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A Literature Review of the Recipes for Pork

- A Focus on Recipe Data Published in Korea from the Joseon Dynasty to Modem Times -

Park, Kyung Lan*
Dept. of Hotel Culinary Art, Jangan University

Abstract

The purpose of this study was to investigate changes in the recipes for pork found in Korean cookbooks published
from the 1450’s to 1960. There were 74 pork recipes found in 17 literatures. The pork recipes wrote Jjim 19 times,
Gui 12, Jokpyeon 8, Tang 7, Pyeonyuk 6, Jorim 5, Jeon and Bokkeum 4 times each, Jeok 3, Mandu 2 times, and
Jeongol, Sundae, Sangchae, Sikhae 1 time each. The main ingredients used in pork dishes were as follows: pork,
used 38 times; pig shell and piglet, used 9 times each; pig’s head, used 6; pigletjib, used 4; pig intestines and pig
breast, used 3 times each; pork belly and pigyang, used 2 times each; and pork ribs, pig backbone, pigjok, used 1
time each. Additional ingredients used were mostly vegetables. Seasoning used included the following: salted-shrimp
juice, vinegar, sugar, the kind of paste, ginger, black pepper, and so on. Cooking method used in pork dishes were
as follows: water-vapour 7 times, Jungtang 6, Jeungryuhyung 3, and boiling 2 for Jjim, oil-paste 5 times, soysauce
seasoning 4, hot pepper paste seasoning 3 for Gui, soysauce seasoning and salted shrimp juice seasoning 2 times each,
and oil-paste, hot pepper paste seasoning 1 time each for Bokkeum. Also there were 6 kinds of Pyeonyuk, 5 Tang,
4 Jorim, 3 Jokpyeon, and 2 kinds of Jeok. In conclusion, pork dishes display diversity including scientific principles,
nutritional value, preference and creativity. Thus pork dishes are considered very reasonable food. We must to try
to succeed the superiority of these pork dishes in order to develop and contribute to the globalization of Korean food.

Key words: pork, recipes, Joseon dynasty, modern times
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350019 HXE 712339tk Yoon et al., 2010). -2t
GARIE T4E 2 sEog ASe] gxe oho 9 EAAIS] FAXIM A w7} e, i

7))tk AARCR HAE fEoz J)E = o U FET/RRL FodMe 32 ¥E AN &

* Corresponding author : Park, Kyung Lan
Tel : 82-31-299-3165, Fax : 82-31-299-3162
E-mail : jenny@jangan.ac.kr
© 2017, Korean Association of Human Ecology. All rights reserved.

- 471 -


https://crossmark.crossref.org/dialog/?doi=10.5934/kjhe.2017.26.5.471&domain=kjhe.or.kr&uri_scheme=http:&cm_version=v1.5

2 st slnlstS|X| M|263 55 2017

Aog Hol UHRH HAE JIEsRete] 283kt
(Lee, 1985). A=Al ol SRS 2|9} AAFEO = A}
3k, Aol FEAPICRE S8 AAlEe

A7) fI3t 5o A I 5 IS
B o]F AYFAHo| gstEA §7/7}F ok

glgrtel AEstE lel HjA|ar]e] AHl= FolwtANt
ZBAIAR] o]fr® Aol HHstEA] erobA] Fg AAls
7 Ha Ax)1RE v, W, o 5 FHE vkt
A ARgeRE ZePo] WAl H9thJoo & Jung,
2013). LAPEH710= AT7E sk el =& A
A HAE ANFstd=tl o2l MEFES HEeo o
AANZ ARE3E] 3l S/E SAHAIEE MflaL, ol
T FetoME B9 Hag 9 Hixar]e] AHE 5T
HE A2 Azske(Lee & Cho, 2012) 19608 =)=] 1L
7] 1919 AH|gFo] 2.3kgo & 2117] AH[F 0.5kgS &
227 =ckJoo & Jung, 2013).

HA L= v Sl Hlsl 2] ol Bagh Fol
ni=gbo] FRshH A, ¢, HlEl By 5o] FHalt 5
3] HIE] B &4 25 Foll ko] 7 wol 4L
71¢] 108 Eoilen w23t a4}k Pl =8
FH, H2 AU F5E&0] =of H1ES oghtKYoon et
al., 2010). " Donguibogam (1610/2012)]] oJabH ==
71 474719 oflolt wolEe] Sjops otz
£o ofo] ¥ Fik.

a7 WAGH) HAETOI=A H, &, e
2k FAE st 2 Aol ARl olHg xeH
oo ZolE & gl= fefuebite] 53 2
olm <ol wet o 7pA ste] ar)Folrt Hrh
(Yoon et al., 2015). "Jeungbosanlimgyeongje; (1766/
2003) 3ol Aa 27N Au]FA S| (GRS =
AREE F Hotd FAE Q7 3 SAowA =9
(2ol dFo= Htal o]ggt FHL T5ds]eor
olgd HAr®w AIZHAQ ol gt I HHE T
EE3F S-2)o|t(Lee, 1985; Yoon et al., 2015).

oMY HALN= FaAbA, s, zelstd 714
7} Qlgelle Beha HHa7)el] B3 s Aol
A @A 28o) 7158 A, 29, ) 5 0 24 9]
Fo] E&8% 12(Chung et al., 2007; Kim et al., 1990;
Lee & Cho, 2009; Oh, 2012)7} &t o]& R]3L7] 4H]
G} 2nlEste] W3k 24 (Lee & Cho, 2012) == w9
nujgk Aot wheba E ATtolM= AT Il

i..

N

& lo ol

1. AT EEA

B AT 14509745 E 196013714 27 1779] 3

o2 ZEME A RS o2 88351 9iti<Tablel>.
ZAANNEAL "Sangayorok(2}7t82); (Jeon,

1450°s/2011), "Eumsikdimibang(&2tjn|) |

(Jang,1670°s/2010), "Sanlimgyeongje(AFA7A))

(Hong,1715/2007), "Jeungbosanlimgyeongje(ZRBAFH7
Ay (Yu,1766/2003), "Juchan(F3}), (Anonymous,
the early 1800°s/1998), "Kyuhapchongseo(7FgEA),

(PingheokakLee,1815/2008), "Limwonsibyukji
<Jeongjoji>(U U A <AHZA]>); (Suh,1827/2007)
"Eumsikbub(<21"), (Anonymous,1854/2008)
"Eumsikbangmun(S2%&), (Anonymous,
1880°s/2014), Siuijeonseo(* 2] 2 4), (the late

1800°s/2004), "Jusikbangmun(F2%-), (the late
1800°s/2017) 1138, ZhEHL T Buinfilji(F-212A) |

(PingheokakLee,1915/2010), "Joseonmussang
sinsikyorijebup(ZA T2 Q2] AH), (Lee,1924/
2001), "Joseonyorijebup(Z 22]AW), (Bang,1936),
"Woorieumsik(%-2121), (Son,1947), "Leejo
kungjungyoritongko(°)Z84228%11), (Han et al.,

1957), "Woorinaraemsikmandenenbup(-$-2lek-2-2]9k
S1w) | (Bang, 1960) 6L SAThY BHoE A5
o

2. REEAY

B o= Me T (Cho et al, 1999; Kang, 2013)2
Efl2 Z2AA(14508 7 ~ 1800t ), (1915~
1960 = sk, ZeHe vy, ', A=, A, 249,
Tol, A, A, ¥, A5, A, <, A, 2= Rt
At AN B4 1739] ZegAld 7155 e &
S48 RG] A, zeHEE BES F 240,

FAR, $AR, 19, ¥, 2UE s
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(Table 1) A literature containing pork dishes
Era Literature Year Author
Sangayorok(Z¥712.=) 1450’s Jeon, Soon-Yi
Eumsikdimibang(<-2 v 1670’s Jang, Kye-Hyang
Sanlimgyeongje(XFH73A]) 1715 Hong, Man-Seon
Jeungbosanlimgyeongje(ZRAFA73A) 1766 Yu, Jung-Rim
Juchan(F3ZF) the early 1800’s Anonymous
j:seeon Kyuhapchongseo(77&3E4) 1815 Pingheokak Lee
dynasty Limwonsibyukji<Jeongjoji>( QA S-R|< ZA]>) 1827 Suh, Yu-Gu
Eumsikbub(<21%) 1854 Anonymous
Eumsikbangmun(&213) 1880’s Anonymous
Siuijeonseo(A | AA]) the late 1800’s Anonymous
Jusikbangmun(F-2) ) the late 1800’s Anonymous
Buinfilji(F-212 =) 1915 Pingheokak Lee
Joseonmussangsinsikyorijebup(ZA 523212 Q 2] AH) 1924 Lee, Yong-Gi
Joseonyorijebup(ZX Q 2] AH) 1936 Bang, Shin-Young
The Woorieumsik(-$-2]-22]) 1947 Son, Jung-Kyu
modern Leejokungjungyoritongko(°) %373 & 81%-11) 1957 Han, Hee-Soon
times Hwang, Hye-Sung
Lee, Hye-Kyung
Woorinaraemsikmandenenbup($-2lUe}-S-21 7t ==1) 1960 Bang, Shin-Young

m. 23 9 3%

1. Z2|ME =S849

Sal=lm b

O

=
T

1450617 ~1960517k4)] Aol 271 =88]
T <Table 2>¢} 22t} ZARNAY 731 1789] Ao
= =5ate] T 743 715Ho] ok 2AAI Rl
=5eralol 403] 2ANERNAL, o] TN =&l 7P
o] e zeME T Limwonsibyukji <Jeongjoji> |
(1827/2007)2} "Jusikbangmun (the late 1800’s/2017)S.
2 77} 63) IRIF T, "Kyuhapchongseo ; (1815/2008),

"Eumsikbangmun | (1880°s/2014), "Siuijeonseo ; (the
late 1800°s/2004)x= Z¥2} 53), "Jeungbosanlimgyeongje |
(1766/2003), "Juchan, (the early 1800°s/1998),

" Eumsikbub ; (1854/2008)-2 ZYz} 33], " Eumsikdimibang |
(1670°s/2010)2 23], "Sangayorok, (1450°s/2011)3}

[Sanlimgyeongje ), (1715/2007)= Z¥z+ 13] 271= 0}

Sl B850 343 2N=EAAL, Joseon
mussangsinsikyorijebup ; (1924/2001)°] 93]2o] =8-3-2
o] FEE] 9lo] 7MY E& RIEE Hlow I thgo
2= Woorinaraemsikmandenenbup ; (1960) 73],

"Joseonyorijebup ; (1936)3} "Leejokungjungyor
itongkoy (1957)= 247} 63,

(1947) 53], "Buinfilii, (1915/2010) 135 vjehgu}.

"Woorieumsik |

145097 ~ 1960371 %] 278 Balo] Uept E8x

2] BF 2 ARgHIEE <Table 3> RAIaHC) =
Sz 2 7432 Yehdtl ARdos v A 2

gHe 19§]E ARHIET) 7 lj%]\-_ﬂ I geozs

o] 128], =31 85|, & 73], 9 68, 27 58, DRe
st 43, A 33, 0% 23, AF-Geoh A 2%
5] scom vkt HRIlE A, ol FHlow W
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gebeln 1 el thpet 2ede o8BS e U 5 Ho] 243, FuhalFo] 2382 veheta, A 1
itk 1800 ~ 1990dthe] ZeAE FAoR Hn Aol /15E 237] &4 EARE Chast Kim(2015)2]
7] 22 48 Kook et alQ0IDAFANE Tol-4 e ol Z2io] 714 BE Aoz wuge] &

—

(Table 2) Types of pork dishes by cookbooks

Era Literature Year Types of pork dishes Frequency
Sangayorok s .. < .
te) 1450’s Zuppisikhye(§& 1< B (A1 2 2148) 1
Eumsikdimibang 1670°s Yadonyuk(IKA) (B 2] 127]) 2
ERAEE) Gadonyuk(ZIKA)(H A1 2L7])
Sanlimgyeongje : ; i ==
A7) 1715 Jojeungjeodu(Ri75IE M) (ZF415) 1
) ] Jeokajeobang(F 5t )W A=)
{ggffg;’%?w@e 1766 Ajeojeungbub( T LY A A=) 3
o me Jeopisujunghoebub(5 B2 /K b llE 2 (A==g5H)
_ Donjangjeung(THE)(E47)
‘(] “Z‘if)" thleg Oegf;y Jeonyueo(FHIE)(ZHo) 3
T Jeoyukjang(FE A5
T Jeungdon(ZEIFK) (A A 1271)
Jeopisujunghoebub(5 KK HIEL)(FIA 154 3H)
h pLSujung
e e 1815 Jeojadagjeung(H 178147 174 s
S Ajeojeung(FiIEIR)EA A7)
7 Porkgubnuenbub(SA37 15 =5)
g Jojeungjeodubub(FE7EIENE)(FZFAF9)
i Ajeojeungbang(iIE 75 ) (AR
o Limwonsibyukji<Jeongjoji> 1827 Hongyukpabub(BX L) (3-5-1) 6
’ (LD S A< 2A]>) Jeokajeobang(F 5 ) (Zo MDY
Jeoyuksujunghoebang(J5PKHIE (A4 31
‘ Sujungnangdohoebang(Kiht e ) ¥ =34
y ] Jaeyukmandu(A|SHF)
n Zﬁ;kb)ub 1854 Jaepteon(A|H) 3
a =T Jaeyuknureumi(A)&=2n])
s
t Jeungdonbub1(Z=H1)
y . Jeungdonbub2(Z-=42)
Zﬁff’g’gg””‘” 1880’ Ajeojjim(OFA¥) >
e Jaeyukgui(A|57-0])
Jaeyuknureumi(A| S =21])
Jeopojjim(AE5)
o Ajeojjim(FA7)
o gy Dogomtzopied) :
= Jaeyukgui(A| &)
Jae yuk jorim(ASZ=H
Jeopyeon(#H)
Jeoyukjangbang(F§ P ) )(AS7)
Jusikbangmun the late Ganmakitang(7¥=+o| &) 6
G2 1800’s Dukkyeongsisitang(5-73 A A&
Dukkyeongbuntang(%-73 %)
Nangmandu(WY<HF)
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(Table 2) Types of pork dishes by cookbooks (continued)

Era Literature Year

Types of pork dishes Frequency

Buinfilji

Cdo]il

1915

Jaepisujung(A| =) +7) 1

Joseonmussangsinsikyorijebup

(A A g el 1924

Sundaeguk(JEEN5)(ET=)
Jaeyukjeonuae( A5 -F-07)
Ajaejjiml (1A 1)
Ajaejjim2(oFA182)
Jaeyukgui(A5-T-0])
Jeopisujunghoe(# 7] 57 3])
Jaeyukpyeonyuk(AFSH)
Jaeyukbokkeum(AISE-2)
Jaeyukjorim(A| 52 4)

=

[¢]

Joseonyorijebup

12 2)A) 1936

Jaeyukjorim(A&Z2)
Jaeyukbokkeum(A| 522
Jaepisujung(A 5 +A)
Jaeyukpyeonyuk(A 50 5)
Jaeyukgui(ZE-7-01)
Jaeyukjeonuae(A)5-A-07)

e =]

Woorieumsik
$2he)

1947

Porkgui( A7 1))
Porkjorim(SR117|23)
Porknureumjeok(HAFrE2))
Porkheadpyeonyuk( At 712]H-%)
Sundaeguk(Kb) (= =)

cn(‘DB'-“f"

Leejokungjungyoritongko

(35w 7

Porkjjim(H A 271 %)
Porkgarijjim(S) =7} 2] %)
Donyukjeonggol(Z=3-=
Donyukgui(Z5-7-°1)
Porkjokgui(|A1Z-01)
Jaeyukpyeonyuk(AS-H-5)

Woorinaraemsikmandenenbup

(ke Alnhee) 1960

Jaeyukbokkeum(A|S+-2)
Jaeyukjorim(A|S-z3)
Jaeyukgui(A5-T-°1)
Jaeyukjeon(A|571)
Jaeyukpyeonyuk(A| 15
Jaeyuksangchae(A S )
Jeopisujung(A 3 57])

D B

U] gl e <Table 4>} 72t w5=
" Eumsikbub, (1854/2008)3%} ' Jusikbangmun ; (the
late 1800°s/2017) @ vt 23] 7] 5 o] 9lr}.
"Eumsikbub; (1854/2008)°] +5¥ A&5HF= 4
gk a7)E W A AZRAIA 3he A2 ol vbEAd Hl

oM 7l &
ZEX A= Fols
ok, "Jusikbangmun (the late 1800’s/2017)¢] 7]|=%
Wik w3 OAA Fdst e R RGeE ¥

A HE7ERel Side] Z9 the Aokl kel o]
AHA A 2 S AL Al B vt 8t
otk "Soowoonjobbang | (the early 1500°s/1998)¢ll=
Agubre} ubErt 71550 Qe Ay e e

T2 sha 37, RARe] PP F £F Ho) ¥R

v a= 5 T
Fom WEe| Huo] Fel e F W5l Y
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(Table 3) Classification and frequency of the recipes for pork dishes

P J S
B

M . J o v o S5 a8

a T o J o G J J k ¢ P

n a n j r u e e k ot p d § h

d n g i i i o o e )ef a i a

Literature Year u g ? m m  ~ n k u g: o P P o Prequency

78 -3 29 3 3F o koo e o

= v 2 ~ 2 " NN 2> T = N

- E- e I3 5 9 2 9

= v o5 ¥ 2
Sangayorok 8
Hhe=) 1450’s 1 1
Eumsikdimiban, >
R s 1670’ 11 2
Sanlimgyeongje 1715 1 1
(AF7A)
Jeungbosanlimgyeongje
(FEAE7A) 1766 : : : ;
Juchan the early
G5 1800’ ! 1 1 3
Kyuhapchongseo
GFEEA) 1815 3 1 1 5
Limwonsibyukji<Jeongjoji>
@esAAgzA) 1 2 2 2 0
f‘g’gig;”b 1854 1 1 1 3
Eumsikbangmun >
o @‘%—E)gm 1880’ 3 1 1 5
Siuijeonseo the late
(o)) 1800°s 2 b 1 5
Jusikbangmun the late 1 4 1 6
FAE) 1800’
Buinfilji
(3ol x)) 1915 1 1
Joseonmussangsinsik 1924 1 P 1 1 1 1 1 1 9
(EAFAIA 2 EAR)
Joseonyorijebup
(4 a4 1936 1 1 1 1 1 1 6
(ot 1947 1 1o 1 1 5
Leejokungjungyoritongko
(o727 2 2% a1) 1957 1 2 2 1 6
Woorinaraemsikman
denenbup 1960 1 1 1 1 1 1 1 7
(Fehtehesmesy)
Frequency 2 7 1 9 5 12 4 3 4 6 8 1 1 1 74
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(Table 4) Ingredients and cooking method for the pork Manau

Sub
. The name of Main . . . . Literature
Sortation food inoredient ingredients Seasoning Cooking method
00 ingredients Garnish (year)
Slice meat thinly->remove the
Salt, blood->marinate->make a shape
. ) FEumsikbub
Jaeyuk Pine nut Soy sauce,  ->half drying>put a pine nut
Pork . Lo +2)
mandu Sesame o0il, on the meat and make it like (1854)
M Liquor dumplings->add sesame oil on
a surface of dumplings
n
d Mince meat->season the meat
u Buckwheat Soy sauce,  ->make it like dumplings ->roll it
. Jusikbangmun
flour, Vinegar, on buckwheat powder and starch
Nangmandu Pork ) ) . (FAE)
Starch Greenonion, ->boil and rinse in cold water
. . . ) (the late 1800’s)
Ginger ->cool on ice->garnish with soy

sauce

2ol Hofeh oz
ZEERLECE LB
de u AR Yol oleld e
WHE ehdo g nlsrTE A4S

Kim et al.(1999)17+A 7o}

2)&-A
Az Azel xS <Table 5>of Uehgich
o "Juchan, (the early 1800’s/1998)~ " Woorieumsik ;
(1947) 471 =Rl 73] 5= Stk B FAEE =
Aa7|7} ol o] &=L, A, HAFFAL, =HAA7
Hol ol&HSon, FAEE ANAFHET, A HFA
A, SFHEAALZ]HAAAL ), AEFEHE7 RS}
.39, HAFEELA ), &, TR} o] &= theF
g AEE AR AoE Uelth o g Zrs(4
=233 A3, 2059 F s (R 7S,
A2t AREERAAL 53] FAE AR A 1L
3ol 7159 T 35, Ax, A, e 5o FilETt
ARE-E TR B gk Kim?} Lee(2008)9] A7} =87
ol T 66.7%, A7 44.4%, A% 38.9%%=2 2 AREES
thil 2313k Kim et al.(2015)2] d7-A3ts} 7o) d=js}
oS & & Ak WS ¥ TJuchan, (the

IR
early 1800’s/1998)9] &7 HA|aL7]e]] FHe}l oFd

ik

2 o] Bol £202 el Fehz BT usikbang
mun (the late 1800’s/2017)2] ASAo " Juchan

(the early 1800°s/1998)2] A&7} -FASIA|R = o +
AHe) o] Z7sle] glck. Zotola BARTe 7
= A2 Tl arle AL ZE=e 7R
sol ohde el & 2
AHEESFel ofal aL7] AR ol ol

Y5ege] dohbd Wk FEYA Ralrhe

BN rlo
po
o
ACcs
4

AU
X
o

o
%
o
P
flo

o
o]Z(Lee et al,. 2010)= U=3H
' Joseonmussangsinsikyorijebup ; (1924/2001)2] £330
2N s dtEe ASPUENR) 2R E718H9
Ak a17] FEel AW ] Sofrkal 2 Wde] =
to]7] wio] Fimos Wysh Aoz AztEct
"Woorieumsik, (1947)8] £33 7124 <
"Siuijeonseo | (the late 1800°s/2004)0l] Ao = %
gk FOAF REEoA ol Hol HAly| wiEel =3
(Kt o= 3718 Ao g Hojzic

AZe " Leejokungjungyoritongko | (1957) £33l 1

- 477 -



2y

F

|| M26H 55 2017

(Table 5) Ingredients and cooking method for the pork 7ang and Jeongo/

T ¢ Main Sub .
Sortation © f()nf;r:ile © ingredi ingredients Seasoning Cooking method Ll(t;?atr";re
ents Garnish
Greenonion,
Ginger. Cut meat into thin and square + Juchan
. Tofu 2CT, 5q
Jf%gl)g Pork Qil, subingredients + seasoning->boil &F=hH
o Salted shrimps  leap up (the early 1800’s)
(Salted clam)
. Tofu Oil, Cut meat into angularly+oil-> Jusikbangmun
"%‘fﬁ’j‘;’?%”g Pork Salied-fish  stir-fry+salted-fish juice->boil (MR
i juice +ofu->boil swelled (the late 1800°s)
Chicken, S . .
Shiitake Boil until main ingredients+chi '
Pigletgib mushroom, cken becomes. t.ender->remove Jusikbangmun
Ganmakitang Pork ’ manna Kkaetguk meat from boiling water->use EFAE)
lichen boiled water as a broth.->put boiled  (the late 1800’s)
meat, mushrooms->boil + season
Boil meat in cold water->remove Jusikbangmun
T Bu{dc.)t/eong Pork Salt meat from boiling water->season EFAHED)
a sisuang boiled water->put boiled meat (the late 1800’s)
Z Boil until meat becomes tender
Cellophane Greenonio ->shred meat->use boiled water as Jusikban
Bulyeong Pork noodles, Garlic " a broth->put meat, cellophane ( _7'\_/\135‘3)
buntang Egeg : noodles in the broth and boil-> o)
Cheoncho . (the late 1800’s)
crack the egg and put it in the
broth->season
Boil meat->remove oil->put ugeo  Joseonmussangsin
Ugeogee i gee into soup->boil sikyorijebup
S(‘g’%d:;%;k . I.;ftreimes Sal.t;fifSh *The usual method of puting the (A2
e & J intestines and salted-fish juice into 212 @2|A)
soup (1924)
Pork, Wash out the inside and outside
Sungi, of the intestines>mixing main
Baechukimchi, Salt ingredients+seasoning(except for
Sukju, 7 vinegar)->put in intestines and tie Woorieumsik
iz’%ngﬂzg%;k Pig gut Glutinous Alclhs{)ftngf up both ends->boil it in soup> ($81e2)
7 rice flour spices remove it from soup->cut into 2 (1947
(starch P to 3 cm>put in soup or serve
powder) with chojang
*It is good to eat with drink
Soy sauce,
J Sugar, Cut pork and beef into flat square
Beef, Greenonion, ->marinate the pork(except for . . .
(e) Donyue Pheasant Garlic, sugar), beef(add sugar)->stir-fry [ee]olzzg]kz:)n gort
" concol Pork :Roe deer Ginger, pork, beef separately and serve it ©l 7‘{51758_ a1
Jeorg (winter season) Sesame oil, in a pot before dining . (1957) -
‘i Kkaesoogeum, *Use pheasant, roe deer during
/ Black pepper the winter season
powder
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71E o83ttt 53] Agdde B =FarE A
NI S Pdoms AR}
(T} AT E AR
A 53] 2o £1lelxd A ARgo] Solgkd] 1910~
2 e} 889 BA3 Kim(2017)] AT
M= AZ-A 7] A AREH|Eo] 7.2%=E K arste]
Fo] 2HEshs 2 o]$HE AlRE ZoR Bt
ZeHE BH Falgsh PASE APl Aol 2t
2 opsla ke B 90 E ofge He Ao
2tk =ojdet. T Leejokungjungyoritongko ; (1957)0) 1t
2= HardEe] Yo W Aol 1hE vl
el S EolwA sherha Holgle] AR
Aoz FAt

3] 71259 ok FAET) HA 70| a, BAlEE 22
] =2
2

/ng7 %

3) A

e Agel FHe <Table 6>l AAEHSITE e

F'Sanlimgyeongje | (1715/2007) £310l] 2& A7f5] o]

I Leejokungjungyoritongko ; (1957) &31714] 117 23
o 193] FEHAk Qo] FAsE HAAW77} 732 7F
2 B3, O oo R HiRar] 43, AR 33,
Ao} A ZH2F 23], SHxAn] 132 vERsteh
—r‘zﬂu-“ AN A (T vk, e R, AL, BEaLA)),

S 7], == a7), 9aL 7], B ), ﬂﬂ}v(ﬁ%r—?%,

Zﬂ%ﬂﬁ”) AdF(EALET), HARELA), %
%Er(ﬂﬂ‘ja]ﬂ'-?‘f—?‘?:l' T T o83k Tkt ?‘Hﬁg ’\}
%ﬂ?&g—o‘ T Utk e g G, Abo] o] &H S
A2 A-AS), F
ﬂﬁ(ﬂr,ﬂ A5 ENET ,Tﬂ}%’—,id:%ﬂ:?'—,
ALzt ol &E AT FAlE T SF ARgo] Solgt

" Limwonsibyukji<Jeongjoji>, (1827/2007) &l ¢
s 17] 4k& o) 79 B2 S5 Yo 3571 1)
WAE Foeittar ste] 2459 A&lE AE 5 3
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Kim et al.(2015)ollA= A-2Fo] T3 51.6%, A=

o ¥
2 Aere
AR (XA T 23] A
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48.4%, A7 41.9%2 RSP ET
o} Aol o] gHlEe ks
89 Aoz ekt
zelHS B "Sanlimgyeongje (1715/2007)<}
" Limwonsibyukji<Jeongjoji> | (1827/2007) &&e] 2
N HAFE L FE SAAVE A Poleloll YaL T

Elo & /710

5 —=

-

stk TJeungbosanlimgyeongje |

(1766/2003) ~ " Joseonmussangsinsikyorijebup |
(1924/2001)¢] 67} &Rl =AW do] o=t ze
He 27 frEoR EREnh A WA e xR
W&o sty He FAEE ¥ 53 F i 9
o SelFal &4l 55 L ated olg WS
Lee(1985)= SF&@vHeAdolzhaL shaltt. + WA Wi
HANIE Sfobr] F-oPEE Ao v FAset $ &
Jate] TRoE Zs skt ol2ldk AL 7]
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= A e AorRE Ffstlal, dAls FFAM
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stration,2010). "Kyuhapchongseo (1815/2008) ~
FSiuijeonseo (the late 1800°s/2004) 37 Z& o =
W71o) Z1EEe] St sk Hokse Aol
kR e PAIINE Y e 2ARS
A S ARSEaL AT Lee(1985)¢ll ofshd =HA]
AMNRARE TTole e aeloM 2] Lfe s
2lolgtar &+dtt. " Kyuhapchongseo (1815/2008)%}
" Eumsikbangmun; (1880°s/2014)2] =A™ 2R =A|
& visgt 715 Yal iAo AS(AeAT)
< e Ae FHE A=A
AR 2R T Juchan; (the early 1800°s/1998)~
" Leejokungjungyoritongko ; (1957) 47 23l 7125
o] Qlty. "Juchan, (the early 1800’s/1998)c|-= =7
WolA) sk v S0 Pde wlo] B ol 3
3 ZFE=d o3k HHS Lee(1985)= 4718 olgkaL
k. T Eumsikbub, (1854/2008)2] AAL F] thAA]
Fast 7)ol S wol ¥olA A= FHE A
3 Yok T Jusikbangmun (the late 1800°s/2017)] =]
Ae AR M)A LR YA vk AR RS
Arvste] WHEdtt. T Leejokungjungyoritongko  (1957)
oAM= w7 Ao et el Fdste] Fe
AE-epts BaL 7|8 FARE ¥ o 1k 3 =&
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(Table 6) Ingredients and cooking method for the pork Jim

. Sub .
Sortation The name of -~ Main ingredients Seasoning Cooking method Literature
food ingredients T Gamish (Year)
S
. . . Sanlimgyeongje
Joiiyﬁgj%eﬂaidu Pig ( }\}‘jj:);gxﬂ)g
FEZ% an . i
( ) yang H.wang]z, Add hwangji and jihwang to (1715)
thyu'zang, ) pigyang and wrap with seuljigaemi  Limwonsibyukji
) ) . Seuljigaemi ->put into pot and cook in a double <Jeongjoji>
Jo\jeuﬁg]eodu Pig boiler (PSR
(K78 yang 297
(1827)
Ajeojeungbub Remove intestines of 6 to 7 months Jeu;‘;gebooigzlim
G Piglet piglet->saute sub ingredient with = e
(FEAARLE) spices-=>put into pig’s stomach and bi{%gé%]zﬂ)
] sew in thread->pour the water into ( )
Chicken Jang, the pot and make a prop with  Limwonsibyukji
dieoieunaban (Pheasant), Vinegar, bamboo and place the piglet on top <Jeongjoji>
Y ( %%zg’;’ s g Piglet Tofu, Greenonion,  of it->pour water into the jar and put (JesA
TARARAT Radish Garlic, it in the mouth of the pot and cover <HZA]>)
Oil, it with mud->boil with quiet fire (1827)
Black Pepper ->tepeat tms process two to three Joseonmussang
times turn into cold water when the sinsikyorijebup
Ajaejjiml ~ water in the jar warming->remove o ,m
Piglet . . (54
(FIE7%) the piglet from the pot and cooling> Q)
garnish with chojang (1924)
. Kyuhapchongseo
Ty pda (iF3%4)
J e (1815)
J Ajeojiim Abalone, Eumsikbangmun
! ) Piglet Sea cgqnnber, Jang, Boil blanched piglet and intestines-> (.gj_qug,- )
n Shiitake Greenonion,  put water parsley, turnip(radish), (1880’s)
mushr00n.1, Ginger, greenonion->boil->slice the flesh, o
Ajeojjim . parkokari, Qil, scaffolding, and intestines separately SMJO eonseo
G Piglet water pqrsley, Kkaesoogeum, — ->season with the rest of the sub h(}i]’];ﬂ/\i) R
Turplp Black Pepper, ingredients->heat in boiling water-> (the late 1800’s)
(radish) Mustard topping up gamish->add mustard
Joseonmussang
L sinsikyorijebup
Ajagiind iy (A
(1924)
. . Kyuhapchongseo
Jeojadaejeung S Pork, gy
Gty Db Beef, Gt
Chicken (1815)
(peasant), Boil the pigletjib gently->mince
Abalone, J(a)’ﬁg’ pork and beef->season->mix with Eumsilh
Jeungdonbubl o\ Sea cucumber, Kiaesoor buckwheat flour->put into pigletjib u@]g{lém un
KB 1yt Seasoned GS008EUM, _>season the rest of sub ingredients (”1 éé(‘)’,?:)
vegetables, and steam with piglet;jib ( 9
Buckwheat
Jeopojjim flour Siuijeonseo
igletjil A o] AA
ORI Pigletjib (GRS

(the late 1800’s)
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(Table 6) Ingredients and cooking method for the pork Jjim (continued)
. Sub .
Sortation The name of . Mal'n ingredients Seasoning Cooking method Literature
food ingredients —————— (Year)
Garnish
Salted-fish
Jeungdon Pig’s Meat juice, Kyu(iﬁ;;f;o/g%seo
(&) head  Black pepper Put kneaded meat in a pig's head (1%105)
powder ->apply salted-fish juice to a pig's
Salted-shrimp ~ head->steam->cut and sprinkle black Fumsikh
Jeungdonbub?  Pig’s Beef juice, ~ Pepper powder !
(A heed _ Black pepper (8;88’3)
powder
Soybean paste,
Vinegar,
Greenonion,  Cut meat into small pieces->season Juchan
Donjanggeung Pork Red pepper Ginger, ->put in a pot and pour lots of e
(HREA) Sesame oil,  water->seal the entrance securely -> (the earlyLI 800°s)
Black pepper  boil down
powder,
Chopi
Salt,
Cramd e So e M b ol w18 0
Jaepyeon Pork nuts Garlic, in a pot of steaming water and (%{g?)
Ginger juice, steam or cook in a double boiler ( )
Oil
Soy sauce, Boil meat and chop thickly->put
Vinegar, green onion, garlic, ginger, cheoncho
Greenonion,  powder, starch in the meat->mix Jusilh
Starch Garlic, ->chop->add soy sauce and oil-> us; “”g":’,‘”"
Jeopyeon Pork ; . (F2HEE)
Ginger, massage->make a shape->place in a (the late 1800’s)
Oil, steamer of steaming water and
Cheoncho steam->cooling->garnish with soy
powder sauce mixed with vinegar
Abalone,
Sea cucumber,  Soy sauce,  Cut meat into thick slices and sea
Shiitake Greenonion,  soning->cut abalone and sea cucum
mushroom, Garlic, bers flat square and seasoning(ex Leejokungjungyorito
Porkjim Pork Manna Ginger, cept for ginger) and stir-fry separa ngko
lichen, Sesame oil,  tely->put mushrooms and vegeta (©]Z3HL2%I0)
Water parsley, Kkaesoogeum, bles into meat, abalone and sea (1957)
Onion, Black pepper  cucumbers->pour seasoned soup->
Carrot powder boiling until it boil up
Shiitake Soysauce,
mushroom, Greenonion,
ll\./Ianna G.arhc, .. . . Leejokungjungyorito
. ichen, Ginger, Cut galbi into pieces->boiling->sea
Porkgari Pork Water parsle S 1 S b ineredients. ngko
Ibi parsley esame oil,  soning->put sub ingr §nts pour (o|zFH o)
L ga Onion, Kkaesoogeum, — seasoned soup->boil galbi gently-> 1957
Carrot, Black pepper add garnish (1957
Chestnut powder,
Egg Jungjong
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4) =9 WA a7)e) s wol Al F 1 wol ZewA] nhA|

Zde As 9 x| <Table 7>o] YebRITE &= wholl Harv|e} &2k Yu Zeje Wio] A=
g2 "Siuijeonseo, (the late 1800°s/2004) ~ I Joseonmussangsinsikyorijebup ; (1924/2001) £l
-

Woorinaraemsikmandenenbup ; (1960) £310]] 53] 7] A& Eubdl 117]0] E& o7t Yo 7% = iy
5101 Utk 2H] FAEE HAL|O)AL FAEE 4 & ¥ o#Ee B, FUES ¥ou gtk &)

=
a7), @2, FEo] ol gHon, ekdo g zugRt k. "Joseonyorijebup  (1936)3 " Woorinaraemsik
A, B, AR (AR, TE )7} o[ &It 1400 mandenenbup, (1960) 27} £3o] TEH uhge Azl
~1700d  za)de] FAEE EME Kim ot al(2015) o B 331 Zorjr} Alo] Baxw opd Qo] xuls
ATollME 2d-Z2RFol F5, A Sol AREAAL B b ofefg WEE Aol E& Zal aho Aol
k] Aot FARE ARS Hola Stk 2ERle 83Eo] REA HAL oju) 1HYF ARE ¥ Ao
B [ Siuijeonseo, (the late 1800°s/2004)ollM= E5F  nl&k&slchal 8t Lee et al.(2010)2] <379} Ux|a}5ich.

(Table 7) Ingredients and cooking method for the pork Jorim

Sub
. The name of Main . . . . Literature
Sortation ) ] ingredients Seasoning Cooking method
food ingredients . (year)
Garnish
Cut meat into pieces->ma L
Jnoik Beef, Soy sauce, i bl Siuijeonseo
a ssage with seasoning->boi
eyu Pork Egg All sorts of £ . 8 ) QRS
Jorim . down with soy sauce->boil
spices . : . (the late 1800’s)
down with sub ingredients
Remove meat from scaffers
and cut themeat into pieces
. . ->pour jinganjang (put wa o
Jinganjang, . . B Joseonmussangsinsik
Bean _ ter slightly) or japanjang and -
Jaeyuk Japanjang, . . . yorijebup
T Pork sprouts boil for a long time ->slice
jorim Black pepper ] (ZAEAA2] 2 2|AH)
meat->sprinkle black pepper
powder (1924)
powder
* It tastes good when you
put bean sprouts in it
J Pour the water over the B
. Joseonyorijebup
Soy sauce, meat and boil it->when the
Jeoyuk Pork . ) (A8 gAH)
r T Greenonion meat becomes tender, boil
) jorim —_— ) . (1936)
i down with seasonning->cut
m
Pork Soy sauce, Cut meat into pieces->boil Woorieumsik
or]
o Pork Ginger, marinade->boil down with (%2122
orim
J Black pepper meat->slice opposite to fiber (1947)
Pour the water over the
meat and boil it->when the Woorinaraemsikmande
Soy sauce,
Jaeyuk . meat becomes tender, the nenbup
s Pork Greenonion, .
Jorim Gi water is thrown away and ($-2lUEhS2IRt=s=H)
inger
€ boil down with seasonings (1960)
->cut
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"Woorieumsik , (1947) E3 o= FIAE 231 Foj
7] ¥ el WS ARSIt 28] e 4
[e]

A e kgt Q= Aoe Vel

5) o]

Tole] Az P Zg¥e <Table 8>3 o] Jeung
bosanlimgyeongje ; (1766/2003) E3 ol A3 A7l %o

"Woorinaraemsikmandenenbup | (1960) 3744 107}
3ol 123] #5300 Frol] FAlRE F-97t BA1H
o2 HAaL7] 93], HAM7] 23], HAE 13] 0|8
&rio] o] Hrh e ZrE(L
1FF A, FAEE AL 1R A7 EA
7 kR)7E o] 8L 58] AR 2 &
FZoM AREEET 2o BolA] F-role] A
o] 8-Eo°| 34.3%rkL Hargh Kim(2017)¢] -2
i ApolE H ot

N
woH
_irl;
]
rr

o o
3

Loof @ B ool 3@

z2¥e B TJeungbosanlimgyeongje (1766/
2003)¢} Limwonsibyukji<Jeongjoji> (1827/2007)
o] A7 TolE EHg HAAWE HaAgold 719
=5 7 F 7159 AS gk st ol W
Hol: 7] Ewle] whldo] SIHWA §5 o] oF
S0} vho] FolATL, Yoz Slak DAl W Aol
LA ZZo] B Rt Lee et al.(2010)2] Zz|dz
7} @AA Aot "Kyuhapchongseo (1815/2008),

"Eumsikbangmun , (1880°s/2014), "Joseon
mussangsinsikyorijebup ; (1924/2001)2] F3ol 7]E5
o] Q= HALTFols S E WolgR FebA Hn
Aololl 719) Srfo] AA7haM 72 F 7152 B
A T SRS A 572 HAE AlAsH] $8l
Abgs Aoz B}, Limwonsibyukji <Jeongjoji>
(1827/2007) &3] sHA|aL7] Fol= Hom A &
agol A oAl Abze] wRe o) Tl ok T

(Table 8) Ingredients and cooking method for the pork Gui

. The name of Main . Sub . . Literature
Sortation food inoredients ingredients Seasoning Cooking method (year)
& Garnish Y
. Blanching of pork five to six . .
Jeokajeo . o Jeungbosanlimgyeongje
. months->removing hair, inter
bang Piglet (FHAHZEA)
o nal, leather, and legs->ske 1766
e ) P wer trimmed pig and roast (1766)
g‘lg’ on charcoal fire=>apply the
Jeokaieo scaffold to the meat and turn Limwonsibyukji
banj Piclet it over->pierce the meat with <Jeongjoji>
(&%éﬁ) & big stick->apply the oil and (LLAGA<AZA)
-~ Jjang->bake->slice (1827)
The final
wasflinmaof Kyuhapchongseo
Porkgubnuenbub ~ Pork graiﬁ Oilpaste (FEEA)
G Skewer a large piece of (1815)
" The final meat->spin and roast on
. washing of Oilpast charcoal fire->dip into the Eumsikbangmun
Jaeyukgui Pork ir% S p aﬁ;’ final washing of grain and (L2
e casoning bake->repeat->pierce meat (1880’s)
with big stick->apply the
The final oil oilp?ste and ba'ke->slice ] Joseonmussangsinsik
e Pork washing of 'lpaStle *This method is from china yorijebup
aeyukgui grain (cil, salt, (AR 2 2AM)
black pepper) (1924)
Slice the meat->pqt sglt—> Limwonsibyuli
preserve briefly->mix with a e
Hongyukpabub Pork Salt, sancho->dry in the sun a da <Jeongjoji>
(BEALE) Sancho N CI D ER AT
->place meat on a gridiron (1827)

->roast on charcoal fire
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(Table 8) Ingredients and cooking method for the pork Gu/ (continued)

. Sub .
Sortation The name . Mal'n ingredients Seasoning Cooking method Literature
of food ingredients T Gamish (year)
All sorts Slice the meat->mincing->put Siuijeonseo
Jaeyukgui Pork of spices all sorts of spices into meat (GRS
->marinate->roast (the late 1800’s)
Joseonyorijebup
Jaeyukgui Pork Ii‘(’)f S:“CZ; (FA28A)
paztelzj P Slice the meat->put seasoning (1936)
Greenon,ion, with soy sauce into meat->mari
Garlic nate->grill meat on a gridiron
. *In cookbook of woorieumsik, ) )
Ginger, seasoning with hot pepper paste Woorieumsik
Jaeyukgui Pork Sesame oil, also was used in jacyukgui (CEIERS)
Kkaesoogeum,, (1947)
Black Pepper
Soy sauce,
HO;aI;fgper Slice th.e meat->tapping on the
Greenon’ion meat with thfe bacl'< of a knife
Garlic > >put seasoning with soy sauce Leegjokungjungyoritongko
Donyukgui Pork Ginger’ into mejatj>ma11'nate—>grill meat (o)1Z3H e elEa)
Sesame (;il on a gr1.d1r0n ' (1957)
Iﬂcaesoogeur;t *Seasoning  with hot pepper
Black Peppe; paste also was used in donyukgui
powder
Soy sauce,
Hot pepper
paste, Slice the meat->put seasoning
Sugar, with hot pepper paste into meat Woorinaraemsikman
Jaeyukgui Pork Greenonion, ->marinate->grill meat on a denenbup
Garlic, gridiron (FEeARt=E)
Ginger(juice), *Seasoning with hot pepper (1960)
Kkaesoogeum,, paste tastes good in jaeyukgui
Black pepper
powder
Soy sauce,
Greenonion,
Pork Ginger, oy lics medtoput scmon L2oRIGIROTONGHo
Porkjokgui jok Sesame oil, ing with soy sauce into meat (Olé%ggq;il%—i)
Kkaesoogeum,, ->marinate->grill ( )
Black pepper
powder

Az

A=t g AW, T ARl 558 ZloR B
eI}, "Siuijeonseo (the late 1800’°s/2004)0l= 17)E

Sl AviA RS §F F 22 el A Tels
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yoritongko ; (1957) £31¢] Aol HIXl = aH
AWA 2PgFaE she] Felvh oo ZePHE Aefal
B Agols 7olE st 2 Bolel= ZebA skl
A SR HelewA a7)E gl AmA] bbEste] o
Jol Huigh & AERS stk =gk A ell=
71874E o8& TolE st SR oA IR,
AFFFEE o] 8e FolE WstEISS & 7 AUtk

weba] 7|EAT0] 53], 7P dTto] 43], ISk d T
°] 332 yehstch
6 A

Aol Aw 2 zeEe <Table 9> A A&}
"Juchan, (the early 1800°s/1998) ~ Woorinara
emsikmandenenbup ; (1960)2] & of 43] +=ZFIch
A7 FAEIE Ao, FAsEs 98
HW7lRoln, edomi AT 715S AMgsd. £¢)
Ho o= Muy|e b AuA] AF BET, 4R 117)

£ aFe Peld gskeh ol 11E Wish g

AN 718 ALY "Eumsikdimibang, (1670°s
/2010)0l] 71=% o1x434({ﬁ'amu£)~ H RS AmA
F A F AR Qs Agel Agee Fl

2

3

f!

gt

N

o
tlo

n:o mn

13)A] o4& o] TJuchan, (the early

1800°s/1998)0]5-2] Z& 7} 2}o|H-S Holil glof U/
o} S-S sl o] FEle 1800y o] FHE W

3 Zlow Amg,

7 =

Ao A7 2 ZHE <Table 10> Zo| "Eumsik
bub, (1854/2008) ~ "Woorieumsik, (1947) 2ol 3]
FEHUAS. A FAE= EHXLT’Jl HAe] 7153 F
9], RAgE HAEIY), TR, 9, 3, KW, =
njFo] o] &AL, Ao R FalAoAl, B2 At
A%, FHomt £, 718 T} olaEl 2
S B " Eumsikbub, (1854/2008)3 " Eumsik
bangmun (1880°s/2014)0] 7|1E2H AF==2v|= oM
AR a7le] FARE Fdste] v LE Fo| olA]
e #Hof 7lgel A F ==2rlss 7=t
F Joobangmoon ; (1600°s/1975)0)] 7]|2H Fol-=n|x
g Al Fole] 17, TR So8 vE A2 Yy @
ofxl mAle] Ho] A vhy F& 7oA EUCh
Chung et al.(2007) TN % =2nE= AAY -2 A
foll W E SR T 58 7ok PHes
Al 1741710 ol o] &HA o 5ol o] ol

F gl= zgyolgta skt " Woorieumsik, (1947)

_J_.U,

!

(Table 9) Ingredients and cooking method for the pork Jeon

Sub
. The name of Main . . . . Literature
Sortation food . dient ingredients Seasoning Cooking method
00 ingredients Garnish (year)
Egg, Slice meat->sprinkle salt-> Juchan
Jeonyueo Salt, _
) Pork Wheat flour oil coat wheat flour and salted 7
1
eggs->panfry (the early 1800’s)
E Removing the shell and the  Joseonmussangsinsik
Jaeyuk g8 Salt, scaffold->panfry lean meat yorijebup
J ) Pork Wheat flour . .
Jjeonuae 0il *Raw meat is better than (ZAF212]QE|AR)
¢ boiled meat (1924)
o
n Egg, ) ) Joseonyorijebup
Jaeyuk Slice of raw meat->sprinkle
. Pork Wheat flour P FAL8AH)
Jeonuae _ salt->coat wheat flour and (1936)
Salt, egg->pan
] £8P . fry ) Woorinaraemsikman
Oil *Use boiled meat in cookbook
Jaeyuk Pork ¢ . tmand, denenbup
or] of woorinaraemsikmande
Jeon ‘ ’ (S-ehereAnes)
nenbup
(1960)
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(Table 10) Ingredients cooking method for the pork Jeok

Sub
. The name of Main ) . ) ) Literature
Sortation food inoredient ingredients Seasoning Cooking method
00 mgredients Garnish (year)
Tofu,
Nureumi
Jeup Slice the meat->tapping on the
Shiitake Qilpaste, — meat->put the filling of oilpaste )
. . . Eumsikbub
Jaeyuk mushroom, Oil, +tofu into the meat->roll it->
. Pork . (&21%)
nureumi Manna Black pepper skewer with four to five at a (1854)
lichen, powder  time->panfry->pour nureumijeup
Egg, ->add garnish
Ground
7 pine. nuts
Pig’s
¢ lean meat, Slice fat part of pig->put the
Z Tnewdk Pig’s Starch All sorts filling of lean meat+all sorts of  Eumsikbangmun
a
i ] fat powder, of spices, spices into sliced fat spot->roll (2214
nureumi
part Nureumi Oil it->coat starch powder->skewer (1880’s)
Jeup ->panfry->pour nureumijeup
Greenonion Cut boiled meat and blanched
(white side), green onion into 10cm in length ) )
) Woorieumsik
Porknureum Egg, Salt, ->skewer with meat and green
Pork . . . (%22
Jjeok Starch Oil onion alternately->put the eggs in (1947)
residue starch residue and add salt
->panfry nureumjeok
EHo) 158 AR e 1% 0 38 Y ZED)IN A olEBol 76.9%2 Busic A9
gk o2 oM mA|ol| Mo} 7] U ool 5ol =k It ZRelM 50%2] o85S H 3=t Yoon et
R RERE AN 718l Agherl =2l EHS al2010)9) ofshR AfSate: whil s E d(protease)sh
E yahdr esd7bA] ool eal ok Aef xel  APEEs)ai(lipase)’t Sol3lo] HiAar|e] FYE ©
o= 2714 el AgEee & & ek B2k A Rl 23049717] dzel A4 &
Aol ol AHgETkR Sl FEE BE B A
8 we £310] 1400~ 17004 Z2|A o] Bo-galon] 3t 1
Heo As 9 e <Table 11>7 o]  FFH o8 ARHATAL B Kim et al.(2015)¢] 7+

FEumsikdimibang ; (1670°s/2010)~ T Woorinara
emsikmandenenbup ; (1960) £310) 43] 2=} &
2o FARE A7), PARE ALREIIE

BE), T, W g

= E%,AHT&*%), f‘Mﬁ(ﬁr,ﬂ = AR =0 N
,+ac7l~‘%)7} o] Er}. Ak 2 E3lolA 50%2)]
S H9l, Kim(2017)2] dFore

Aol Ax|etdet. zelHS B " Eumsikdimibang |
(1670’s/2010)9] 7h=5-2 F4A A2 71E 7157l A
5 %‘71%—9} 71848 gol Bkt Lee(1985)0 oJaha
FFael) 2= AR Bt Bo| E SRS Yol
Azep] sk S4elekn stk e THERe) zel
o 7o) kS Wke Zlo g Holi, 95| B

2polE Ho|x ok rJoseonmussangsznszkyoryebup J

(1924/2001)2] AS¥H32 AAA AA Be 1715 78
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(Table 11) Ingredients and cooking method for the pork Bokkeum
Sub
Sortation The name of . Mal.n ingredients Seasoning Cooking method Literature
food ingredients (year)
Granish
Cut the meat into thickly
Soy sauce, ->put soy sauce and oil Eumsikdimiba
Gadonyuk Wheat flour Oil, P . Y . o 2] l:ﬂ-g
) Pork Black pepper ->marinate->stir-fry flour (&2grdh
+oil+soysauce->add black (1670’s)
powder
pepper powder
Chivalry
(kidney bean, Soy sauce Cut raw meat with shell
tofu) Suear ’ into small pieces->put sea Joseonmussangsinsik
Jaeyuk Pork Greenini’on soning with soy sauce-> yorijebup
bokkeum Manna Black pe ér marinate->stir-fry->add sub (ZZXFA12] Q 2IAH)
lichen, owI:ieI;p ingredients+black pepper (1924)
Jew's ear, P powder->add garnish
Egg
B Soy sauce,
o - Sugar, Cut pork and sub ingre
Shiitake Salted-shrimp dients into thin strips->add .
k hroo .. . . Joseonyorijebup
i Jaeyuk Pork mushroom, Jjuice, seasoning with soy sauce-> (A 2
. bokkeum Greenonion Greenonion, stir-fry 'L‘E 1936) B
" Ginger, *Also use salted-shrimp juice
" Black pepper  instead of soy sauce
Egg powder
Soy sauce, Slice the meat and cut into
Hot pepper flat square->put seasoning
paste, with soy sauce and hot pe
Ited-shri te->stir-fry->
Red . 'Sa s mp Ppet pasie==s 1r' Y .pour Woorinaraemsikmande
Jaeyuk €A PEPPEL,  juice, Greenonion, water->season with spice-> nenbup
Greenonion i i five i ;
bokkewm Pork G?rllc, stir-fry->add sub ingredients (©afeRe ARk )
Ginger, and steam thoroughly->add
. . (1960)
Oil, garnish
Kkaesoogeum, — *Also use salted-shrimp juice
Black pepper  instead of soy sauce, hot
powder pepper paste,
Egg
Fdoll A F FouM FARE Hol e5de] Fo¥ dHS AusEd AFde s 77 AR et
Bg HoliL otk "Joseonyorijebup, (1936) @A 7 ZUIR QWA XA GHA| Hojx] ARgEte] NE
© AR 7)ok FARE st Btan, 2 ol e Ajdiel el WstEAL, S ARE 715l
A AT ARt B Bkdek. [ Woorinaraemsik - A Vg, ASATEE, 1FGSH R WskEEA

mandenenbup ; (1960)2] E&dH+= A AW 17|=
W-aFehdste] Frpt B ol g B o &
et 35 Yol wieute] HduE Hola Qivk 1t
A wag A RS AR Sk e

=}

=

ool Felg nelth PP ASAPEL 47 2
NeFTEAPE 22} 18] $02 g, Adx

He 33, FdzHe 132 YEhrh
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9) H%
A5 A8 2 2|2 <Table 12> #|A|3H ule} o]
"Eumsikdimibang ; (1670°s/2010) ~ "Woorinara
emsikmandenenbup ; (1960) £310l| 63] 7]ZFo]
AFe] FAmE A 43, HAFE 33, SHAEA

A=, A FAE (A7} o) e HAet. TEumsik
dimibang | (1670’s/2010) & Yo Blsix|ar]=

ST ol =& Rl L T2 dobr] ARSst

(Table 12) Ingredients and cooking method for the pork Pyeonyuk

) Sub )
Sortation The name of . Mal.n ingredients Seasoning Cooking method Literature
food ingredients ——————— (year)
Garnish
. i the hair off th t
Wwild Sm.ge . c i o .e mea Eumsikdimibag
Yadonyuk ->tinse it thoroughly with water o
(HFHAR) boar >pour water->boil until the A8
meat . (1670’s)
meat is tender.
Boil pig's head->clear with cold
water->boil->garnish salted-fish
juice
. *If you clean with cold water  Joseonmussangsinsik
Jaeyuk Pigs and boil again, you can get yorijebup
pyeonyuk (élr ZEZ,[) Salted-fish juice odorless, good taste and color — (FA1FEA12] @ 2]AH)
*Pig's head is good for all skin, (1924)
ears, and nose, so it is best for
pyeonyuk and then it is good for
breast
Put water into pig's head and
boil for a long time or steam in
Jaewdk Pig's Salted-fish ~ steamer->cut into thin pieces-> Joseonyorijebup
eziz)u " head juice with  gamish salted-fish juice with (FAgAH)
P pyeony (Breast) vinegar vinegar (1936)
y *QGarnish chojang, when you eat
€ noodle
0 . . . .
n 3 3 Boil pig's head until it's very Woorieumsik
y Pig's head Pig's tender->bones off->wrap them ©21e)
u pyeonyuk head up in a wrapping cloth->press-> _';] 9;7)—'
k cut
Pigs Salted-fish Boiling pig's heafi->cut them  Woorinaraemsikman
Jaeyuk . . ->wrap the meat in salted-fish denenbup
head juice with .. . . o o w
pyeonyuk (Breast) vineear juice with vinegar and whole ($-Ugl-2t==H)
g kimchi->eat it (1960)
Boiling pork belly-=>wrap it in a
cloth wrapper and press it down
Jaewik Pork Chojang, before it cools->when the meat Leejokungjungyoritongko
Z?r:u " bell Salted shrimps, becomes firm, cut it into thin (o|FgAHLEED)
pyeonu s Mustard slices->add pig intestines-> (1957)

garnish chojang or mustard-
salted shrimp
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93+t Chung et al.(2007) o]#3t ZeHS H{o R
Tete] B Aol E ASe E3AFTE HA e
§9 =We B "Joseonmussangsinsikyorijebu
pa (1924/2001)9] F&oll= 2k 11715 Yool AojA
e O A= A He Ao dsiA 715 o
UL FFE G83ljoF A fA-uto] FolA|aL, A=
A4, F, I7F B 5to] FobA] ASEoE MY FL
I tggorE fEolgta adet. Joseonyorijebup
(1936)¢] 3ol = a71E Q2 &Y ATl A
SHAl AmA Hsd Febdle] Adejdsrt & HEs
3t7] flEiA L71E LHERE A2 Zo = HRITth
" Woorieumsik, (1947) E3 A 17182 F lo}A
WE Zehd & BAp7)ol R4 FE the ojA] Hlth
71E BAZ|RE JA] F2A HE a7 EojA|A] el
g BFS FAshk=l o= AAGE| o] Aletglo] 2
o o= AL o] 83k Flolth(Lee et al., 2010).
"Woorinaraemsikmandenenbup | (1960)2] 23 A=
e 715 SHXE A HIJrhaL gte] esd SRR
o] Felg Hola ok AR ASL [ Legokung
Jungyoritongko ; (1957)°1 21& 27N Act Z2HE
AW ST AR 1o g A ]F3S ARgE A

o] EE3)}.

10) =4
Z79] A7 2 ZePL <Table 13> 2o Jeung
bosanlimgyeongje; (1766/2003) & 2] A7) o]
"Woorinaraemsikmandenenbup | (1960) 31717 83)
zso] Ik Lee(1985)0] SJohel ZUE 452 A
2 Top Falg Anesiale] elN WA e
229 e g0z Tehlo] we s1Eol wel B
HAFAE JobA FAH F7IAl & A
A3 E SHo dFolghal sto] & ATtelXE A9
THEs SRR Btk SR FAEs HAAY

] 37

Yo EE Yk, Hol, A, nFoln|, o

[

d
2= 2 2%, 1 vkE, 35, dx 97t o] & H ik
ze¥S B Jeungbosanlimgyeongje (1766/2003)~

I Joseonyorijebup ; (1936) 67 £310|| Q1= #9443
(W= As AT Aol &9 s ol a2
AAA ZA Ho] ThA] 2 ok dex] =3 2ol
1 39} T Woorinaraemsikmandenenbup ; (1960)<]
Asjee A A Mol oYt ke F Aol
el ofe] 7kA] s glo] 23ledl ol xeldt

2pol2 Holar It} Limwonsibyukji <Jeongjoji>

(1827/2007) 3o Yo+ FAY=I KM G
Ui HAAA ool HAGTHE LPEet B LA
5 A, ¥, S, T, 2221} 3 2E

e FHos AurAslel vszgk fFPor YzhE o
Z70l| I3} Joseonyorijebup ; (1936) 310
eK(iEHe] A1F5I0] st o SAe 2BAs
o] F &2 F Ao 723 A7HA| kAlE 7tk
7 Ao g AueAs], FAHYEITH vk S29)
& Sk AR, FRYES 9 doke 05

sto}r] FE Lol

2 AN

i o M omx o

1) <o) - 48 - Al

- AA-2lel o] Als % ZeHS <Table 14> Yt
ylch £+ Siuijeonseo; (the late 1800°s/2004)]]
LolAER A5 ATNEAT FAEE HAFARe] AL,
FAEE ST wFA), A4, 757
ol gHoH, FdomE s A7 EMET, TS
7HE, 7R o] & H AT ZeHE B Akl 24
BE Yol dES FoU F a= WHel AUiEA
Cho et al.(1999)2 FAA}= & A
o209 o] 871, 7|, AAEE =<
Y 85 Jote] %312 o]fa glon, EaS
FRAYO R dh= ATAKE] Y &
e 2R 7 22 Zolgkal shelth AAle

" Woorinaraemsikmandenenbup ; (1960) 3ol A5
A2 715E] ok FAEE HA 7], FAsSE HA
FEEALEO]), TSI, vi7E o] &=L, e
9, AW, A, ofde 2rs(ae PR AAR)
T R = B SO B s o e T o &V B
|5tk S BY "X e 70 & 9=
aobx 7haAl AL, FARE 7HeA AEolA
ARESHAL axrell HolAu 718l F2 v aLvlel F
55 Fdstddnt. 53] HArE E714] 2 ofslekaL
g AL HAa) ] HE eSS et 77C
o]’Fo] Eojof ApEHr= o]&(Lee et al., 2010)S A
3t Ao 2 Wty TJoseonwangjokungjungeumsik |
(1994)9] Zah= 2 o] ASAASt FAT 22HL
Holx g} Aal= Sangayorok; (1450°s/2011) £&
o) A7) Ae 2153 Slk, FARS} AR ol w ¥
AR 4, S, ROl e Tl olg

Aot e a2 A FARSt Fde Fol Fot

=
il
rEI
iy
3

3
P
rlo
>
e

™

, @

ol t O

N
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(Table 13) Ingredients and cooking method for the pork Jokpyeon

. Sub .
Sortation The name . Mal.n ingredients Seasoning Cooking method Literature
of food ingredients T Gamish (year)
L . Vinegar, Jeungbosanlimgyeongje
Je hoebub P .
e(o;g;lzﬁnfﬁ ;;: ;4 Shlegl;l Greenonion, (FHRAFZEA)
AR Black pepper (1766)
. Kyuhapch
Jeopisujunghoebub Pig Chojang, yLE ??%fio}}sg)seo
(BEBKahEE) shell . —————  Black pepper °
Remove the fat from the (1815)
Vinegar, shell and rinse it thorou ) -
. Greenonion with water->add water %ﬂﬁ Limwonsibylji
Jeopisujunghoebub Pig Garli ’ . <Jeongjoji>
GEPIKEHIET)  shell ric, - seasoning (o the shell and o010 0 g4
Cheoncho, boil them->scoop the shell (1827)
Jinpi >cut them into small pie
Pi Chojang, ces—=>add it to water boiled Buinfilji
Jaepisujung shlegll Greenonion, ~ with shells and boil->if it is (Fol=x))
Black pepper thin and thick, filter with (1915)
Vinegar. cloth->solidify->garnish vi
Greenonic;n negar or chojang Joseonmussangsinsik
Jeopisujunghoe Pig Black pe e;r yorijebup
(REIK NG shell o o EXE )
., i npi’ (1924)
o pi Chojang, Joseonyorijebup
k Jaepisujung she%l Greenonion, (FA =A%)
Black pepper (1936)
p
y
e Remove the fat from the
o shell and rinse it thoroughly
. with water->cut them into
1l pieces->put wat
Chojang, st pleces put water and Woorinaraemsikmande
Pig Greenonion. seasoning to the shell and nenbup
Jeopisujung shell Eeg, Black pepper boil for a long time->if the (Sl
Manna ower shell is tender and the (1960)
lichen, P water is thick, filter with
Pine nuts strainer->place in a bowl
Shredded red and garnish-> solidify->
pepper cut->garnish chojang
Rinse pig’s shell and back
bone thoroughly with water
->pour water->boil with
. Sangchae, strong fire->when water . . .
P . L
Sujungnangdohoe sh:(l;l Buchu, boils, control the fire weakly lzl]tzzﬂ?? >kﬂ
bang Pig’ Joonsun, Oralcho ->boil until the water is (1914 OX(]gi;éZXP)
AT Radish half -> B
OKebETIE7) backbone is reduced to half->pour (1827)

boiled soup into a bowl
->solidify->cut it off->ga
nish sub ingredients and
oralcho
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(Table 14) Ingredients and cooking method for the pork Sundae, Sangchae and Sikhae
Sub
. The name of Main ineredi . . .
gredients
Sortation food ingredients Seasoning Cooking method Literature
Garnish
Greenonion,
P Sunji, Garlic,
" Tofu, Ginger, Turn pig gut upside down
" Dovaii pi Sukju, oil , and clean clearly->mix sub Siuijeonseo
4 . n):i Je % Waterp.alsley, Kkaesoogeum,,  ingredients and seasoning (GRS
unda & Radish, Black pepper ->put into pig gut->tie up (the late 1800’s)
a Baechukimchi, powder, >hoil
€ Red pepper
powder
Salt,
ke SV S
S mushroom, &ab Boil the meat and cut it
Sugar, . . .
a Jew's ear, Greenonion into thin slices->cut sub
n Radish, Garlic > ingredients into thin slices Woorinaraemsikmande
g Jaeyuk Pork Onion, Gin erj and use it as it is or salt or nenbup
c sangchae Pear g ’ stir-fry->season meat, sub ($-2jUEh22ME==1)
Oil, . . .
h ingredients->garnish (1960)
Kkaesoogeum,,
a *Get the Jaeyuk well done
Black pepper .
e Egg, to inside
} powder,
Pine nuts, Red o
Shredded OPZI;I’
red pepper powdet
S Ba Boil the shell->cut to size
i : like hand->season shell,
. . Chicken . . . Sangayorok
k Zuppisikhae Pig Salt sub ingredients->put into a
h T i) hell (Pheasant), jar->seal tight with oil (kas)
( she Nuruk powder jar->seal tigh Wl o (1450s)
a paper->bury deep into ashes
e ->cut
gl gobr 715l B3 the A ol Zol BolE o] AgH Amsh 2ol MshE WA mAt
Aot Aojx] B F2 02 FUgh 3l A, 49 L 2Add 21 1739 zedls E5520] &
& i), EEA|, S5 ToE Ve s 7|EE 743] FEHJIL A 3 403], 2oiEd 34

31t

V. 8¢ 3 d&

B AT = 1450037 HE] 19601W7HA]
ZPAE hoe =gz 279 AREHIE,

i
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HAGE 27 33, AR 242 23, o
Ao A A 22t 18] 02 ek,
A ALFE 7V el olgstgla, aes
£ 92 A AR 52 olgslelon, ot
2P| (R AV B 15 A2 AR A AT)
PAREHIE AL 5 EALT ST
F71 AR AREH ol Hh

4. ERS0l A8E Zehge ol AS 53714 7
8], 944 63, FRIvIEH 33, 214 23] &
ol9la, ol 7184 581, RV 48], mEY
g 33 olglon, Bee BP9 AEeRd
747} 28], 184 nFAP A7 18] 2o et
e w8 B%E 1A, g M, 29e 471
A, FRe P, He 2 zeHe A,
WS} s o5 Hohiy] YE S5 2y
2 olgstack

olst o] WA AAANAE WRSe] A

A A BE P o) §3to] H9lol B 2eU S

A, FABL, AR A e xelheae

Ae}E olglglon], BB BEF wule Folgel B

Hole g0 A7 w5 FARE ALFE gol

olg3te] QJialel ZohE o] FUM, AR FHI} e
[e]

£ A7 ARhshL 2017 A% 4] Aol of3te]
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