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A Study on Food Cure for Stomach Diseases
- Focusing on Eumsunjungyo-Singnyojaebyeong,
Singnyochanyo -

Hong Jin-im"
Dept. of Medical Classics, College of Korean Medicine, Deajeon University.

Objectives : This study selected the food Ingredients mainly appearing in the
stomach-disease-related articles from Eumsunjungyor Singnyojaebyeong and
Singnyochanyo, and investigated their effects to turn these data into references for
modern people, use the food therapy of ancestors for modern life, and prevent and cure
stomach diseases of modern people due to unhealthy lifestyle.

Methods : This study selected the stomach-related food therapies from FEumsunjungyo and
Singnyochanyo, and organized the therapies by chief virtue, effect, ingredient, and
recipe. Also, this study analyzed and investigated characteristics, tastes, and target
organs of the food ingredients in the recipes.

Results : There are 8 stomach-related recipes among 61 recipes in FEumsunjungyo
Singnyojaebyeong, and there are total 34 types of stomach-related recipes In
Singnyochanyo including 27 types of BiwiBuBanui Five and 7 types of
GutoBuHaeyeokByeonggyeonBiwi  fifteen. Both  Eumsunjungyo- Singnyojaebyeong and
Singnyochanyo contains food therapies for diseases due to week stomach. Most recipes
in Simgnyochanyo uses only food ingredients, whereas most recipes in FEumsunjungyo
-Singnyojaebyeong uses ingredients which can be used as medicine.

Conclusions : The food therapies in Eumsunjungyo Singnyojaebyeong and Singnyochanyo proves that
people in all regions have used food to cure diseases from old times. On the other words,
people have clinically used the characteristics, tastes, and cooking forms of food ingredients

for a long time. Thus, this study can be a reference for creating another food therapy.
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Food cure(&i), Stomach Diseases
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Table 1. Chief Virtues, Ingredients in TEumsunjungyo Singnyojaebyeongs
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Table 4. Characteristics, Tastes, Target Organs, and Effects of Food Therapies in T
Singnyochanyos
FEH Pk s BE
i e JLIEPN; T, FIAKBNE, iR
i FEE BN T acgE, FRUbEE, S e, NG RE, S
i i AT MR, M, B, (0
AZ G [ TCRAA, A, A
L T - iR, L, BERJ), DLl
A AR Nt Al WEfip e, Wik, (L%, s
PSS i s | MEE RS, WA, bhEh, RS
i MR 7 HE MG | ik, i, R, ek
fiiy A | S WG IR, HRALE, WS, BEYE
EF Y] H - firhaR, B, BRI, WA
fA=] AR Iifi R, FaliE I, SO, WS, Bk, B
KA e JLIEPN; [ TR, FAGHIE, f#S
Ttﬁ%lé ) TS | IS MR, RS, AR, B, FIR, 1k
R Tirms | s LB R, BRI, BGRE. BRI, WA, 8
KERL | HiEs it H B, R, WE (LR
T IR i TR, TR I
HR LES T - ek, FK, J60E, s
i VN I WP BRI, BRERIEES, ek LFE, Mt
Mk S - R, i
L RS - b R, FIEMS
LAl I - Will, JENG, (i, AE
1 AT - MR, IERZIE G, whAE, wiksEE
FS IR it fRETHIE, PG, S, B, Bk, &5
1 A TS HIRE TR, g
i Hr &S - A, A
fita RS JLIEPN (IR, FIAQEEE, Bk, B3l
FEIE S [ iR, EIERY, 1kE
JENE - JAE] Iy
R | Bl O T A, T 20
g R | O AR, Y,
=S | HRAES [ T aasm, RIS, (IR, e
WG | HRAES JAE] b, MRS, MY, e
[jb7las S - i i
t T s 1 TR, f R
AER | CHE 1B mRAEY, WY, WA
fiff frt T ES i [R5, 10 AR
WX TRy | I T, Gk, 1R, K
A s P TR, G s
BFRE HRE S [ T, MRS, (IR, mis
R T ES OIE Wbz, TR
filfa T ES T I (R, FIAKIAIE, T oall, A, 1IER T




KEnkammamst H203d 25(20165% 58)
J. Korean Medical Classics 2016:29(2) 001-012

3) THREEFE-REHR. T TRERE AR A
2o g B

A hY AEe TERE IR ARGE . A
W, v, sEEE BN RE, RELORDKR, R4,
R, Kan, B M OB OE & AEA AR
7F 4R, e, AL =

o] AHEE% zl&

1 ookt gt g2 ARE ol ARSIt

rlr
fol

o
N ofr
EOT
el
3,
= 2
= v
> B
do fo ©

o R
o e
oX oX
=

=t

N

=
%9,
L2 =

"1L 1~ 87}Xl ALY ARE A
+ 91"514], PRI IF 25 B, RHe i
Amel 57 B AR wohe o
e RS FAZL W AEE A9 o
olSie). W T A% @ kA A
M st e 748 2o 137FAY =3
CE ZH R AR QloIA TARIE IS AR
s BlRJidle s Bue AASE d5oR &
&ote A7 BAT, TagE o A4S 2rs
2 88 2 2 AF 29 80| Wo| AU}y
Atk TRBIE, AR EURE TR ARG

s Bl 549 WETE E5E ° F8A4] 8
a9 Ro=z AztE),

Azl Agul= TEREIE - AR T T

5 B Y] kel kSl o= WRlE Eo}ﬂ
U AE wskA ko] AdtE we o RA g
A% Ago] Ego] ¥ dolgt & 4 qlrk. w3
ek A A0 AZLTE HAE BE A
g wol 283y Aok o] wa WSS wEa
sto] Agle] mgo] Hrh Ffeol glojM= i,
Ks, M & askeh #Hg 7|HeZ A48 Al
& o ARgdhaL ‘3}01 ojgl ZHEE T4

=
o

>,
[
B

i
|

S o
fr

O 4z fol o ™o
it r—{m

E%"} ok 2 U
ool

Aol

HARel olHE A7t IR THEER:
ARG RIS W, RUR, i, RE T oF
AZH ggo] e FQgx Zo] &8st 9} vk
W OTRREE, RETES AARRE A
Bokth ol TG IE & itk s AIS 2
£ ol Y ARS Adte] 242 AFE F 4
e wam ﬂooﬂ wel A2 bl

o7 wWolnt, W FRRE,
1% of oM ek = fih
am el WYES sl

(<3

> =
E)
mlm

ol

)
o,
ol

B U

2. BEAY Ay wtee W{i B8

Al71e] gk 24

1) "HETE-REHR BEASRY /K

rﬁkﬂ%ﬁ%'ﬁ#ﬁ?ﬁ“ W BiR)ie 2YFEHZE 8
T = 23], £ 43], X 13], F°o] 132 #F3IA
o} %9 ﬁﬂVF 4312 ¥ 2 9o =, ¥, T
ol Feje A e=E 5qlrt.

CRRREIE S AR o U oE ME T /R
% 8 T 5& AVIE wE A9 22 6folA
. o5 FEd Hogkaw A Fo] ShEolAT
RRIE G, R e AR, g, 58 A
715 A2t Table 59 Zth.

2) TRREE, BEAE &

TRIEEY, RG] 2HdH R JE7E #A
| 29ff T Tolv SR ok Fue Y
SleE  dste] 307119 2 dH Foll %3]
13], 4 23], 9 23], & 23], &% 13], ] 39,
= 238, v 28], B 18, 9Ed 13, 14 1
3, = 43, ¥ 18], & 53, 3 13, ¥ 132 &
Forieh wsldes} dyste] 23 2 HES
solu =, &, B9 FHR H= Aol 123 = A



AR fhol B 1Y

Table 5. Ingredients, Shapes, and Taking Times of Food Therapies in fEumsunjungyo -

Singnyojaebyeongs
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Table 6. Chief Virtues, Ingredients, Shapes, and Taking Times of Food Therapies in T
Singnyochanyos
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5-19 auf, # - -
5-20 fifi £ - -
5-21 W = -
5-22 ) Tol, = -
5-23 L - -
5-24 4 - -
5-25 LAl & -
5-26 = - -
5-27 WP, W, A, M B R s Y 9
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