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Traditional Jeupjang
- A Study on Traditional Jeupjang (Succulent Jang) -
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Abstract

In the past, Korea had many kinds of jeupjang (succulent jang), a rapidly maturing original Korean jang (fermented
soybean paste) of which there is no record in Chinese cookbooks. However, this local delicacy has almost been forgotten.
Therefore, we looked for information about jeupjang in cookbooks written prior to the Joseon Dynasty in Korea (1392~1910)
and in the 1950s. Among the recipes, there were 34 jeupjangs prepared with vegetables, such as eggplant and cucumber,
and 9 without. The main ingredients of jeupjang are soybean, bran (wheat crust), and barley, and wild wheat is also used.
Jeupjang is made in small portions to expedite its rapid maturation, but the most common form is egg-shaped, and there
is also a flat or round, hilt-shaped version. In most cases, jeupjang consists of a mixture of meju powder (moldy soybean),
water, and salt. Other ingredients can include nuruk (moldy bran), bran, wheat flour, an alcoholic beverage, maljang (dried
fermented soybeans), ganjang (liquid soy sauce), malt, and takju (Korean murky wine). Jeupjang meju can be fermented
in a vessel, most widely in baskets made of straw (sum and dungumi) or willow or interwoven twigs (chirung), but jars
can also be used. The leaves of the paper mulberry are generally used for the mat and cover, but straw or leaves of the
sumac, mulberry, or pine tree, soy, and fallen leaves are also used. Unlike other jangs, jeupjang is matured at 60C to
65C, using heat emitted from the decomposition of horse dung, haystacks, or manure. Jeupjang became defunct or was
transformed into jeomjang, jiracjang, mujang, paggeumjang, makjang, jipjang, and tojang. These jangs differ from jeupjang
in that they use rice, malt, or hot pepper powder.

Key words: jeupjang, jang, succulent jang, heating jang, Korean jang, rapid jang
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Table 1. Jeupjang made with vegetables as eggplant and cucumber

A

Name and documents

Molding of meju

Soaking in jar

Maturation

Jeupjeo 1 ({14 Jeon SE
1450)

After grinding, steaming, and kneading a mal
of soybean, 3 mals of wheat bran, laying it 1
chi thick on mugwort, leaves of sumac, paper
mulberry, and covering it with the same leaves
as above. If molded yellowish in 7days, it is
to be dried for getting powder

Kneading 3 mals of meju powder with
3 does of water containing 1 mal of
salt, with eggplant and cucumber soaked
in it

Burying in horse dung and
covering with grasses for
7~14 days

Jeupjeo 2 (Jeon SE 1450)

Boiling soybean and wheat bran, and molding
by Jeonsi method

Same as the above

Same as the above

Jeupjeo 3 (Jeon SE 1450)

Kneading 1 mal of meju with 3 hops
of salt, with eggplant soaked in it

Burying in horse dung

Jeupjeo 4 (Jeon SE 1450)

Swelling 2 mals of soybean in water, and
mixing with 5 mals of wheat bran, barley and
molding for 7 days and drying to be milled
by Jeonsi method

Kneading 1 mal of salt, 2 does of
flour, and 4 does of wheat bran, and
alcohol, with eggplant and cucumber
soaked in it

Burying in horse dung for
7 days

Jeupjeo (VK41 Kang HM
1483)

Kneading 1 mal of meju, 3 hops of
salt, and 3 does of wheat bran, with
cucumber and eggplant soaked in it

Burying for 21 days in
horse dung

Jeupjeo another method
(AT Kim S 1500)

Kneading 1 mal of maljang, 8 hops of
wheat bran, and 1 doe of salt, with
eggplant and cucumber mixed and soaked
in it

Burying for 5 days in
horse dung

Jeupjeo (FEITAHIE Park
SD 1676)

Boiling 1 mal of soybean, and steaming with
3 mals of wheat bran, and kneading it into an
oval shape, and putting it on straw basket. If
it gets whitish mold, it is to be ground for
getting powder

Kneading 1 mal of meju powder, 3
hops of salt, with eggplant mixed and
soaked in it

Wrapping up jar with mud
and burying in horse dung,
and covering with horse
dung and grasses for 14~
21 days

Jipjang (IT3%5: Lee P
1740; Duamnoin 1752)

Boiling 1 mal of soybean, and kneading it
with 2.5 mals of wheat bran, and steaming
and lumping into a small round shape, and
putting it on Sum to be molded for 7day, and
drying for a short time in the sunshine, after
that, molding for 7 days for getting powder

Kneading wheat bran with water
containing 7 hops of salt, with chicken
and eggplant mixed and soaked in it

Applying with mud, and
burying in a stack of straw,
a heap of hay, and horse
dung for 10 days

Jipjang GE&IT#83%1: Yoo
JL 1766; Choi HG 1830;
Author unknown 1800a)

Soaking 1 mal of soybean in water, and
pounding with 2 mals of wheat bran, and
lumping, and molding, with mulberry leaves
covered

Kneading 1 mal of meju, 3 does of
water and 3 hops of salt, with eggplant
and cucumber soaked in it

If buried in horse dung, it
takes 7 days, if buried in
the fire of chaff, it takes
14 days
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Table 1. Continued
Name and documents Molding of meju Soaking in jar Maturation

Jipjang another method
1 GETEABIU51 Yoo
JL 1766; Choi HG 1830;
Author unknown 1800a;
Lee GG 1850)

Kneading 1 jongji of salt, 5 hops of
roasted sesame, 1 jongji of water and
cheongjang, with eggplant and cucumber
soaked in it

Burying in horse dung in
3 days

Jipjang another method
2 GEHEEU 2 Yoo
JL 1766; Choi HG 1830;
Author unknown 1800a;
Lee GG 1850)

Steaming 1 mal of soybean and 3 mals of
wheat bran, and making a hilt-shaped form to
be molded and dried on the straw bottom in
straw basket to get powder

Kneading 3 does of salt per 1 mal of
meju powder, with 1 jeop of eggplant,
1 layer of pumpkin, cucumber, and
unripe red pepper soaked in it

Applying mud and burying
for 14~21 days

Jipjang another method
3 (BT 3 Yoo
JL 1766; Choi HG 1830;
Author unknown 1800a)

Kneading soybean and wheat bran, and molding
to be dried for 7 days in a jar, or in straw
basket and again molding to be dried for 6
days for getting powder

Kneading 1 mal of meju powder, 5
hops of salt with water, with cucumber
and eggplant soaked in it

Setting a fire on horse
dung, and puting it in a
jar for 7~10 days

Summer jangjeo 1 (2 H
450 Jeon SE 1450)

Cucumber blanched in boiled ganjang

5~10 days

Summer jangjeo 2 (} H
4571 Jeon SE 1450)

Making a cut on cucumber with knife

Inserting raw garlic, balm in the cut by
knife and soaking in jang

a day

Gajipjang (Lee GY 1924)

Inserting ginger, garlic, green onion, and
akane into the -+ shape on which eggplant,
cucumber are cut by knife

Kneading 1 small bowl of ganjang and
5 hops of sesame oil, per 1 mal of
eggplant and cucumber

For the use of summer

Summer jeupjeo (3 Hi{T
#i Jeon SE 1450)

Kneading 1 small bowl of ganjang,
and 4 does of wheat bran, with cucum-
ber and soaked in it

Applying mud and burying
in horse dung for 7 days

Summer jipjang (&1
483 Yoo JL 1766; Choi
HG 1830; Author unknown
1800a)

Kneading 1 small bowl of jang and 4
hops of wheat bran, with cucumber
mixed and soaked in it

Burying in horse dung
(grasses) for 14 days

Summer jipjang another
method (Ef Iy
Yoo JL 1766; Choi HG
1830; Author unknown
1800a)

Kneading meju powder, 1 small bowl
of cheongjang, half hop of malt, with
cucumber, eggplant, chopped wax
gourd soaked in it

Burying for 14 days in
live grass

Summer jipjang (Lee GY
1924)

® Kneading 1 small bowl of ganjang
and 4 hops of wheat bran, with
cucumber soaked in it

@ Kneading meju powder, 1 small bowl
of ganjang and half hop of yeast
powder, with eggplant soaked in it

® Burying in horse dung
(grass) for 14 days

®© Burying in grass for
14 days

Junjusik jipjang (R4
JNFFRTEST Yoo JL 1766;
Choi HG 1830; Author
unknown 1800a; Lee GG
1850)

Roasting 5 does of soybean and 1 mal of
barley to be milled, and kneading 1 with rice
washed water and making it into a size of
walnut, and steaming, then wrapping up with
leaves of paper mulberry and mulberry to be
molded and dried for powder

Kneading meju powder and cheongjang,
with cucumber and eggplant soaked in
it

Burying in horse dung for
9 days

General jipjang (F {155
% Author unknown 1800f)

Boiling 1 mal of boiled soybean and 1 mal of
barley, and kneading in egg size, and molding
for 7 days, with the leaves of paper mulberry
sparsely laid at the bottom for powder

Kneading 4 does of salt per 1 mal of
meju powder, with red pepper, eggplant,
old mukimchi, and cucumber soaked
in it

Burying in live grass for
14 days
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Table 1. Continued
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Name and documents

Molding of meju

Soaking in jar

Maturation

Jeupjji (Bingheogak LS
1815)

Pounding and lumping boiled soybean and
barley flour, and molding on pine tree leaves
for 7 days, and flipping again to be molded
for 7 days for getting powder

Kneading with water 1 mal of meju
powder, 5 hops of oyster, 3 hops of
sesame oil, 3 hops of boiled ganjang,
with eggplant and cucumber, unripe
pepper soaked and spicy in it

Burying in manure

Jeupjang (Bingheogak LS
1815; Bingheogak LS 1915)

Roasting 5 does of soybean and 1 mal of
wheat bran to be milled and knead ing it in
walnut size, and molding to be dried on
mulberry leaves for getting powder

Kneading soy sauce and meju powder,
with cucumber and eggplant soaked in
it

Applying red clay and burying
in horse dung, with grass
covered for 14 days

Jipjang damgeuneunbeop
(Danyangdaek 1838)

In boiling 1 mal of soybean and 3 does wheat
bran, adding 3 mals of wheat bran, and
kneading in a flat shape, and putting on the
sparsely-laid leaves, and molding to be dried
for 14 days for getting powder

Kneading 4.7 hops of meju powder
with saltwater and putting in a jar,
with unripe wax gourd blanched in
ash, and wrapping up

Eating with honey after
putting 7 days in the sunny
place

Jeupjang (Author unknown
1800d)

Boiling 1 mal of soybean, and milling 3 does
of barley flour, and kneading and, molding to
be dried for 7 days on the pine tree leaves for
getting powder

Kneading meju powder with salt, with
eggplant, cucumber, old wax gourd,
unsalted and unripe hot pepper, garlic,
green onion, ginger, akane soaked and
spicy in it

Burying 7 days in manure

Jeupjangbeop (Author un-
known 1800b)

Boiling 1 mal of soybean, and pounding 5
does of wheat bran, and kneading and steaming,
and molding to be dried on pine tree leaves
for powder

Kneading 5 does of boiled glutinous
nice, 1 mal of meju powder, and salt,
with cucumber, eggplant, roasted red
pepper soaked in it

Burying for 6, 7 days in
manure

Jeupjang (Author unknown
1800d)

Kneading 1 mal of newly-yielded soybean and
3 does of autumnal barley into a small ball,
and molding to be dried for 7 days on pine
tree leaves

Kneading meju powder and salt with
soaked cucumber, eggplant, wax gourd
in salt, inserting unripe hot pepper,
garlic, ginger, akane between them

Burying for 7 days in
manure. using with the
addition of honey

Jeupjang (Author unknown
1800c)

Steaming 2 mals of soybean, 1 mal of wheat
or 5~6 does, and lumping into a small ball
and molding to be dried for 3 days on leaves
of paper mulberry, and making jang by
leaving it on straw for 7 days

© Blanching meju, frost-bitten egg-
plant in takju and drying, with 1
jan of gamjang, mashed garlic, 5
hops of sesame oil mixed and
soaked in it

@ Mixing tender eggplant, 1 mal of
meju, 1 doe of salt and more, 3
does of wheat bran, and 1 cup of
gamjang with water

Applying mud to jar and
putting it in manure for
3days

® Kneading with water the slightly
blanched eggplant and cucumber,
3 does of jang, 3 does of wheat bran

Burying for 7 days in jar
manure

Jeupjibangmon (Author un-
known 1800¢)

Soaking 4 mals of soybean in water, and
steaming 2 mals of wheat bran, and lumping
in small ball and molding for 3 days in
willowed basket, or jar with leaves of paper
mulberry laid at the bottom, and drying in the
shade for 3 days, and pounding it to be
kneaded in saltwater

Pounding meju, and kneading 2 mals
of wheat bran with 1 doe of salt, with
vegetable, and boiled rice soaked and
mixed in it

Burying for 2, 3 days in
manure

Jeupjangbangmoon (Author
unknown 1800e)

Kneading meju made of 1 mal of soybean and
3 mals of wheat bran with malt, and steaming
and lumping into a small egg shape, and
molding to be dried for 7 days, and milled on
sumac leaves for 7days

Kneading meju powder, rice washed
water, with cucumber, eggplant and
wax gourd soaked in it

Burying 7 days in manure
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Table 1. Continued

Name and documents Molding of meju Soaking in jar Maturation

Boiling 1 mal of soybean, and kneading 3 Kneading 1 mal of meju powder, 3
Jipjangbangmoon (Author mals of wheat bran, and mixing together to be hops of salt, inserting between slightly- Burying for 7 days in
and period unknown) made in a small egg shape and molding to be dried eggplant, cucumber, hot pepper, manure

dried on sumac leaves for 7 days for powder with bak and wax gourd soaked in it

Steaming flour of 5 mals of barley, and 2.5
Special jeupji making mals of soybean, and lumping into a small
method (Author unknown egg shape, and getting moldy on pine leaves
1800e) for 7 days, and squeezing after 14 days, and

picking up and drying to get powder

Kneading meju powder, 3 mals of

malt, 1 doe of honey, and 3 hops of Burying for 21 days in
oil with soy sauce, inserting vegetables horse dung

in it

Kneading 1 mal of meju powder, 3

O Molding 5~6 does of wheat bran and 1 mal mals of malt, 1 jongji of salt, 5 hops

of soybean to get powder of sesame oil with water, with eggplant
and cucumber soaked in it

® Steaming 1 mal of soybean added with 5~6
does of wheat bran, and kneading in a hilt Kneading 1 mal of meju powder, 3 Wapping up in mud burying
shape, and molding to be dried on fallen does of salt, and putting on straw with in horse dung and covering
leaves in a straw-woven basket, or chireung eggplant and cucumber soaked in it with live grass for 14~20
to get powder

Wrapping up in mud and
burying in horse dung in
3 days

® Boiling soybean and wheat bran, and

kneading and molding for 7 days on

Jipjang (Lee GY 1924) mulberry leaves in jar, and molding to be
dried again for 6~7days to get powder

Kneading 1 mal of meju powder and
5 mals of salt with water, with egg-
plant and cucumber soaked in it

Burying for 14~20 days
in horse dung

Kneading 1 mal of soy sauce, 3 does
@ of wheat bran, with 1 jeop of eggplant
soaked in it

Burying for 14~20 days
in horse dung

® Soaking 1 mal of soybean in water for 7
days, and boiling 2 mals of barley and 3
mals of wheat bran and lumping in a size
of fist, and putting on mugwort, paper

Burying for 14 days in

ixing meju powder with soaked wax horse dung, with iron oven

gourd and eggplant

mulberry, sumac, and molding to be dried rid covered
for 7 days, with mugwort covered to get
powder
® Roasting and milling 5 mals of soybean Wrapping up in mud and

Memiljipjang(Jeonju and 1 mal of buckwheat, and lumping in ﬁiﬁ?&g Jtuarll)zlwz(lilirmvrig:r ss(z));kszgc;; burying in horse dung

method)(Lee GY 1924) a walnut shape, and molding to be dried i and watering warm water
on soybean leaves per 9 days

* Mal, 18 L; doe, 1.8 L; hop, 0.18 L; chi, 3 cm ; jeop, 100; jongji, a small bowl
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Table 2. Jeupjang without eggplant and cucumber

841

Name and documents

Molding of meju

Soaking in jar

Maturation

Jipjang (Lee GY 1924)

After soaking 1 mal of soybean in water, boiling and
pounding in a small ball, and putting on the fallen
leaves to be molded and dried for powder

1 mal of malt powder, 3 does of
water, 3 hops of salt

® Burying for 7 days in
horse dung

@ Burying for 14 days in
sodium

Jeupjeo (Author
unknown 1680)

Boiling 3 mals of soybean, and steaming and milling 2
mals of wheat bran, and lumping in a size of egg,
and wrapping up in paper mulberry to be molded for
powder

Kneading 7 hops of salt per 1 mal
of meju powder, with eggplant and
cucumber soaked in it

Burying for 14 days in
manure

Jeupjeo another
method (Author
unknown 1680)

Soaking 1 mal of soybean in water for 3 days, and
pounding 3 mals of wheat bran, and squeezing by
hand and putting on the sumac leaves to be molded

Same as the above

Same as the above

Jeupjang (Ha SW
1600)

Boiling 5 does of wheat bran with 1 mal of soybean,
and lumping, molding and drying, and kneading a
dough like a gruel, with the addition of salt

® 1 jar of vegetable, 1 mal of
meju, 2 does of salt, 5 hops of
flour malt

® 3 mals of meju powder, 3 does
of salt, 2 does of wheat flour,
2 daeya(basin) of wine, 4 mals
of vegetable

Putting in manure

Waejang (4% Ha SW
1600)

Boiling and pounding 1 mal of
soybean, mixing it with 3 does of
malt, 3.5 does of salt, and pounding
and boiling it again

20 days

Jipjang (Yoo JL 1766,
Choi HG 1830, Author
unknown 1800a)

Soaking 1 mal of soybean in water and pounding 2
mals of wheat bran, and lumping in a round shape
to be molded and dried on the paper mulberry

1 mal of meju powder, water, and
3 hops of salt

Putting in horse dung for
7 days in fermenting in
the fire of rice husks for
14 days

Jabjangbeop (Author
unknown 1800c)

@ Adding boiling water
to the empty straw basket

(@ Heating by fire of hole,
and putting in jar, and
leaving covered for 6,
7 days

Jeupjang (Lee SM
1935, Bang SY 1917)

Boiling 1 mal of soaked wheat bran and 5 does of
soybean, and lumping like a size of walnut, molding
to be dried in the basket, with fallen leaves sparsely
laid at its bottom

Mixing malt powder, water and
salt

Eating with the addition
of sugar after burying in
the ground for 10 days or
more

Jeupjang (Bang SY
1917, Lee SM 1934)

Kneading 1 mal of roasted wheat bran and 5 does
of milled soybean with rice washed water, and
lumping in the size of walnut to be molded and dried
for getting powder

Putting meju powder in layers in
a jar, and piling the tip of egg-
plant and cucumber up on it

Eating with sugar after
burying in the ground for
10 days or more

g, HE 5ol glem, %ZHE% T grlEolth ¥ vl& YG 1924)9] 7% 5= 93 2 E A 24, 72 &
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231, AR A ¥ (Lee YG 1924)9] A 62w H|5=2] = Table 49} ZHo] AFsHA] g2 A= S,
< &tk 971 g4l e Heds 2 ek jlon, AEsHo e S2the BT 3 Ar jlon, F3vkant
A7FR E(Jeon SU 1450) A 49t 2AFA A @ 2] A H(Lee EF3 Y SRS 2712 B0 2383 o)
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Table 3. Material of jeupjang
Name and documents Soybean ~ Wheat Wheat Barley Barley  Buck-
bran powder  wheat
Jeupjeo 1 (Jeon SE 1450), Jeupjeo (Park SD 1676; Yoo JL 1766), Jeupjang
(Author unknown 1800e), Jipjang another method 2 (Hong MS 1715; Choi | mal 3 mals
HG 1830; Author unknown 1800a), Jeupjeo another method (Author unknown
1680)
Jeupjeo 2 (Jeon SE 1450), Jipjang another method 3 (Yoo JL 1766; Choi o o
HG 1830; Author unknown 1800a)
Jeupjeo 4 (Jeon SE 1450) 2 mals 5 mals ©}
Jipjang (Lee P 1740; Duamnoin 1752) 1 mal 2.5 mals
Jipjang (Yoo JL 1766; Choi HG 1830; Author unknown 1800a; Lee GY
1 mal 2 mals
1924)
Jeonju jipjang (Yoo JL 1766; Choi HG 1830; Author unknown 1800a), 5 does | mal
Jeupjang (Bingheogak LS 1815; Bingheogak LS 1915)
General jipjang (Author unknown 1800f) 1 mal 1 mal
Jeupjii (Bingheogak LS 1815) O O
Jipjang damgeuneunbeop (Danyangdack 1838) 1 mal 3 does
Jeupjang (Author unknown 1800d) 1 mal 3 does
Jeupjangbeop (Author unknown 1800b), Jipjang (Ha SW 1600; Lee SM | mal 5 does
1935; Bang SY 1917; Lee SM 1934)
Jeupjang (Author unknown 1800f) 1 mal 3 does
. 1 mal or
Jeupjang (Author unknown 1800c) 2 mals 5.6 does
Jeupjibangmoon (Author unknown 1800e) 4 does 2 does
Special jeupji (Author unknown 1800¢) 2.5 mals 5 mals
Jipjang 1 (Lee GY 1924) 1 mal 5~6 does
Jipjang 2 (Lee GY 1924) 1 mal 8~7 does
Jipjang 3 (Lee GY 1924) O O
Jipjang 5 (Lee GY 1924) 1 mal 3 mals 2 mals
Jipjang 6 (Lee GY 1924) 5 does 1 mal
Jeupjeo (Author unknown 1680) 3 mals 2 mals

744 gt 233 (Author unknown 1800¢)9] 42 2HA| &
Ak skt

Z=ZK Author unknown 1800f)2] R EZA3} Q Z(Author
unknown 1680)2] ZA= &, FA"Z(Author unknown 1800e)
o] S8R, F4"Z(Author and period unknown) 2| 3%t
A WEE ¥e Be 9= BAG,

213 (Danyangdaek 1838)9] H4 H1+ W HASHA
BA L, M7 (Park SD 1676)9] S = BYE, TEARZA
(Yoo JL 1766) - 5% 3] Q(Choi HG 1830) - w8} 3]5(Author

unknown 1980a)] FTHER 29 24158414 8 2] A H(Lee
GY 1924)9] 3% 2= ZARF L= §3th

AR F= durg vFel 22| AA s, &o] &S
FHHo] YolHA FFo|7t e A Bagt a4E Wl
FASHA

S8 D7leS Wol 2% olf= vEo] ¢ 2 ¥4
st} g2 Aol A4E Wol AAsh] Wigelth aus
FEE QSR BEH, F8dde 2SS B A% o

ato] Z15o] qlrt.
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Table 4. Shape of jeupjang meju
Lumping
Name and d - Lo in a (Egj Small \(Nﬁln?t Size of Oval Shape Flat
© ocumments "8 small ee )S cn;s) fist  shape of hilt
piece &8
Jeupjeo (Park SD 1676) O
Jipjang (Lee P 1740; Duamnoin 1752; Yoo JL 1766; Choi HG
1830; Author unknown 1800a; Lee GY 1924), Jeupjibangmoon O
(Author and period unknown, Jeupjang (Ha SW 1600)
Jipjang another method 2 (Yoo JL 1766; Choi HG 1830; Author o
unknown 1800a), Jipjang 2 (Lee GY 1924)
Jeonjusik jipjang (Yoo JL 1766; Choi HG 1830; Author unknown
1800a), Jeupjang (Bingheogak LS 1815; Bingheogak LS 1815; o
Lee SM 1935; Bang SY 1917; Lee SM 1934), Memiljipjang (Lee
GY 1924)
General jipjang (Author unknown 1800f), Jeupjeo (Author unknown o
1680)
Jipjang damgeuneunbeop (Danyangdaek 1838) O
Jeupjang (Author unknown 1800d; Author unknown 1800c) O
Jeupjangbangmoon (Author and period unknown), Special jeupji o
(Author and period unknown)
Jipjang 5 (Lee GY 1924), Jeupjeo another method (Author unknown o
1680)
6. Z¥C 22 A% 2ol Tz A Wl B, £ S0l
ga32 wFIEE AaT ER oA g1k Ao 7Y WL W F7EReL WSS stEjete 2olof 7HXE Yo 4
AL, A AR Ao E2s REVLR, WU, UUFR, &, £ @z 2ol ZHX| oA Fo] WA A g0
2, 1, U 'F SOl Atk Eeth
A7l Qage TF, vk, Aol Jom, Fla= 7Y 2018 diFAY, A% DAY, AN 2=
< W, Aas, B, i SAGER), & B s 2 W= QAL dZFstAY TElE Ag3to] o & it
= F4%= Uk FOFE Aol BoiA Y= 2 A9 dedis ot
HFE7tRe agE Al 1 1‘% AEERE WSS W AFAIAA FotE FEA k= pectinased] 2H-8-2 A 5H
H, R715eIu A AREShe W= QItk(Table 1). FE2e AZ YA A ZAolthAnn YG 2005).
7. &8 BUE 8. E&MF = 7|
e FARE ¥ A% 94 ¥= o] Atk FA= FAHFE HA4oY A4 55 23 Hee B, 871
= Table 5&} Zro] thR-E 20]9} 7IXE WAITE, AR (Lee o golA He= W, vivks ol e, A
P 1740)2 174344 (Duamnoin 1752)9] HA2 205 ¥ A ohs W A9 /I WE Hes de 8718 AHE
WL, 7T Y= gt A= 3L ARSSHA] ghe A ATk ARt 71=
7FA|9f 0] 9Jof Fo| 2= AL o} FOIRE THA], 2 Table 63t Zro] A} F7u]7}F 7H¢ @al, EURIE, A
oje} AA ARESHH. EEA vhs, FAA, H =S ¥ T FE AR Thiiy = A ko] =QdE A=
Aol Atk 2AA A= |, AE d871= Holth 52 <ol &
St A2 2 aFAMd(Lee P 1740)3} 717934 (Duamnoin °l‘% WxSle Zotof gty A Sl ol A=ol2
1752)2 &4 ¥ 3 gtk 234 Edvlo] 9 & 2, 4o wFE YA 2o HEUFIZT] ATHEY
o] A= = 10¥7 %4A7H H2 FoHug, gar|E 7, AuE AR R w2 w7 RrETek &St
7FeA RojA garzle] £57]|7}F wjoiof Ruf7h A . A =t
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Table 5. Minoar ingredient of jeupjang

FFAEY

Name and documents

Cucum Egg-

ber

Pum- Red

. Garlic Mu- Vege- Wax
pkin pepper

kimchi table gourd Gourd ~ Hen

plant

Jeupjeo 1, 2, 4 (Jeon SE 1450; Kang HM 1483), Jeupjeo another
method (Kim S 1500), Jipjang, Jipjang another method 1, Jeonju
jipjang (Yoo JL 1766; Choi HG 1830; Author unknown 1800a),
Gajipjang, Jipjang 1, 2, Memiljipjang (Lee GY 1924) Jeupjang
(Bingheogak LS 1815; Bingheogak LS 1815; Author unknown
1800c)

Jeupjeo (Park SD 1676), Jeupjang (Author unknown 1800c)

Jipjang (Lee P 1740; Duamnoin 1752)

Jipjang another method 2 (Yoo JL 1766; Choi HG 1830; Author
unknown 1800a)

Summer Jangjeo, Summer jeupjeo (Jeon SE 1450)

Summer gajeupjeo (Jeon SE 1450), Summer jipjang another method
(Yoo JL 1766; Choi HG 1830; Author unknown 1800a; Lee GG
1850) Summer jipjang, Jipjang 3, 4 (Lee GY 1924)

Summer jipjang (Yoo JL 1766; Choi HG 1830; Author unknown
1800a; Lee GG 1850)

General jipjang (Author unknown 1800f)

O

Jeupjii (Bingheogak LS 1815)

O

@)

Jipjangdamgeuneunbeop (Danyangdack 1838)

Jeupjang (Author unknown 1800d)

Jeupjangbeop (Author unknown 1800b)

Jeupjang (Author unknown 1800d)

Jeupjangbanmoon (Author unknown 1800e)

Jipjangbangmoon (Author and period unknown)

O]|O0]O|0O|0O

OlO0O|0|0|0O

Jeupjibangmoon, Special Jeupji (Author unknown 1800¢)

Jipjang 5 (Lee GY 1924)

Table 6. Vessels for getting mold

Name and documents

. Willow

Jar
vessel

Sum  Dung Chirung

Jeupjeol (Jeon SE 1450), Jipjang 5 (Lee P 1740; Duamnoin 1752), Jipjang (Lee GY

1924)

@)

Jeupjeo (Park SD 1676), Jipjang another method 3 (Yoo JL 1766; Choi HG 1830;

Author unknown 1800a), Jeupjang (Lee SM 1935; Bang SY 1917)

Jipjang another method 3 (Yoo JL 1766; Choi HG 1830; Author unknown 1800a)

Jeupjibangmoon (Author unknown 1800e)

Jipjang 2 (Lee GY 1924)

0. FEUF ZUH L M
YL BHold A2l ol 59§71 Qolt &

23 mech golt & Lol wAzol
ok a1t 4 5] hgolch ool 3 mal W
= 3717 & B3tel Eele] & wet Soirtof stul, 3717}

010

ot

71

Sabul Aol MAstel 4] the] 3, U URUL
1 Ael2 B7)7h & EA shel HA @A Fek b
Bo] AHE3HE AL Table 72} o] SLpEgloln, bt
BUEte BB R do] £ A AN 2742 Bl

I 9ol F, B, T 71, &9 TE AR

T
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Table 7. Coverage and mat for getting mold

845

Paper .
Name and documents Attemisia Straw o 2 mulberrylvhllberry Fallen Pine tree Soy leaf
leaf leaf leaf leaf
leaf
Jeupjeo (Jeon SE 1450), Jeupjang 5 (Lee GY 1924) O O O
Jipjang (Yoo JL 1766; Author unknown 1800a; Choi HG 1830),
General jipjang (Author unknown 1800f), Jeupjang (Author o
unknown 1800c), Jeupjibangmoon (Author unknown 1800e¢),
Jipjangbangmoon (Author and period unknown)
Jipjang another method 2 (Yoo JL 1766; Choi HG 1830; Author o
unknown 1800a), Jipjangdamgeuneunbeop (Danyangdaek 1838)
Jeonjusik jipjang (Yoo JL 1766; Choi HG 1830; Author unknown o o
18002)
Jeupjii (Bingheogak LS 1815), Jeupjang (Author unknown 1800d),
Jeupjangbeop (Author unknown 1800b), Special Jeupji (Author O
unknown 1800d; Author unknown 1800c¢)
Jeupjang (Bingheogak LS 1815, Bingheogak LS 1915), Jipjang 3 o
(Lee GY 1924)
Jeupjangbangmoon (Author unknown 1800e), Jeupjeo another o
method (Author unknown 1680)
Jipjang 2 (Lee GY 1924) O
Memiljipjang (Lee GY 1924) O
Jipjang (Lee GY 1924), Jipjangbeop (Yoo JL 1766; Choi HG o o
1830; Author unknown 1800a)
Jeupjang (Lee SM 1935; Bang SY 1917) O O
ok 7Rolle dol EolAA oA, 71yt d, &9 7] AZshsd AlRbe] At Y wEe £5 €994 BE
HobA Aol gy, By, ——ﬂ%r TAZ & TR o 7Hd FolElE YA, A= &5 ¢ v FotEE
ot 22y F42 o5 e Aojug 7.’—__}7H—§— Tk Y= PHE ok FolglE 1 A He Ae2E 29
€ A7 len, 7P 87 i Wol 2 A2 Folrh =, 24 &= A7 gk
SA47172 7d0] 7P HotA 6~8Y0] 14714, 14Q0] 8
10. E&29| =4 7HAL, 2~59 0] 67FA], 14~21Uo] S7kA| 0|t} 718k 9~10Y 9]
OE A g2 42 7HEste 402 itk FES 37FA, 2~39 0] 17FA], 6~7L 0] 171A], 4 - 5U~10¥ 0] 17}A],
TFoly 74 - E7t A= 60~65T2 & o83, o 7~14o] 17}A], 5¥0] 17}A]e]th
7o) FEAE ZEth 8 Fotels BFoly FHol
E 271% 51, 2e AFoY FEZ JA 27)= ok F 1. F89| HA
otg]of] & Hi=EH A7|ER AL WA F& EEoF Fo) T4 Wo] F7 ZA¢7F @2, Table 99} Zro] 7, A
2 "olAx) gtk AR T W, 9 9 B4 So2E Wy
/4 Table 83} Zro] TEof 2+ o] 7P g, 1 15 FARE 19179 = 224 (Bang SY 1917)°] 83k,
U Fo3 E290] eolnh. AN &2 7P olu A, A, WS 19708 o] 7]5e= A,
s7IME de & i By 99, 2 5 22 V12 e AR flon, EAY g§EAS 7150] Jleu 4
oA 7 4 AU =7t gk
7oy F7telA 7121 =AM, MA, Gy F= vt AL MF7H7E dA=E2 91H, 71838, A5%,
2oL RS AL HolAuL F7toA= &5 RS A, AR, A, Ao, AR, AEE, A9, A
22 HFS S Aotk Y-S Alelu 7159 Eix7t A Fojetile sy, ofdd o= Zrh
A AolEe M= 27t AN SHu|Y Bde 2 4 8< "@7F "ol o7 2ol A, 2 Akl ng
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Table 8. Maturing method of jeupjang

EREL R

Wrapping jar

Burying jar Covering jar

Name and documents

Mud Yellow Horse Com- Grass Straw

Rice
hull's  Grass
fire

Horse Living

ocher dung post stack stack dung grass

Jeupjeol (Jeon SE 1450)

O O

Jeupjeo 2, 3, 4 (Jeon SE 1450), Jeupjeo (Kang HM 1483), Jeupjeo
another method (Kim S 1500), Jipjang, Jipjang another method
1, Jeonjusik jipjang (Yoo JL 1766; Choi HG 1830; Author
unknown 1800a) Jipjang 3, 4, S(Lee GY 1924)

Jeupjeo (Park SD 1676)

Jipjang (Yoo JL 1766; Choi HG 1830; Author unknown 1800a)

Jipjang, Jipjang another method 2 (Yoo JL 1766; Choi HG
1830; Author unknown 1800a), Summer jeupjeo (Jeon SE 1450),
Jipjang 1 Memiljipjang (Lee GY 1924)

Jeupjang (Bingheogak LS 1815; Bingheogak LS 1915)

Jipjang, Jipjang another method 3 (Yoo JL 1766; Choi HG
1830; Author unknown 1800a)

Burn

Jipjang, Summer jipjang 1 (Yoo JL 1766; Choi HG 1830;
Author unknown 1800a) Summer jipjang (Lee GY 1924)

Jipjang, Summer jipjang 2 (Yoo JL 1766; Choi HG 1830;
Author unknown 1800a)

General jipjang (Author unknown 1800f)

Jeupjang (Author unknown 1800d; Ha SW 1600), Jeupjang-
beop (Author unknown 1800b), Jeupjii (Bingheogak LS 1815),
Jeupjangbangmoon (Author unknown 1800e), Jeupjeobangmoon,
Jipjangbangmoon (Author and period unknown), Special jeupjii
(Author unknown 1800e), Jeupjeo (Author unknown 1680),

Jeupjang (Author unknown 1800c)

Special jeupjii (Author and period unknown)

Jipjang (Lee GY 1924)

He Ae ARl ki, A= v e gujolH,
A& A7F b Tojot

‘252 ALojoA ‘AtoP ek Yujo|a, AE ' 97
7 Atole] Wiz Folat= 9|3l ‘=23A 0] l%*% — A

mﬂ — @z}og W3 AoRE He

FAL2 EROKES gk, 25 ¢ 20
° 2 WL 9E W &g, AL, FAY] 55 %01 t—ﬂ%ﬁk
24 Q2| AH(Bang SY 1917)1 2A484] vl=X H(Bang SY
1946)9] FAF2 £Ro 1325 Y1, 2-254|(Son JG 1948)
2 130k Y=ot

zZA a8 HJo JH 19391} 2AL2] Wt== H(Bang SY

%
Mg
%

1946)] & %284 H(Bang SY 1917)<]
A2 At d &, 27414 8 A H(Lee GY 1924)9]
T2 AL = 8Y, Bl 3¢, —‘,’—E]—Q-/S_](Son JG 1948)9] &
2 T2 Yo He EP
WA WP ol A U2 who|an, WS WhobA gt A
S WA g Folgks vtk e H“ﬂ
< TR e, Het A FoA F2 vk, HZ£71Ro
Bg Yo REmoy B9 with

nAge ol ¥,

k)
=
o
= [lo
=
-lN

WS o 2ol Getrs ujsh u Gk St 9)
"Etﬂa 227 ]T7]-Ta o, -]-7:7]"!‘7 75], o;ﬁ o < 3‘
A gtk

olu]s7| = spAT

SEI
g PR FUL A A
2y S gow AT

g ol o] Ao e

i 1
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Table 9. Changed jeupjang
Name Marterial Barley bran, barley Wheat Rice Malt Red pepper powder
Jjeomjang Barley O O O O
Jiraejang Barley O O O
Mujang O
Ppageumjang O
Makjang Barley bran, barley O O O
Jipjang Barley Wheat bran O
Tojang
Dambukjang O (@)
ALESA] k= &, Q7S A7E 52 ARESk e A Ann YG. 2015. Korean Traditional Jangs. pp. 195-226. Kyomoonsa
oltt. AL AV|E9 B4R VRt dukS Y1, 13 Author and period unknown. Jusikbangmoon
71E£= o0& 92 Wk Author unknown. 1200. Geogapilyong in Lee SW. 1992. Collections
D72 LE oA o]F wlEH AR ZA AL of Korea Classic Food Books. pp. 72-139. Suhaksa
& A (Bingheogak LS 1815) fJofl&= %] &1 Qi) Author unknown. 1680. Yorok in Lee SW. 1992. Collections of
Korea Classic Food Books. pp. 282-288. Suhaksa
e ©of Author unknown. 1800a. Goonhakhoedeung in Lee SW. 1992.

379 2N FEEA P &5 Skt &
FH7F Aglo, REY FAIR BRE uol
A7 7] W] 2AAE B 19509 o] %7
ZAkste] Mgtk 1 3 7% So] 5 a2
34 7H, 94 g e Ak B9 F
Wylgols, el WuE Agh B
g = 3] giste] AuiFmTt A SR U, A &
Feh g W, dAsAL 52 24 JeE gtk B4
o HFheg 230 B2 04N Bk Zo| 7MY gk
WA 2 AORL REAT, WS, WA, & WY, 1,
A% g5 Fol ek FFMFE §710] Yol Bt 7
= 93, 94 43 g9t RAE ey, §71E 43t S
77V g, MEURIR, AT, SE AgdE, FREF
o 27} % WAL SR 92 7P gol ASSHaL, 1 9o

=

7, BuhRgl, Bel AR, £9 TUE e FHL o
=] ==

2 g} ge] WE, £, Bjulo] 2a4 o|So] HowA
e 60-65CY G2 7Hgste] ST L Ho] B
A A, AR B e B A% B 5o 3
2% WSk o5 AL FHOIA AHESHA g &, 9]
Agaka gl HellA thack

2 0>
=
=]
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