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Fig. 1. Paleolithic Sites in Northeast Asia and Migration Routes of Paleolithic Peoples (Lee 2001; Redrawn by Lee, 2018).
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Fig. 2. Primitive Pottery Age remains excavated in the Korea Strait Region (Han, 1983; Redrawn by Lee 2018).
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Cooking pot(ddukbaegi)
Mouth Dia. 6-12cm or 12-24 cm
Small bowl shape, circular or cone—shaped
bottom moisture absorption rate

Fermentation crock(hangari)
Medium-—sized pot, 4—17 liter volume
Round shape Mouth & bottom small

Low moisture absorption rate

Storage jar(dok)
Large container, 17-56 liter volume
Round or flat bottom
High moisture absorption rate

Fig. 3. Usage and Characteristics of Primitive Pottery (0], 2017)
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Table 2, Korean Peninsula sites where soybeans have been excavated,
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Fig. 5. The origin and interchange of dujang (fermented soybean products) in East Asia (0, 1990; Redrawn by Lee, 2009).
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