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Abstract

Purpose: This study aimed to characterize the recipes of Hwachae in Korean cookbooks published from the 1600’s to 1940’s.
Methods: We conducted a content analysis of thirteen old cookbooks (Eumsikdimibang, Jubangmun, Jeungbosallimgyeongje,
Kyugonyoram, Imwonsibyukji, Gyuhapchongseo, Sieuijeonseo, Buinpilji, Chosunyorijebub, Chosunmusangsinsikyorijebub,
Ganpyeonchosunyorijebub, Chosunyori, Chosunyoribub). We collected a total of 99 recipes of Hwachae and analyzed the ingredients
used and characteristics of the recipes according to five groups of Hwachae: noodle type Hwachae, dumpling type Hwachae, fruit
Hwachae, flower Hwachae, and the others. Results: The noodle type Hwachae included Changmeyon, Smyeon, Nanmyeon, and
Waemyeon. Mung bean (81.0%) and Schisandra (95.2%) were mostly employed as solid ingredient and as beverage base, respectively.
In the noodle type Hwachae, Wonsobyeong and Sudan belonged to the dumpling type Hwachae, in which mung bean (51.7%) was
mostly used as solid ingredient and just water without any additive was used as the most popular beverage base (62.1%) unlike in other
types of Hwachae. There were various types of fruit Hwachae, which used different fruits as solid ingredient such as pear, peach, cherry,
strawberry, etc. Pears (44.4%) have been employed as the most popular ingredient and sweets such as honey and sugar have been used in
all the fruit Hwachae. The flower Hwachae included Hwamyeon, Sunchaehwachae, Jangmihwachae, and Bomhwachae. In all the
flower Hwachae, schizandra has been used as a beverage base. Conclusion: These findings provide basic information required for
developing standard recipes of traditional Hwachae.
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Table 1, Literature lists of Korean traditional cook books published during 1600-1940s

Publication date Literature Author
1600 1670s Eumsikdimibang Mrs. Jeong Andong Jang Clan
Late 1600s Jubangmun Unknown
1700s 1766 Jeungbosallimgyeongje Yoo Junglim
1800s Kyugonyoram Unknown
1800 1800s Imwonsibyukji Seo Yugu
1809 Gyuhapchongseo Bingheogak Yi
Late 1800s Sieuijeonseo Unknown
1915 Buinpilji Bingheogak Yi
1917 Chosunyorijebub Bang Sinyeong
1924 Chosunmusangsinsikyorijebub Lee Yonggi
1900s 1934 Ganpyeonchosunyorijebub Lee Sukman
1940 Chosunyori Sohn Junggyu

1943 Chosunyoribub
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Table 3, Ingredients of noodle type Hwachae n(%)
. . .. Chosunm  Ganpyeon-
Eumsik-  Jubang- Jeungbosalli Imwon-  Gyuhap-  Sieui- . ... Chosun- L Chosun-
. L . . . X Buinpilji N usangsinsik-  chosun- , Total
Ingredient dimibang ~ mun  mgyeongje sibyukji chongseo jeonseo (n=1) yorijebub riiebub viiebub yoribub (n=21)
=4 (=) =) (O=2) @®=2) (@) (=) YOVED YOUENE )

(n=2) (n=1)

Mung bean
(starch)

Wheat 3(75.0)  1(50.0) 2(100.0)

Solid Fee 1500

ingredient Buck wheat 1(25.0) 1(50.0)
Honey

3(75.0)  2(100.0) 2(100.0) 2(100.0)

Pear

Gardenia

266.7) 1(100.0) 1(100.0)  2(100.0)  1(100.0) 1(100.0) 17(81.0)

1(33.3) 7(33.3)
1(33.3) 2(9.5)
2(9.5)
1(33.3) 1(4.8)
1(100.0) 1(4.8)
1(100.0) 1(4.8)

Schizandra  4(100.0) 2(100.0) 2(100.0)” 2(100.0)” 2(100.0)
Beverage

base Bog bilberry

266.7) 1(100.0) 1(100.0)  2(100.0)  1(100.0) 1(100.0) 20(95.2)

1(50.0) 1(4.8)

Honey 2(50.0) 2(100.0) 2(100.0) 2(100.0)
Sweetener
Sugar

266.7) 1(100.0) 1(100.0y)  2(100.0)  1(100.0) 15(71.4)
1(100.0)  1(4.8)

Garnish Pine nut 1(25.0)

1(33.3)  1(100.0) 1(100.0)  1(50.0) 1(100.0)  1(100.0)  7(33.3)

" Bog bilberry can be used instead of schizandra.

? Case of ‘Changmyeon in Jeungbosallimgyeongje’, bog bilberry can be used instead of schizandra.

3 Sugar can be used instead of honey.
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Table 4, Ingredients of dumpling type Hwachae n(%)
i vt o Goape St iy S gt oo 25 S T
ey @) @) @) D ey ST D () ey (72

M?;i;‘;a“ 1(100.0)  2(40.0) 1(50.0) 266.7)  2(40.0)  2(50.0) 3(100.0) 3(100.0) 16(55.2)
Glutinous rice 1(20.0)  2(100.0) 1(100.0) 1(333)  1(20.0)  2(50.0) 1(33.3) 1(33.3) 10(34.5)

Rice cake 1(20.0) 1(50.0) 1(333)  3(60.0)  1(25.0) 1(33.3) 1(333) 9(31.0)

Sugar 1(20.0)  2(100.0) 1(100.0) 1(333)  1(20.0)  2(50.0) 8(27.6)

Barley 1(50.0) 1(333)  120.0)  1(25.0) 1(33.3) 1(333) 6(20.7)

Jujube 1(20.0)  1(50.0) 1(100.0) 1(200)  1(25.0) 5(17.2)

Mandarin peel 1333)  1200)  125.0) 1(33.3) 4(13.8)

goig  Cinnamon 1(50.0) 133.3) 1(25.0) 3(10.3)
ingre- Wheat  1(100.0) 1(20.0) 1(25.0) 3(10.3)
dient  Green plum 1(20.0) 1(33.3) 1(25.0) 3(10.3)
Rice 1(20.0) 1(25.0) 2(6.9)

Jam 2(66.7) 2(6.9)

Hog millet 1(20.0) 1(3.4)

Lotus 1(20.0) 1(3.4)

Rouge 1(20.0) 1(3.4)

Pine nut 1(50.0) 1(3.4)

Walnut 1(50.0) 1(3.4)

Pepper 1(50.0) 1(3.4)

Begaesr:ge Schizandra  1(100.0) 2(40.0) 1(50.0) 1(50.0) 1(33.3) 3(100.0) 2(66.7) 11(37.9)
Sweet.  Homey  1(100.0) 4(80.0) 1(50.0) 1(50.0) 3(100.0)  4(80.0)  3(75.0) 1(33.3)" 1(33.3) 19(65.5)
ener Sugar 1(20.0)  1(50.0) 1(100.0) 120.0)  1(25.0) 2(66.7) 2(66.7) 9(31.0)
Garnish  Pine nut 2(100.0) 3(100.0)  1(20.0)  2(50.0) 3(100.0) 3(100.0) 14(48.3)

D Sugar can be used instead of honey.

Lol & E5S s 1 Fo2 Yo ARSSAY,
AR e we & AQSE ARSEHIeH, THEEA(E
i E)sol 3¢ daw o] = & WYddAes 55
U A, 271 Fol & ARE A AHEEHTE SFith
EHE 4] & Q52 AMRHAET T2 aAME
(FIEpRHER L) o) Adand} T 220 Q 2] A H (]
fEpHREL), o) <ol Bofrle AXA = 28 3
7 A, A", A7t & AsE 2N

SEHO|ARE 29F 5 18FL olFAE YA &g
S AR, YA 1150 27 2KH37.9%) 71 AHE-H
ot ko] FHEE AuRd ok Ao e i
o] oA SEHo|AZ &F o|ds ofFRE ¥
A ke, HeE|ede eyl Hb oo QuAtE
AH-g-3tA T

FaEsbAe ZugE ZE(19F, 65.5%)°] 7HE ®ol
AMEEIRleT, o]F fxMae],e] ‘B u(ZkE) e

= g4l AEs ARgSt guks U7l= Pk AR(9E,
31.0%)°] & tho2 @o] 2=, Axt o]ifo]

e mEE 290k FagsAd = 3e 1HoE
ARSRE 2B H14F, 48.3%)F ARESEA] ke ZEH(15
%, 51.7%)%] wvl&o] Hl=stdon, 22 1800
agos FAAL

2
)
e
=z

3) mpAUstxy

Hdspao] ALEH AFE Table 594 2ok AlOE=R
AR, e} EE2A, 35, enah A%, E 3k
1800 ATh 78] &3] AHSHAT. &3 27], =1, vh
o, ket e e 1930 o] & TSI AT,
T, ARE 1900l Sl AUsHAe] As
2 ARE A

AAAE Fole 1658 Ze Aol AHE 1li(44.4%)7}
7V Bk, FH10%, 27.8%), BF(TE, 19.4%), EF
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Table 5, Ingredients of fruit Hwachae n(%)
Kyugon- Gyuhap-  Sieui- o 0SUn- Choszfnrr.l Ganpyeonchos Chosun- Chosun-

Ingredient yoram chongseo jeonseo Bu”ip ili yorijebub usan(igfsmszk- unyorijebub yori  yoribub Tftal
I T It e B

Pear 1(100.0) 1(100.0) 2(40.0) 1(100.0) 3(33.3)  3(50.0) 4(66.7) 1(143) 16(44.4)

Pepper 1(100.0) 1(100.0) 1(100.0) 2(40.0)  2(33.3) 2(33.3) 1(143) 10(27.8)

Cherry 1(20.0) 120.0)  2(33.3) 116.7)  1(25.0) 1(14.3)  7(19.4)

Peach 1(20.0) 120.0)  1(16.7) 116.7)  1(25.0) 1(143) 6(16.7)

Solid Mandarin 1(16.7) 2(28.6)  3(8.3)
ingredient  Strawberry 1(25.0)  1(143)  2(5.6)
Raspberry 1(20.0) 1(143)  2(5.6)

Dried persimmon 1(25.0) 1(2.8)

Banana 1(14.3) 1(2.8)

Watermelon 1(14.3) 1(2.8)

Schizandra 1(100.0) 1(20.0) 1(100.0) 2(40.0)  3(50.0) 2333)  3(75.0) 1(143) 14(38.9)

Ginger 1(100.0) 1(100.0) 1(100.0)  1(20.0) 1(16.7) 1(143)  6(16.7)

Be;:;:ge Cinnamon 1(20.0) 12.8)
Citric acid 1(25.0) 12.8)

Strawberry 1(14.3)  1(2.8)

Swectencr Honey 1(100.0) 1(100.0) 5(100.0) 1(100.0) 1(20.0) 6(100.0) 5(83.3)  3(75.0)” 1(14.3)" 24(66.7)
Sugar 4(80.0) 1(167)  125.0)Y 6(85.7) 12(33.3)

Garnish Pine nut  1(100.0) 4(80.0) 5(100.0)  3(50.0) 5(83.3)  4(100.0) 6(85.7) 28(77.7)

D Sugar can be used instead of honey.

? Case of ‘Boksungahwachae in Chosunyori’ and ‘Ttalgihwachae in Chosunyori’, sugar can be used instead of honey.

3 Honey can be used instead of sugar.

OH6F, 16.7%) oIt Hl= Hi& o] AEE 73], &
direl AsE 53], iAo AERE 43] ARSEHATH
e s FE o ARRE A7 53] FASAE
o, 3= 25 7428S 742 v vlo} ALgst )
FE AT dARE 63 AHSEAL, TS A
A AR 13 290 Tl i 7R 1A
As2 AHgstAet, '2A8EH, 9 TS oll=
T A &, vshgE A Z Yol g2 Hdska A}
ol BTt =dael,d 543 3 vhuhu= 1900
Adl LAl Ao di go] eyElE FYs, o
ol tivhg ARIASeHA vt 5o ddidS o
Fog Sogomy IO XA T4 AoE K]l
THSong GJ 5 2013, Kyunghyang News 2015, Hankyoreh
News 2016). =272 T3hH 2= Q 2] A H (G (sl Rk
Bk o] cMEol A wie} A A9 AEE 2T
FEHo]29] AEEE LU RH(14E, 38.9%)7F 7Hd B
o] AHEEHNoH, & AFAE ] LuA Qo=
ok A87F 200 A FdstAelA 65 x2

ol SR8k E 5 Hjsroly @Hare] SgHol

22 ARREY THEEAEERE )Y Fhar, TR
AL (s Aoy 2F TTHH 240 Q2] A H (Flf (A pe L
e FAw e AT erAtR FEHol~E THE
A3, "L F(HEEE), o] wlsEly Y TRA8
Hyo] wls e SEMol2~g AT ARSIt S,
Ave= T2 8 A [ R RN o) oA AY
B A gEdlo| 2R ARRHIIT EF f2Hd a9
‘D7(E)A M E 2rAte} A AE HEke £5
2 FAe] AMgEReH, A a Yo HEETHM]
ZHskAollE SEHlo]~e] s8R uRie} A BYF
o] 24t}

BE R oll= ArE7F 285, B(24F, 66.7%)
I} e 12%F, 333%)°] F=2 AREEAS 1700309}
1800 Aol = skl AvsE E9 AR, 1900
O RE g Aste] AR s} T, A
e sz A AW EE B SIS THESL
v, Uzl fdskall= AXANEE sl Aot
SEHolzd Y WHoE wnkS stk A3t
Ae o2 FFo sAds 2 ke ygos ALSS
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Table 6, Ingredients of flower Hwachae n(%)
. Kyugon- I@won: Gyuhap- Sieuijeonseo Choszfnr;? Chosu'n— Cho.sun— Total
Ingredient yoram sibyukji  chongseo (n=3) usangsinsik- yori yoribub n=12)

(n=1) (n=1) (n=1) yorijebub (n=1)  (n=3) (n=2)

Mung bean (starch) 1(100.0)  1(100.0)  1(100.0)  3(100.0) 1(100.0) 2(66.7)  2(100.0) 11(91.7)
Solid Korean rosebay 1(100.0)  1(100.0)  1(100.0) 1(33.3) 1(100.0) 1(33.3)  1(50.0) 7(53.5)
ingredient  Watershield plant 1(33.3) 1(33.3)  1(50.0)  3(25.0)
Yellow rose 1(33.3) 1(33.3) 2(16.7)

Beverage base Schizandra 1(100.0)  1(100.0)  1(100.0) 3(100.0) 1(100.0) 3(100.0) 2(100.0) 12(100.0)
Honey 1(100.0) 3(100.0) 1(100.0) 2(66.7)" 7(53.5)

Sweetener

Sugar 2(100.0)  2(16.7)
Garnish Pine nut 1(100.0) 3(100.0) 2(66.7)  2(100.0)  8(66.7)

" Sugar can be used instead of honey.
ZEWH(28F, 77.7%)°] Bttt

4) EskaH2t 7|El SHF

ZalAfol| A A2 1940d o] 3o 7= ZEH &
SHjo]xo] FH TR 2o]7] AZSIYTE AR A9
U x)e] AFE 25 1800 dHE 1900dth7kA] =
3] ARE-E ATH

AA AEE Table 63 Zo] SH(EHI)(11E, 91.7%)
7V 7V ggker, ol A (7, 53.5%), «ANGF,
25.0%), FHAT2F, 16.7%) ol SHEZFL)= UF
£ AR & Ydl= dl AREATE T s (e
ol w3 e Ae euAFY SRETHE B =
T8 AA9} ALeE I Y2 252 E3A} IF
kAo 448 =5 mga AT

2o A AT BE SAlF= uAE S5H o]
22 AMSEAS SR AMSE ASE A A
12%9 Z3hA] =2 F 759 ZHolA E(53.5%)°]
AREEIl oM, HEH16.7%)S 252 ZE oA Hrs2
2k 78S YA 41 vieE 23 TgEA
(), st TAQaE 9 =)
siAP7E AATE g o g ARgH AsEE 3] T4t
dom, IS AMESHA Re ZEHAET, 33.3%)HT}
S Ao 2 AREShE ZEH(8E, 66.7%)°] O Btk

ZIElZ BFe TAeE ] cQuARFK TS
onzEe Agoly #E ZAnE Wiy £AFS 2F
2 A} 3o 2o|A] ekttt 2H|A} o]&]
AF gEHo]29] AEE AMSIYE A, AR

j=
AFS A8 Hol SHHeINU

o og
<)

&z h

o Fi
mQ,o:u[

o =2

V. QoF ol A=

-1 =x<

B AFolA= 1600dHFE 1940 dth7FR] 9] ZE] A

L 23 O d78o] el dAE Y2 skl

AW, b, cREfk, EmUsp,
ool dglom, <fango] 10507 7
2otk Y-S AAE 9o AYsh= e /I I
AR F/R7F oFdla, IF alsol JHE Bt 2
sk ol gwro] 7P wkth

2. FFYSA= F 210N oH, AAAE Fol= 557
(FW(17E, 81.0%)7F 7 ©o] 23, thgo = U(7
=, 33.3%), BZQE, 9.5%), MEQRE, 9.5%) w=olAt.
SFHo]~RE TIRE952%) LHAS AMESFg o,
&S AR AV 1F At A EE 16719 S|
of AMEEAET, HHEE S AMSIIEY. 1 7F
(66.7%)°] ZEHol| AFREHNCH, BF 3h& ARSI
o o2 sARes g 3he IHo R AMSEA ¢
7357} 66.7%=Z T Skt

3. FEEsAE F 29MH e, AAANEREE SH(E
H(16F, 552%)7F 7P B, T2 (10T,
34.5%), H(9%F, 31.0%), AEEBZF, 27.6%) <olAtk. %
Hlo| a2+ ol AR YA ¢k EVF ARSS At v
2 gtk s 28719 shAjel ARSESloH, E(19
=, 65.5%)°] 7 Btk 1o gE Apo] ALLEHIYE
o], & AMSS ZEH(14F, 483%)F AMSSEA] 22
Z (5%, 51.7%)2] H]&o] Hls=F o}

4. AAskA = F 3607190, HYstA|e] AR A5
= Wl(16F, 44.4%)7F 7P ©3ka1, 33105, 27.8%), <3
FTF, 194%), E5OH6F, 16.7%) <=olAth. 25H|9]
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225 U2K14F, 38.9%)7F 7 ®ol AMgE o,
Hz flo= A7, AT Fo| teFgt A5 AHENA
ot Fdstafe] A% 36709 A =T ArETt 220
Zo] EXo|Att. 1L 28F(77.7%) 2] ol AHEE
A, e {39 sFehs g 3 AHoE A}
B3t SRV Bkt

5. 239} 7etE Al /o] Als 9 2
I, E3Ae F 1219eH, ARgE AR

ANGBE, 25.0%), FATQE, 16.7%) <=olAtt. ZE X3}
A FEHO)AZ QuAE ARSI T AP Se 959
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‘QuAR) & ShA|Fol A FU3HA T} AFS AMS
st & sk Fe} ztel7t AT

o]} Zo] 16001 dTh-19401 o] =2]4 13del 542
kAR e B35 Ay, sAlRe oA kA f
PHEE O FTF 2 HA, A5 B  ¥sE fotd
F AU B A7 Ades AFFAFY v ol
Z1ZAeE &8 & Aotk FF Aol wiste}
Faglo] #E3 T4 AT F oA FES HA &
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T AR AlzR Y #5383 ol gk Bo ASAd A
T7} o] Foj Aok Aojtt.

Conflict of Interest

No potential conflict of interest relevant to this article
was supported.

References

Bang Sinyeong (Jjf5%%). 1937. Chosunyorijebub (#)fif e} PEHL
#%). 8th ed. Hanseong, Korea. pp 43-367.

Bingheogak Yi (BJFH 4%I%). Buinpilji (f AAAD). In: Lee HJ
editor. 2010. Gyomoonsa, Paju, Korea. pp 155-191.
Bingheogak Yi (& 21%). Gyuhapchongseo (HI&#:5). In:
Jung YW editor. 2008. Pochinchai, Korea. pp 42-125.

Blau LW. 1950. Cherry diet control for gout and arthritis. Tex
Rep Biol Med 8(3):309-311.

Choi NS. 2015. Literature review of Korean traditional beverage
recipes -Focus on Sujeonggwa. J Korean Soc Food Cult
30(1):8-19.

Doosan Corporation. 2016. Suk (). Available from: http:/www.
doopedia.co.kr/doopedia/master/master.do? method=view&M
AS IDX=101013000913569. Accessed April 28, 2016.

Han ES, Rho SN. 2008. The optimal mixing ratio for Omi-galsu
concentrate production. J East Asian Soc Diet Life 18(1):
29-40.

Han ES. 2013. Standardization of the recipe for the Korean

nxeld B S5 9 e 54 809

traditional drink “Omigalsu”. J East Asian Soc Diet Life
23(3):320-331.

Han U. 1996. Scientific review on the traditional non-alcoholic
beverages. J Inje Food Sci Forum 4:31-67.

Hankyoreh News. 2016. The cruel history of Jeju mandarin.
Available from: http://www.hani.co.kr/arti/economy/economy
general/724517.html. Accessed October 4, 2016.

Jeon Sunui (4:7fi#%). Sangayorok (ILIZKZE#%). In: Han BR, Ha
YH, Seo SY editors. 2007. Institute of Korean Royal
Cuisine, Seoul, Korea. pp 14-117.

Ji MS, Kim JG. 2008. Analytical study on the Jehotang in
literature in terms of cooking science. J East Asian Soc
Diet Life 18(4):446-454.

Jo Jaho (MiZ4$R). Chosunyoribub (ZAL22W). In: Lee SW
editor. 1992. Suhaksa, Korea. pp 2279-2308.

Jung JH, Kim MS, Kim EH, Byeon PH, Yoo JH, Lee BS, Jung
0S, Choi DJ, Hwang JH. 2003. Premium Korean cookies
and beverages. Hyungseul Publishing Networks, Korea. p
167.

Jung JK, Song KM, Yi SH, Kim HJ, Han YS, Lee MK. 2015.
Fermentation conditions for high acceptability of Korean
traditional fermented beverage Kyejang. J Korean Soc Food
Sci Nutr 44(1):137-144.

Kang IH. 1989. Korea dietary history. Samyung, Busan, Korea. pp
160-189.

Ko YA, Yoo SM, Hwang Y, Park BR, Kim JS. 2012. Preference
of Borisudan according to the numbers of starch coating
and Omija-mul. presented at 2012 Autumn Conference and
Symposium of the Korean Society of Community Living
Science, Naju, Korea. pp 81-81.

Kyunghyang News. 2015. Sociology of the sweet:-cool-bitter
shaved ice. Available from: http://biz.khan.co.kr/khan art
view.html?artid=201507102149245&code=920401#replyArea.
Accessed October 4, 2016.

Latti AK, Jaakola L, Riihinen KR, Kainulainen PS. 2009.
Anthocyanin and flavonol variation in bog bilberries
(Vaccinium uliginosum L.) in Finland. J Agric Food Chem
58(1):427-433.

Lee CH, Kim SY. 1991. Literature review on the Korean
traditional non-alcoholic beverages - 1. Types and processing
methods. J Korean Soc Diet Cult 6(1):43-54.

Lee GB. 2003. Korea food. Gwangmoonkag, Paju, Korea. p 211.

Lee HJ, Choi EY, Chang PS, Lee YH. 2004. Classification and
category determination of Korean traditional beverages (I).
Food Sci Ind 37(4):42-51.

Lee HJ, Choi EY, Jang DJ. 2005a. Classification and category
determination of Korean traditional fruit beverages. Food
Sci Ind 38(3):88-98.

Lee HJ, Oh JB, Bae SH. 2005b. Historical review and established
standard recipes of the Korean traditional fruit tea. Food
Sci Ind 38(4):88-104.

Lee JS. 1993. Literature review on the Korean traditional soft



P>
of

810 opxsl- 473 ge3l- o] n]

drinks base on the Omija broth. J East Asian Soc Diet Life
3(1):19-25.

Lee KJ. 2000. An analytical study on "Gampyun Chosun Yori-
Jebupj-Fermentation foods, rice cake, Korean desert and
beverage-. J East Asian Soc Diet Life 10(6):465-479.

Lee Sukman (ZF#é4y). Ganpyeonchosunyorijebub ({5 i) 44 21
H195). In: Lee SW editor. 1992. Suhaksa, Korea. pp 1949-
1962.

Lee SW. 1981. Korean cuisine dictionary. Hyangmoon, Seoul,
Korea. pp 392-398.

Lee SW. 1984. Korea food culture history. Gyomoonsa, Paju,
Korea. pp 238-267.

Lee SW. 1985. Korea cook culture history. Gyomoonsa, Paju,
Korea. pp 15-63.

Lee Yonggi (“FM3L). Chosunmusangsinsikyorijebub (5] e 557
ARHHEEYYE). In: Traditional Food Research Society editor.
2001. Institute of Korean Royal Cuisine, Seoul, Korea. pp
170-335.

Lim GY, Jang SY, Kim JS, Jung YJ. 2010. Rediscovery of a
method for preparation of traditional grape tea. Korean J
Food Preserv 17(1):66-71.

Mrs. Jeong Andong Jang Clan (M KA LH 5RIV). Eumsik-
dimibang (KL FIW 7). In: Yeongyang-gun editor. 2007.

Korean ] Food Cook Sci

Yeongyang-gun, Gyeongbuk, Korea. pp 60-237.

Seo JS. 2005. Study of expectation and satisfaction for the quality
of marketing traditional drink. Master’s thesis. Gyeongju
University, Gyeongju, Korea. pp 7-8.

Seo Yugu ({5 2%E). Imwonsibyukji (Kl 1-757%). In: Lee HJ, Jo
SH, Jung NW, Cha KH editors. 2007. Gyomoon, Gyeonggi,
Korea. pp 243-362.

Shin MJ, Choi YJ. 1998. Literature review on the pharmaceutical
effect of traditional non-alcoholic beverage in Limwon-
sibyukgii. J East Asian Soc Diet Life 8(2):81-92.

Sohn Junggyu ($% £ ). 1948. Chosunyori (%4 22]). Samjung-
dang, Korea. pp 100-203.

Sohn KH. 1996. Historic review on the Korea traditional
non-alcoholic beverages. J Inje Food Sci Forum 4:7-23.

Song GJ, Han SH, Ko SW, Moon YI, Yoon SH, Hyeon JY. 2013.
History of Korea horticulture. Korean Society for
Horticultural Science, Jeonlla, Korea. p 186.

Yoon SS. 1987. Study of Korea food history. Shingwang, Seoul,
Korea. p 16.

Received on Aug.18, 2016/ Revised on Nov.10, 2016/ Accepted on Nov.10, 2016





