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Morphological Analysis Study for the Development
of DB on the Manufacture Process of Prescription
and Medicinal Food
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"Dept. of Medical Classics and History, College of Korean Medicine, Dongguk University

®Faculty of Herbal Food Cuisine and Nutrition, Daegu Haany University

Objectives : Treatment using foods has already been recorded since the time of Zhou Dynasty of
China. Modifications in the cooking process of medicinal food or manufactural process of
herbal medicines are accompanied by the alterations in the ingredients that affect the
actual efficacies of medicinal food or herbal medicine, and may have marked effects on
the patients including the difficulties that may be experienced in consuming the food or
taking the medicine. Therefore, systemic management is essential in such processes.
Accordingly, management of such knowledge system must be standardized and
conveniently administered by grafting IT technology. This study aims to overcome the
problem of the failure of the knowledge system on the material-oriented medicinal herbs
to apply the knowledge on the cooking process that impart marked influence on the
actual efficacies of the medicinal herbs.

Methods : Therefore, analysis of the cooking process or manufacturing processes of prescriptions
was executed by using the morphological analysis method in natural language. In this
study, we aimed to make data structure of the terminologies that represent manufacture
process of prescription and medicinal food. The data structure is combinations of
smallest unit in natural language. We made the database by analyzing morpheme of the
natural language to express the manufacture process of prescription and medicinal food.

Results & Conclusions : As the results, we can express making process of Cheonjin-won,
Guseon-wangdogo and Sanyagbaegboglyeongtalagjuk in DB. It was concluded that the

development of DB through the extraction of a total of 15 types of concepts including

‘order’, ‘action’ and ‘continuous action’, etc. was helpful in systematization of the knowledge

79



AgREammams 293 25(20165F 58)
J. Korean Medical Classics 2016:29(2) 079-090

on medicinal herbs including the manufacturing process.

Key Words : Manufacture process, prescription, medicinal food, morphological analysis, database,
Cheonjin-won(Tianzhenyuan), Guseon-wangdogo(Jiuxianwangdaogao)
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Table 1. Cooking Process of Cheonjin-won
No Order  Act ~ MMID* Add MMPN'SMID! ToolsID Intensity ~ Focus  Repetition Untill
® 1 Grind 1 N0 0 0 1
@ 2 Divide 2 Y 1 0 0 1
©)] 3 Insert 1 Y 2 0 0 Mutton-0 1
@ 4 Tie 2 N3 0 0 1
® 5 BolDwon 2 N 4 5 0 o tguor boled
® 6 Boil 2 N 5 6 0 Well o  meat becomes
@ 7  Grind 7 N 0 0 1
8 Insert Y 0 0 Mutton-6 1
©) 9 Dough N 0 0 1
As Phoenix
(@) 10 Make Bead 2 N 9 0 0 troe seeds 1

#* MMID: Main Material ID. TMMPN: Main Material Process No

FSMID: Supporting Material ID
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Table 3. Cooking Process of Rice cake(®)

No Order Act MMID Add MMPN ToolsID Intensity D%3UO"  Focus  Repetition SOWcCe of
1 Siftouw 1 Y 0 1 1
2 Mix 2 Y 1 0 Caky 1
3 Siftout 1 N 2 1 1
4 Lay N 3 3 Steamer 1
5 Put on N 4 4 Cotton Cloth 1
B 6 Insert 1 N 5 0 Well Rice cake 1
7 Cover 1 N 6 3 1
8  Steam 1 N 7 2 20Min 1

. Remaining
[9] 9 Steam 1 N 8 2 10Min

Heat

Table 4. Cooking Process of Sanyagbaegboglyengtalag porridge.

No Order Act CA ID* MMID Add MMPN SMID ToolsID Intensity D%ﬁ?n Focus Untill
o 1 Scrub 0 1 N 0 1 5
® 2 Dip 0 1 N 1 2 5
® 3 Remove 0 1 N 2 1 Water
® 4 Pound 0 1 N 3 6 1/2 size
® 5 Insert 0 1 Y 4 7
® 6 Boil 0 1 N 5 7
0) 7 Stir 6 1 N 6 8 Smooth
8 Insert 6 8 Y 7 7
©) 9 Stir 6 8 N 8 8 Smooth
® 10 Insert 6 10 Y 9 7
. Well
O 11 Wait 6 0 N 10 7 mixed
® 12 Season 0 12 Y 11 0
(&) 13 Boil 0 1 N 12 0 2Min
* CAID: Continuous Act 1D
(2) 22749 14 Aestd o 2t
AopnEaEEe Az DA o] 7148 ZARYS GROR 2Tl AL
TEST B ErE T o :]l R 7o
AGEe] AzxAd AR o]d @A P97t THYE UJEshd Table 49 2t
A&HE B4 ol M2 P47t sAd e
Aol EEe] Atk 5, L Y FolslE o 2. FAZ, BEAR Q =7 2%
A3 Fo] BT FAA FEF AFE Ao of Table 5= A9 TASE7, AbokwlHalgle}
Yal, #ole gAYt AEGHEA FAld F& Ao zo zg W AZBANA ALLEE= OAE AR
X 0] =
T A7 dojvta, FUIR AR Eo7HEA =29 DR Q@g Lolt}h Table 6 99 A
A Ilo)= o =)
A Bole JH7t k. ol #A4ES xds| 74 zE A A B AFEHE HEAR 22
=] 1L - =] 2F 3
flstel ol Al tofel ASUAD ARE E - o wamz g Wl Table 7€ 99l A
gt A 2ol AgHE BT BEE WAEZ 9
Amel golg aeste] FejL 4 Ao A EL I ERSIRY
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Table 5. Main Material Lists

MPNo#* MMID Material Name Volume Unit
1 1 Cistanche deserticola Y. C. Ma 375 g
1 1 Dioscorea japonica 375 g
1 1 Asparagus cochinchinensis MERR. 375 g
1 1 Angelica gigas Nakai 450 g
1 2 Mutton 4.2 Kg
1 7 Astragalus membranaceus BUNGE 187.5 g
1 7 Panax ginseng C. A. Meyer 112.5 g
1 7 Atractylodes japonica Koidzumi 75 g
1 7 Boiled and dried glutinous rice 375 g
2 1 Seed of Nelumbo nucifera Gaertner 150 g
2 1 Parched Dioscorea japonica 150 g
2 1 Poria cocas Wolf. 150 g
2 1 Seed of Coicis Semen 150 g
2 1 Parched Hordeum vulgare Linné 75 g
2 1 Parched Seed of Dolichos lablab L. 75 g
2 1 Seed of Euryale ferox Salisbury 75 g
2 1 Dried persimmon surface powder 37.5 g
2 1 White sugar powder 750 g
2 1 Nonglutious rice powder 9 L
3 1 Nonglutious rice 110 g
3 8 perilla seeds powder 50 g
3 8 Poria cocas Wolf. powder 10 g
3 8 Dioscorea japonica powder 10 g
3 10 Milk 1000 ml
* MPNo: Cooking Process Number
Table 6. Supporting Material Lists HAE5 2, FARTYARE FROM =244
- 2 INNER JOIN 874 ON ZfJAE=Z1D
MPNo SMID Mﬁ;eréleal Volume  Unit = 28 TA.28I3A4ID WHERE (A ETA.A)
1 5 Liquor 4 Bottle am)="Ae}")) ORDER BY ZgI}ALE= 234
1 6 Water 2 Doe(%]) wx:"olw 7 A= Fig. 29 2tk
3 1 Water 1 Suitable
3 2 Water 1 Suitable Table 7. Tools Lists
ToolsID Tools Name
3. 38 1 A(Colander)
2 A 7](Steamer)

A9 Wyeoe DBE tEad AR 49 DB 3 W ¥(Cotton Cloth)
o HEtY AT FF Wuk ol 2y A U 4 HE(Rice cake mold)
& 4ug EFY Q43 Aot Fsdh g 5 ; kii(}(al’ge by

= = o« O T EL=E A—-(Mortar
W 7129 AR F49 DBANE MRS T i oo
Fued AES AN 4 AT oIF A4 g w13 (Pot)
93k Access TEIMA SQL ¥34L “SELECT 8 =7}2H(Spoon)

e ESID, 2SS 2AYYY, =7
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Fig. 2. Search result of medical food containing Dioscorea japonica in existing DB structure
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AAEHAD = 223 1.54) AND (F27H4.
zeHAID = 27 1.2344ID) WHERE (
(.= [FARF7IEALIEA] Or (22
. ==[FARF7IALIEAM]D AND (FAR
7V A B )="4tF") ORDER BY FA|837}
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