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ABSTRACT

This study reviews the ancient brewing methods used to develop traditional fruit liquors. The research framework for this
study focuses on existing ancient literature of the 15th to the 19th centuries, which includes brewing methods for fruit liquors.
This study defines traditional fruit liquors as alcoholic beverages made by extracting the ingredients, flavor, and aroma from
fruits during the traditional liquor manufacturing process. A total of 34 ancient texts were analyzed for content, from which
26 types of fruit liquors were identified. Based on the results of this content analysis, we found that traditional fruit liquors
were primarily made using Danyangjubeop (E.EE##) and can be classified as ‘Medicinal-flavored grain liquors’ (B HER
). Baekjaju (F618), Gugijaju (F¥2F6), and Jaju (&if) were mentioned in 12 texts, indicating that goji berries and pine
nuts were commonly used in alcohol production between the 15th and 19th centuries. Podoju (%%i#i) and Sojaju (& 7-H)
appeared in 9 texts, while Hodoju (f#ki#) was found in 7 texts, suggesting that grapes (including wild grapes), perilla seeds,
and walnuts were frequently used. Totally, 15 Fruit liquors were produced using only Danyangjubeop, and 4 Fruit liquors
were identified to have been produced using both Danyangjubeop and Iyangjubeop (ZBEEH:). Furthermore, Iyangjubeop and
the Honyangjubeop (RMED) were found to be solely used in the production of 2 types of fruit liquor each. Fruit liquors
(1 each) were also produced by Samyangjubeop (ZFEBiiZ2), using both Yangjubeop (&), Sojubeop (JEIEE), and one other
method. The traditional fruit liquors’ functional effects were determined to have overall anti-aging and health benefits. The
results of this study contribute to establishing the identity of traditional Korean fruit liquors by examining their brewing
methods and functional effects.
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Table 1. Korean ancient culinary literature employed as a research framework (15C~19C)

Number of alcohol brewing

Literature Issued Author Details
method
S ok The oldest Korean culinary book, featuring
anﬁzgo © 1450s Jeon SU measurement units, is classified as an agricultural & 56
(IR E %)
food book
Si h Korea’s first dietary th book (&
ilﬁryoc Hac;myo 1460 Jeon SU orea s. .1rs ietary therapy 90 (ERE) 1
(BT emphasizing the treatment of diseases through food
Suwunianban The oldest Korean culinary book with its contents
(*‘ifﬁé 7?) s 1540s Kim Y fully preserved, reflecting the food culture of the 61
i Andong region, including 121 cooking recipes
D ” A medical & dietary therapy book with
(}g:f:; f%g an 1610 Huh J alcohol-related information in Japbeongpeon About 40
e (HE7%) and Tangaekpeon (HWifi) chapter
A culinary book written in Korean, also called
Juchanbang . BN . .
GRS Early 1600s ~ Anonymous FEonsuhjuchanbang (iZE{lf%7/5), including 97 40
- cooking recipes
Sasich " An agricultural book featuring the seasonal alcohol
(&sﬂli%ﬁ;:,{;f) ° 1655 Shin S brewing, included in the second volume of 1 (Gugijasul)
R Nonggajipseong (JEREK),
Eumsikdimiban A culinary book written in Korean, also called
o 1670s Jang GH  Gyugonsiuibang (Bla#2#/7), including 146 cooking 51

4T .
recipes
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Table 1. Continued
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Literature Issued Author

Details Number of alcohol brewing

method
Yorok A culinary book written in both Korean and Chinese,
:;0 1680s Anonymous  focusing medicinal food, including 130 cooking 26
(E8%) .
recipes
A culi k wri in K 1 11
Jubangmun End of culinary Poo wrltter{ in Df)rean, a sg called
. Hasangwonjubangmun (4 5i5753%), with the only
(730 1600s~Early  Anonymous . : . L 28
o ancient culinary book featuring the book's price,
Agd 27 1700s o ) )
including 78 cooking recipes
An agricultural & household book with alcohol
) , brewing section in Chiseon (i&lf) chapter, which
Sallimgyungje . .
(L) 1715 Hong MS  was expanded in 1766 by medical officer Yu About 40
Jung-rim through the publication of
M Jeungbosallimgyungje (SIS,
Japii A culinary book written in Korean, including various
(X{DJX ) 1721 Anonymous  writings and 27 cooking recipes in the latter part of 1 (Gugijasul)
H the book
Mincheonjipseol An encyclopedia of family life and shares
. 1752 D Al 4
(RRER) » YA similarities with  "Sallimgyungje, bout 40
Gosasibiii A manual for administrative tasks and an agricultural
. b 1787 Suh ME & food book with alcohol brewing section in Suljip About 40
(%) .
(F%E) chapter
Onjubeop 1786 ~End of Anonvmous A culinary book written in Korean, also called 60
(R ) 1700s i Sulbeobira, including 130 cooking recipes
Haedongnongseo An agricultural & food book with alcohol brewing
(AR E) 1798 Suh HS section in Joyang (i&f#) chapter About 40
Seungburianjubang- A culinary book written in Korean found in
mun Right after 1813 Anonymous "Seungburian,, authored by the middle-class, 12
(ST FEE) including 14 cooking recipes
Gyuhapchongseo Bingheogak An encyclopedia of family life written in Korean,
(M wE) 1815 Lo & reflecting Seoul's food culture, with alcohol brewing About 20
FEE 248 section in Jusaui (%) chapter
Gyugonyoram 1795~Earl A culinary book on family life written in Korean,
CEEL 1500 Y Anonymous  sub-titled Dyusikbang (521", including 62 27
(H 23R s cooking recipes
The largest farming encyclopedia in Joseon, also
Imwonsibyukji called Imwongyungjeji (MREEFFE) with alcohol
182 Y . S A
(FREHSE) 827 Suh YG brewing section in Jeongjoji (SAHRE) as well as bout 360
medicinal brewing section in Boyangji ({#7£%)
Jubang A culinary book written in both Korean and Chinese
() 1827 or 1887  Anonymous |- HEY D TR ST 0 T : 14
(©187] A% only including alcohol brewing recipes
Nongjeonghoeyo . An agricultural & food book with alcohol-related
(REEE) 1830 Chot HG information in Chiseon (ififf%) chapter About 50
Yangjubang 18375 Anonymous A culinary book written in Korean, including 72 71

(REET7)

cooking recipes
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Table 1. Continued
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Number of alcohol brewing

Literature Issued Author Details
method
D ksesiod A book on traditional seasonal customs, detailed
(;;%uﬁ i:as;gl 1849 Hong SM  food descriptions (not recipes), with 10 types of 10
S alcohol featured in March customs
Ojuyeonmunjang- An encyclopedia based on the dialectical method
Jjeonsango 1850 Lee GG with scattered information on food, requiring further -
(LT SR 2E 6 research
Yin's Eumsikb A culinary book written in Korean, also called
(:‘;;] o‘i’f’iﬁ) ep 1854 Anonymous  Eumsikbeop or Chanbeop (1£), including 140 4
cooking recipes
Juchan A culinary book, also called Jojubang (&l )7) or
(TE %) 1800~1855 Anonymous Boksikbang (Wi£7), including 126 cooking recipes 80
Jungildangjapji Jungildang A culinary book written in Korean, including 29
A 1856 ; ) 4
(A — B3 Nam cooking recipes
Yeokjubangmun . A culinary book, originally titled Jubangmun
(B J530) Mid-1800s Anonymous ({75 C), including 86 cooking recipes 40
Gunhakhoed A culinary book written in both Korean and Chinese,
(ﬁ;%;&;)e g Late 1800s  Anonymous also called Bakhaetonggo (THiE:#5%), including 248 29
TR cooking recipes
o A culinary book written in Korean, including 97
Jusiksiui . . . -
(B R Late 1800s Yeonan Lee cooking recipes, often mentioned together with the 7
brewing manual, "Wueumjebang (FEKiE ),
Sit\lmandiu;eunbeop Late 1800s Anonymous A cu.hnary Pook written in Korean, including 47 19
(EFUH=E) cooking recipes
Bongjeobyoram A culinary book written in Korean, including 126
. Late 1 . . 1
(T ate 1800s Anonymous cooking recipes 8
Sulb A culinary book written in Korean, including 27
(iufing;nun 1880s Anonymous  cooking recipes. Serving as an appendix to 16
" Eumsikbangmun (EXE7750),
. . A culinary book written in Korean, including 71
Eumsikbangmunnira . K . h imilariti h
(S 1891 Sukbuin Lee cooking recipes and shares similarities with Jeong 15

Yang-wan collection "Gyuhapchongseo,

1. & nalFo| Heolet 52
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W& 3 abEcle] HEAY A9 wikES o] &%
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on Industrial Promotion of Traditional Liquor 2022). °]+= ¥
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FAFE At or Algdo] W = gle iy o
W& BEAA THE &S oJr] gk (Korean Society of Food
Science and Technology 2012; National Institute of Korean
Language 2023). $-2lUete] FAHLS F/HE 54, 2aF
7, 2REF 9 7lEFRe ] 72 Jieth AR o)
% HEIYS Arls g FAY *bl FAFE 72
AoR WATRA FO JATE $EFF ) 47, o
F A%, T thgoz 145 9 %— FREF A2
7], B, dutSR, 2li2)e FEeka slon, 4ig
B =42 255 wnvto g A 3skar Atk(The Liquor Tax
Act 2022; Enforcement Decree of the Liquor Tax Act 2023
[Attachment 2]). B3t I F= el7t~E 93tAY 574,
By, gt S/FE 4o w5 4 Jti(The Liquor Tax
Act 2022; Enforcement Decree of the Liquor Tax Act 2023
[Attachment 1]). 21FZ A T F2] Hol& “opd e
ol FHEE Hrlete] dRSAY St A E, et
2, TR o5 EFeka A3 A AL wrhreka A
<=5 9o (Ministry of Food and Drug Safety 2022) A1
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o] &t} w3l #alFo] y_ﬁq;ﬂo] ERoz A 7sS &
&gl Zgg 1 dAdde T2 Aoy 2Fe] &2 AL
£33 Jth(Yun SI & Gwon HJ 2014). "EHAHEREIY),
(1285)0l] Avtel Az7t AF9IQ1 1 o] FE YA =5
Baltke 715S B9l fEivhete] B FlA iE—er o
AF 7 eElE Aoz E2HEth Aol Putake]A
A Ml% —%0%9} é‘iioﬂr A= A 7o) glo] AdEst

\'J(Lee CH 2021) ol=re] eRlo] X%

Xﬂzﬂgo]\?}(Kang SG 5 2008; Ryu IS 2022). :222]A] 0]
e BAFE g @%—%ﬂ{— g7 1 47} Aol
Foluy] QM F2 & WS 3 W Bule o

al

Hl A
FFH(EREEE) 0.2 A Z2E
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2. 15C~19C 1 =EE[M =of HE TtalFo SF
15C~19C 15‘_31/‘1011 714 o] eIt F2Y
A fARel e BF REFIAF, AR, AR, 27
2;_, ru:z's SEF /1\_]}\1152’ 0]71-—; :Q].ZT]:OLZ”:HP, Q—X]—fr,
TolF _47. N’@’—Zr /K]-/‘\E]Z,S }\}/R]Z’ ZE T -, 9_@2 A

5% FRRAON, 057, 94T, FHREDE Table

20 AAEIATE WAL, 7R, ] A5 1280 1%

gAol] 1 FERHol 7|FE o] 7|z} zto] ATl ulg-

A ol EEH A S & T UATE EEFO} 2T 9%

o, a=FE 759 3 7155 0] Utk Table 2]

AA AT g3l R & 152 EHo v 5 2}
2d Fx

AFE AT ARE FEolgta BY) o 23] o

kck.
3. 15C~19C Tx2|A £0f L}Ept BAIZ=o| Z=xt
HA S FARE 3 &S JAF2 A Fste] 32F9] 15C
~19C nZEA Fo Yehd FAF 18F9] FRHE M|
SEAEIGTh £ Aol A o] Fo] HaFe] BA
o7 AleEWA AEE Fao] 3t 2ET Sojrl= A0
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Table 2. The fruits of fruit liquors mentioned in Korean ancient culinary literature (15C~19C)

Name Fruit used Literature
. Donguibogam, Sasichanyocho (Gugijasul), Japji (Gugijasul),
Gugijaju . . ol .. .
Gugijasul Goji berry Salhmgyu.ng].e, Gosasibijip (Gugiju), On]ubeop,”Haedongnongs.eo, )
Gugiju Seung.burlanjub.angmun, Gyuhapchonugseo (G.ug.yc.zsul), Imwonsibyukji
(Gugiju), Yangjubang, Juchan (Gugiju), Jusiksiui (12)
Suwunjapbang, Yorok (Baekjaju, Songjaju), Mincheonjipseol,
Baekjaju Pine nut Sallimgyungje, Gosasibijip, Onjubeop, Haedongnongseo, Imwonsibyukji
Songjaju (Songjaju), Nongjeonghoeyo, Juchan, Yeokjubangmun, Gunhakhoedeung
12)
(black) Pepper
Jaju Jujube Sangayorok, Donguibogam, Eumsikdimibang (Chajubeop), Yorok,
Chajubeop Tangerine peel Jubangmun, Sallimgyungje, Gosasibijip, Haedongnongseo, Yangjubang
Jjeoseobinneunsul Pine nut (Jjeoseobinneunsul), Juchan (12)
Walnut
Sojajiu ' Sallimgyungje, Onjubeop, Seungburianjubangmun, Gyugonyoram,
Chajogisul Perilla seed Nongjeonghoeyo, Yangjubang (Chajogisul), Juchan, Yeokjubangmun,
Gunhakhoedeung (9)
Suwunjapbang Donguibogam, Sallimgyungje, Onjubeop,
Podoju Grape Haedongnongseo, Imwonsibyukji, Nongjeonghoeyo, Yangjubang,
Gunhakhoedeung (9)
Hodoju Walnut Sikryochanyo, Suwunjapbang, Mincheonjipseol, Sallimgyungje,
Haekdoju Haedongnongseo, Imwonsibyukji (Haekdoju), Nongjeonghoeyo (7)
. . .. Donguibogam, Mincheonjipseol, Imwonsibyukji, Juchan,
Shinsungobonju Goji berry GuniZkhoi deung (5) v s
Sallimgyungje, Imwonsibyukji, Nongjeonghoeyo, Dongguksesigi,
Lecganggo Peer Gunha%efi]eung ®) " e e ¢
Hvayangipjubang Citron pect Sallmgnge, Imvoni Nongieonhocso. Jusk
Oljichun Pine nut Sangayorok, Juchanbang (Okjiju), Seungburianjubangmun,
Okjiju Yeokjubangmun (Okjiju) (4)
Doinju Peach stone Suwunjapbang, Yun's Eumsikbeop, Juchan (3)
Buuiju Pine nut Sangayorok, Juchanbang, Jungildangjapji (3)
Saamhapju (black) Pepper Jubang, Yangjubang, Juchan (3)
Sangsilju Oak nut Sangayorok, Suwunjapbang, Imwonsibyukji (3)
Sangsimju Mulberry nut Donguibogam, Imwonsibyukji, Gunhakhoedeung (3)
ig?fa ?z}ugfvg;l%:ul Pine cone Jubangmun, Yangjubang (Solbangwulsul), Sulmandeuneunbeop (3)
f[jvtl;fgung]u Goji berry Suwunjapbang, Yorok, Nongjeonghoeyo (Hwangjungju) (3)
g;o;iung]u Black sesame Sikryochanyo, Imwonsibyukji (2)
Sujapjuchungmibeop Tangerine peel Imwonsibyukji, Gunhakhoedeung (2)
Sujapjubeop ’
gj/z;jnlfgheomosuju Goji berry Donguibogam, Imwonsibyukji (2)
Ohyangsoju W?llnut Imwonsibyukji, Nongjeonghoeyo (2)
Jujube
Joongsanhwandongju Winding-leaf iris fruit Donguibogam, Imwonsibyukji (2)

* The number in parentheses after the title of the literature indicates the number of documents in which the corresponding fruit liquor

appears.
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Table 3. Classification of brewing methods for traditional fruit liquors (15C~ 19C)

FobAloh kiR

Brewing method category  Brewing method subcategory Feature Primary objective Time of use
Yangjub ), A8 i 3 No Deotsul impl. ick ti
angjubeop (FEITL); Danyangjubeop (HLERFEE) o Deotsu Simple and quick production Summer

Fermentation method

(secondary brewing)

& consumption

Iyangjubeop (ZFEE)

Method with a single
addition of Deotsul

Rapid bulk alcohol
production & quality
improvement

Spring, Autumn

Samyangjubeop (=FEHEE)

Method with a
double addition of
Deotsul

Primary yeast propagation,

secondary alcohol
fermentation

Winter

Sojubeop (BEED);
Distillation method

Method of distilling

fermented liquor,

high alcohol content

Production of precious
liquor, used by the
aristocracy or on special
occasions

Special occasions

Honyangjubeop (IRFENE)

Method of

incorporating Soju in

fermentation

Enhancing preservation to
maintain liquor flavor

When storage
period is required

Table 4. Classification of traditional fruit liquors based on the brewing methods (15C~19C)

Brewing method used

Fruit liquor

Feature

Fruit liquor brewed solely by
Danyangjubeop (FLEENZ)

Gugijaju, Sojaju, Doinju, Sangsimju,
Geoseungju, Mogwaju,
Hwahyangipjubang (Yujaju), Omijasul,
Saepodoyang, Jaju, Shinsungobonju,

Saamhapju, Sujapjuchungmibeop, Osuju,

Joongsanhwandongju

Method of brewing by directly infusing fruit in
Chungju (Korean clear rice wine), grinding and
infusing, or extracting juice such as boiling

Fruit liquor brewed solely by
Iyangjubeop (_.BEI)

Songryungju, Sangsilju

Method of adding fruit juice during the Deotsul
(secondary brewing) phase or incorporating
powdered or steamed fruit into the Mitsul (primary
brewing) phase

Fruit liquor brewed using both
Danyangjubeop and Iyangjubeop

Baekjaju, Hodoju, Ojungju, Buuiju

Method of adding fruit juice during the Mitsul
phase or incorporating powdered fruit into either the
Mitsul or Deotsul phase

Fruit liquor made using

Method of grinding the fruit into powder and

Samyangjubeop (=HEE) Okichun adding it during the secondary Deotsul phase
e v e D i
Yangjubeop (FRili%) and Sojubeop Podoju P ’ yangjubeop

(K&

during the Deotsul phase, and also produced using
the Sojubeop with distillation after filtering

Fruit liquor made using
Honyangjubeop (IEEEL)

Ohyangsoju, Sansajubang

Produced using steamed rice, then mixed with fruit
and Soju, and allowed to ferment

Fruit liquor made using other method Leeganggo

Produced by double boiling Soju with fruit juice
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