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(Lee HJ 5 2010), " FAZ3H A1 (Lee), "21419] ,(Cha FEivet 1 ZFE Table 13} 2t}
GH 2012), "-91:84] ,(Lee HI 5 2004), "2 2|4 (Lee T} Lol 7159 Ao T7+= A(E), BARED,

Table 1. ‘Shi(¥)’ in the Korean literature during three states (= E:X) to the early 1900s

Name

Literature

Bonligun Jeonshi (HFl]7Z 4 8%)

Suwunjapbang (FEHEF) [1540]

Bushi (k)

Nongsanhgibyo (JEFMEE) [1273], Limwongyeongjegi (MREIFRE) [1827],
Ojuyeonmunjangjeonsango (LT ZEHR) [late 1850s]

Cheongtae Jeonshijang (HAKHiU#)

Jeungbosalimgyeongje (ML) [1766], Nongjeongwhoiyo (JREIEEL) [1830s]

Choishi (#5%)

Domundaejak (FEFTRIE) [1611]

Damshi (i#%5%)

Ty =

Limwongyeongjegi (FKEFGEE) [1827], Chosunmussangsinsikyorijebub (FHfiE S ZORBIEGE) [1924]

Hamshi (#%3%)

Dongeuibogam (KEH$E) [1610], Limwongyeongjegi (FREIFSHE) [1827],
Chosunmussangsinsikyorijebub (FftEAEEEH sURHERNE) [1924]

Dushi (7.2%)

Meongmulkirhak (%%¥EM) [1870s), Sarhubakhae (EJE#%) [1885]

Jeonshi (%)

Sangayorok (15 %8k) [1459], Suwunjapbang (FZHET) [1540]

Jeonshijang (FiE#)

Jeungbosalimgyeongje (ML) [1766], Nongjeongwhoivo (JREUEE) [1830s],
Kunhakwhoideong (FF%-&f%) [mid 1800s]

Judushi (#i.5%)

L3 i~

Limwongyeongjegi (MREFGEE) [1827

Keumsansashi (41L1358%)

Kwashi (IL5)

[
Limwongyeongjegi (FREFCHEE) [1827
[

W?ﬁ‘yﬁd:)

Limwongyeongjegi (MREFEHE) [1827

Seongdobu shijeup (AT SiiT)

1
]
]
Limwongyeongjegi (MWEFSELE) [1827]

Shi (%)

Samguksagi (ZBIHEC) [1145], Sindangseo () [1044~1060], Koreyosa (FEEH) [1451],
Hunmongjahwoi (%5 [1527], Dongeuibogam (FEEEH) [1610],

Jeungbosalimgyeongje (HHHILMAE) [1766], Haedongnongseo (IfHEE) [1798 ~1799],
Nongjeongwhoiyo (BEEE) [1830s], Mincheongibseol (AR [1752],

Salimgyeongje (IUMFEHE) [1715], Kosasinseo (BHHE) [1771], Aheongakbi (HE% ) [1819],
Nongaweolreongga (JERFAHK) [1816], Ojuyeonmunjangjeonsango (FLMATICEEHET) [1850s]

Sibhangdushi (1% &)

Limwongyeongjegi (MREIFEHEE) [1827]

Sudushi (KF.5)

R —=

Limwongyeongjegi (FREFSHELE) [1827]

Suhsijang (7K F7H)

Jeungbosalimkyeongje (Ml ILIMFEH) [1766], Nongjeongwhoivo (JEEUEE) [1830s],
Kunhakwhoideong (RF2-&f§) [mid 1800s]

Yeomshi (Hi1%)

Dongukyisangkukgib (RBIZAEEIE) [1241]
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Table 2. The Literature of ‘Shi(5%)’ during the period of the three kingdom period (=& K/Y,), Balhae (¥/3%) and Goryeo

(FiB) dynasty

Country Name of Shi Literature

Contents

Goguryeo  Yeoumshi  Mural paintings from goguryeo’s deokheungri -+ left a ‘salted shi (%i5})’ in warchouse for breakfast in the
(B H) (5%  tomb (FAUM {EHE HH) [408] morning. CEMNIN H 4N K Al e LR —i0)
Yeoumshi  "Samguksagi (ZBI%EC), vol. 7, Silabongi  Because of the collapse of the Ungjin, the ‘salted shi (¥%)’ has
Silla (G G AsAd) [671] run out of provisions . (KENREESEHRT, ML)
€ ) Shi (%) FSamguksagi (=Bl 5C), vol. 8, Silabongi  The sort of goods for traditional ceremony to pay respect to the
. CHTEAAC) [683] groom’s family. iR i1 TR 2 4 LU D
Balhae Shi (%) FSintangseo CHTIEE), vol. 209 ey - The specialty of Chakseong (HH#) is shi (50) BT &E#&, A
(#hifE) T i [618~907] amm, R RAT, MR8
Shi (55 "Koreoysa (BHEHY), & #134 &3, B 94 - Provide the si for famine relief (VIHMLEE WRERRS
~ [1013] EARAT HIYe)
r Bil), & A 34 I3, R e " B
i o 6I§reoysa (FIRESL), & Al 34 RI83, U - Provide the si for famine relief (X LAntdlifar A7HEIR =
g [1052] aa%/\ Bk L)
Goryeo
dynasty Shi (8%), Hangyakkugeupbang (J#%E¥i57)7) H4% 23 Use for an eye disease treatment ([RFE 1A3%: Hilk), Use for an
(i)  Shitang (%1%) [1236] lip tumor treatment (9%%)
i . ] 2) & X - . -
Yigﬁum;hl ﬁc;r;ﬁz;kzsangkukgzb CREVHELS) % 1% Sometimes throw the yeomsi (%) upside down (ffE7H L)
Shi () "Koreoysa yeouljun (Fif8% &), % #75 The king give jang, alcohol beverage, soup and shi to travelers

[1452]

(B LU -0 - B 2, HEEATRE)
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Table 3. The characteristics of the ‘Shi(¥%)’ in the previous 1700s’ literature during the Chosun dynasty

Recipe
Literature Name of shi
Ingredient Procedures
- Meju for ‘Shi (8% T + nmwuk (%) + salt + water — Put it into a jar —
Meju for “Shi (5 Seal with the mud — Bury it in a horse manure — Take it out after two
Sangayorok Jeonshi alt ]Nuruk (%) ivat’r weeks — Dry it in the sun
(I REESR) eons! satt » WalCh % Put the salt in the soup and boil it, then it becomes ‘cheon-jang (i)
[1459] (25) horse manure (f3), % Moju for “Shi(sty
mud -Boil beans to cook — Put it into jar when it’s hot — Put mugwort, leaf of
mulberry and beans in turn — Dry it in the sun for 14 days
Teonshi Meju for “Shi(¥%), salt, -Meju for ‘Shi (§£)° — Put it into a jar — Seal the mouth of jar with mud
(%) Nuruk (38), water, — Bury it in a horse manure — Take it out after two weeks — Dry it in
- horse manure, mud the sun — Store and use it as needed
] - Meju for ‘Shi (8%)’ + nuruk + salt + water — put it into a jar — Seal the
Suwunjapbang ) s mouth of jar with mud — Bury it in a horse manure — Take it out after two
T Meju for “Shi(#), salt .
(W =HE)T) . weeks — Dry it in the sun
ry
[1540] Bonerigun - Nuruk ), AT Meju for “Shi (2
(ﬁ;le%nslli\ ) mugv:zn;acstrle;\:f 8% .Soak beans in two hours — Boil it until very tender (black to red) —
mulbe lea\’/es Blowing it for a second — Hang it on a shelf — Put mugwort, empty straw
Y bags, sumac leaf, mulberry leaves, and beans in turn — Take it out when
it became moldy (after two weeks) — Dry it in the sun — Storage it
Domundaejak .
(MK Choshi -The best (thing) is made from hwangju
()
[1611]
Meju for “Shi(it)", salt - Meju for Shi (£%%) + salt + akane — Make half fremented — Add ginger
Dongeuibogam Hamshi 4 akane. ginoer — Put it into a jar — Bury it in a horse manure or mugwort — Take it out
R (b horse ma’nfreg(ﬁj#) one or two weeks later(it means that si is edible after 7 or 14 days)
[1613] - muewort I % Period for half fremented is 3 days in spring & fall, 2 days in summer
ew and 5 days in winter)
Eumsikdimibang I o -In ‘jaratang (%)’ recipe
=21 mh eoxq i} & -+ Washed soft-shelled turtle + leek + Jeonkukjang + water — Cooked over
[1670] (d=7d) a low heat
Chi ; -Roast the soybeans to yellow — Split it in half with millstone — Steam it
éf“;’iﬁ; " Jeonkukjang Soybeans, in a earthenware steamer (%) — Keep it warm until fermented — Mix
K (BRI ) salted water fermented beans with boiled salted water
[1691]

¥ It is called the ‘jeomkukjang’

o= Aol BFOE B gk o] W 18003tk
57, 100909 H T, Y FOR AL, Eg

s

17003T] 2] A8 TAFEAA,, ”3%1 A4, TIARIA,
TS A, TERARAA, oﬂ SEEe, rERAMRIZAA O A

re AT ol AT H=7golth A=goldh 3 APHHENE), HEHAIGERIER), T80k o] 715
ko] vhe = glvbeta 8+, Yoon SS(1999)= A= Ho] 22K Table 4). ri/\V\Vﬂ oF TIHA L] Al A
olg S ol dEato] wkrbeet XA Tzt w9 2L AL dXE AT 2 ER 1700 ] Al
Hes Aog egde AT ddshe Aolg sidth.  (#)e] 5 taixe (b AA 0 reRARZAA L E Y]
T= e A Ae LaE 7)3te] WA A 2w nEETh
A 5% BH A7 A3 oe a2 td2X7 F=573<] FARIAAL Q] Al(E)E 16009 TEol Bt 3t BUs
Axoz B 4 Ak t} o]2 Ea 2 ) 1700 AR = A](&I)oﬂ 2 sz
= fle Zo g Bt} ztolioleta b whitel] s}
4. 1700HCH] A|(EL) £ 717t0] 1~350lA 252 dEd A Fo(#HK)S 43
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Table 4. The characteristics of the ‘Shi (&%)’

3 A 689
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in the 1700s’ literature during the Chosun dynasty

Reci]
Literature Name of shi pe
Ingredient Procedures
Salimgyeongie . Soybeans., salt, - Mfeju for Shi (?E%) + salt + akane — Half fermented H ginger — Put it into
(LARLEST) ‘ShAl akane, ginger, a jar H.Bury it in a hs)r.se mgnure—s-mugwort — Take it out after one or two
[171 5‘] G horse manure, weeks (it means that si is edible after 7 or 14 days)
mugwort % Same as Dongeuibogam (58
Mincheongibseol Shi iiﬁﬁzan;’n;lrt’
(RRIE) () horse,manure, Same as Salimgyeongje (ILIMA#EH) and Dongeuibogam (RESE )
[1752] " ’
mugwort
- Pick out good beans — Soak in water overnight — Pour water into large pot
and boil it thoroughly — Take a night off and pull it out — Pound it in a
mortar till muddy — Shape into medium sized watermelon — Cut in half with
Good beans a knife — Slice it into semi-circles — Cut to 3 cm (15) pieces — Spread
Shi ’ neatly onto a stack of empty straw bags in the ditch — Cover tightly with
(GEEGE) waler, b straw bags (or triangles). — Keep it out of the rain and wind = Do fermented
cmply straw bags When beans are get moldy then flip the lid open — Turn it inside out —
Cover the lid again — Repeat 8 to 9 times — Take it out after decades of
drying up — Dry it in the sun — Use it when making Jang.
% 1t is popularly known as #¥ or Hif and it is meju
- Wash the new beans thoroughly — Boil it very tender — Wrap in straw mat
— Put it on the ondol floor (keep it warm) for three days — Take it out when
New beans get rnol_dy_H Roast another beans — Remove the husks ﬁ Gjnq it into powder
straw mat seilt — Put it into a straw mat ar}d ferment thorough?y — Grind it 1nt(? powder —
Jenshijang eggpla;lt ’ salt > Add wate and pound it till @uddy — Salting coTltrol py tasting ﬂ}e tasFe
CEALEEE) cucumbe; - mt the eggplant, cucumber, winter-melon and radish with muddy jang in
: Winter-mel(;n turn in an earthen.we.lre pot — Cove.r thé mouth of the p.ot — Pack mud. all
radish ’ around it — Bury it in a fire made with rice husk — Take it out after one night
(eggplant, cucumber + salt — Wash it when form scum on surface — Rinse and
dry it — Put into a jar — When the jang is ripened, eat with red pepper powder)
Jeungbosalimgyeongje ¥ It is popularly known as %
RERI —
[1766] Cheongtae ©® Same as Jenshljar?g(ﬁ!wié)
Jenshijang Green beans @ Use green beans instead of new beans

TR BUEERE)

® Add red pepper powder when boil the beans. If the beans are cooked too
much, do not add red pepper

- Roast the beans red and blowing out the black burns — Rub off the skin and
remove it — Do it’s insides burst and don't break — Pour water into a pot
and boil thoroughly — Drain the beans thoroughly and save the stock in the
jar = Wrap beans up in straw mat or put it into a large bowl — Wrap it up
thick with towel — Laying on the ondol floor (keep it warm) — Take it out
after 2~3days when get moldy — Put beans in a pot and add the stock —
Boil it again — Add a suitable amount of salt (not salty) — Boil the broth until
it becomes golden brown and thick — Take it out and put it into a jar — Eat
when it get cold (If want use red pepper powder. add it when boil them)

- Boil the beans thoroughly — Get mold on beans — Spread it out of the ondol
floor and dry it or put it in paper bag at midday — Take it out occasionally
(It’s good to boil the beans and add salt to taste)

Bean, salt,
red pepper
powder
Sushijang
OkEEEE)
Bean, salt
Bean, salt

- Boil the beans thoroughly — Get mold on beans — Add the pinch of salt and
grind it to fine powder — Put it in porcelain jar — Take it out after stir with
a spoon (It tastes good when you mix the same amount of doenjang and
sushijang)
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Literature Name of shi
Ingredient Procedures
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Table 5. The characteristics of the ‘Shi (3)’ and ‘Cheonggukjang’ in the 1800s’ literature during the Chosun dynasty

Recipe
Literature Name of shi
Ingredients Procedures
Maljang (K%) Same as Jeongbosalimgyeongje (HHfilLMFLH) s Shi (8%)

® Do it within June
@© Wash the beans thoroughly — Soak it in water overnight — Drained the
beans and steam it — Spread it on mats — Cover it with mugwort when
Beans, warm — Turn it over every three days — When it becomes moldy — Dry
mulberry leaves, it under the sun — Dust the mold — Mix it with water and make soggy
water dough — Put it in the jar — cover with mulberry leaves — Seal with

Damshi

(RE)

mud — take it out after 7days — Dry it and make dough mix with water
and put it id the jar — Repeat 7 times — Steam it again — After cooled,
put it in the jar and sealed and storage it

Black beans, eggplant,
Erilla frutescen leaves

- Steam the black beans on earthenware steamer (8f) till half cooked and
put it on Kj — Pile it layer of eggplant, boiled beans when it still warm
— Wrap all around — Place it where there is no wind — Take it out when
beans become moldy after 3 days — Dry it under the sun for a day —
Wash it with warm water and drain it — Mix it with perilla frutescen
leaves — Dry it thoroughly under the sun — Put it in the jar and seal it

Big beans, salt,
shreded ginger,
mandarin peel,
akane, chimaero leaf,
fennel seeds

- Soak big beans in water — Drained the beans after 3 days and steam it
— Spread it out on mats and keep warm — Take it out when it becomes
moldy (yellow color) — Dust the mold — Wash and dry it = Mix beans
with salt, shreded ginger, mandarin peel, akane, chimaero leaf and fennel
seeds evenly — Seal the mouth of a jar — Cover with grasses on top —
Expose to the sun for a month

Limwongyeongjeji,
Jeonggoji
] T e =k AR ==
(*K/éé(ﬁnhbn%l‘/\ﬁtu Black beans,

[1827]
Hamshi choped cucumber,

ﬁ eggplant,
(#0) fennel seed,
stir fried salt

- Steam the black beans till half cooked — Dry it under the sun for day
— Mix it with dried choped cucumber, eggplant, fennel seed and stir fried
salt and cover it with lid for 3 days — Sprinkle fine alcohol on it — Take
it out and steam again — Add salt and blend well — Spread it out on
draw mat and dry it in the sun — Put it in the jar — Sealed with several
layers of paper (or mud) — Dry it in the sun (during dog days, hottest
period of summer)

% Do it dog days, hottest period of summer (from July 13"~ August 12)

Meju (53%), salt,
akane

- Make meju (5.#) — Add salt and akane and salted — Half-fermented(it
takes 3 days in the spring & autumn, 2 days in the summer and 5 days
in the winter) — Add shred ginger and mix all together — Put it in a jar
— Seal the entrance of the jar and bury it on the ground — Cover it with
mugwort, haystack or horse manure — Take it out after 7~14 days
¥ Same as Dongeuibogam

Whangdu(# 7)),
flour

Keumsansashi

- Soak whangdu (¥7) in water overnight — Steam it very tender — Cool
it = Mix evenly with flour — Mix evenly with wheat bran again — Spread
it evenly in 6 cm thickness on mat — Cover with rice straw, barley straw,
mugwort leaves, and cocklebur leaves — Make beans are evenly distributed
with mold after 35 days — Dust the mold — Remove the meal bran
through a sieve — Wash and dry it in the sun (Z.#)

(EI=EEY)
Duwhang, salt,
cucumber, eggplant,
mandarin orange,
ginger, akane,
roast fennel, licorice

- Put duwhang (53%), salt and ingredient (cucumber, eggplant, mandarin
orange, ginger, akane, roast fennel, licorice) in jar in turns — Cover the
mouth of the jar with bamboo sheath — Seal with mud — Dry it in the
sun — Take it out after 15 days and change the position up and down —
Put it in the jar again — Sal with mud — Put it in the sun for 49 days




27(6): 684~698 (2017) R 7159 v AlE)e] 5480 tigh A

Table 5. Continued

693

Recipe

Procedures

- Sieve whangja (¥ ) then get the fine powder — Mix it with cucumber,
eggplant, mandarin orange, ginger, akane, roast fennel, salt — Put it in the
jar — Add wine (&7Eil or Hiff)to the jar — Cover with paper and bamboo
skin — Seal with mud — Expose to morning dew for 49 days — Write
the letter ¥, 5 on the jar — Put it in the sun for all day long — When
the day falls put it in a large bowl — Cover with hwangsanpo (ZEMAR) in
dry condition

- Dissolve salt in water and add whangja (¥%F), salt, ®EIHEE to the jar
— Put it in the sun for 49 days — Add star annise, dill, ginger, cinnamon,
apricot seed, elecampane and blend well — Change the position up and
down everyday — Put it in the jar again for 2 days — It's better after a
year

- Cut cucumber and eggplant in half — Add salt into it for all night —
Remove moisture — Make whangja (%) (ginger, fennel et al + boiled
beans + wheat bran) — Make beans are evenly distributed with mold —
Dust the mold — Remove the wheat bran — Use only Z87 — Mix wine,
brewer’s grains and herb — Put the vegetables, mixture, salt to the jar in
turns — Cover with bamboo skin — Put 20 pieces of bamboo on it — Cover
the mouth of the jar — Seal with mud — Put it under the sun — Take it
out after 40days — Dry it in the sun — Put it into the jar for storge

- Grind wheat into fine flour — Mix flour with water and make soggy dough
— Steam it — Spread the dough and cool it — Break the lump and cover
it with a piece of cloth — If it get moldy after 7 days then cool it — Put
it in the jar — Bury them in straw bags or poop — Cover with jar —
Keep warm for 14days — When black comes, it tastes good
% Hold together when it is warm and make Ji#4% shaped cake — Hollow

out a hole in the middle — Tie up with a straw rope — Hang up a room
# Cook in boiling water and drain it and peel off the skin, when use
¥ It is advisable to make it in July~August

 Remove the insides of cucumber — Keep it dry — Cut by 6 cm height and
3 cm thickness — Add salt and leave it 2 days — Take it out and dry in
the sun — Mix A and i 78; — Simmering it 4~5 times — Drained &
#7 — The rest will cool off — Mix with sugar, fennel, akane, mandarin
peel and vinegar — Put it for one night — Pick out and dry it in the sun
— Soaking again — Dry it in the sun — When the water is drained add
sugar, fennel, akane, mandarin peel and salt — Put it one night and take
it out then dry it in the sun

- Fry the fermented soybeans (meju) with sesame oil — Mix mature oil with
meju and steam it — Cool it down — Resteam and cool — Dry it in the
sun — Repeat one more — Mix with salt then grind throughly — Flour
boiling water into the pot — Boil it over low heat — Add akane powder,
black pepper, ginger powder, mandarin peel and leek — Boil it over low
heat to 2/3 — Put it in the jar for storage

Literature Name of shi
Ingredients
Whangja (%),
Tudoshi ucumber., eggplant,
(555 mandarin orange,
ginger, akane,
roast fennel, salt
Sudushi Whangja (1),
(KT salt, G161
Cucumber, eggplant,
Sibhangdushi salt, ginger,
(+&E8) fennel seed, beans,
wheat bran
Limwongyeongjeji,
Jeonggoji
(PR HRERE SAH
[1827]
Bushi s b
IAE& 5
(59 horse poop
Cucumber, salt, sugar,
Gwashi fennel, akane,
(%) mandarin peel and
vinegar
Seongdobu Meju, salt, flour,
.. akane powder,
shijeup black pepper, ginger
(BRI mandarin peel, leek
-
Nongjeongwhoiyo Shi (1%&)’
. Jeonshijang,
(REEZ) Cheongtaejeonshijang
[1830] ’

Sushijang

- Same as Jeungbosalimgyeongje (S ILIMFTH)
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Recipe
Literature Name of shi
Ingredients Procedures
Meju ; ; i ; 7 i
(ki HE) - Same as Salimgyeongje (L) and Dongeuibogam (REEEE)
IRPA=RVAN) -
Kumé;%%eong Je(gsilmg)lg - Same as Jeungbosalimgyeongje (FrfiIlIFKILH
=Ll o o
Mid-1800s e
[ ] Sushiian © Same as Jeungbosalimgyeongje (WL
( 7](63(‘;%“ ng) ® Only one methods of three in the Jeungbosalimgyeongje are recorded.
ek ® For a spicy taste add red pepper (i)
Haedongnongseo
(EREE) Shi(i& %) - Same as Salimgyeongje (M) and Dongeuibogam (R )
[late 1800s]
- Roast soybeans — Blowing the charred part of a beans and husk — Boil
Guhabehobeseo Sovbeans. beef beans with a lot of water — Remove beans from boiling water and juice
Y (R gg) Cheongyukjang a di}s,h sea; tan ie is remained in the pot — Beans are placed in straw basket and wrap thick
[];0;] =R and ;e d pe egr with towel — Keep it warm — Some thread takes place on beans after
pepp 3~4 days — Put beans and remaining water in to jar and boil it with beef,
radish, sea tangle and red pepper
o ® Same as Gyuhabchobgseo
S(’;‘Z%”%f;’ Cheonggukjang r:cﬁ}slﬁezr;: ?a?fie ® There was more ingredients than Gyuhabchobgseo sich as sea cucumber,
FE (i) ’ & abalone, dried cod
[Late 1800s] and red pepper .. .
® Place it in a cold place — add soy sauce and cayenne pepper when eating?
Jusiksiui . Soybeans, beef,
(B ERE) Clzzgrggilgf)ng radish, sea tangle - Same as Gyuhabchobgseo
[e] o u

[Late 1800s] and red pepper

o) BRI &S sIrlak Jlow Wtk AEHE A
o v, A Bejel FLYeND BEA A,

7))
GRS o] WEAZ AT} Ho2 do] FHIHY= o) &
e 2 ol 7= 8ol glo] A7t AR, B 5o

teksiAl Welsln 9S4 & ATk
Eg rEHANAAL S Al E s Hel vF vl
R, BE) 02 7] E5 o] 3lo] 18001 d thef o]
o= Al(gh)7F W5 9usta S & & AUk
TS 1900 A7) = A7t F=ge ovlsta
Ak rREFA], rd ey, (FFERAe A, "
A2 &7 & (Toyotama T 1944)°ll+=
Mgk E]d (Lee SM 1935)0ll& H¥AK(F3] = 1L
o g 7125 0] 9tiTable 6). A ZHS A
o] AR XA R, Ao, o] A
BT FARRS & 4 Tk ol g AR S mEdElE uf

A AP e R, o gl asl
o= welt}

eoF H ZE

o] Aie 2 AE)e Ao 7 5 sl
°olF (e MY, B4, 15 o= FahEo] daliA|A|
T AE)E AV mesir) ofd Alge Ak AlEhel
wato] 7159 nEAE T gl Ve Mg s 1
stol AlEhe] AEetA <lels nEBSITh A(E)e M=EA
71,9 As Sskel, Aeldiels ANEFoR, ofF 1
AAddlE Tl AeFoR AgE v gl 71
Ql 2ol AR AAIRE & AR etk Al
& 14599 2AAEe] MRS o A5 71550 gl
T BHE A wE T D&(HA) vIFE olste] &
= OTE, e YA Jofeldl "ol = € v () &
o ¥a FEAZ F T e ARs] SRt o] 8shs A
ollet. olef g AlE)E 1500 el = FL5F, 16001t
Fukel] efzte] WiskE Hol, rgough oM T &
AEE ARESEaL o) B3 TR 7 o T2 AL Wt
sted ARg-she A= (i) ol 7155w, o122 17001
o] FAIOKENRS), 1800 The] A5, FRCHLE, B



27(6): 684~698 (2017) R 7159 v AlE)e] 5480 tigh A 695

Table 6. The characteristics of the ‘Shi (¥%)’ and ‘Cheonggukjang’ in the early 1900s’ literature

Recipe
Literature Name of Shi
Ingredients Procedures
Buinpilgi . @© Same as Gyuhabchobgseo
(lir N Che(o;g%gz;lg)a e Soybean @ The contents of the put beans and remaining water in to jar and
[1915] ene boil it with beef, radish, sea tangle and red pepper’ were missing
Chosunyorigebub Cheongguljang Soyb:zﬁ?h beef,
Yo ) ,
(ﬁﬁ@ﬁg IE;%&) =) sea tangle and Same as Gyuhabchobgseo
red pepper
® Same as Limwongyeongjeji
@ The differences is soak the beans in rice water instead of water
) ) - Slightly steam big black beans in the steamer — Spread it out and
" AD amst Big black beans, put it into straw basket when still warm — Put it and eggplant in
(R, l'msalted cggplant, turns in to jar — Cover with straw all around and put the jar at not
doenjang) shiso leaf windy place — Take it out when become moldy to yellow color
after few days — Dry in the sun — Wash and drain it next day when
still warm — Mix with red shiso leaf — Dry in the sun — If fully
Chosunmussangsinsikyorigebub dried then put into jar seal tightly.
(I e s UR B L) ® Same as Limwongyeongjeji
[1924] ® Soak big beans in water — Drained the beans after 3 days and steam
Big black beans, it — Spread it out on mats and keep warm — Take it out when
salt, ginger, it becomes moldy (yellow color) — Dust the mold — Wash and dry
Hamsi mandarin peel, it = Mix beans with salt, shreded ginger, mandarin peel, akane,
(A%, salted akane, chimaero leaf and fennel seeds evenly — Put it in the jar then pour
doenjang) chimaero leaf water up to 3.3 centimeter high — Seal the mouth of a jar — Cover

and fennel seeds, with grasses on top — Expose to the sun for a month

water, grasses . o
® Same as Limwongyeongjeji

@© Same as Limwongyeongjeji and Dongeuibogam

Ganpeonchosunyorigebub

(IR ELE) Cheoj};ggz;lgang Same as Gyuhabchobgseo
B=7%)
[1934]
Ganpeonyorigebub Dambukjang
(FREE I EER HE R) (RAL%E, quickly Same as Gyuhabchobgseos’ cheonggukjang
[1934] maded gochujang)

® Same as Gyuhabchobgseo’s cheonggukjang

. Hitwhwaly ang . Meju, @ The ingredients are different from Gyuhabchobgseo. there is no sea
sinyoungyangyoribep Quickly maded red pepper, tangle
(HH (E)ﬂ[l%;zﬂ;%ﬂ@&) gochujang glngers,alw ater, @ Mix meju flour with red pepper crush minced ginger, water and salt

— Store it for a week then it become delicious

Some of the typical

Joseon dishes Cheoneeukian be;hsegp’ s © Same as Gyuhabchobgseo
(=2 T x4l (ﬁgﬁi}j) g abalon. > @ The ingredients are more than Gyuhabchobgseo, such as sheep,
[e] [e] s

zAgae 9 7kA) beef shanks, abalon, sea cuccumber

sea cuccumber

[1937]
Chosunyoribub Cheongeulian
(FAERIEER) (7_6‘%_:1;{) g Same as Gyuhabchobgseo
o [e]

[1943]
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Table 6. Continued

9 2 HobAloh fukinsfrg

Recipe
Literature Name of Shi
Ingredients Procedures
Chosunsikmulgaeron . - There are also ways to make a few days. mostly It is made in
NN Cheonggukjang . . . .
(Wt ) winter it fermented with Bacilus. Natto and add red pepper and salt
[1944] ene then slightly pound when use it

[e]
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