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ABSTRACT

Foxtail millet (Setaria italica L. Beaur) is a native Korean herbal medical food and a native millet, and Koreans have eaten
it as a substitute for rice since ancient times. Foods using foxtail millet (Sefaria italica L. Beaur) have been recorded not
only in cookbooks but also in Korean traditional medical books several times. Therefore, the purposes of this study was to
investigate Food-Therapy (&%) using foxtail millet (Sefaria italica L. Beaur) recorded in the literature from 1300 to 1600
from early to mid-Joseon (iff) and provide data required to develop menus for Yaksun (¥}, herbal food). This study
examined Food-Therapy using foxtail millet (Setaria italica L. Beaur) in 10 types of literatures from the 1300s to the 1600s.
and is described in the literature a total of 63 times. According to classification by cooking method, porridge (#5) was most
frequently mentioned in the literature at 27 times. The cooking method of Soup (%) is described 11 times. Cooking methods
such as porridge juice and soup are frequently used since those methods are digestive and absorptive. Other food ingredients
described using foxtail millet (Sefaria italica L. Beaur) are white leek (Allii Fistulosi Bulbus, %.F) ginger (Zingiber officinale),
chicken egg, Allium chinense (FH), sparrow (Passer montanus), rooster liver, Du-si (£5), crucian carp (Carassius auratus
L), and white broiler. Other medicinal herbs described with Setaria italica are Panax ginseng (AN%), Poria cocos (R%),
Angelica acutiloba (E¥¥), Ziziphus jujuba (KE), Liriopeplatyphylla (%1%), and cinnamon (A*E). Food-Therapy using
Setaria italica L. Beauv was described as a prescription for stomach and spleen (}4F), stomach reflux (X ), defecation and
urinary disorder (Ck/M§#E), cholera (FE#L), deficiency syndrome (EifE), and tonification (f4%). This focus on promoting health
and preventing diseases by strengthening the stomach and spleen and improving defecation and urination using Food-Therapy
when herbal medicine was rare.
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Table 1. Review of literatures

Year of
Literature (3C8K) Auther (FE) publication Features of literature Translation (#FAERz)
(HREEFAR)

) . It is a medical book designated as a Korean national Seioned
Hyangyaljesaengip- " treasure and contains Korean native herbal medicines and -ejong aewanss
seongbang GwonJungHwa (FEfTAIT) 1399 rescrintions suitable for Kor Jimat d it inyeomsaeobhoe
(RRSETR 8 % 7) pesc ptions suitable fo ean climates and constitu- (2013)

tions.
Hyangyakjipseong- ~ NoJunglye (B4 It is compiled to provide the people with help in their Twolseoeak
bang YuHyoTong (fRZ%:H) 1433 daily lives and consists of treating and preventing (199 3§
(RSB TT) BakYunDeok (FMU1) diseases.
Jeon Sun-eui (£7E3%) who served as a court physician
Sikryochanyo s (%) in the early Joseon compiled prescriptions capable Rural Development
E
(RHFEETE) JeonSunEul (2 13E) 1980 of treating diseases with foods from medical books in (2005)
Korea and China.
Yun Ho (7% %)
ImWonJi LA j
Gugeubganibang rvonun (E?Ef ) A book of easy and brief prescriptions suitable for ge- Sejongdaewangg
i 5 ) BakAnSeong (kM) 1489 neral diseases of people inyeomsaeobhoe
- GwonGeon (HEfik) beople. (2007)
Heo jong (it %)
YunPilSang (F5i57) Seionedaewan
Gugeubihaebang HongGwiDal (F5H5E) 1498 It describes easily about emergency therapeutic methods _J 5 bhgg
(RS ) JeongMiSu (B8JEFE) of common diseases. my@ggﬁ; e
KimHeungSoo (4:#13%)
LeeSeikKankyeong- A collection of prescriptions easily available even without Korea Institute of
heombang LeeSeikKan(Z=RE5E) 1500’s  medical knowledge in the form of Experienced Prescrip- Oriental Medicine
(ZRE R T7) tions in the Joseon period. (2010)
Si il Practical views of the author based on the medical books Korea Institute of
NEAMIEAPEYONE  inChunnYeon (F*#54F)  1500’s  written by Sun Yingkui (BRFE%5) in the Ming () Oriental Medicine
B R L)
dynasty. (2007)
Donguibogam S e , It is evaluated as one of the most excellent medical books Yeogang chulpansa
(CRBE 4 Heo Jun (7f %) 1610°S 4 the East (1994)

. ChaeDeuKi (5:153C) .
Sauikyeongheom- Bak Ryeom (fI ) 17th It is a book to show the process in which traditional quea Instltut'e.of
bang -, o S . Oriental Medicine
(TS SE ) Heo Im (%1 1T) Century  experiential Korean medicine is established. (2007)

P LeeSeikKan (ZRERT)

- . . . . Sejongdaewangg
Uilimchwalyo YangYeSu (i) 16~17th It includes the information how to prevent diseases and iveomsacoblioe
(BEMIRED) anglresu (Dilai Century  to treat them with foods and on food taboos. 4 (2014)

| A ofAel EF T gkl FAE Al () ZZ5 o] &3 AAY(RiGT) 2AF AIE Table 29 T
o] WAool SA(MEHZ WMAE ] SAS A AHEE & 1300 dtHE 16000 tH7EA] EHE 107 9] o)A g Aolg
AR, SRS FAGH)OZ B (Kweon KT 2012) 3 WA BEOI %2 o] 88 HAL 243 A} 71534
e, £ F 6390lth, 28 o4 4l 48 LHE uul
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Table 2. Classification of Food-Therapy using Foxtail Millet (Setaria italica L. Beauv) by symptoms in review of literatures

Symptoms
Literature Defecation, . Deficiency
CUBk2) Cholera urinary Stomach ~ Cold damage ﬁ:ﬁitj: Ijizzva(;z: g%ﬁ;;ry syndrome - dl.cs)eﬂ;:;
(FEdl) disorder (M - KE) (5% GBE)  CRE - i R tonification (i)
(R (HIE - flim)
Paeonia lac-
Hyangyakje- ”ﬂoc a J’ﬂl
saengjipseong- Pinellia ter- (IS5,
bang nata pills Gardenia
(A S T) (M) Jjasminoides
3 soup (H&1-
(=)
., ... Blue foxtail . oo
Gingseng ou- Foxtail millet millet pow- Turmeric Foxtail millet Portulaca Foxtail millet Blue foxtail
yellow bees- oy Calculus . sparrow po- . .
boon Jangsu wax porridge der (FFK bovisJanasi gingseng po- oleracea po- midge (X millet drink
soup (AZE Vv POTICEC e, I mridge (K midge (K ey GEZSS 2N
P soup (547 NS, B, 0 g
e ~ 9, Foxtail millet Z|#47EK%;), - > ’ . ’
), gingseng Alli- Blue foxtail Foxtail millet Blue foxtail Japanese pe-
. ... . Blue foxtail . Foxtail millet e . millet Reed
Foxtail millet . . um chinense . millet jujube crussian carp . pper Jangsu
i juice (&K millet porri- i dge (g Bnesene b orridge (7 porridge (5 root thin (LR
Hyangyakjip- - Jce O gge (gigope POMEE (K rigge (0% D o Do ™ gruel (AR o &
scongbang 11 Y kagin RS e ke S5 0 ki)
(LR 7) )
(1) Jeoyeob
) chaenomeles o
Bl.ue foxtail Foxtail millet Sinensis soup Foxtail @llet
millet mal- jujube porri- (FELEA SIS rooster liver
low soup dee (B KB, porridge (3
(kA %@awﬁ) ORHEEBAF
E5) Jeoyeob ging- 47 4y
seng soup
(HEHENZS))
Foxtail millet Foxtail millet o .
Foxtail millet red bean  Foxtail millet Boiled blue  Portulaca Foxal millet Foxtal en-
juice (3K rooster soup pills (K foxtail millet oleracea po- I‘II‘)I o (%P ¥ porrid :qz%
) CERAVIT. H) (FRKB)  mridge (K e e g
) FE i) HEINE ) KEIEOR)
Sikryochanyo Foxtail millet Old foxtail Foxtail millet
(B gingseng po- millet power o :n dge (&
(16) Foxtail millet tridge (EK (BSEARD), ) . Foxtail @llet D &
hite leck  AZ), ~_ Boiled foxtail rooster liver A99),
whit Foxtail millet pijjet (X porridge (& Foxtail pig
ponge (R Foxtail millet Poria cocos ) KIEEBIFE | :
ABEE®)  wheat porri- porridge (3£ ;ﬁ,%$3;igg) (;ver %);2%
dge (SEKE KA o
J85585) 2345)
White leek
Gugeubihaebang foxtail mille
(B 0) thin guel (&
FISEKAR)
Gugeubganibang Y;llovy fox- Pueraria lo-
(Hedi5 ) tail mllleF bata szﬁgsu
~ 2 juice (L soup (E5R
i) ok
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Table 2. Continued

Symptoms
Literature Defecation, ) Deficiency
] . ’ Diabetes Nervous Dysentery g Other
(L) Cltlf),l«?ra urnary SEtHO machEH Cold gdamage Mellitus diseases (RETHA - synsirome diseases
(Fel) disorder (M - KE) (5% GBE)  CRE - i R tonification (i)
(RN (RBE - M)
Bl.ue Fox@ll Foxtail millet Foxtail millet
millet white . pokeweed
; leck porridge Nuuruk porri- porridge (3E
LeeSeikKan- e o dgC EZ] Boiled foxtail p.peen
kyeongheombang (FRAHEH ) X Al KpkEs),
IS ) ) ’ millet (K e foxtil
7 . Foxtail millet ) o
™ Boiled blue ills (X millet wine
foxtail millet I})‘L) (R
(FFRAR) i)
Singanuiga-
. Wepoongtang
pilyong CLY)
TR AL
Foxtail millet
juice (3EXK .

Donguibogam Jﬁm( Foxtail millet Foxtail millet Elli%ztf(ﬁsﬂ Foxtail millet
CREH ) powder (3£ porridge (3£ o powder (&
6 Foxtail millet SRR guel (FFH SR
(©) O " ) ) o )

juice (3K ESN)
H)
Foxtail millet
i . water (3K
Sauikyeong K) ( Boiled white
heombang Wepoongtang ") foxtail mil
B O i o oxtail mi let
(VSRR )7) (H i) Foxtail millet A
o " (FIHERER)
@ juice (3K
ih
Foxtail millet
gingseng Al-
lium chinense
rridge (3R
Uilimchwalyo p7](: /\%W%E(El
(B ),
@ -
Foxtail millet
henon bam-
boo porridge
(CRANIE)
Total (63) 6 11 12 3 4 6 6 6 9

BT - oA 63, SIS(RAE) - Edimel 621, 22 AWk slS(E)l 2 32]71 7] =50, T4 A RHEu=
(i)l 43], gl 33], AFADGER#R)N 23], &2 WIS A sha (i) she 4olamAe] 54 & u
ORI INEHE) & 718 B 7317 715 AR B itk ol MRV AR ), o 25 o183 4
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Table 3. Ingredients and cooking method of Food-Therapy using Foxtail millet (Setaria italica L. Beauv) in literatures

Literature Food-Therapy Ingredients Cooking method Symptoms
Pinellia ternata pills Jangsu (BEK), Pinellia ternata 1. Put Pinellia ternata and ginger into Cold damage
(INREIH) (“R51), ginger Jangs (15555)
’ » Elg 2. Decoct it to produce pills. -
Hyangyakjesaeng-
Jjipseongbang ~ Gardenia jasminoides Jangsu (2K), Gardenia jas- Put Gardenia jasminoides into Jangsu
(s e 7y soup (B 1(=15) minoides (g1 and then decoct it.
@3) Dysentery
. . . Jangsu, Paeonia lactiflora (*j 1. Put Paeonia lactiflora and Phelloden- (15 - $fi)
Paeonia lactiflora pill i .
R 7'3'?‘), Phellodendron amurense dron amurense into Jangsu.
(FHD) 2. Decoct it gently.
1. Put ginseng, ouboon, and ginger into
Gingseng ouboon Jangsu — Jangsu (*5£K), ginger, ging- Jangi & ouboon g
NGRS , oub PN '
soup (NEEAIHLAI)  seng, ouboon (K 2. Decoct it and remove the dregs. Cholera
(HERL)
o ; S Boil foxtail millet t duce jui d
Foxtail millet juice (AT foxtail millet ot Toxtafl et o produce Juice an
powder.
Foxtail millet yellow becs- f;’t"t(a%ﬂ“%“et’egge’ Sg‘ilfsa;m‘ Boil foxtail millet, shelled millet, and rice
wax porridge (K A5IE5H) () e to melt yellow beeswax.
il mi i il mi i - Boil blue foxtail mill i
?il; %{ag;l millet porridge E:,uiﬂgjj{t;ﬂ millet, milk, Jang- 011k b lie .(:Xtal millet and Jangsu to mix Defecation, urinary
m = ik mto 1t disorder (A/)M##E)
o blue foxtail millet, Jang (156) 1. B01.1 the blue foxtail millet, mallow and
Blue foxtail millet mallow K . white leek.
oA A mallow (4-2534E), white leek S .
soup (FFRAKAZEEED) e 2. Add foxtail millet, mallow, white leek,
(&)
and Jang to make soup.
Blue foxtail millet powder S . I Mix fo?g tail mlllet.se.eds Wlth Vinegar.
ey blue foxtail millet, vinegar 2. Steam it to make it into grain powder
(H2AH) ‘
(Misugaru).
I ki Stomach
angyakjip- i il mi i A ;
o I Foxtail millet gingseng  foxtail millet, egg whites (7 1+ M foxtail millel, egg white, and A (i - i)
seongbang . . . . . .- lium chinense (%) in water to make
AL Allium chinense porridge ), Allium chinense (¥£I7), .
(BEEERI D) Sk S . porridge.
@1 RRNZHITR) gingseng 2. Decoct gingseng and then mix it with 1.
Turmeric Calculus Jangsu (HK), turmeric (Cur- 1. Put turmeric (Curcuma longa, B54)
bovis Jangsu soup cuma longa, #42), Calculus and Calculus bovis into Jangsu.
(B 25KE) bovis (“F) 2. Decoct it and remove the dregs.
— — — Cold damage
Foxtail millet gingsen foxtail Téllet, Bypleumm fal- PuEVfF)xtall nnllgt, Qardema jasminoides (155%€)
ardenia seed porridee <4 (45H), gingseng, Dam- (§& 1), Damdusi, gingseng, and
g DoITIce dusi (FK~18%), Gardenia jas- Buplewrum falcatum (S51) into water to
RN ZHET98) o -, .
minoides (Hg¥) make porridge.
Portulaca oleracea porridge Foxtail millet, Portulaca ole- Pru: Eﬁml. millet and Portulaca ol'emcea
(R racea (L), honey (F5E) into water to make porridge.
' ’ and Add honey to it.
Dysentery

Foxtail millet crussian carp
porridge (SEKANFGR)

Foxtail millet, crussian carp
(), Citrus tangerina (B
%), seasoning

1. Put foxtail millet, crussian carp, and
Citrus tangerina (F%) into water to
make porridge.

2. Season and cook it on medium heat.

(IR - FRR)

Foxtail millet sparrow po-

rridge (HEKTEAIN)

Foxtail millet, rice wine, spa-
rrow (FEPY), white leek (F11),
salt

1. Cut sparrow meat and pour some rice
wine to saute it.

2. Put foxtail millet into 1 and season it
to make porridge.

Deficiency
syndrome *
tonification
(HERE - %)
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Table 3. Continued
Literature Food-Therapy Ingredients Cooking method Symptoms
Foxtail millet rooster Foxtail millet, rooster liver, I Cut roostér llyer nto smallhplece.s. Deficiency
. . . . ” 2. Put foxtail millet, Cuscuta japonica syndrome *
liver porridge Cuscuta japonica (%% 1), T . o
CEXHERT 0.6 738) seasoning (kR 1), gnd 1 and then season it to tE)n'lﬁcelth)n
make porridge. (HHE - fili%e)
Blue foxtail millet drink  Jangsu (%K), blue foxtail ~ Put blue foxtail millet into Jangsu. and Other diseases
FTRKAEKER) millet Boil it gently to make thin gruel. (B, JAIT)
o 1. Put Japanese pepper (Zanthoxylum pi-
i _
Japanese pepper Jangsu Jafséi;§f)’ Zi;far;eseii;em peritum, L) into Jangsu to be Other diseases
soup (1 LK) Ty R PR sonked. (LR, 1627
. 2. Eat it altogether.
J.eoyeo.b Chaenomeles Jangsu (%K), Chaenomeles 1. Infuse Jeoyeob in 900 ml of AJangsu.
Sinensis soup Lo ) 2. Add Chaenomeles sinensis (AKJR) to 1
AT K sinensis (RIN), Jeoyeob (FHIE) 4 boil i
(GRS 1K %) and boil it. Dysentery
Hyangyalkjip- . Jangsu (52K), Chaenomeles 1. Put Chaenomeles sinensis (AXJI), ging- IRV - F15)
Jeoyeob gingseng soup e . y .
seongbang (K A2 sinensis (RJN), gingseng, Jeo-  seng, and Jeoyeob (F&EE) in Jangsu.
(LR )) ANE yeob (F&4E) 2. Decoct it.
Foxtail millet gingseng po- Foxtail millet, egg, Allium chi- I P'ut fOXtal.l millet, Allm chmensg (i
ridge (FoKAZFEFH)  nense (3iFT), gingseng ), egg into water to make porridge.
- ’ 2. Decoct ginseng and then mix it with 1.
o [ L. 1. Boil seeded jujube in water.
Béﬁ;??i;?iig%%e ?;B;;OXMI millet, jujube 2. Put blue foxtail millet into 1 to make  Nervous diseases
pormidge (P e porridge over medium heat. (AL - JEU)
1. Decoct jujube and Pachyma hoelen (1“1
Foxtail millet jujube porri- Foxtail millet, jujube (K%3), Bl in water.
dge (FEKARGRmLR) Pachyma hoelen (F{/5if) 2. Put foxtail millet into 1 to make po-
rridge.
Blue f(?xtall millet Reed Blue foxtail millet, reed root 1. Decoct re'ed r(')ot and remove the dregs. Diabetes Mellitus
root thin gruel (Gt 2. Put foxtail millet seeds into 1 to pre- ()
(B A AER) o pare thin gruel. K
Foxtail millet juice (SEXIT) Foxtail millet Gpnd foxtail millet in water and make Chf)lera
juice. (FEAL)
Foxtail millet sparrow po- ilaIP:[ ilﬂgre;il};l.ltseajndzzcnb(e;éu Same cooking methods as described in '
midge (FEKTENIEIER) %3@—)‘;— Qyatgipseongbang T Fhyangyakjipseongbang (JISESERT), Deficiency
SARI)), syndrome -
1o : : : tonification
ontall @llet rooster Sal:le 1ngredlctf1t as descnbe(d Same cooking methods as described in (R - W
liver porridge in "Hyangyakjipseongbang (% ¢ Hyangyakjipseongbang (A7) FihE « il
CRAHEBIT AT 30), e
Sikryochanyo - —
ety Baed Ol Tl I e gl mile Boil the blue millet in water.
(16) PR Diabetes Mellitus

Old foxtail millet powder

(B

Old foxtail millet

Steam old millet and dry it, make power.

(1)

Foxtail millet Portulaca

oleracea porridge

Foxtail millet, Portulaca ole-
racea (F5Ei31), honey

1. Put foxtail millet, Portulaca oleracea
in water.

2. Boil over medium heat untill make po-
rridge and add honey.

Boiled foxtail millet

(AR

Foxtail millet

Boiled foxtail millet or make porridge.

Nervous diseases

(R - JE5))
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Literature Food-Therapy Ingredients Cooking method Symptoms
Foxtail millet red bean I Simmer or steam foxtail millet, red bean,
Foxtail millet, red bean wheat, . .
rooster soup hit ter (1 HEEE wheat, and rooster in general cooking
(A INTHEZSS) white rooster (FKE£S) methods. Defecation, urinary
disorder (A/)M#E#E)
Foxtail millet white leek  Foxtail millet, white leek Make porridge using foxtail millet and
porridge (SEKEF1) (1)) white leek.
Foxtail pig liver porridge Foxtail millet, pig liver (J&HT), I Cut pig .llver. nto small pieces. .
CEXFEITE) white leek (1) 2. Put foxtail millet into 1 to make porri-
- dge and put white leek into it.
postpartum symptoms
1. Grill crussian carp and grind it after (PEREIR)
Foxtail crussian carp porri- Foxtail millet, crussian carp removing the bone.
dge (HEKHNEN) ({1f7), salt, vinegar 2. Put foxtail millet into 1 to make po-
rridge, Season it.
Sikryochanyo Foxtail millet ginesene po- 1. Boil foxtail millet into water.
(BHREL) midge (K /\g;%%) € PO Foxtail millet, ginger, gingseng 2. Put ginseng powder and ginger into 1
g = to boil it for a while.
1. Produce pills with foxtail millet powder. Stomach
Foxtail millet pills (k) Foxtail millet, salt 2. Boil the pills and season them with (s - IKH)
salt.
Foxtail millet wheat porri- g Put foxtail millet and wheat flour to make
dee (SKFTAT) Foxtail millet, wheat flour porride.
Foxtail millet power I Cook old foxtail millet an then dry it to  Diabetes Mellitus
(CEZN) Old foxtail millet reduce it to powder. (1H¥R)
Foxtail millet Poria . L . S .
cocos porridee Same ingredient in "Hyangyak- Same cooking methods as described in Nervous diseases
(E ?W;K %%ﬂ <8 Jipseongbang (FISEE ),  THyangyakjipseongbang (FIBEE ), (PR - )
Fg;%zqﬁl”)‘ta‘l millet JUice v liow foxtail millet Boil yellow foxtail millet in water. (égll%a
Gugeubganibang 1. Simmer white foxtail millet in water
5 = 1 1 1 1 1
CiE=N ) Pueraria lobata Jangsu Wh:;e f(;ztall ml.lletA Jangsu and keep it for a long time to ferment Nervous diseases
soup (ESHRHEAIED) (FERMEEK), Si (8%) Pue- it into Jangsu. (P, - JETS)
” raria lobata (F51) 2. Put Pueraria lobata powder and 1 into
Si to boil it
Gugeubihaebang ~ White leek foxtail mille  Foxtail millet, rice wine (), Putelw ?;tiielce:(e)lgt lﬁtoT;}EE fr(r);'ialtlicr;m\i‘ji;e Defecation, urinary
HGHR)7)  thin guel (KIEISHEKAR)  white leek (FEIFET) altlh it ) ’ disorder (Av)Mii#)
Blue millet white leek Blue foxtail millet, white leek Put blue foxtail millet and white leek into
porridge (FFKEW)  (ZH) S (8 Si (/8% to make porridge. Defecation, urinary
. o disorder (A/)M##E)
LeeSeikankyeong 13%}%:)@1}1; foxtail millet gy e foxtail millet Boil blue foxtail millet with water.
- wR
heombang
(ZfiseAsBs ) Foxtail millet Nuruk porri- Foxtail millet, Muruk (fermen- Roast Nuruk to reduce it to powder and
©) dge CRXEBN) tation starter, %H) mix it with foxtail millet porridge.
Stomach
1. Produce pills with foxtail millet powder. Mg - )

Foxtail millet pills (3KH) Foxtail millet, salt, vinegar

2. Boil the pills in vinegar water to sea-
son them.
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Table 3. Continued

Literature Food-Therapy Ingredients Cooking method Symptoms
Boiled Foxtail millet g g o Deficiency syndrome
(A Foxtail millet Cook foxtail millet or boiled it. - tonification (i)
) 1. Remove the bark of pokewood and
LeeSZIeI;Ij;j’);eong- Foxtail millet pokeweed  Foxtail millet, pokeweed soak it under water. Other diseases
oTats  porridge CIOKAEHEN)  (FAbE) 2. Put 1 into foxtail millet to boil until it (I, FK)
becomes thick.
Blue foxtail millet wine  Blue foxtail millet, wheat Brew by mixing foxtail millet seeds, Other diseases
(PTG A1) flour, egg shell wheat flour, and egg shell. (Mo li5ia)
Foxtail millet, Angelica acu-
. A . o N
. Lo {;Zoba (Hi) Pon.a cocos (i 1. Decoct all ingredients in the water . .
Singanuigapilyong Wepoongtang (51R5) %), Atractylodes japonica (4 except foxtail millet Defecation, urinary
TR = 97 B A JI0), peony root (FHIE, Ci- - e il millet into 1 and boil it,  Gisorder CAIMEHD
nnamon(PIFE), gingseng, Cni- = )
dium officinale Makino (J11*5)
Foxtail millet juice S Soak foxtail millet under water for several
SR Foxtail millet days until it smells sour.
( y : Cholera
Foxtail millet juice Foxtail mille Grind the foxtail millet in pure water and (Fefil)
(FXAD oxtart mt extract juice from it.
Foxtail millet powder Foxtail millet Steam or roast foxtail millet to make it — Defecation, urinary
Donguibogam AR into grain powder (Misugaru). disorder (A/)M#E#)
GG Foxail miket poridge o iy Make porridge from foxtail millet Stomach
© (k) pomes ' (3 - )
Blue foxtail millet thin S S . Diabetes Mellitus
; llet into thin 1.
oruel (KA Blue foxtail millet Make blue foxtail millet into gruel (R
foxtail millet powder o 1. Soak foxtail millet under water to be Other discases
W) Foxtail millet fermented for a couple of days. (D, 285)
( 2. Grind it when it is fermented. o
. Lo . . Same ingredients, quantities, and cooking . .
= Same ingredient in "Singanui- St .7 Defecation, urinary
Wepoongtang (& 8i%) . B o methods as described in "Singanuigapil- . S
gapilyong (HTHIESZIL), yong GIrHIEERLH) | disorder (v ]MIH)
Sauikyeong- Foxtail millet water Foxtail millet Wash the well selected foxtail millet and
heombang (?ﬂéj() wash it. Stomach
BRI
(PR ) e — P S 195 - 52
@) Foxtail millet juice Foxtail millet. ginger Mix foxtail millet and ginger juice in the H H
Gk - ENg ratio of 2 to 1.
Boiled white foxtail millet White foxtail millet Cook white and glutinous foxtail millet or Other diseases
(M) boiled it. (HERS)
Fo>fta11 @11et gingseng Same ingredient in "Hyangyak- Same. mgr@dle:lts and cogkmg methods as
Allium chinense porridge ipseongbang (EIHEHEE /) described in " Hyangyakjipseongbang (%
Ullimchwalyo (52K NZZ5EE1) Jipseongoang b)), Stomach
(RPAZS) Foxtail mill inger, 1. Make porridge from foxtail millet (P - BLF)
0) Foxtail millet henon bam- Ol millet, egg yolk, ginger, - pormice '

boo porridge (SEANTIFN)

henon bamboo (Phyllostachys 2. Mix egg yolk, ginger juice, and henon

nigra, 1) bamboo

RZ(IR), (R, SOk, AR, =2@E, T (09, A, B2015), EAREHH7 LEee
A, D BEBENO, BARN), BEEh, B HF) AT Agsel 28 o83 AX v T
(%), B, 2RO, SAE), AH%, 2 8w £ Ao Aagr
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Table 4. Food and medicinal ingredients with Foxtail millet (Setaria italica L. Beauv) in Food-Therapy

Symptoms (%)

Food ingredients (£7#7)

Medicinal ingredients (%#7)

Cholera (%E7L) millet

Foxtail millet, ginger, Jangsu (£K), yellow foxtail

Ouboon (235, gingseng ()

Foxtail millet, blue foxtail millet, honey, wheat, red
bean, shelled millet (%K), rice wine, Si (¥), mallow
(# W), seasoning, rice, white leek, Jangsu (4EK),

Defecation, urinary
disorder (/)M

white rooster

Angelica acutiloba (%), peony root (F174), Poria
cocos (1K%), Atractylodes japonica (F17lt) Cinnamon
(WHE), turmeric (#24), Calculus bovis (“1-3%), Cni-
dium officinale Makino ()|%5), Glycyrrhiza uralensis

(1)

Stomach Foxtail millet, blue foxtail millet, egg, ginger, vinegar, . . . R

g - &H) Allium chinense (#:r7), Nuruk (38), salt Gingseng (\E5), Phyllostachys nigra (111

Cold darmage Pinellia ternata (“PX), gingseng (A\%%), turmeric
(555 g Foxtail millet, ginger, Jangsu (£K) (E24), Calculus bovis (4-#%), Bupleurum falcatum

(42H0), Gardenia jasminoides (HET°)

Diabetes Mellitus (¥f3)

Foxtail millet, old foxtail millet, blue foxtail millet

Reed root (i), Fhangbuja (THI1)

Foxtail millet, white foxtail millet, blue foxtail millet,
egg, Si (8%), Allium chinense (3EF), Jangsu (HEK)

Nervous diseases (/&)

Puerarialobata (}#2), jujube (K&, Poria cocos (&
%), Pachyma hoelen (FA{i), Liriope platyphylla
(%1%, gingseng (A2

Dysentery Foxtail millet, honey, crussian carp (#f&), Jangsu
(IRFAIR - A1) (BEK), common purslane (F5H7)

Chaenomeles sinensis (KI), gingseng (AZ), Paeo-
nia lactiflora (753E), Jeoyeob (}M$3E), Gardenia jasmi-
noides (Ne 1) Citrustangerina (PR5%), Phellodendron
amurense (¥ifH)

Deficiency syndrome -

tonification (JFfE - fili4y)  ning (£,

Foxtail millet, rooster liver (HEZGHT), rice wine, seaso-
il %), sparrow (FE/A), white leek (1)

Cuscuta japonica (5 1)

postpartum symptoms

(PEBRFR) seasoning (£, fifs, 1%

Foxtail millet, pig liver ($4/), crussian carp (fl55),

Other miscellaneous

diseases (FLAH ) Jangsu (2K), egg, wheat flour

Foxtail millet, white foxtail millet, blue foxtail millet,

Japanese pepper (11I#), poke weed (7l%)

Z A ko] ze|uhHE EF{ Table 59 Zth 2E o]
231 21x)o] PP BRole (k) 22ie] 7 B
KL B(H) ol T AR BUTh (i), El(%) =n=
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Table 5. Classification of Food-Therapy using Foxtail millet (Setaria italica L. Beauv) by cooking methods
Literature Thin guel Porridge i:;iel:li Sf)up Pills Powder \Juice Algohol Drlnk Tot:al
CKER) €] () () (Gh)] (CZZ SN CNED] (%) (k) (#&851)
Hyangyakjesaengjipseongbang 1 2 3
Hyangyakjipseongbang 2 11 6 1 1 21
Sikryochanyo 10 2 1 1 1 1 16
Gugeubganibang 1 1 2
Gugeubihaebang 1 1
LeeSeikKankyeongheombang 3 2 1 1 7
Singanuigapilyong 1 1
Donguibogam 1 1 2 1 1 6
Sauikyeongheombang 1 1 1 1 4
Uilimchwalyo 2 2
Total 4 27 5 11 4 4 5 1 2 63
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