CrossMark

® &click for updates

J East Asian Soc Dietary Life

25(5): 721 ~738 (2015)
http://dx.doi.org/10.17495/easdl.2015.10.25.5.721

721

= MRS & LdNZEI| FEAMEFGRER) 0F
Zl o] 3§
O E R PR EEE ERE R B EEE BRI

Contemplation on the Emergency Foods in Korea under the Japanese Occupation

Mi-Hye Kim

Dept. of Food and Nutrition, The Research Institute for Basic Sciences, Hoseo University, Asan 31499, Korea

ABSTRACT

This research analyzed emergency foods in Korea during the Japanese occupation through the food literature of that era,
and attempted to determine the cultural history of food through recorded contents of emergency foods literature. The examination
was mainly conducted on the basis of the four excerpts within the emergency foods literature of the Japanese occupation:
TEmergency plants of the Joseons, "Wild Fruits and Plants of the Joseons, "Guhwangginami, and "Emergency Plants and How
to Eat of the Joseoni. After a thorough examination, each of the excerpts had unique data regarding amounts of ingredients,
such as Namuls, trees, grain, and beans. "Emergency Plants of the Joseon; listed 142 Namuls, 54 trees,”Wild Fruits and Plants
of the Joseony listed 32 Namuls, 29 trees, "Guhwangginam, 4 grains, 205 Namuls, 84 trees, "Emergency Plants and How to
Eat of the Joseoni listed five grain, three beans, 37 Namuls, and eight trees. Emergency foods literature demonstrated the
utilization of various wild and edible plants as excellent ingredients for meals. Additionally, changes in traditional cooking
methods using sugar, preservation through canning, and frying substantiate the subtle influence of foreign influence on Korean
food. Perhaps the carefully structured components of the Korean food can be interpreted as a direct result of a scientific
approach. It can be argued that creative application of methods ingredients, approach, of emergency foods is necessary to this

modern age.

Key words: Japanese occupation, emergency foods, "Emergency plants of the Joseon;, "Wild fruits and plants of the Joseon,,
YGuhwangginamy, "Emergency plants and their utilization of the Joseon,
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Table 1 Emergency foods literature during the period of Japanese occupation

Books Copyrighted in: Compiler Publisher Note
TEmergency Plants of the Joseons 1919 Agricultural Association of Agricultural Association of
(] Boeky) the Joseon (WIffjZE)  the Joseon (WIfFfEE)
TWild Fruits and Plants of the Joseon, 1935 Forestry Association of  Forestry Association of
(FHEEDILE X113 Gyunggido (FLESIEMIES) Gyunggido (GLEZIEMIEE)
C Guhwanezinam Medical Herbs Nutrition
( iﬂlf‘—‘kfﬁgﬁ) ! 1943 - Research Association
" (RELE L)
TEmergency Plants and Their .
Utilizations of the Joseon, Unknownness Limsochi (#RZVH) Gyungdo-Books Corporlation
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Table 2. Emergency foods of the books written during the Japanese Occupation

Classification Emergency foods N

Grain Echinochloa crus-galli, Echinochloa oryzoides, Oryja sativa, Panicum germanicum, Eleocharis kuroguwai 5

Preridium aquilinum var. latiusculum, Osmunda japonica, Equisetum arvense, Potamogeton crispus L., Echinochloa
crus-galli var. echinatum (Willd.) Honda, Echinochloa oryzoides, Oryza sativa, Setaria italica, Sagittaria pygmaea
Miquel, Chrysosplenium ramosum Maxim, Meretrix lusoria, Lilium concolor var. partheneion, Lilium amabile Palib,
Lilium dauricum, Erythronium japonicum, Scilla scilloides (Lindl.) Druce, Asparagus cochinchinensis Merr, Poly-
gonatum odoratum var. pluriflorum, Dioscorea batatas, Spinacia oleracea, Rumex crispus, Chenopodium album var.
centrorubrum, Suaeda glauca (Bunge) Bunge, Amaranthus mangostanus, Portulaca oleracea L., Stellaria alsine var.
undulata (Thunb.) Ohwi, Cerastium holosteoides var. hallaisanense (Nakai) Mizush, Arenaria serpyllifolia L., Akebia
quinata Decne, Thlaspi arvense L., Cardamine flexuosa With, Capsella bursa-pastoris (L.) Medik, Draba nemorosa
L. for. nemorosa, Philadelphus schrenkii Rupr. var. schrenkii, Sanguisorba officinalis L., Viola verecunda A. Gray
var. verecunda, Jeumbangnamul, Oenanthe javanica (Blume) DC, Vaccinium vitis-idaea L., Calystegia japonica,

Prunella asiatica Nakai, Lycopus lucidus Turcz, Plantago asiatica L., Galium verum var. asiaticum Nakai, Omphalodes
krameri, Patrinia scabiosaefolia, Platycodon grandiflorum, Adenophora triphylla var. japonica Hara, Adenophora
remotiflora Mig, Codonopsis pilosula (Franch.) Nannf, Codonopsis pilosula, Codonopsis lanceolata (Siebold &

Zucc.) Trautv, Artemisia princeps Pampanini, Artemisia japonica Thunb, Aster scaber Thunb, Inula britannica var.
chinensis, Maetdarinamul, Surichigi, Synurus deltoides, Synurus excelsus (Mak.) Kitamura, Atractylodes japonica,
Galium verum var. asiaticum Nakai, Syneilesis palmata (Thunb.) Maxim, Jangjakgaebinamul, Breea segeta (Bunge)
Kitam, Rhapontia uniflora, Dokkaebinamul, Jichingge, Siegesbeckia glabrescens Makino, Xanthium strumarium, Ixeris

Herbs 140

TEmergency dentata Nakai, Sseunnamul, Crepidiastrum sonchifolium (Bunge) Pak & Kawano, Hololeion maximowiczii Kitam,
Plants Sonchus brachyotus DC, Dictamnus dasycarpus Turcz, Hypericum erectum Thunb, Metdaechu, Vitis coignetiae Pulliat,
of the Ajuga multiflora, Lamium amplexicaule L., Deulsae, Kkokdosan, Chenopodium album var. centrorubrum, Sseum-

Joseon baegwibagwi, Crepidiastrum sonchifolium (Bunge) Pak & Kawano, Sansseumbakwinamul, Taraxacum platycarpum,

Satbiul, Jichigoengi, Ssambae, Gireumgosari, Bumeul, Dalgiitsitgae, Jibo, Hemerocallis filva, Allium thunbergii,
Lilium brownii, Swiong, Polygonum aviculare L., Kkongadari, Kkwonguijangdari, Jijanggal, Eumnyanggak, Dokan-
somaenjari, Sedum sarmentosum, Isi, Potentilla anemonifolia Lehm, Agrimonia pilosa Ledeb, Cucumis sativus, Jo-
rinamul, Seokongneolgul, Trapa japonica, Aralia contientalis, Pimpinella brachycarpa, Angelica gigas Nakai, Angelica
decursiva, Bamjeot, Seunggeolcho, Ledebouriella seseloides, Lysimachia barystachys, Gentiana squarrosa Ledeb,
Cynanchum atratum, Saedam, Kkotdaju, Dabukssuk, Chobanginamul, Yeolgaji, Bidens frondosa L., Mattal, Suksepul,
Samjinggeorijangdae, Sonamul, Sonchus oleraceus L., Gaesebadangnamul, Ligularia fischeri, Hemistepta lyrata
(Bunge) Fisch. & C.A.Mey, Solidago virga-aurea var. asiatica, Artemisia keiskeana Mig, Gnaphalium japonicum
Thunb

Ginkgo biloba L., Pinus densiflora, Pinus koraiensis, Clematis mandschurica, Juglans mandshurica, Corylus hete-
rophylla, Quercus mongolica, Quercus serrata, Quercus, Quercus aliena, Quercus dentata, Castanea crenata, Ulmus
Japonica, Hemiptelea davidii, Crataegus pinnatifida, Pueraria lobata, Cedrela sinensis, Securinega subffruticosa,
Actinidia arguta, Aralia elata, Kalopanax pictum, Jeolcheug, Diospyros lotus, Clerodendron tricuotomum, Vitis
Tree flexuosa, Smilax sieboldii, Morus alba, Kochia scoparia, Hwangsae namu, Aga namu, Dolbae namu, Rosa multiflora, 54

Prunus serrulata, Vaccinium hirtum, Oyas namu, Hwal-yang namu, Menali gamnamu, Goehwa namu, Zanthoxylum
schinifolium, Elaeagnus umbellata, Seongeob namu, Hugeria japonica, Vaccinium uliginosum, Rubus parvifolius,
Rubus matsumuranus, Rubus oldhamii, Acanthopanax sessiliflorus, Rhus varniciflus, Heunlim namu, Huin namu,

Vitis coignetiae, Clerodendrum trichotomum, Swaessari, Wisteria floribunda

Chenopodium album var. centrorubrum, Cirsium japonicum, Polygonum cuspidata Sieb. et Zucc, Aralia cordata

Thunb, Plantago asiatica L., Ligularia fischeri, Atractylis koreana Nakai, Patrinia scabiosaefolia, Erythronium

Japonicum, Janamu, Equisetum arvense, Osmunda japonica, Aralia elata (Miq.) Seem, Taraxacum platycarpum,
rwild Fruits Herbs Adenophora triphylla var. japonica Hara, Capsella bursa-pastoris (L.) Medik, Allium tuberosum, Chrysosplenium 29

and Plants ramosum Maxi, Gnaphalium affine, Rosa rugosa, Petasites japonicus, Cryptotaenia japonica, Amphicarpaea tri-
of the sperma (Miq.) Baker, Dioscorea japonica Thu, Aster yomena, Artemisia princeps Pampanini, Pteridium aquilinum
Joseon, var. latiusculum, Hemerocallis fulva, Platycodon grandiflorum

Prunus armeniaca var. ansu M., Akebia quinata, Ginkgo biloba, Diospyros kaki, Rubus idaeus var. concolor Nakau,
Tree Castanea crenata var. dulcis, Elaeagnus umbellata, Neulchungnamu, Quercus acutissima, Crataegus pinnatifida B., 32
Cornus officinalis, Actinidia arguta, Prunus salicina, Ribes mandshuricum (Maxim.) Kom, Ageubenamu, Lindera
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Table 2. Continued

725

Classification

Emergency foods

TWild Fruits
and Plants
of the
Joseon

Tree

obtus, Juglans sinensis, Schizandra chinensis, Pinus koraiensis, Pyrus serotina var. culta (Rehder Nakai), Malus
asiatica, Zizyphus jujuba var. inermis, Vaccinium hirtum var. koreanum (Nakai) Kitam, Corylus heterophylla var.
thunbergii, Prunus persica, Vitis amurensis Rupr, Morus, Sanbaenamu, Prunus tomentosa, Acanthopanax sessili-
florus, Pueraria thunbergian, Lycium chinense

"Emergency
Plants
and Their
Utilization
of the
Joseony

Grain

Oryza sativa, Hordeum vulgare, Avena sativa, Avena fatua

Herbs

Osmunda cimamomea, Hoechomichae, Variants Pteridium aquilinum, Pteridium aquilium, Osmunda japonica, Equi-
setum arvense, Sangittaria trifolia, Eleocharis kuroguwai, Arisaema amurense, Symplocarpus renifolius, Sagina
Japonica, Streptolirion volubile, Allium monanthum, Allium japonica, Allium nipponicum, Allium microdictyon,
Asparagus schoberioides, Chintonia udensis, Convallaria majalis, Mukdenia acanithifolia, Disporum smilacinum,
Erythronium denscanis, Hemerocallis citrina, Hemerocallis aurantiana, Hosta clausa, Hosta longipes, Hosta longipes,
Lilium tigrinum, Lilium miyuelianum Makino, Paris verticillata Sieb, Polygonum inflatum, Polygonum japonicum,
Polygonatum falcatum, Scilla chinensis, Smilax china, Smilax nipponica, Smilax oldhami, Smilax nipponica, Dio-
scorea japonica, Belamcanda chinensis, Liparis japonica, Amblygonum orientale, Persicaria perfoliata, Persicaria
thunbergii, Aconogonum polymorphum, Polygonum aviculare, Rumex acetosa, Rumex japonicus, Chenopodium album,
Suaeda japonica, Achyranthes japonica, Amaranthus blitum, Phytolacca esculenta, Portulaca silvestris, Arenaria
Jjuncea, Cerastium caespitosum, Pseudostellaria palibiniana, Myosoton aquaticum, Stellaria uliginosa, Brasenia
schreberi, Aconitum ciliare, Caltha minor, Cimicfuga dahurica, Clematis apiifolia, Clematis fusca, Clematis mand-
schurica, Viola verecunda, Peonia japonica, Ranunculus chinesis, Ranunculus japonicus, Thalictrum aqilegifolium,
Dielytra spectabilis, Turritis glabra, Capsella bursa-pastoris, Cardamine flexuosa, Ssali deonggul, Cardamine leu-
cantha, Draba nemorosa, Lepidium micranthum, Rorippa palustris, Rorippa sublyrata, Descurainia sophia, Sedum
aizoon, Sedum sarmentosum, Agrimonia pilosa, Potentilla kleiniana, Sanguisorba officinalis, Prunus maackii, Prunus
padus, Lathyrus davidii, Vicia amoena, Vicia cracca, Vicia unijuga, Galium nepalense, Oxalis fontana, Galarhoeus
helioscopia, Securinega subffiuticosa, Polygala japonica, Empetrum nigrum, Celastrus orbiculatus, Impatiens textori,
Hypericum ascyron, Viola mandshurica, Viola acuminata, Aralia continentalis, Augelica dahurica, Porphyroscias
decursica, Angelica gigas, Angelica koreana, Ostericum sieboldii, Angelica polymorpha, Bupleurum longeradiatum,
Cryptotaenia japonica, Heracleum lenatum, Seseli libanotis, Oenanthe javanica, Peucedanum deltoideum, Cryptotaenia
Japonica, Pleurospermum kamtschaticum, Sanicula chinensis, Sium suave, Torilis japonica, Rhododendron mucro-
natum, Vaccinium oldhami, Lysimachia clethroides, Metaplexis japonica, Calystegia japonica, Trigonotis radicans,
Lithospermum arvense, Trigonotis peduncularis, Lamium amplexicaule, Lycopus coreanus, Meehania urticifolia, Mosla
punctulata, Isodou inflexus, Amethystanthus japonica, Prunella vulgaris, Clinopodium chinense, Scutellaria baicalen-
sis, Physalis franchetii, Solanum nigrum, Maqus stachydifolius, Pedicularis resupinata, Plantago asiatica, Galium
aparine, Galium varum, Rubia akane, patrinia scabiosaefolia, Patrinia villosa, Valeriana fouriei, Trichosanthes ki-
rilowii, Codonopsis lanceolata, Adenophora remotiflora, Codonopsis lanceolata, Codonopsis silvestris, Asyneuma
Japonica, Platycodon grandiflorum, Achillea mongolica, Adenocaulon adhaerescens, Ainsliaca acerifolia, Artemisia
apiacea, Artemisia japonica, Artemisia keiskeana, Artemisia mongolica, Artemisia fikudo, Artemisia slengensis, Aster
ageratoides, Aster ciliosus, Kalimeris yomena, Aster scaber, Aster tataricus, Atractylodes japonica, Bidens bioternata,
Cacalia hastata subup, Cacalia pseudo-taimingasa, Cacalia krameri, Carduus crispus, Carpesium abrotanoides,
Carpesium staquetii, Rhaponticum uniflorum, Cirium lineare, Cirium pendulum, Cynara scolymus, Lapsana apogo-
noides, Gerbera arandria, Leontopodium coreanum, Gnaphalium hypoleucum, Hemistepta carthamoides, Hololeion
maximowiczii, Hieracium umbellatum, Ixeris sonchifolia, Ixeris dentata, Lactuca indica, Ligularia fischeri, Picris
hieracioides, Saussurea pseudogracilis, Saussurea grandifolia, Scorzonera albicaulis, Senecio campestris, Serratula
coronata, Sonchus arvensis, Solidago virga-aurea, Synurus plamatopinnatifudus, Taraxacun platycarpum, Agastache
rugosa, Solanum nigrum

206

Tree

Ginkgo biloba, Taxus cuspidata, Pinus densiflova, Pinus koraiensis, Phyllostachys nigro, Phyllostachys reticulata,
Sasa borealis, Smilax sieboldii, Juglans mandshurica, Juglans regia, Corylus heterophylla, Castanea crenata, Castanea
bungeana, Castanopsis cuspidata, Quercus acutissima, Quercus mongolica, Aphananthe aspera, Celtis koraiensis,
Celtis sinensis, Hemiptelea davidii, Ulmus propinqua, Zelkowa serrata, Broussonetia kaginoki, Cudrania tricuspi-
data, Humulus japonicus, Morus alba, Duretia tricuspis, Ligustrum ciliatum, Kochia scoparia, Berberis koreana,
Rosa davurica, Elaegnus macrophylla, Akebia quinata, Cocculus trilobus, Kudsura chinensis, Benjoin obtusilobum,
Benjoin obtusilobum, Tilia amurensis, Corydalis pallida, Ribes fasciculatum, Ribes mandshuricum, Celastrus fra-
gellaris, Sorbaria sorbifolia, Spiraea microgyna, Crataegus pinnatifida, Malus baccata, Micromeles alnifolia, Pyrus
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Classification Emergency foods N
ussuriensis, Duchesnea indica, Geum aleppicum, Potentilla chinensis, Potentilla discolor, Potentilla fragarioides,
"Emergency Rosa multiflora, Rubus coreanum, Rubus crataegifolius, Rubus phoenicolasius, Rubus corchorifolius, Rubus chamae-
Plants moris, Rubus parvifolius, Prunus leveilleana, Prunus nakaii, Prunus padus, Gleditschia horrida, Pueraria lobata,
and Their Tree Vicia niponica, Evodia danielli, Fagara mantchurica, Tilla kiusuana, Rhus japonica, Rhus varniciflus, Euonymus
Utilization sieboldianus, Staphylea bumalda, Meliosma oldhamii, Hovenia dulcis, Zizyphus jujuba, Vitis amurensis, Vitis flexuo-
of the sa, Actinidia arguta, Thea sinensis, Elaegnus macrophylla, Marlea macrophylla, Acanthopanax sessiliflorus, Aralia
Joseon, elata, Kalopanax pictum, Benthanmidia japonica, Vaccinium oldhami, Vaccinium uliginosum, Vaccinium vitis-idaea,
Diospyros lotus, Lycium chinesis, Abelia coreana, Abelia mosanensis, Sambucus buergerina, Viburnum erosum
Grain Hordeum vulgare, Oryza sativa, Oryza sativa, Oryza sativa, Fagopyrum esculentum 5
Bean Glycine max, Glycine max (black soybean), Glycine max 3
Fagopyrum esculentum Moench, Kongip, Kongkkakji, Zelkova serrata Makino, Betula schmidtii Pegel, Albizia
Julibrissin Durazz, Ulmus davidiana var. japonica (Rehder) Naka, Artemisia princeps Pampanini, Pinus densiflora,
: Betula schmidtii Pegel, Capsella bursa-pastoris (L.) Medik, Pueraria thunbergiana, Dioscorea batatas, Colocasia
Guhwang- antiquorum var. esculenta, Platycodon grandiflorum, Nelumbo nucifera Gaertn, Polygonatum odoratum var. pluri-
inam Herbs . . . i . o 36
& J florum, Poria cocos, pine resin, Perilla frutescens var. japonica Hara, black sesame, Sesamum indicum L., Codo-
nopsis lanceolata, Perilla frutescens var. acuta, Acanthopanax sessiliflorus, Chomogip, Mushroom, Sophora flave-
scens, Allium fistulosum, pine leaf, Ulmus davidiana var. japonica (Rehder) Nakai, Calystegia sepium var. japonicum
(Choisy) Makino, Sogeumjaengippuri, Lilium longiflorum Thunb, Melothria japonica, Malva verticillata L.
Tree Castanea crenata, Fagopyrum esculentum Moench, Juglans nigra, Cuscuta japonica, Brassica rapa, Rosa multiflora g

Thunb, Diospyros kaki Thumb, Phoenix daotylifera
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Table 3. Emergency food's culinary methods during the Japanese occupation

Main material Side material

Cooking (Food)

Starch, bean, wheat flour, acorn powder, adzuki bean

Stem -+ leaf powder, ordinarg rice, rice flourr, rice chaff, nanking
rice, red pepper paste, sauce, garlic, vinegar, soybean

Dry, boiled vegetables, vinegar dressing, stew, rice
cake, mixed beans, raw material starch, gruel, danja,,
papper paste of salted vegetables, damgeummul, jang-

paste etc. chea, pudding etc.
E
TMETEenc Inarg rice, glutinous rice, soy sauce, oil, sesame W, , Toast, steam, yeot, contect, rice cake, stir-iry,
rPlaftsy Ordinarg rice, glutinous i il Ra fect, rice cake, sti
of the Joseon, Fruit seeds, pepper, spring onion, sugar, millet, bean pow- gruel, bun rice cake, pogwon, gomyeong, seasoning,
der etc. oil, boiled, gyeongdan etc.
. . Starch, noodle, 1, bowl of ri ed with toppings,
Soybean paste, mung bean powder, rice flour, grain, . ch. noodle, grue . © noe served wifh foppings
Root apper paste. earlic. meat. coe. oil. salt efc thin noodle, cooked rice, gruel, rice cake, papper paste
papper paste, gatue, > ©85 o5, ’ season, jijimjeok, stew, steamed, namul etc.
Wheat flour, der, te, t, oil, . . .
cat Tiout, acor p ow' ©T, papper paste, mea, ol Juice, rice cake, namul, hwayangjeok, roast, c, starch,
red pepper powder, garlic, soy sauce, soybean paste,
Stem - leaf . . . tea, namul bob, namul gruel, namul, soybean soup,
spring onion, g, starch, Arrowroot starch, rice, honey, stew, raw fish, jeongol, stew, pudding etc
TWild Fruits skipjack, soda, sesame oil, beef, fried tofu etc. ’ » Jeongos > P g e
and Plants
. . . . Je ji, cookie, j ielly, sinseollo, dry, t jell
of the Joseon . Salt, sugat, soju, tartaric acid, glutinous rice powder, anga, cooxie J?m’ Je smseoh o, dry .swee Jellty
Fruit honey, camellia oil, soy paste, nuts etc of red bean, soak in water, dumpling, danja,, tea, can,
’ ’ ’ ’ oil, fruit salad, yakgwa, kimchi, alcoholic drink etc.
Root Water Starch
Soybean paste, vinegar, salt, sugar, yam , bean pow- Raw, blanch, boiled, season, vinegar dressing, juice,
’ tir-fry, cooked rice, salted, stew, starch, rice cake,
der, honey, sugar, glutinous rice, grain powder, soy SHF ﬁ'y cooxe .nce. salted, s:ew .S ch, rice cake
Stem - leaf . T 7S . cookie, alcoholic drink, cookie, wine, namul-gruel,
sauce mixed with vinegar, soybean paste, oil, sesame . L
seeds, red chili-pepper paste with vinegar etc namulbab, gyeongdan, raw fish, flour, fried, kimchi,
’ ’ chilchojuk etc.
'E
MErgency Raw, dry, roast, steamed, stir-fry, sinseollo, dumpling,
Plants and . . . . . L . ;
. o Fruit Tafty, glutinous rice powder., rice flour etc. tea, cookie, yeot, kimchi, juice, rice cake, flour, fruit
their Utilization ’ . ied 1 .
iquor, S cooked rice etc.
of the Joseon; quot, Jatm, SyTp,
Mung bean powder, salt, spice products (sesame oil,
sesangle N edspo aalic, spring (fnion,ppapper g(;inger vine- Starch, steam, noddle powder, gyeongdan, gruel, coo-
’ T . S i ked rice, tin noddle, roast, namul, season, noddle,
Root gar, papper paste), spring onion, dried gourd shavings . . ) .
(ogari), goriru, wheat flour, cgg, sea tangle, sugar salted, stew, raw, jeongol, kimchi,, Doenjangbagi,
rice et;: e ’  jijimtoek ete.
Graion, bean powder, sesame seeds, mippuri, backbok-
Grain ryeong, zedoaria, ukssain, rice bran, mung bean pow- Flour, rice cake, rice bran cake, gruel etc.
der etc.
Grain powder, yellow bean, sesame seed, black bean, _. .
" Guhwangginam; Stem - leaf licorice, backbok-ryeong, zedoariazedoaria, ukssain, rice Rice cake, steamed soybean flour, deadohwan, danja,
& >l t 3
bran etc. e
Fruit Salt, bean powder etc. Roast, rice cake, dry, danja, dasik etc.
Root Mung bean powder, rice etc. Starch, cooked rice, gruel, noodle, steam, raw etc.
ANk Aol & ¢ gl nvlETE 2H B Slojd & Zl(Lee KJ et al 2000022 7] AAto| A FE381A] Rek 4
g Agor Wi Aol o anAolel oizly] W Aotk PAE B, 7Y Alold] FE ARG FolE B @
tHShim JE et al 2004).
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Table 4. The utilizations of the substituted wild plants from the "TEmergency Plants and Their Utilization of the Joseon,

Purpose  Classification Main ingredient Food recipe
Grains Aeed (Setaria viridis Beauv, bamyard millet, Sasa - . .
equality Vegetables borealis ino) Similar to the recipes of a millet
Tend to Chestnut tree, walnut, hazel, the fruit of nut pine tree,
. oak, The fruit of aqueritron with Rice cake, rice, Po- Rice cake, cooked rice, gruel
eat berries . ..
rridge, jujube
To ri i i f th 1
Young leaves, plumule, young stems, bibichu type, saw- sto rldtht;; bitter and astringe taste of the vegetables,
leaf zelkova, Japanese elm, foremost mugwort, osier, op . . L
Vegetables s . . . After steeping, mix them with rice and barley to cook
shepherd’s purse, Lamium amplexicaule, baecmbap, chick- .
weed, Lycium chinense mill, Allium victorialis gruel or cooked rice.
’ Rice cake, cooked rice, starch type the mixed
Mix Put the root vegetables into water to rid the astringe
taste, and mix them with some rice to cook gruel or
Root . . . .
vewetables Balloon flower, Erythronium japonicum cooked rice.
g Pulverize the root vegetables and mix them with diffe-
rent grains to make rice or danja.
Make rice cakes with some glutinous rice and the
Fte Astringent skin of a pine tree, needle leaf other .1ngred1ants listed on the left by mixing first and
steaming later.
Mix them with rice flour to make danjas
Seed Gakttugwa: the kind of a queritron, oak (ganeundae)
kind: Sasa borealis . -
Starch Steam them with boiling water.
Makino, mountain mulberry, Morus bombysis koidz,  Rice, danja, porridge, Rice cake, noodle.
raw Coat of bark o .. . .
materials Zanthoxylum piperitum, an elm, Distill the rice flour, and make danjas or noodles

Rootstock, a

tuberous root watermelon in the sky

bracken, elezi, watermelon in the sky, lily, arrow-root,

after washing it in water.

Al AANE B 2R3 A TheAEeR v=s
= 737t sk Adaie dRes e AU 7AW
gl g2t 9 e Qe glo] AN e FTA P 24

4 2% ae el 98 o ol gtk A 2

10
T ool ArE A el A 5e) shiol A3
She 3 AT Aee] o] diygeltt o5 Fude
A g HAG 52 At R Ak Ao 2
ol ASE TR HIE Aol TRHoR vE A, St
& wEe] 7hpl dRe ¥ ago 1he gl gy
o) ]

(o]
fu
=
o
N
i
rlo
av)

o]
(010)2] A7l 2lah F5ke)

2, opuzsAd g YR % olsus ge tast
Sof glon, gug), FAE Fo| $53 YDA A%

o] B7F= A
FUAEFHAFDE #Y Al H2E Hrbet] &

FHo® v A glo] dojiitt. 3=, Ay, Hh
¢}

fru
i
Ac)
)
oo
'y
2
fo
o
AC)
<
Ach
El
Jo T
o,
>
o
(o
fru
=
rL
=
P

Feghdoll 7155 0] e Ao Hol, I o|dRH THE
oA & Ao g FZHErKChung HK er al 2015). R71& W2
Eul B g0 oldelolA 7} Aol 2hedte] AL X
=, 2ol o2 Raste] duks A gl
H AEENE 7HE, sFA7IH o]
A 2 T
)]

|
PN
o

&
fo
ox
ojf

e, d4€
o = &2 714 o
doluhs shepaste] ofgh Zusl whgor Fa ot
& 2FE9] 71, 71 Foll £38] dol'dtiKim DH 2010).

(e}

o

3) Z|=A|(EFR) CHEA

r2de] T BT A8, o FEAFCRE Ve B
72l A-8He] & 2] H A K Table 6). 4187152 7+,
IFEF M, o5, SR ARG wele T4
£ AA AEHE deth. S5, Y, S FEH, R
AL APRA T2 BT Aol FH-gE Al
(dkebia quinata)S SR =70 FHP A EEA Fol=
old X dz] Ex5o] lthPark GH 2007). S5H =

o ®el % F7)e FRWD, ATOWR), NG, #Y

[SR=H
. =T



25(5): 721 ~738 (2015)

Table 5. Substituted snacks from the TEmergency Plants and Their Utilization of the Joseon;

Classification Materials How to eat
Starawberry kinds, suyu tree kinds, tulyagwangmok, san-
be, mount cherry kinds chinese sumac, mount grape,
Saenggwaryu mountain mulberry, akebia, deuljuknamu, The fruit of  Eat raw

bijjarupul, young fruit of bakjugari, the fruit black ni-
ghtshade (be poison)

Raw Dry fruits

Gingko nut, the fruit nut pine, chestnut, hazel, the fruit

Sinsonro
walnut

Eat raw, steamed, or roasted

Can be eaten as a snack

Stem

Sengma, water melon, persicaria perfoliata, oxalis, rosa

. Eat raw
multiflora Sprout stem and some as young as ssaknun

Flower, root

Korean rhododendron of flower, cotton potentilla fragari-
oides tubers, the roots of deodeok, Heotbae

Eice cake decoration, eat raw

Dried fiuit, pots of red pine, pots of violets, starch of

Cookie . Substitute for snack, ingredients of a snack
various plants
Boil the roots to make cans.
. Combine th fl ith d salt
Acormn powder, sugar, canada potato (canada potato), vi- ombne the acom Tour with some Sugar anc sait fo
Material ~ Can, taffy . . make cans.
negar, walnut, pine, fruit of the chestnut . .
Steam some artichokes and add vinegar.
Steam and then boil them into yeors.
Rice cake  Korean rhododendron Used as rice cake decorations
Jam Sterawberry kinds, fruits of a Chinese matrimony vine

Table 6. Other foods from the"Emergency Plants and Their Utilization of the Joseon;

Foods

Raw material

Method

Edible oil

Walnut types, hazel, akebia, feeding tree, peppertree prick-

lyash

Extract oil from the seeds

Clcoholic drink

Wild grape, petals of gamguk

Wild grapes can be brewed to alcoholic drinks.
Petals of gamguk can be added on top of alcoholic drinks.

Juice Chumok type, mosae tree, blueberry tree, daengdaengyi namul Extract fruit juice from the fruits
Tea Indian jointvetch, senna Add crushed seaweeds to better the tea's taste
Coffee Great plantain, japanese privet, privet, okra, wind oat, oat ~Use the water from boiling the seeds
Gather the white creamish substances from a sumac's fruit
Salt Japanese sumac skin to use them.
Can be used to make some tofus.
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Table 7. Types of emergency soy sauce in "Gyuhwangginam,

Division Sauce Main material Side material Cooking
Salt, Roste 7 hop of salt — add 8 hop flour and roste until the mixture becomes yellow
Watery sauce ‘Wheat soybean ~ — add 3 hop of concentrate soybean sauce — add 6 cups of water — boil the soy
sauce saurce to produce 4 cups of it
Bean pod Bean pod Salt, meju Braise Pean pod — add a suitable amount of salt — putting the fermented soybean
Pulses sauce lumps in the meddle
Braise 1 mal bean — roasting and grinding and mix 5 doe clean wheat — Korean
. floor heating system and spread over drying — becomes, the color is slightly yellow
t,
Geupijojang Soybean Wheat, salt dried up dry sunshine in — here melt 6 doe of salt in the water and stir it — Put-
ting in the sun — stirring often and ripen it about 7 days
Bean leaves Wash well bean leaves — brais and boil it down boil and enrich juice — put in a
Leaf Bean leaves Salt . .
sauce jar and season with salt
Trim the balloon flower root of deodeok — washed and dried and ground up and
Deodeok . .
source Deodeok reduce to powder — percolate powder through a sieve — out of poison not be sub-
Root ’ Salt, meju  merged in water — juicy squeezing the squeeze by the hand — put in the jar and
bellflower bellflower . Lo .
sance powder 10 mals and 1 to 2 mal of meu — curing it, putting adequate amount of
salt water
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734 A vl 8 HOMA o} RATHEEEL
o2 vk 1 st HAxde AE iR oo TEANA e e E OE 52 A4 3
oA ZtEste 2o Jda Sl Ao, AFe] A Azt =]EATE Aotk 4 BAE Eot] 7
s S7HAA A gl AR e HYE xR Ao EHEERE)E AESte] AATeEN T Ee
2242 1o a8 s, ZrpAdelA ol & £ Sl dE GEH S FRAIZATE Table 89l T4l A E
A= ZiekFet Aol freksoly Sl Qldl MallA,  AAE LR FEAE] dF BAAE A
APEEAel 285 U tH(Okada TS 2006). ‘BEA ]S 7HF Ulo] Blzloly Hel melE 4olM =
FelugtelA 715S o83 e KAt vl ol < BolAu, Aae] 271 e Ao A HeETh ¥
o fFEI T e kR 7IES nEA Aol B3 s HFole AES FE 9.01%, =T 1042%, =AW
o BkEate] 715l AX the Eell |7F 2VFEE B & 2.54%, 24 15.02%, 7R 55.89%, 3] 7.03% =
giuet e frafoltt. ks WIHE, 715, B, &0l + vERlYk. feluEte] WeAks AErIAde] 244w
AgolH, 718 F& 7|82 AFE3tKJo SH & Lee HG ~ S43H Hof, 122 E3ld w10 gaakal HPalEs}
1987). AT, W% Fh= H71E 220 ofd e AA o] ElE A8 THCho HI 2008). o] A A H-2 #ho]
YL AR et FAe] Hazetd] 712 LA T, 2AE, AR7IRE ARG whE 2fel 7} glo, d
AEA =dE Aem 2rh I A 549 dfels  wEoR FALS Aol 70% o AAlska slow, w
Sgfafo] AR A om, A=At AR AR SollA A 7~8%, A 1~3%, &iFe] vIERIF 71 S sk
s A i dESAer Ake] Avh daf dE8 UKChoe IS ef al 2002). T-FAFOo R SEH HEGol=
glele 715S A9 AFESHA & o] B, A3t Elolrt B4 @& B o]2hg ek, A3 el dE
Toeol Elfo] =3te et 29 So] gAY, o= o] A or FSsle] gh2 FA] RoAT, T, Ay,
Al F710ll& qEte} kAt o= Exbol S oAl 17] St T2 W =2 AR B 4 Qlrh
E 29 g HAUgktta 3ci(Okada TS 2007). o] LA B} A8 o opA Al & Bo] Aubg R
Ao FHAE A8H,0 ofxuA ezl 2 L AR O upl gl £F olele] AR o
QA NG B W ek oS BW FYgon wE N 9, A, @SS, Aeast FARA, TERE 9
soolt Abg), sgToR BeE AAGHE E 4 A AL 43, 2 Y 9F 5 QAET O Table 9% A4
o MEURoR 4T WUALE BECT St vla o] Ht ol S4B YO R sl JUH A E A
Aelehe A A9 st Baae, o) 94 e B gHes xﬂuﬂ Aok vl Rolch ek sk
Sato] skl Zloz Brh Au, 97k W), S5, o] 3 opE Ted] Hehrl et ohel 1 ke wle
SFSUE Yo WE M5 gl Wol B Wol T W FYom 1; DbADL st ek A Gl e
ozl oE T WS f gl ;) el Eoh YRS A AAE FE Y el 43 > Uk
AHE TeAow o gHTh ARl 16A710] W W, AT gl Auaol Aas talews itz
A WAl el A, 1875778 B2l Azt S HErR &8 oms PR 53] e Al
243}l Alold A4, FLAA, AL AA 2 2T = & Aelth 1 st AR QA E Y k)
285 tHOkada TS 2006). S5 HIEE oA EEC] dFEA S Sl 7H7E ARt
7] AlAbsha A HlEl, £ ddae] gdosA] Bt
3) Aol ntety At ¢ ofe}, ofel el sl el L A7) A=k
Table 8. The statistical data of nutritional values of emergency plants in the "Emergency Plants of the Joseon; (Unit:%)
Moisture Crude protein Crude fat eftlrt:c)fe:(;::rt:t Crude fiber Ash
Bracken 91.27 3.07 047 1.35 2.03 1.71
Rice chaff 9.011 10.42 2.54 55.88 15.02 7.03
Spinach 89.72 235 0.27 3.44 3.19 1.02
Purslane 92.81 224 0.40 2.16 1.56 1.03
Plantain 87.32 1.47 0.49 6.97 2.13 1.92
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Table 9. The general component of the edible, wild plants in the TEmergency Plants and Their Utilizaiton of the Joseon,

Moisture Protein Fat Fiber Sugar Mineral Kcal
Best 94.56 10.75 1.74 13.89 1.46 3.13 62
Wild plant Lowest 7107 0.75 021 1.26 0.00 0.50 5
(122species)
Average 83.30 528 0.68 537 043 147 30
Best 97.87 771 1.86 3.08 2041 2.93 9]
Vegetabl i
CEELADIE BIOWINE 1 s west 77.01 0.72 0.02 0.03 0.87 0.49 8
(47species)
Average 91.03 237 0.36 1.10 3.55 1.33 27
Qe gl AE TEE A &4, 194 298 59 5 dHest
AE x2Py W] k. agla JFEA R ddrt A=
2 ATE SRS AT 2RAQ AR 9 S B3 Ao 98kA Al £ ooz} & 5= ) o]
TS R sto] dAZHY] 784 & FEFS & 2% AA A7) FEA e et FEEe UE o
Astal, N 734 n2e Bkl AT 54 st ofd A28 AAge &g D A2 ey 181 24Fd
2 olog FuA ek dAREY FEA F TRAY T g3 2 AnEEIAE S 9es & & gtk 73
GAEy, T2 Aduoh gy, TR, TRA 0 AEe o] BEE o) YES 9Jsle] WL aloko) AAYE}
Sl B 289, 41S U o2 U854 (Contents Analy- = 2]3Z 0 23] A-g7o] ol hdpr} Lo|dA] AL, TE-
sis) & “&ote] B skt o] Aof glo] £ ¢ka1, g2uto|u} ¢&1to] fo} uto] gle
AR, Tl A &S] Romhiv),dle V=5 23olQlon), HT FEE iyl e A8 &
142%, Y57/ 54, T2 2dgmo} AhE@ i 1R & Ao FaAo] BEAAAM Q3|8 o] FL& 2For
R ole W= 3238, U7 29%, "R G0EEm). Q129 dgto] Hm givk Al #ak #le] FuiEm 9l
T 4%, U= 2058, U 84, (2] TRAER 3, QRE AFaAe Ade] AlFe B AF, 2l
218 H (Ko & o @RS i), 37 5%, 57 3 A AAZFH7) FEA Azl ti g A 22 BAe] ko] g
T, U= 378, U 8Tl Uk itk A 5 FEda sl

o ofg AEe] HHAZ Z/Z I, U AFS S oA E
AR e PN ogF mHor 4Bl
AERIE TRl 1T, TN AEe 4859
ol ApHE] sl ik oheby gl okaE

o J

A
o5 S5 B9 JERIE 94

oo oo |

v

=
[e] = [e] =
< 5 7 A 3L AEE o] 89 dE el W,

#Ate 2

= sAUEme] APOR FEAT]
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