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Study on Tenderizing Method of Beef Based on Old Literature from Joseon Dynasty

Gyung-Hee Cha*, Seung-Woo Kim
Department of Traditional Food Business, Jeonju Graduate School

Abstract

Records regarding beef cuisine and its tenderization were identified in 38 publications. Old cookbooks, agricultural texts,
and Joseon’s encyclopedias addressed the subject 411 times. The beef recipe was as follows: cutting 184 times, seasoning
112 times, moist heat cooking 196 times, dry heat cooking 129 times, and drying off 33 times. Recipe also used main
ingredients 194 times, sub ingredients 203 times, garnish eight times, and stock six times. Regarding seasoning and flavoring
materials, there were a total of 41 types of spices, tenderizers, and others written 839 times. There are two main types of
tenderizing beef: physical and chemical methods. A total of 18 types of natural tenderizers were written 57 times in the
recipe.
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<Table 1> List of old cookbooks

Literature Year Author Category
Sangayorok RF7TLE) 1450 Jeon, Soon-Yi cook book
Suunjapbang (+331) 1540 Kim, Yu cook book
Domundaejak (=22 1611 Huh, Kyun Review
Sasichanyocho (M ZEL %) 1655 Shin, Sok The Agricultural book
Eumsikdimibang (&2 V) 1670 Andong Chang cook book
Yorok (85) 1680 anonymous cook book
Jubangmun () the late 1600’s anonymous cook book
Sanlimgyeongje (AFE73A) 1715 Hong, Man-Seon Lifestyle
Somunsasul (ZEAMD) 1720 Lee, Si-Phil cook book
Jeungbosanlimgyeongje (5 EAFA73A) 1766 Yu, Jung-Rim Lifestyle
Gosasinseo (A1) 1771 Suh, Myung-Eung Encyclopedia
Yeokjubangmun (SFH<) 1770’s anonymous cook book
Gosasibiejib (A1) 1787 Suh, Myung-Eung The Agricultural book
Haedongnongseo (31-5541) 1799 Suh Hosu The Agricultural book
Onjubub (&F%H) the late 1700’s Yechun Kwon cook book
Eumsikbo (521.) the late 1700’s anonymous cook book
Sulmandeneunbub (EF=+) the late 1700’s anonymous cook book
Juchan (F7F) 1770’s anonymous cook book
Yukjabnok (G3=) 1829 anonymous cook book
Wueumjebang (S—oAIH) the early 1800’s anonymous cook book
Kyugonyoram, Korea Univ. (F28.% A& the early 1800’s anonymous cook book
Kyuhapchongseo (F8%41) 1815 Pingheokak Lee cook book
Limwonsibyukji <Jeongjoji> (Y94 <HZA]>) 1827 Suh, Yu-Gu Encyclopedia
Jabji (RA) 1841 anonymous Encyclopedia
Jeongildangjabji (78 DZRA]) 1856 anonymous cook book
Kim, Seung-Jis Jubangmun (A YFHE) 1860 anonymous cook book
Kanbonkyuhapchongseo (FHE11854) 1872 Pingheokak Lee cook book
Eumsikbangmun (5-213°) 1880 anonymous cook book
Kyugonyoram, Yonsei Univ. (295 AAHTIE) 1894 anonymous cook book
Jusiksiui GF2A12]) the late 1800’s Yeonan Lee cook book
Sulbitneunbub (E9+= H) the late 1800’s anonymous cook book
Yoon's eumsikbub (F%] S21H) the late 1800’s anonymous cook book
Lees eumsikbub (°1% S21%) the late 1800’s anonymous cook book
Siuijeonseo (X 21FAT) the late 1800’s anonymous cook book
Bakhaetonggo (2F31%5-32) 1800’s anonymous Lifestyle
Jubang (%) 1800’s anonymous cook book
Jusikbangmun (F2)H<%) 1800’s anonymous cook book
Buinfilji (F-2122]) 1915 Pingheokak Lee cook book
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<Table 2> Beef foods in old cookbooks

Literature Food Contents
Hailgunyukbub (SFA7AS), Yeoreumchul Gogijangbub (1538371 AR), Yeoreumchulgogi sujangbub
Sangayorok A543 7)), Gunpoyukbub (AXEST), Pangyuk (35, Chimibyunyuk (X Eﬁ] W), Soma (&),
e =) Jahwa (A18}), meat Noodle (FH), Jinjumyeon (RIFR), Mannyichangmyeon (RrO1°3R), Tojang (B, 18
i Sugoa ((FALOV), Sansamjwaban (WFEHY), Yanghae (F3N), Fangyang (3Y), Jeungyang (&),
Pangwodu (J-$-F
Suunjapbang The meat noodle (%), Butchery Process (359), Seoyeotangbub (M%), Puntang (1), 6
=) Samhatang (318, Huangtang (%)
Domundaejak None 0
=Et2h
Saszchtinyoc‘ho None 0
ARIzEe =)
method of making meat last longer (227] ¥&|3 22 F+= %), method of making dry meat (27] &
Eumsikdimibang 2= H), Mandubub (Y58, Sukryutang matjilbangmun (355 SFEHHE), method of braising beef 3
E&huyy @3] = W), Trout dumpling Matjilbangmun (501 W7 SPERRE), fish mandubub (X19HFH),
method of tenderizing meat Matjilbangmun (27] 7] s ¥ SR
meat noodle (59), noodle (Z=7), Jinjutang (A5H), Samhatang (319, method of making
Yorok . . . o A [e)
@) flavour meat in wintertime (7129l 37 9t W= W), Sahhukbub (2FS8), Kakwahlwun (712-), 9
- Kaksaekyukhuae (Z21-53]), method of braising beef (2~3L714F=")
Jubangmun } y
(-Zr”fc":) method of making Kyumjeolbyung (A°AH =+= W), Donghwaneureum (83R=5), Yakjihi (2FA3]) 3
Youngrongbaleo (%35°]), method of grilling meat (2) (7] &+ %), method of braising meat (12]
7HA 3715 4= ), method of braising fatty meat (3% 3715 4= H), method of tenderizing
Sanlimgyeongje  meat (7] 127]15 4= W), method of braising stored meat (F-2 3715 4F= 9), method of 1415
AHE7A) flavoring meat (3] 7+ 37] &2+ ¥), method of smoking meat in summertime (¢52l] 1715
3]l W), Sogogiguk (313171=F), Sogogigom (K371 &), Sogogigui (K171 T-°1), Sulhamyeokjeok
(238 4), beef dasik (1327 T, Wanjatang (LA
Somunsasul . - . .
Donggwajeung (3%, Morogyejabtang (RZ AT, Yeolgujatang (BT-A1H), Kamabokwan (7103 4

)
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<Table 2> Beef foods in old cookbooks (continued)
Literature Food Contents
Aukjuk (OVS%), Wuyangjuk (3-4=5), Jeonbok-Honghab-Sogogijuk (1837 824]317]%), method of
making Jang blended with meat and fish (X413} 12715 o] & @2= H), method of making meat
Jeungbosanlimgyeongje dishes (5) (3’77 ] &E]H‘?EEU;‘:;@ ), method of tende/rjzing m?at -5} '3’_7 ] Q—‘:—‘?j ), Wuwi?’ub _(—or-‘?f]‘?i),
@R Seolyamyeokjuk (2) (*2°FH4), braised beef (2) (21227] &), assorted intestine dishes (UALX]-]), 19/25
e Jang-dipped assorted meat dishes (LA “doll Z0171), jerky (E E=71), braised rib-eye (&2H]R),
grilled rib-eye (A2ZH]7-0)), Soyeomtonggui (22F5-71-°1), Souivangyori (22F82]), Sogobchangsundae
(@wrd<et), Sojokbalgui (2ZE-01), Soggorijjim (HL2)7)
Gosasinseo -
Eoyuk ikhineunbub (15 21315 W), Sogogisamgi (1371 &71), Wanjatang (SAVE) 3
(LARIAY)
Yeokjubangmun  Wyjangjeung (3-°8%"), Wuyangsikhae (3-3213), Jokpyeonbub (&GHW), Samcheontang (), 3
&G4 Yangjeung (%), Jinjupyeon (J15-31), Sogogiin (A2327121), meat noodle (F9)
Gogiikhineunbub (317] €)3]= W), Sogogigubneunbub (2237 = W), Gogijijineunbub (37] AA=
_— M), Yeoreogajigogireulsamneunbub (4181 71A] 1718 &= W), Saljingogireulsamneunbub (37 1715
Gosasibiejib e ; N g = orme ;
ERARSISED) 4= W), Yeoreumcheolae gogireul ikhineunbub (G153 1715 <3l= W), Mukeungogireul samneun 11
b bub (58 2715 4= W), Matiegangogi doedollineunbub (3to] 7+ 37| =& H), Sogogi
ikhineunbub (223171 Q3= W), Seolhamyeokjeok ("43HH2]), Sogogi dasik (&=317] TH])
Haedongnongseo  Eoyuk (*1%), Sogogiguk (21231=), Sogogiguk (Z137] -°1), Seolhamyeok (‘d3VH), Wanjatang (LA} 6
@EssA) B, Gogisamneunbub (1715H=9)
. Byunhangogi samneunbub (3 271= S W), Yeolgujatang (B TRV, Neulguen sogogireul
Onjubub = o = e . 5 = Al
= samneunbub (52 213715 &= W), Sanghangogireulsamneunbub (83 31715 &), Jeyuksaggijib 5
(%’1‘&) X'HO/\HU]X]
A=A715)
Eumsikbo . I . . " = -
JESSI Maemilpyunbub (M'HR), Sogogi Nureumibub ($1317] F2u0|H) 2
Sulmandeneunbub  Galbijjim (ZH178), Boongeojjim (‘5-1%), Sookgyo (51L), Yangpyeonbub (FHW), Chogyetang (AR, 6
EN== )  Chojeonbyung (Z311)
Wuiuzyebang None 0
=AM
Kyugonyoram,
Korea Univ. The braised carp (5->1%) 1
(28 Tt
Gogibanchan Yeoreogaji (31713} o33 7}A)), Samhapmieum (ZVE), Eoyuk kimchi (157X]),
FEoyukjang (21573, Yegipaljin Cheonja’s food (17127 AR} (KT )y=2)), Wanjatangbeob (SATER),
Kyuhapchongseo method of gagjeot (322 AA B W), Chungyukiang (357), pyeonpo (AXE), Dweji saekkijib
GFEA) @A A7), quail (NFE71), Bongchongjjim (87), Sulhamyuk (‘33F2), Songijjim (&°174), 23/24
we Swechangjajjim (23R, Swekkoritang (F X218, Yakpo (FE), Yeolgujatang (B-T-AVR), Jangbokki
&, Juksun namul (FUE), Jinju jwaban (RSF3MY), Wolgwa chae (B31), method of boiling
meat (2) (IL714EW)
Eomandubang (1971, Jayukchongbeob (8) (AHZE9), Jagyungyukiyunbub (A735-014AH),
Jajinyukbulryumbub (ARSEBR), Jajinpukbang (AHSY), Jasogogibang (AHA2L71W), Umijeungbang
§-mEH), Wooduchobang (-39, Woohenggyobang (2) (33, Wanjatangbang (SHAFE),
. o ... Yeolgujatangbang (BTAFEW), Soyukchongbeob (3) (A3%59), Jansoyukbang (FrS),
Limwonsibyukji . N ; .
<Jeongjoji> Jeoksogogibang (B 2:3171%), Sulhamyukbang (4) (28I, Sanjeokbang (YWY, Woohyubjeokbang
(@A EA (A, Yooksaengbang (SAWY), Sogogihwebang (2) (&237131W), Yookpochongbang (5) (S-EEH), 35/57
;G‘;HX]I;) Chunlipobang (2] EX), Sogogipobang (22317 XEXY), Baepobeob (WEW), Jangpobeob ($3EW),
o Jopeonpobeob (ZHXERW), Yukjangbang (573, Donggukyukjangbeob (5=+573%), Eoyukjangbang
15737, Hawolsukyukbeob (2) (GFE5S), Hawolsukyukbeob (SFE55), Hawolsusengyukbeob
@EFEFASH), Hawoljayukjeonggubeob (5) (BFBARSA ), Sogogigwajebang (A2317 | A,
Hlyobaekdangbang (BZ N3, Jotangbyungbang (ZH)
Yangmandu (FF), Chunyupmandu (135, Saengchijjim (F3R1R), Jeonbokjjim (A7), Japtang
Juchan B8, Yukja (jijim) (&AV), Yukjeok (53), Sanjeok (2) (RHA), Jangsanjeok 32V, Sulhwamyeokjeok 16
&Fzh (AA3V8 7)), Hwanghyangneureumi (3F3=2")), Yangjjiim (F2), Goltang (Z%B), Yakpo (),

Wanjatang (A1)
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<Table 2> Beef foods in old cookbooks (continued)

Literature Food Contents
Yukjabnok
(g 22 Jeonbokjuk (5= 1
Jeongildangjabji
e Dalkjjim (278), Sungujjim (5018, Japtang (%) 3
Kim, Seung-Ji's
Jubangmun none 0
#HSAHY F8%)
Kanbon T R - . 321 =)
Kyuhapchongseo Yakpobeob (ST3ER), Swechangjajjim @1ZAV), Eochae (X1AN), Sullwamyeokjeok (‘d3152), 5
Qruakzs)  Chinkpo (153E)
Eumsikbangmun Gogiguksu (2L71=57), Yulgujatang (BT-AV), Yangjjiim (F2), Yeonpotang (AER), Oijjim (L01%),
S A Japtang (%), Jorimjang (Z87), Jokpyeon (&), Jinjumyeon (RNF), Changjajjim (A7), 12
e Chupotang (X%, Hwayangneureumi (34-727])
Jabji Jinjumyun ({FH), Dubuseon (F5-), Changjajjim C3AVR), Gajijjim (7YAR), Gaeneureumi (H| =2 6
&FA n)), Yangmandu (FF)
Kyugonyoram,
}J,ng eiyUniv Gujatang (TR, Mandubeob (WW73), Sukmyeonbub (5RAW), Yukgaejang (7073, Japneureumi 7
e o "ﬂ;:H B F=2n)), Janggukbab (&=}, Jeonbok ikhin jangajji (A5 23] ZFolH))
Galbijjim (ZH)78), method of boiling meat (327] &°]= %), method of grilling meat (2715 w+= H),
method of poaching meat (II715 4= W), Gochujeok (ALF2]), Nakjibokkeum (SA13=), Nureumi (
F20)), Dorajijjim (=2A1"8), Dongacho (&°Vx), Tteokbokki (B%:°1), Ddeokjjim (878), Mandu (3+
Jusiksivi ), Mookjjiim (578), Mookcho (5-%), Mulmandu (BRYF), Byulyakpo (B¥3L), Bibimguksu (F19=+5),
=2 0]) Samhapmieum ((F37]-), method of boiling rotten meat (F3+ 371 4= H), Songijjim (F°13), Sujo 34/35
A cucumber (FZ2.01), Sunguljjim (&), Sichaeyakpo (NAFE), Yeolgujatang (2) (BTAF),
Yeonggaejjim (BAR), Wanjatang (AR, Jangkimchi ($73]), method of sauteing Jang (§5 =
W), Janghaebeob (F3NR), Jeongolchaeso (&4, Juksunchae (F<=A)), method of making
Cheonggukjang (373 W=+ W), Hobaknamul relishes (82 &9F), Hwachae (3F0)
Sulbimeunbub  Songijjiim (°17), Wanjatang ($AVR), Woomitang (P18, Woojangtang (338, Jangkimchibeob 6
Ede ) CEAX), Jaepyojjim (HFEH)
Yoon’s Eumsikbub  Gae nuremi (A T291), Nuremi (F2V1), Donga nuremi (&} +2W1|), Songijjim (°13), Gyuasang 10
@A ) (P, Yeolgujatang (BTAR), Japtang (), Jokpyeon (EH), Pyogojjim (), Hwache (Z}A)
Lee’s Eumsikbub -
©IA <2 Yeolgujabeob (B7AVR), Japnuremi FT21)), Jaeyukpeon (A1) 3
I=Th = |
Ggalbijjim (A1), Gaegannab A2V, Gosarijjim (IAFIR), Goljochi (ZZA]), Gomchissam (=3
), Nureumi (F21)), Dwagjisaekijib (FNAMN71RR), Ddeokguk (B=F), Ddeoksanjeok (84V3), Mandu
(7)), Matmanjireul mandeneun bub (BPAAE W= W), Maechuragijjim (M52 1), Musukjangajji
&S o)), Mungchiggui (5-X17-01), Milguksu (Y=5), Bongchongjjim (3574), Bibimguksu (V1
<=57), Bibimbap (A1Y1%}), Samhapmieum (&S, Sangsunguk (AYX1=1), Sangsunjochi (F3XZA]),
Sangchijangjorim RYXHZH), Songyiguk (3:01=1,), Songyijjiim (%217, Songyisanjeok (°14+4),
Siuijeonseo Sukyuk (%-57), Braised trout (518, Sugyoui (F7:2.2]), Aetang (W&, Eogyosoondae (S1<=th),
(2] Eomandu (X19YF), Eoyukkaksaek kannap (35228 70, Eoyukkimehi (157X)), Yeolgujatnag (B 63
= A1), Pickles (201 ZZoMA), Onmyeon (2R), Wanjatang (PAVR), Yukgaejang (57178, Yukhae (5:3)),
Tlkwa (43}), Jangguknangmyeon (&=rE™), Jangbokyi (335°1), Jeonggolbub (A=W), Jeonboksuk
AE=), Jokguui (EF7-°1), Jokpyeon (F8), Juksunnamul (FUE), Juksunjjim (F58), Chamsae
Jeonyueo (A A-5-01), Kongjaban (FAY), Pasanjeok (YA, Panamul (3P&), Pyeonpo (A3E),
Haesam (3N4), Hobaksun (3:8}A1), Honghabcho (3%, Gajijianji (7FARA), Nanghwa (83}),
Baknamul (3PIE), Dureubjangajji (F573°WR)), Dubujeongol (F5-F), Sangchussam (354%),
Yukjeok (55)
Bakhaetonggo
St ET) None 0
Jubang _ . o
Sanghwabub ($3VH), Yangbokgibub (5719H), Yangpyeonbub (FAH) 3

)
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<Table 2> Beef foods in old cookbooks (continued)

Literature Food Contents
. Gaji nereumi (7YX +20]), Nangmyun (§R9), Deokbokyi (B¥5°1), Munju (=5), Bibimguksu (F1=
Jusikbangmun 22), Oheyejiim (SAVR), Wujokchae (S, Juksunjiim (&E<=), Jinj ZERY. Chil 10
G T), Ohgyejjim (LA%), Wujokchae (7=5A1), Jjuksunjjim (S<2%), Jinjutang (R15°%), Chilyeonggyejjim
v EAEAR)
Jangdam geuneunbub (° B1= W), Eoyukjang (A1573), Chunggukjang (878, Wanjatang (94,
Gejut (AR, Sanggeukryu (3=, Ddokddokyi jwaban (55550] 2RV, Jokpyeon (ZR), Gochujang
Buinfilji bokneunbub (257 = W), Soondae stuffed with beef (F137] =), Sogogi samneunbub (Z)37] 21
1A =), Gogi mureugae guk ggeulie neunbub (171 F-24 =+ #ol= ¥), Yeolgujatang (TA1H),

Pyeonpo (A3X), Yakpo (2F3E), Hwachae (8F)), Songyijjim (°18), Juksunchae (Z5=A), Weolgawchae
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<Table 3> Application of beef in old cookbooks

Literature Main ingredient Sub ingredient Garnish Stock Total
Sangayorok 10 7 1 - 18
Suunjapbang 2 4 - - 6
Domundaejak - - - - 0
Sasichanyocho - - - - 0
Eumsikdimibang 9 4 - - 8
Yorok 7 1 1 - 9
Jubangmun - 3 - - 3
Sanlimgyeongje 14 2 - - 16
Somunsasul - 4 - - 4
JeungboSanlimgyeongje 21 3 - - 24
Gosasinseo 2 1 - - 3
YeokJubangmun 6 2 - - 8
Gosasibiejib 11 - - - 11
Haedongnongseo 4 1 - - 5
Onjubub 3 2 - - 5
Eumsikbo - 2 - - 2
Sulmandeneunbub 1 4 1 - 6
Wueumjebang - - - - 0
Kyugonyoram, Korea Univ. 1 - - - 1
Kyuhapchongseo 9 13 - - 22
Limwonsibyukji <Jeongjoji> 53 6 1 - 60
Juchan 10 5 - 1 16
Yukjabnok - 1 - - 1
Jeongildangjabji - 3 - - 3
Kim, Seung-Ji’s Jubangmun - - - - 0
Kanbon Kyuhapchongseo 4 1 - - 5
Eumsikbangmun 5 7 - - 12
Jabji 3 2 - 1 6
Kyugonyoram, Yonsei Univ. - 7 - - 7
Jusiksiui 5 29 1 - 35
Sulbitneunbub - 6 - - 6
Yoon's eumsikbub 1 9 - - 10
Lee'’s eumsikbub - 3 - - 3
Siuijeonseo 9 48 3 4 64
Bakhaetonggo - - - - 0
Jubang 2 1 - - 3
Jusikbangmun 1 9 - - 10
Buinfilji 8 13 - - 21

Total 201 203 8 6 418

ARE AL} okl egkon, A goldl
= o] A8 Zeol). Aol I wolrg, 71
2= 7712 4717 noske Ade) wwlolsith.
oA A, ALzee 271, 871, #7190 27 18
8, 343, 443) ALEEUTE FE W & A @ FRK)
© % 1o} Z1=Eglnh AeE A Ase(E i), A
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Hleke e WA 2778 Be 24e 3 F 112 1
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<Table 4> Cooking method of beef in old cookbooks
Cutting Moist heat cooking Dry heat cooking

Literature chopping d]s;;l;%y slicing nmgpouching boiling dl())(z;:/L steaming off ﬁ[;a;lg saute  grilling fotal
Sangayorok 3 - 4 4 4 1 - - 3 - - 1 20
Suunjapbang 2 1 - 1 1 2 - - - 1 - - 8
Domundaejak - - - - - - - - - - - - 0
Eumsikdimibang 3 1 - - 6 1 - - 3 - 1 - 15
Sasichanyocho - - - - - - - - - - - - 0
Yorok 1 1 1 3 5 2 - - 1 - 1 - 15
Jubangmun 4 - - - 1 - - - 1 - - - 6
Sanlimgyeongje 1 - - 4 9 3 - - 3 - - 2 22
Somunsasul 4 - - - - 3 - - - - 2 9
JeungboSanlimgyeongje 4 - - 10 8 6 - 2 2 - 2 4 38
Gosasinseo 3 1 - 1 3 2 - - - - - 4 14
YeokJubangmun - 1 - 3 2 2 - 1 - - - - 9
Gosasibiejib 2 1 - 1 5 - - - 1 - - 1 11
Haedongrnongseo 2 - - 4 3 1 - - - - - 3 13
Onjubub - - - - 3 2 - - - - - - 5
Eumsikbo - - 1 - - - - - - - - - 1
Sulmandeneunbub 5 - 1 - 2 - - 1 - - 1 1 11
Juchan - 3 3 4 - 2 - - - - 3 5 20
Wueumjebang - - - - - - - - - - - - 0
Kyugonyoram, Korea Univ. - - - - - - 1 - - - - 1
Kyuhapchongseo 11 1 1 1 4 4 0 1 2 1 0 1 27
Limwonsibyukji <Jeongjoji> 3 5 - 24 16 4 - 1 12 - 1 11 77
Yukjabnok 1 - - - - 1 - - - - - - 2
Jeongildangjabji 3 - - 3 1 1 - - - - - - 8
Kim, Seung-Ji’s Jubangmun - - - - - - - - - - - - 0
KanbonKyuhapchongseo 5 - - 2 - - - 1 2 - - 1 11
Eumsikbangmun 5 1 4 1 2 - 1 - 2 - - 17
Jabji 1 - - 1 - 1 - 2 - - 1 - 6
Kyugonyoram, Yonsei Univ. 3 - 1 4 1 2 - - - 2 1 1 15
Jusiksiui 16 1 3 14 3 11 - 2 2 6 7 1 66
Sulbitneunbub 2 - 1 - 1 - - 1 - - - - 5
Yoon's Eumsikbub 8 - - 3 - 5 - 2 - 2 - - 20
Lee’s Eumsikbub - - 1 - 1 - - - 1 - - 3
Siuijeonseo 36 4 8 13 3 13 4 2 1 3 13 4 104
Jubang - - 1 1 - - - - - - - - 2
Jusikbangmun 4 1 3 2 2 - 1 - - 1 2 16
Buinfilji 2 1 1 3 3 12 - - - - 2 - 24
Total 134 22 28 112 87 86 4 19 33 18 34 44 621
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<Table 5> Seasoning materials that used for beef cooking

Use Material Usage count
Seasonin seasoning (88), soy sauce (86), soybean paste (5), Chojang (3), Gochujang (7), salt (55), Seryomul (6), 204
© Yeotmul (1), honey (18), vinegar etc (25)
leak (78), garlic (21), ginger (52), hot pepper (21), sesame oil (136), perilla oil (2), grounded sesame (38),
Herb . . . 451
black pepper (84), chinese pepper (17), rice wine lees etc (2)
paper mulberry fruit 12
apricot seed 6
Tenderizer manchu cherry twig (1), bamboo skin (1), Morus alba (3) 5
Mangsa (2), Yosa (1) 3
alcohol (17), fermented malt (2), Hwangmil (3), reed’s leaf (2), roof tile (5) 29
walnut (9), rice straw (3), eggplant flower (6), sesame flower (11), perilla flower (1), charcoal (5),
Etc . 39
mulberry leaf (1), cinnamon etc (3)
Total 839
T - R oiv AR 3 (E), 2] F73H F A5 SN F ARgske S 2HRE
Bbrel 3 AAQ ) (RAE)R 634 A a7l © =AU, A7k Bl A4S s AY
o AREAE 98] AHgEA) G ARSol Wol ASHY B PlSwE S/ ol8ekHe) el Itk
o AR E (NH,Col T8 HAMGED)F SAHTED AHEEAR 7 httpr//www.ekape.orkr). ZE ol =33
Y= 33] 715H0] T &, 75, FLER), 2, 719k 715 SANAAM Hdths 715 I8l =@l v
AATE. o] F 71¢ke AIE e B BR S S5 A 2olM B3 1715 SEAEA 3 4 g1l
e s, ol # wle] #he] @ Hol WAL WY L Rolth B okt §971 ohd B8 EESgonE
< WAk vlSA@E4)e] D= ©]&Ho)(Kim et al. AF7E F Al 2l st Boke F 8 ASE
2001), 7FEAIRS ARtoRA G718 S2E FEyA o WS BASIS AR A 2 = Aol
o dAsteds Bzt g Zlow AzbHE RE EAE B A Aav] 22 AshHe AA,
1400 tHe] 71521 TSangayorok (W7FLRE |15 E$#k), 73 WA P E whEss A (ZE TRK) 2ol
7P el 71550 AUt ol we =Tl kel 3~591

(Han ed. 2007)%-E] 1900t 221 TBuinfilji (F-12A, I
A)s (Lee et al. ed. 2010)71A] 243t 22719] Bk A
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I7NE A 3~ S B2 S5 RS ol ¥
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o] Jstarz]e] gl WAE oEA B-AAZ & A
gk #shA e wrel7] o HARE, a7 AR A7
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3 97] 95 P o R AZtE

7WAE, 2%, EMES TR (LHMESH)s - (National
culture promotion ed. 2007), T AFZ3A] CEHHLFARTE )
(RDA ed. 2003), T3FA1(BM#E)s (Jung ed. 1987),
P AN SR (M55 s <A (WALE)> (Lee et al. ed.
2007), TFAAQ](EAZMK)s (Cha 2012004 2718 &

-
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ZAA) ALK (RDA ed. 2003), TGosasibiejib (LA
AolH, W+ %) (RDA ed. 2012), Haedongnongseo
@55, HEEE)) (RDA ed. 2008), T3] (MH
)1 (Jung ed. 1987), TALHSAMRE+-SE) <IZACGH
ME)>, (Lee et al. 2007 ed.), TJuchan (F3F, V),
(Yoon ed. 1998), [Kanbonkyuhapchongseo (ZF¥-1315A],
FIARMMEHE)s (Pinghugak Lee (312 o, iBIRH Z=K),
18691l 71E= AT =4, 2715 BBA7], Av)7], 214 7] 5
< ol&3te] S/ 2AHRFE BoA = LE A
71 WHeIATE <Table 4>9F 7] TRAl= ol 7 Bol
AREE AoME & 5 ok AlA, 71, Fol7], Eol7] &
o] FIXYE o] &g WHoIUT S22 B =
As Ao HS77 v “me e T 7P
Aol 719 & 2748 7EAurt a71¢) § ke w A
eItk A s 719kxztw 3 Bo WEAe] delE st
A7 BEE ARSI TERAMIZIA Ca I LARAETH ) .
(RDA ed. 2003) 23], Yeokjubangmun (354%)s (Anonymous,
1770’s) 13], TAANSGA(WRE+75E)s <22 (HALE)>



(Lee 5 2007 ed.)ell 23] 715=o] AUt dA AsAE
ARE-sh= el ASkAl= <Table 5>ellA 9t 7o) 12%
603] 71550 AT “a] &S o, T gl AUlS
Z¥o| &tom 4 E=7 u"lo] ﬁ]:7]§q_ » CH TS AEH

< 3ol o 4] FET, ‘He AwE ds
FES Za Yon g FEIL et &8 Yol o &
zk A7) o dstal Fo] vk A" oY 7] AsAE
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b GuiQl AL GFEE)ol 7 Bol AR AT A4
(Broussonetia papyrifera (L.) Vent.)S -2|ugh 2ol 4t
7155 B GAZ Y ERlA ATt A Aol dufjE A
AHEETRIAL ) e WA Sk, ol gt R U
£& B =o} F=d @371 AtH(Moon 1999). A4S A3}t
A2 AR-eh AEE1-2 PARZIA] (LMET) s (National culture
promotion ed. 2007), TSR AFIZA] LM (RDA
ed. 2003), TIARIAM @EHTE ) (Lee ed. 1994), TIAM
Ol F (i HE)s (RDA ed. 2012), Tl 5] (L),
(RDA ed. 2008), TFA1(BM#E)s (Jung ed. 1987),
FAANSFAMRE 1758 <HZAGHAEE)> (Lee et al.
2007 ed.) T3 TFAA |G (Cha 2012), A2
AM kT (Lee T ed. 2004)7) Atk 28] T
ASA FRE-75E) g <A A )> (Lee et al. 2007 ed.)
= 59 Uunggwaenok (THAE, k) , 'rKuseonsineunseo
(FAAA2A], BElREE: )J , "Keokaphilyong (7171 2%,
Fb)s & W82 1835kt

2] (Morus alba L.y= B F-2] AAE, npigsd a7t
S A QFEE slekMolth, ZAAUFE S wH
A A EE)e] 2ol Wl gl S A
3, 5€oll= ¥ s AAl SHATH fIn the annals of
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