pepper, white sugar, Citrus unshiu Markovich, Goa,
tangerine juice in a clean ceramic pot. Seal the pot tightly with mud.

@ dry in the sun, It will be ready to eat in 1 month.

Seongwonlog
(BRI

Wubub
LE)

@ Boil Black beans, dry in the sun, store in a empty room, then cover, after 15 days it will
become Hwangja. Dry the Hwangja, then remove mold. Brush boiled rice water onto the
Hwangja. then dry the Hwangja, and repeat several times.

(@ Mix apricot stone, Citrus unshiu Markovich, ginger, salt, water mellon, dry in the sun, then
add watermellon then dry again. Add 1 liang () of perilla leaf 1 liang (f) of peppermint
leaves, 2 liang (f9) of silver magnolia (before adding silver magnolia, stir fry in ginger
juice), Add 1 liang (#9) of licoricd, 2 liang (#9) of Prunus mume (Sieb.) Sieb. et Zuce
1 liang (f#4) of fennel seed, 1 liang () of Fritillaria praewalskii maxim ex Batal, 1 liang
() of ballon flower, 20 cups of water, heat to reduce the volume to 12 cups of water.
Remove from the pot, then place in a different pot and boil in 15 cups of water. Boil
until 8 cups of water are remaining. Squeeze and drain remaining water, then mix the
remaining 12 cups to the 8 cups.

3 Expose to the sun the 20 cups, then grind and add A3, Perilla frutescens (L.) Britt,
mint, fennel seed, star anise, Fritillaria praewalskii maxim ex Batal, Amomum villosum
Lour %1, Chinese pepper, dried persimmons, add aged wine.

@ Store in a long circular container with a narrow mouth. Dry for 20 days, If it’s not fully
dry then dry an additional 1 month. Store in a long circular container with a narrow mouth
or store in pig bladder.

Seongwonlog
(EAESE)

Jusudusibub
(oK &8 %)

@D 10 geun (T) of Hwangja made with black beans: prepare 20 liang (@) of salt, 10 cups of
Kumhwachumju.

@ Boil 20 cups of salt water. After cooling add Hwangja, dry in the sun for 49 days.

@ Grind and mix 1 liang () of, star anise, fennel seed, perilla leaf, mint leafs, 1 liang ()
shredded licorice loots, 1 liang (¥4) Chinese pepper, 1/2 geun (fT) of shredded dried ginger,
apricot stone, store in a pot then stir for 2-3 days. then dry.

@ Seal the pot with mud cover.

(® This sauce is very good for dipping meat.

Seongwonlog
(BRI

Jedusibub
(= 5 6)

(D Wish and boil big yellow beans then remove and place in a basket. Pour remaining water
in to jar then add salt.

 Place in a straw bag or bamboo basket, then cover with straw, in the spring for 3-4 days,
in the autumn cover for 5-6 days.

@ This process is not appropriate for summer. As it generate heat and gets moldy remove the
straws. Add shredded ginger, salt, then mix, this will last a long period.

@ Store in a pot, after 10 days it will be ready to eat. This jang is best used for stir fried
and steamed meat.

® Take a small piece of big yellow beans, add salt, then add to the remaining boiled water,
hot pepper, dried radish, like Sudusi.

Junggwerok
i)

Hamdusi

(R 5%)

(D Wash and boil yellow beans, dry in the sun and store in a pot, store in a cool place.
(@ When it becomes moldy, remove from the pot, add fennel seed, Chinese pepper, salt, then
mix and stir. knead to small thin round pancakes. This is Byeong. Dry in the sun. For a

spicy taste add red pepper paste.

@ Boil 1 du ¢F) of big black beans, spread out in a stale area, then cover with dakpepper.
When it bocomes moldy dry out in the sun.

@ Add 4 liang (¥3)of star anise, funnel seed, Amomum villosum Lour, perilla leaf powder,
peeled apricot stone, 4 liang (7%) of dried tangerine peel, licorice powder, 3 geun (/T) of
chopped ginger, 2-3 geun (fT) of diced melon, 6 geun (fT) aged soysauce, 10 geun (/T) of
Xiaoxingjiu, 5 jeun (#%) of Cinnamomum tamala, 18 g of bakewan. Mix all together.

® Store in a stale area.

Soskisolyak
GREsng)

Sudusi
OKSLEY)

@ When making Dusi, boil yellow beans, pour the boiled water into a glass bottle and pour
the beans into a separate bottle.

(@ Add salt to each bottle, after 10 days it is ready to eat.

Soskisobyak
CGREsng)
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<Table 5> Chungjang in Seongwonlog of Qing Dynasty

Names of Chungjang

How to make types of Chungjang

@ Boil 1 du () of black beans, than mix 3 geun (T of flour, cover with strow, after 7 days it will become Hwangja.
(@ While drying Hwangja in the sun, brush cold Chinese tea as often as possible.

Juchungjangbub (3 Mix 4 geun (T) of water, 1 geun (T') of Hwangja, 14 liang (%) of salt, after 49 days it will become Chungjang
(RGeS @ If you wish, with the reamaining contents, add water and salt, then straw into a different pot, and reppet
again, then dry in the sun.
® For various aromas and taste, add mushroom, fennel seed, Chinese pepper, shredded ginger, and sesame.
@ After boiling 1 du () of yellow beans, add 24 geun (/T) of flour, place in bamboo basket, cover with straw,
Wububl than store in stale place.
(kD) @ After 7 days remove straw and dry for 14 days in the sun. Then it will be Janghwang (Hwangja).
@ Mix 1 du GF)of Hwangja, 5 du ) of well water and 15 geun (/T) of salt, then store in a pot
@ Dry in the sun, while stirring for 20 days then it will become Chungjang.
D Process of making jang hwang (Hwangja) is the same as wububl.
Prep 1 geun (T) of Hwangja, 4 liang (#9) of salt and 16 cups of water.
Wubub2 @ After boiling water add salt, then janghwang (Hwangja), let it dry in the sun. then add boiling water.
OLE2) @ Stir without breaking the beans, when it becomes red, strain through a strainer.
@ Add mushroom, Star anise, fennel seed, and sesame.
® Boil 3-4 times, add 1 bottle of wine, boil again, then store in a bottle.
Jakmaekyoubub @ Boil Barley, h'fﬂf dry in the sun then bring the barley.into a room cover the barlley in a dry area.
. . @ After 3 days, in sunny weather expose the barley during the day and cover at night.
(jeuk chungjang) L . .
Vs (3 After 7 days it will expend to double its size. Then dry outside.
(e @ Boil 10 cups of water, then mix 4 liang (#9) of salt, 1 geun (/T) of maghwang (Hwangja), dry in the sun.
ST ® Boil again, when it turns red color, strain, add mushroom, Star anise, fennel seed, and sesame.
@D Process of making jang hwang (Hwangja) is the same as jakcungjangbub.
Wubub @ After drying, grind, then add 3 geun (/T) of salt, 10 geun (/T) of water, 6 kg of Hwangja, knead dough to
OUE) thin pancakes, then store in a pot.

 Spray water, dry in the sun, stir with wooden spoon.

2 27 A4 R Hal VRS 2458 WAL 2 F 7
20] Foke] ulgto] FE1K] g 3ol Eol Tk 7d7F A
° 2 YRyt Fgol7t 3| ¥ Fg Aojuar 25A
E3L Ut el AT} a7 A F e Al Bl
IS 1447 wHEslE A7) whse] Aok

wEbA] S2E w7 QlelA] Eask A7 7-149 H=
ZoZ Hov sy H7F 9H WiEA] 149 BTl O
ol ZEetal aiioy, 99 1004 el deEe Ee
)¢ F23 Aol Aoz wol},

2l f ol A= A gtol <lF] diwel] WA wEg 7
Z FHAE o 2531 Wl Hof T} Roll= e E

Xl 2| el 3717F B8R @Al A e A
797F WHEShE Amlo] Kzt 28)) 7irte] F7EEIAL 0] A
S wiglo|gly Byrt Wy gajo] dFog HE|E V=
Ag ol WA ARG Zlo g HRlth A=
Zhal Gz 7he Wi o 2 thE wigks miEo] AME-slgIt)

94e e M e Bl AFE 4loA T AEE
o] F8& Yol 4ojof sk= Aol Aot FHAH
M= T 129, &F 4¥, B 422, S U= T
o2 e 9 1M e AR 1570 $EE STE AR
AL, A4S wEE EOE A 9 20E & 12l
AF 4%, B 10252 Aok gy e 98 2%

S vieEs 34
° 2 AlEEY ] A5 HEst
TOIUARE o] 422 A AEE YL 7Hhste] A d
o] =] golt}. o] % AW A 7]ell S
3 7HEsl] A2 AE Aol b AE =S U
sle] 7idste] AXUE g A A o
A AE S 3 DX BopA] Aol FAY A 7HE
sl o= olggorz AMRSE &
7] Ho] YA LEUTH.

o|FA THEolFl HAL Ul WS xol= o] I
a3lom FYHNNE 49Y, AL TEE U i
1 9 1ol 2090] Dasitar siglon 9 29 &
WMo mes vl i o uhgol
Eo] A& A7 7] 3R &9dt)

S T s FE SN 98 Aol U=

M @ e FANA 342 94 ol B, o
B, AE, AP, NS GoRkT e, BRE wEE
THE el 9 2INE AZ Aol B, A,

DR EE

4 2ol EvE FAAZAT Ay

o



FHPR S HE 3E2 AR W) o wE
3 GERROIAE o] EPE PR

SIS M85

7)ek ARG 4L AS B BFE BA Qo] o]
57} ) el B2 1) 74 93 BRI A e HE
2 @ 4 g2l A%V} Womt 2 wgkth T of
3 572 dojuo} g5 3ol Lol o] e @
Aol B3 @A) F50lE Mol e Holto] W 5
o Well7h Sk 2 WASKEL o] & ol W
3 o 42 Arrke

k1
off
o
T
=
kd
o
38
e
oX
i
o M
>~
*

& Jin (1998)°] <J3hH o= F(EmE Hd(HE)S
2 BRI, AT Fohre B 55 B sEA M= o}
e AHE Hos 2N Aokl sioY, A4
o MR A7e] M-S Hshe Holdd o R Hel
ok A e WPHQD AR G = el o
718 71t E08 4] 7teuE &M wal &
SAE ARSI Aokl s19oY ( TJungbosalrimkyungjae
CEHHLLMRESTS) s (Yoon ed. 2007) EL3+ Fgolo|w Fo)
Me 7195 ARgske ARl AT

T, WM, B, A g 4 Bol Folrd A
Y= ST AFE e AE o EH we
T o e 71X e HEH FFAIR AMEE
ThaL STt

5) (i)

B M) ol B3k FHIARE ARl SRl &
gk A2 <Table 2>o|4 K= nfe} 71 3
L ofml kel Delx] Awg vk ek To2A
M= Aol A3 Frejshy Ao ik AR 9l
e TEs e SASHA fdaL TaAd=, o AlYs
=8

e "He AV AR, BAR, e vee U, 2
A7F HEolAs A7, S vhe o AR Rk F, &
w9 &, =4 &, AR HEelAlE 8L <Table 6>014]
B vps} ot

e Tdass, 281
of B 18F0] 7leHol slom g T4, ol 49 &
F7F 12Fo= 7Pl itk 7lee] 7P Bkt

e " A7l o] Tekas o FARoIM = 2
o o2} sklar, T4, 9 AFafelM e sol=t a9l
A%, 71e T AHrelMe & 92 A7l st %71

SHA] ettt

o 4

;O

o

A

"EAS,, T2

3 Mol HRMA 261

F4E ME U AT ARE T WSS A Py
4 BEA WHOoE Mg AOE Bolr]
Foll W1 AgIAL 28] BT S ohFe] B
2 AR ek, AR olefd ARE Abgslel A
G HT-E WS FAE BEAE 7109 s
of

_":_

N

[e] [e) 1=Ky3 (e} S [e)
HEd, W, T, S delA =

“:10
d

=9 &= 1
o >~ [e)
2 & U, FEARE AT 1T WIT 3F, B

=
i
o
b
S,
)
u
fu g
-t dlo
ol
o
[41:1
il
N2
i
ot
h
oft
i
It
e

o v o = =
T2E Fo] ARFE wEUL T
=

AT},

rz47, 9 slxag9 rgar=, FHFGH =
Z=

AHE FA02 A7 62, B 4200 Al A <
B g@Xo Yi Ee 28 75 2oL EEste] 277 3l
ol W o] HULL, FFETEE DL 55, BB
35S T Fol H2 o] U &aFE 1027 4o 3l
Wof| 221 & AuA FRE ARSI nE &40 A8
THE o o]g-gh W o= AlEHTh

2T} S AYH EHE & T U AHE
A olm] RhEo] F& PAE ARSI TN A7 = SRt
12020 & 1202, & 45022 53 959 60€o] At
30029 FH(ZiE TEY W & ok S, %
FAE A 220200 2F 1502, & 55028 ¥ Y
Foll 30029 FHE vHee] ¥ 4 vkl stk T2 A
SAH o WEE e FHEH)CE e Zlo] £ 4t
o] A& w9H =7kl W XS AE Ao FHol
24 o8 F, & EHHHhEL EXTL S19aL FF
= ArgEy SFHeEd 25 & ofSHra ¢ Ag B
H FHE A, S 3 A & F Us Je=

ol M9 9 2 0 A 2 =
2 e g g MAzgRLe 2o T AN 1T
AN 98] ol e WA 1R Mol Tt



262 BEREELEES

Vol, 30, No. 3 (2015)

<Table 6> Jangyou in Culinary books of Qing Dynasty

Names of Jangyou

How to make types of Jangyou

Names of books

Dujangyou
(530

@ Place steamed red small beans into small bowl, when it becomes moldy dry in the sun.

@ In February, Grind white big beans into small granules. Boil. peeled tangerine in water.
After a full day add water then grind.

(® Wash last year’s Hwangja ¥ %5 and dry in the sun, then grind and strain, add salt, then
store in a pot. Leave out in the sun until it turns red.

@ Make a bamboo basket to store the jang. place the basket into a ceramic pot, so that the
jang can flow into the pot.

® Pour soysauce from the jang into a hot pot then boil and store in a ceramic pot. The
longer it’s stored, the better the taste.

Yangsolog
/1N

Wubub
[8&:3)

@ Boil yellow and black beans, make pancake or birds nest shape Byeong.
(@ Add salt water to Chopped Hwangja. After drying in the sun it becomes jang.
(@ After straining it becomes Jangyou.

BijeonjoJangyoubang
(RUHISE ST )

@ Boil 1 du ¢}) of premium beans, add 1 du () of wheat bran, used this to make
Hwangja.

@ Boil 1 geun (fT) of licorice root. It will become 15 geun (T) of licorice root.
add 2 1/2 geun (IT) of salt.

@ Store in a pot and leave out in the sun.

@ Tt will not change with time.

GopchuiJangyou
(b i)

@ Stir fry 5 seung (FI-) wheat bran and 3 seung (F+') flour until it becomes red color.
@ Pour 10 geun (/T)of salt water, then store in the sun. Spray oil.

Yangsolog
G/

Sojujangyou
(@RI

D Add 120 geun (/T) of Hwangja, 120 geun (T) of salt, 450 geun (/T) of water dry in the
sun for 60 days. Afterwards it will be 320 geun (T) of Chuyou.

@ Lack of sun will create too much mold, and too much sun will have less mold, thus 60
days is ideal.

(® Add 100 geun () of salt, 400 geun (JT) of water, dry in the sun for 60 days. Afterwards
it will be 300 geun (T') of Chuyou.

Jojeongjip
GRHEE)

Yanjujangyou
(i)

D Add 220 geun (/T) of Hwangja 150 geun (T) of salt, 550 geun (/T )of water, dry in the
sun for 3 months. Afterwards it will be 350 geun (/T') of Chuyou.

Hwangdujangyou
G )

@ Boil 3 du (}) of beans in the evening. After several hours, stir then stir agin after few
more hours, seal the pot then leave for 1 day.

@ After boiling the beans, pour beans and water into a pot, then add 100 geun (/T) of flour
and mix.

3 Spread out on top of straw bedding in a stale room, cover thickly with dakpepper, after 7
days it will becomes Hwangja.

@ Brush away the mold.

® Boil 1 geun (fT') of Hwangja. add 1 geun (/T) of salt, 7 geun (fT) of water, after 15 days
it will be ready for use.

Jojeongjip
GHIHEE)

Jamdujangyou
EE B

@ In May

@ Boil 1 du F) of broad beans, then peel the skin. Add 3 du F) of flour, 6 du GF) of
boiling water, dry for 7 days.

3 Add 18 geun (IT) of salt to Hwangja. leave for 20 days.

@ If the weather is cloudy then leave for more than 20 days.

® Strin the janyou again than add salt, and dry in the sun.

Baekdujangyou
(F¥&)

D Using lots of beans and less flour.

Maekjangyou
G

@D Soak 2 du E}) of barley for 2 days then steam and cool.

@ Boil 1 du ¢F) of big yellow beans. After 1 day, when it’s cool, add 10 geun (T) of
flour, then mix, cover and leave 7 days. Then dry again.

3 Add little bit of cold water to Hwangja, mix thoroughly. Make a salt bed, spred Hwangja
on top of salt, then cover with straw. Seal tightly, after 7 days dry for 2-3 days.

@ Add 10 geun (T) of Hwangja to 40 geun (JT) of water, 7 1/2 geun (JT) of salt and mix
well. The color will be black and taste will be sweet.

® Second time, reduce salt and water to half level and until the color is dark, then dry.
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<Table 6> Jangyou in Culinary books of Qing Dynasty

Names of Jangyou

How to make types of Jangyou Names of books

@O Mix 10 geun (T) of Hwangja, 6 geun (fT) of salt, 40 geun (fT') of water 4 geun (/T) of

Hwachojangyou Chinese pepper.

CPERR ) @ Put all into a boiling pot, then seal, after 15 days it is ready for use.

D Mix 2 du ¢F) of wheat bran skin and 10 geun (T) of bean curd dregs, then steam and
dry in the sun for 7 days.

Buiianevou @ As per D above, per 1 geun (IT) add 15 geun (T) of water, 2 1/2 geun (T) of salt.
yf )j§z ﬂg " then mix together.

(% ) (3 Prepare in the morning then strain the next day.

@ When preparing the 2nd time, reduce water by half and only use 2 geun (/T) of salt.
® Mix procedure 3 and @, and seal for 14 days.
57 ;
o(r/rjziz;gﬂlg;%ou D Same as Seongwonlog jakmekyoubub
D MKxi 1 du @) of black beans and 2-5 geun (/T) of flour, after 7 days it will become
Hwangja. In sunny weather, brush cold Chinese tea to the Hwangja. And dry in the sun
again.
@ Prepare 14 liang (#9) of salt, 4 geun (T) of water, and 1 geun (T) of Hwangja.
Heukduianevou Boil salt water, add Hwangja, then dry in the sun for 49 days.

gjv “gy @ to the dried Hwangja, add hyungbum, cummin, Chinese pepper, shre0.dded ginger, and

(7 ) sesame.

@ Remove ingredients twice into a different pot, afterwards boil in 10 geun of water and 75 g
of salt then remove ingredients again, repeat this process again.

® Add process D to @, then choose one of twe method.
one is dry in sun, or place on top of heated hull.

@ Boil 1 du () of yellow beans when it’s red color remove beans.

@ Add 24 geun (IT) g of flour to yellow beans, put into a bamboo basket. Seal in the

Hwaneduianevou evening then dry during the day. after 14 days it will be janghwang (Hwangja).
fg j N & @ Add 1 geun (T) of salt and 5 du () of water to 15 geun (T) of janghwang (Hwangja).
(85 550
o @ After 3 days of drying, stir for next 2 mornings then repeat process for 3-4 times then
after 21 days it will be jangyou.
® Use the strainer (#%}) remove jangyou.
Chunlijangyou @D Mix 5 geun (IT) of jangyou and 1 geun (fT) of Hyungbum
T 15) @ Next day dry in the sun.
@ Even during long trips the taste will not change.
@ Clean and boil big yellow bean over night.
(@ Next moring store beans in a pot, add barley meal, cover with reed leaf. After 3-4 days It
will become a Hwangja.
Jejangyoubub @ During the day expose to the sun, at night leave to collect dew. Junggwerok

(GRS @ Grind the beans, then add salt water and leave out in the sun. After 20 days it will be (FEEER)

ready to eat.

(® When making jangyou the best ratio is 1 geun (T) of yellow beans, 1 geun (T) of slat,
7 geun (T) of water.

@ Boil soybean in the evening turn off the fire then reboil.

Jojangyou @ Add barley meal. L Soskisolyak
A ry 3-4 days, add salt water, it will be ready to consume after ays. P
) @ Dry 34 d dd salt water, it will b dy t fter 15 d e fn)
= @ Mix 1 geun (T) of yellow beans, 1 geun (fT') of salt, 7 geun (T )of water in a pot then store. PRI

(® Add fennel seed, Chinese pepper.
o] Auf 54 2Rk} oA @Al ¥ S 2ok Fe] Ao] f7] wiigol wAgREtal Skt
o] We BHo] Holrw B o] AU wakA ekt ARE A e PHoRE TUAE, o FARoA
3L siey f1e] F 7 WHe frariitel 11 AR E = = T W 25 7 ¥AL, RS vee B
2 % At RGNS GHEA0] A2F 11 ol FH 2
T3 Wheel Hgol Qo] FL gol Wu WARE & o] AU Fholrt A Wtk STk WARE 26
oW TRy, o WAREHEAIA W vek 2o & W v YRS Bol Yol w93 Wa} A7E A



264 BEREELEES

Vol, 30, No. 3 (2015)

<Table 7> Comparison of Chunjang, Dusi, Chungjang, Jangyou

Classification Chumjang Dudi Chungjang Jangyou
. In February, . .
Times Dog days Summer inappropriate Dog days In May
Flour, Yellow beans Yellowbeans
- . Wheat Rice, Yellowbeans
Main ingredients Black beans Broad beans
Broad beans Black beans Wheat Brans
White beans
Subsidiary materials White beans Flour Flour Flour
Duration 7-10 days 5-6 days 7-14 days 7 days
D 1 geun (7) D 1 geun () D 120 geun (T7)
Amount Hwangza @ 1 geun (T) @ 1 geun (T) @ 1 du Ch) @ 220 geun ()
® 10 geun (IT) @ 1duEh)
@D 2 geun (T
8 ﬁang Eﬁﬁ; @ 14 liang @) @ 120 geun (T)
Amount of Salt . @ 40 liang () @ 150 geun (T)
@ 4 liang () @ 15 geun (T) ® 1 gemn (7)
® 3 geun (T) g
. @ 450 (T)
20 geun (fT) of water 10 cups of kumhwachumju (D) 4 geun ()
Amount of Water (only Jechumjangbub) & 10 cups of Water @ 5 du &) @ 550 geun (M)
® 7 du k)
@D 60 days
Time for Jang to be made 10-40 days D 49 days % ‘21(9) ja}’s ®
s ® 15 days
Yy
Storage area Sunny Stale area Sunny Sunny
Xiaoxingjiu
Star anise
Feanel seed Mushroom Hyungb.ong
Perilla leaf St ; Cummin
Spices Mint leafs Enirelalsleseed Chinese pepper
Licorice loots Ginger
Sesame
Chinese pepper Dried Sesame
ginger
Apricot stone
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