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Research of Kinds of Rice Porridges and Recipes of It

Hae-Jeung Lee and Jurng-I1 Jurn®

Dept. of Food and Nutrition, Gachon Gil College
"Dept of Food and Nutrition, Yu Han College

Abstract
Porridge is one of the oldest recipes from Chinese emperor period. Porridge is made out of many kinds
of grains and we concentrate on here ones that are made out of mostly rice. We find out now a day,
porridge is fading out because it takes longer time to make one and usually people tends to think porridge
is only for the patients, We try to figure out more variety of porridge by researching fifteen books, which
are dated from sixteen century to 20 century. More specifically we focus on, in our research, recipes,
materials that make porridge, materials that put fire on, pots that cook in, tools that handle with, purposes

that make it, and effects that bring out after eat it,

Key words: rice porridge, recipe, maferial,

M B

l-.l

2 A ANERH AZE 7)1 ol &8 T
u-iq?dt} TR GE o F e HoE2r 2%
AL, L 71FE X B, B, Hrld, diA4 B
TR AN E F9) J)e2 AAT €
e e 1A AR e gtk

IYPA 7 AAESE 16 CRHE 20 C7HR 9 2699
FHAE FHLE 400 9 149 HA9NE FHT
23 ‘3’?—"1 Z1TEHE T 2de] thekdd :.’%

L

|

i

FGake] A4E IAY F= 28 FENYE 274

= k.

A LS °]*§—?’ 259 /‘]7—']74‘“& | BE &9
RS HEo|Q X 29 7|EE 2 B A &
2] AR &7RE vhel 7he) “:‘“0] w2 (T
TRENERL) 81 SRS (EEEN) s 53R

(BEAZRRD) S ofoF Sh= Zo] AA 2 0|5 57

* Corresponding author : Hae-Jeung Lee

i
F
& o¢le
8K
o
re
9
L
N

ol
b
)
s
ol
e
=2
Jo

12
)

kl
E{_r‘

psh

|o
Y

FHFHOE ALE 7 YU
S S
zeg @4sE FAIN = B2
At g Ze) o7t ? "ol JkA
23, Aj7ko] glEH 1R A
7} Aot of Fagel Eo] 1
F AR e AgedA 28 srEfane derr
FPh Zalgo] = AAREHNORT WG &
VL EAE ¢EE T8 AX EHoEE AR,
2 (oven) Fol YBZ o] Tz AejelAE

e XHEo]
@ AFGAEY A
WAl BT @6 T
D4R B g %

3+
=

- 281 -



282 ol FA -

A7) ALHAE BPENE FE5 Bt At
2o Y7o E R ANEL B ZPL AR, B
B, 2Rl 52 FA0E YA 23 22E
ey} A st B

o &

1. MA|sHEQl &/
i3 B2 Ao) & = ofH AEE F2
Aol F, YA 5 WY XNBE o T o, o]f4
EOE %Hc’]t @ o, 2o el E g Bk
o= 22 & = oy HAAE AFA Fole Ao
e £ 22 2 Aol A9 9= ATIAE
7} 27t 7R D 2 & AT Tl wbA o
m dhdo] QlEXE FolA & 37E 9] ZIY % 4
L% X WYY IE, ¥y 52 ¢XA 27T
Z29 i LH@E PG 7EeE F AL
7;13 16 Co) 283G AAY ) 2719 -aﬂ;o] Az
3, JAM] 01 FolME BE = Hol AfEA
,H%lﬂ o] AN, EREZHA AANHIALL, A
FQE|Fo] Aelel] AP ozA ARHA 19 C
AN FRAALAA F, 27, 98 5ol 2% 41
o] I Afo] zamio] Bol Agdy =3 AeE
d ALE 2EHT o) o)9oE ZNEH2Y, £A
SAHAE 3 FF JHEl?dE% kg 9] HgAl7)
AR AL ¥tk 2o o2 E F58d, 7t
A 2z Wi FeE o AFERe Y S48 29
A ] 2L A7HA EHoh

)

2. Z=2| nfstxel g

D ARRE "z :
Table 29] BE 2 &o| FA B, M) oF
S22 A2 I ¥, T 2H28HY 85
*ﬂ‘—:— ZAE (Beef boiled in soysauce)£ BATh E
A8 BE Fo B2 ARE7E 8 AH o= E W
b A @A B AR Tl 2 w9 e &S
oo pA| & & WE YoR TN Ag 5t ok
ollgl HomaM 3A4sE I3 I AAdA
ERR] @A 817] Ao sy e wE e 7
Zo) woL} AJOE = AR ‘;1! 3} gto] ZE
ok F@¥sk

A3 FFHEFIEFHIA

2) AR2E Z2Eo) HigH|Ent 87 9 g

Table 3914 &} 72 2 LA F(HEEZH), %‘”?ﬂl
(ekEEss), AT S (R ) A e 25
£9d 43i7ke] FE5A s FES
kY TEEA] @3 o] g EE?{ o &
oL AHko] FolA AHOoHA #
_1_5.51 OZ]EJ-_LL}- 2.7" gc’_]__. 5—171]—1] = 0§_ 1_]_E}_
I EEE ARRge Qe €42 o]k

kv SoE WEAv|S(QENER), (i
3) WrEAE (BRWEER) A 2"
(akettle of pagodites), F-4]< (cast iron kettle), E’f"@
o2 dof T Bt o) AE 9] o] gled F
g ZolAd HY7RE e Ade £y 92 ‘3}17‘11
ol Wosng e gEs B E WA Mol &
AL ARA FEa gt

Doz 2W 22 1534 E5 A 48
2, B 2EA7] o FUE o9A 4-~-0HE ¢
AL FAeZ 7 v A= 108 B Aol
7HA) A A3 JE AT FA Ao TR
Aozt ol FHo= & 5A4F B 57 o] 257
Al #elZ 5121133{- B9 ’E’%J 73—?—-5 2.5 ~3u) 2
o e o] AR ES
‘13“1"5 AN BlprER
Sole el isich

FE T T
L"?"?‘EEE

H_.rlr%i
]
o}

L A A - TR o [
L ANA
P e
mo -?N
1]
% _iﬁi
rir dio
>i
re

«
B
L]
IE
i
fd

ol

7 viEo] ¥ 437} &9
2 171% ol zHtE o
= P Aol
o]j;/_ 2210 uﬂ 2—15 Ld—r Jloq
HM PN o %o1a1~ A 0¥ =
210]1} BB A =

5}]/\] ]1— e =

= T

e

=
st fop

bk
S
&
o
2
R

2
P

R <
fot
oxl
X

_ll-}]l o Il
_LHJ<
r){

H,

S TR T (o« N~ Y s R
o b 2L
r :J% é
o
T =
BET o
X i
olp ﬁ inq}
c S
ol
fq ' i ‘“5
Lo i
Q %‘
1.m oE. =
N
H‘l
by ﬁHﬂ

B
Y

o
o

g
HT
!
o
o
T
i..
n@,
i >
Fﬁ
2
f
N

2 nolx =
o] o, = N R3) 20| MAEE 13T HE

o] Hojok Foloh, §8fol (WARR) T
S 95 3o o0 wEH ol WsT 280 2L
A€ 97 934 F Bo)T SFoIT thAl B Fol
£9 Fo] 90k HHoY) o] FAINE F 15FFe
U 92 ¢ Sl SR H-6TRE 22
: w5 s



Val. 13, No. 3(2000)

Table 1. Preparation and chromological cooking books

A2 T

)

i

79 289 29

k-

gl

i3

i

k-1

283

An era

18C

Uncleared
a period

19C

The name of books

The preparations of porridge

Jun jeong
sanlim
kyeongie

Gosa
sypifip

Strrn-
saseol

Si eud
bang

Im won
sip yuki

Sieui
Jeonseo

Bu in
pil i

Jeonofiryu

Q

Jukuem je bub

Juk ssu neun bub

Juk

Gaeng mi juk bang 1

Gaeng mi juk bang 2

Gaeng mi Juk bang 3

Baek juk gaeng mi juk bang

Pa juk

Whin juk 1

‘Whin juk 2

Whin juk3

Whin juk 4

Whin juk 5

Whin juk 6

Ssal juk

Seo kuk mi

Yang won juk

Won mi

So jyu won mi

So jyu won mi

Ssal am juk 1

Ssal am juk 2

Ssal am juk 3

Seal am juk 4

Ssal am juk 5

Ddeck am juk

Sikhye am juk 1

Sikhye am juk 2

Sikhye am juk 3

Ssal mi veum 1

Ssal mi ueumn 2

Ssal mi ueum 3

Ssal mi ueurn 4

Sgal mi ueum 5

Maep ssal mi ueumn 6
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Table 1. Continued

An era 20C
The name of books | Ewon Mussang| Gan Chosun | Chosun ) Gajeong
Chosun | . | . .. |Gungung .
chosun 4 hak sin sik |pyeuncho-{ vyori | vori je ori yorl
ori ha )
The preparations of porridge cook v cook | sun cook | bub bub ¥ encyclopedia
Jeonojiryu
Jukuem je bub
Juk ssu neun bub o)
Juk o}

Gaeng mi juk bang 1

Gaeng mi juk bang 2

Gaeng mi juk bang 3

Baek juk gaeng mi juk bang @
Pa juk o
Whin juk 1
Whin juk 2 o
Whin juk 3 o}
Whin juk 4 o)
Whin juk 5 o
Whin juk 6 o
Ssal juk o
Seo kuk mi

Yang won juk

Won mi ©

So jyu won mi

So jyu won mi
Ssal am juk 1 o
Ssal am juk 2 o)
Ssal am juk 3 o
Ssal am juk 4 o
Ssal am juk 5
Ddeck am juk o o)
Sikhye am juk 1 o]
Sikhye am juk 2 o)
Sikhye am juk 3 o

Seal mi veun 1 o}

Ssal mi ueurn 2 o}

Ssal mi ueum 3 Q

Ssal mi weum 4 o)

Ssal mi ueurn 5 G

Maep ssal mi ueumn 6 o}
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Table 2. Preparations and materials of porridees

The kinds of Sesarme S Glufinous Beef boiled
uting

material| Rice ) Salt 7 Sugar . Ice | Soju | Honey in soy

oil sauce tice

sauce

Jeonojiryu

Jukuem je bub

Juk ssu neun bub
Juk

Gaeng mi juk bang 1

Gaeng mi juk bang 2

Gaeng mi juk bang 3

Ewon cho sun yori

Baek juk gaeng mi juk bang
Pa juk

Whin juk 1
Whin juk 2
Whin juk 3
Whin juk 4
Whin juk 5
Whin juk 6
Ban pil & pum
Seal uk

Seo kuk mi
Yang won juk

Won mi

So jyu won mi

So jyu won mi
Ssal am juk 1
Ssal am juk 2
Seal am juk 3
Ssal am juk 4
Ssal am quk 5
Ddeok am juk
Sikhye am juk 1
Sikhye am juk 2
Sikhye am juk 3

Seal mi ueurn 1

Ssal mi ueum 2

Ssal mi veum 3

Ssal mi ueumn 4

Ssal mi ueum 5

ololololololo|lolololjolo|o]jololo|o]olo]o|ojoclololo|o|o|olo|Oo|Clo|Oo|O|O|C|O|0

Maep ssal mi veumn ©
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Table 3. Recipes of rice porridge and cooking apparatus

The kinds of matenal The kinds of apparatus The kands of heat source
Pots
e Bt | A ) Pollay wit;r Z Cast Cha
. pek
preparations | Sesame | Rice | boled | kete | withz |Clay| Duk ° Bean| Tt |Ris| o
Rice | Water | Satt ) . | dark | won |Pan coal
of pormidge ol | powder |insoy| of |dak brown| ware |baeggi chaf{ | narau|straw |
brown | kettle fire
sawuce | pagodites|  glaze
gloze
Juk ssu
o) 0
neunbub
Gagng mi
. o) o}
Juk bang
Baek juk
paeng mi o] o) olo|o
juk bang
Ewon cho 12 |53 | on
sun yort
Whin jk | 82F | 28& o
Whin juk 1% (258 | 9 | 22E o)
Bon o
; an pil o o
jepum
Whin juk 2% kb | 7R 0 0
Sikhye am
. Q e}
uk
Sl gl 5a o7 o
ueum
S ;
m s oy oo o
ueu
Ssal am fuk 6 14 0
Whin juk  |100 cc|o00 cc| 5 g o)
Whin juk 62 |27 |2E12F |1 g§AFE
Whin juk 58 114 | 4 |1EAE
Ssal mi
sal mi AR
ueum
Maep ssal
2P 5 |1/ #
mi veum
(1) 2OlM B8 Woj Zol= wi g AAHA &k AE PEE dLUSA (b
o] -2 iﬂ]""&‘ﬂ 37 3 % 3FHANA A EAE, Vimwonsipyukii) @) AL AR, F3414 e
Table 49148k o] F71Fo2 Fof T3 MA = ge] &2y JAALA AN 2AHAT
£ 23 #9 2347 T8 1 A& "‘104 &2 A7) Be EOHZA g-amylases AEAA
A & o] Fol £ R BolBEA EYe] AR WAl Z ole o) 7t 9A FEAE EAS T 5o
LAF FEE LYY, E YL Ho ?{B”%‘ﬂ $37F FRE I BLo] 7)o B8 Bel Z Fol
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Table 4 The review of cookery scientic of recipes
The treatment Thermal
methods of The original prepared the particle degera i processed
raw materizl form of cereals Ation preparation
or porridge specific expression
of preparation
The
. Tioimlwy vy X | X XTI} Xo) Xm Xy

preparations

of porridge

Jeonojiryu o)

Jukk uem jebub o} o)

Juk ssu neun bub 0 o}

Juk o]
the dietary of a patient,

Gaeng mi juk bang 1 o) protection of gastric disor-
der

(Gaeng mi juk bang 2 o

(Gaeng mi juk bang 3 | ©

Baek juk gaeng mi o

juk bang
it gets very fully gelation-
iztion so it is good for

Pa juk o] empty stomach good for
aged person powder and
sift it it is good for patient

Whin juk 1 o

Whin juk 2 e}

Whin juk 3 o}

Whin juk 4 O

Whin juk 5 O gastrc disease

Whin juk 6 o extract IS_ good  delicious
and benefit for the guts

Ssal uk o} o

Seo kuk mi

Yang won juk o good for Chﬂ‘ciren, aged
person and patient

Won mi o)

So jyu won mi O

Soj yu won mi 0

Ssal am juk 1 11 o}
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Table 4. Continued

The treatment ‘ Thermal
methods of | The original | prepared the particle degrad. processéd
raw material form of cereals ation, preparation
or porridge specific expression
of preparation
The
. I1IT MmNV |V V|V | X| XT| xu xm xv
preparations

of porridge

Ssal am juk 2

Ssal am juk 3

Ssal am juk 4

Ssal am juk b

Ddeok am juk

Sik hye am juk 1

Sik hye am juk 2

Sik hye am juk 3

Ssal mi weurn 1

Ssal mi ueumn 2

Ssal mi ueum 3

Ssal mi ueun 4

Ssal mi ueum 5

| |C |00

Maep ssal mi uewn 6

I: Parch the rice and extract juice of it, I: Boiled the particles of grain, I: Half beiled and crush fo boil
. Crush rice and sift it to boil ,V: Make starch and pour the upper water to boil it with rice
: Make rice flour of 30% of the grains and gelatinization of the remains

: Sift the boiled rice porridge and sift it to apply heat again

: Crugh to boil and pour some soju into it, X : Boil the porridge in the sugar water ,XI : Bl the parridge

v
Vi
A
VE: Make rice flour and soak it into water to boil all the settlings at the bottom
X
XI

* Powder of roast grain, Xl
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