O A M &2 8 R] X| 30(3): 267-283, 2015
. Korean Soc. Food Cult, 30(3): 267-283, 2015

B =i AR I gEsstEel Sls

Copyright © The Korean Society of Food Culture

(<
J

1400~1700M T ZZ 2] Ajo]] £ 2]

ISSN 1225-7060(Print)
ISSN 2288-7148(Online)
http://dx.doi.org/10.7318/KJFC/2015.30.3.267

GA RS FRY 2yl Wt 2y

Literature Review of Spices Used in Cookbooks Published in 1400~1700s

Soyeong Kim', Jihye Yang', Seungmin Lee?, Youngmi Lee'*

'Department of Food and Nutrition, Myongji University, Yongin, Korea
2Division of Foodservice Industry, Baekseok Culture University

Abstract

This study aimed to characterize the use of spices in Korean cookbooks published from the 1400’s to 1700’s. We
conducted a content analysis of seven old cookbooks ( "Sangayorok, "Suunjapbangi, "Eumsikdimibang), "Yorok,,
FJubangmun., "Somunsaseol, and "Jeungbosallimgyeongje ). We collected a total of 238 food recipes, including spices
as ingredients. We analyzed the types of spices used and characteristics of the recipes according to 18 dish groups. As results,
atotal of 10 spices were used as ingredient: ginger, pepper, Chinese pepper, garlic, sesame, chili, mustard, cinnamon, fennel,
and clove. Among 238 food recipes analyzed, ginger was used most often (40.3%), followed by pepper (36.1%), Chinese
pepper (30.3%), garlic (17.2%), and so on. In particular, chili was used in 18 different kinds of food recipes, which were
FSomunsaseol; and "Jeungbosallimgyeongje published in 1700s. Spices were used in different dish groups mostly as
condiments. Among 18 dish groups, Chimchae was the most frequent dish group (44 recipes), followed by Jjim - Seon (31
recipes), Jang - Yangnyeom (20 recipes) and rice cake - cookie (20 recipes). Pepper or Chinese pepper were the most
frequently used spices in all food groups except Chimchae, Hoe, Jang - Yangnyeom and rice cake - cookie, in which garlic,
ginger, sesame and ginger were used most frequently, respectively.
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FARGFERE AREeR a3, 353, 3 vis, A4,
AZE A 5S4l A IR g Hoke 2rRE
A o] Eth(Korean Standard Unabridged Dictionary 2014).
FRAEE Fol2= ‘spice’stal sh=t], o]e ofEFolehs 5
o] 2HelofQl ‘species X freEfigh Holt}. ‘Spice’E ‘FAE
£3}7]+(International Organization for Standardization, ISO)’
o] 5= ‘natural plant or vegetable products or mixtures
of thereof, in whole or ground form, as are used for
imparting flavor, aroma and piquancy to and for seasoning
food’ 2, W= 8719 3] (American Spice Trade Association,
ASTAY X< ‘any dried plant product used primarily for
seasoning purposes’Z 2|3l AUTh T FEE S H (herb)o}t
€t Mdes diset, dubdoeg A&e] o A9
R, S A= avll, Aok, B, AR, e F

oA A= AL A Ee}ar StH(Chomcehalow 1996).
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<Table 1> Spices used in Korean cookbooks during 1400s~1700s

Sangayorok  Suunjapbang Eumsikdimibang  Yorok Jubangmun  Somunsaseol Jeungbosa.lllm- Total

. rtes)  Ged) @At @®) @i @Ry O o
Sgiezs @25 (n=16) (n=37) =22)  @=18)  (a-lp) EEAEAA) @238

(n=108)
n(%)
Ginger 12(48.0) 6(37.5) 16(43.2) 6(27.3) 4222) 5(41.7) 47(43.5) 96(40.3)
Pepper 4(16.0) 8(50.0) 26(70.3) 5(22.7) 12(66.7) 1(8.3) 30(27.8) 86(36.1)
Chinese pepper 5(20.0) 5(31.3) 21(56.8) 13(59.1) 2(11.1) 2(16.7) 24(22.2) 72(30.3)
Garlic 6(24.0) 2(12.5) 3(8.1) 1(4.5) 6(33.3) 6(50.0) 17(15.7) 41(17.2)
Sesame 4(16.0) 7(18.9) 1(4.5) 2(11.1) 23(21.3) 37(15.5)
Chili 3(25.0) 15(13.9) 18(7.6)
Mustard 1(4.0) 1(6.3) 3(8.1) 1(4.5) 1(5.6) 1(8.3) 8(7.4) 16(6.7)
Cinnamon 1(4.0) 2(12.5) 12.7) 1(4.5) 3(2.8) 8(3.4)
Fennel 1(6.3) 209.1) 3(1.3)
Clove 1(4.0) 1(6.3) 2(0.8)
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<Table 2> Dish groups of recipes including spices as ingredient in Korean cookbooks during 1400s~1700s

Jeungbosallim-

Sangayorok Suunjapbang Eumsikdimibang  Yorok Jubangmun Somunsaseol ey Total
; Gres) @) &) =) ) @)~ =
D e 025 (r16) (n=37) w22 (e18) (n=12) wi‘fﬁégﬂl) (=238)
(%)

Juk () 1(4.0) 1(0.9) 2(0.8)
Guksu (2% - Mandu (V%) 4(16.0) 7(18.9) 3(13.6) 3(25.0) 1(0.9) 18(7.6)
Guk (&) - Tang (&) 1(4.0) 3(18.8) 3(8.1) 1(4.5) 2(11.1) 2(16.7) 6(5.6) 18(7.6)
Chimchae (A5 7(28.0) 7(43.8) 12.7) 3(13.6) 4(22.2) 2(16.7) 20(18.5) 44(18.5)
Jeotgal (R12) - Sikhae (213l)) 1(4.0) 2(54) 1(4.5) 1(5.6) 8(74) 13(5.5)
Jjim () - Seon (1) 1(4.0) 8(21.6) 4(18.2) 211.1) 2(16.7) 14(13.0)  31(13.0)
Gui (7-°]) - Jeok (&) -
Jeon (A) - Nureumi (+2) 5(13.5) 2(11.1) 6(5.6) 13(5.5)
Jorim (ZQ) - Cho (&) 1(6.3) 2(1.9) 3(1.3)
Namul (V&) - Muchim (F-3) 2(5.4) 1(5.6) 1(8.3) 2(1.9) 6(2.5)
Bokkeum (32 2(5.4) 14.5) 1(0.9) 41.7)
Sundae (=) - Pyeonyuk
5y - Tokpmeon oty 4(10.8) 1(5.6) 1(0.9) 6(2.5)
Jaban (AP - Po () 1(4.0) 1(63) 3(13.6) 1(5.6) 3(2.8) 9(3.8)
Hoe (3]) 3(2.8) 3(1.3)
Rice cake and cookie ("837) 4(16.0) 3(18.8) 12.7) 3(13.6) 1(5.6) 8(7.4) 20(8.4)
Beverages (&) 1(4.5) 4(3.7) 5(2.1)
Alcoholic drink (F=7) 1(4.0) 1(6.3) 12.7) 2(9.1) 1(5.6) 5(4.6) 11(4.6)
Jang () - Yangnyeom (F4) 2(3.0) 1(5.6) 2(16.7) 17(15.7) 22(9.2)
Preservation method (417'H) 2(8.0) 12.7) 1(5.6) 6(5.6) 10(4.2)
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<Table 3> Spices used for Guksu and Mandu in Korean cookbooks during 1400s~1700s

Sangayorok

Eumsikdimibang

Yorok

Somunsaseol  Jeungbosallimgyeongje

. artes) @ AUE) @) @EAM) EuAR7A) o
Spices (n=4) (n=7) (n=3) (n=3) (n=1) (n=18)
n(%)

Ginger 2(50.0) 2(28.6) 1(33.3) 2(66.7) 1(100.0) 8(44.4)
Pepper 5(71.4) 1(33.3) 1(100.0) 7(38.9)
Sesame 2(50.0) 2(28.6) 1(33.3) 5(27.8)
Garlic 1(25.0) 1(14.3) 2(66.7) 4(22.2)
Chinese pepper 1(14.3) 1(33.3) 2(11.1)
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<Table 4> Spiced used for Guk and Tang in Korean cookbooks during 1400s~1700s

Sangayorok  Suunjapbang Eumsikdimibang Yorok Jubangmun  Somunsaseol Jeungbosa{lzm- Total

| Gles)  Gesl) @A @s) @am)  @paw) JSome o T

Spices (n=1) (n=3) (n=3) (n=1) (n=2) w2 G E(;Z‘g)“ﬂ) ©=18)

n(%)

Pepper 3(100.0) 3(100.0) 2(100.0) 1(50.0) 3(50.0) 12(66.7)
Ginger 1(100.0) 1(33.3) 1(33.3) 5(83.3) 8(44.4)
Chinese pepper 1(100.0) 3(100.0) 1(100.0) 2(33.3) 7(38.9)
Garlic 1(50.0) 1(5.6)
Sesame 1(33.3) 1(5.6)
Fennel 1(33.3) 1(5.6)
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<Table 5> Spices used for Chimchae in Korean cookbooks during 1400s~1700s

Sangayorok  Suunjapbang Eumsikdimibang Yorok Jubangmun  Somunsaseol Jeungeboo;ailm- Total
o Gres)  GeR)  @AuEw) @= GU8) @R TP o
S ®=7) @=7) (n=1) 03) (n=4) w2 O = )
n(%)
Garlic 4(57.1) 2(28.6) 1(100.0) 1(33.3) 4(100.0) 1(50.0) 12(60.0) 25(56.8)
Ginger 3(42.9) 2(28.6) 1(25.0) 10(50.0) 16(36.4)
Chinese pepper 1(14.3) 4(57.1) 1(100.0) 1(33.3) 3(15.0) 10(22.7)
Mustard 1(14.3) 1(14.3) 1(33.3) 5(25.0) 8(18.2)
Chili 1(50.0) 3(15.0) 409.1)
Pepper 1(14.3) 2(50.0) 3(6.8)
Fennel 1(33.3) 123)
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<Table 6> Spices used for Jeotgal and Sikhae in Korean cookbooks during 1400s~1700s

Sangayorok Eumsikdimibang Yorok Jubangmun Jeungbosallimgyeongje Total
. Uras)  @Hde) @) G#) GEA7AA) =13)
Spices (n=1) (n=2) (n=1) (n=1) (n=8)
n(%)
Chinese pepper 2(100.0) 1(100.0) 4(50.0) 7(53.8)
Pepper 1(100.0) 1(50.0) 1(100.0) 3(37.5) 6(46.2)
Ginger 1(50.0) 1(100.0) 2(15.4)
Chili 1(12.5) 1(7.7)
Garlic 1(100.0) 1(7.7)
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<Table 7> Spices used for Jjim and Seon in Korean cookbooks during 1400s~1700s

Sangayorok  Eumsikdimibang Yorok Jubangmun Somunsaseol  Jeungbosallimgyeongje Total
. ares)  &Ade E=) GHE) (EEAR) GHARZA) @=31)
Spices (n=1) (0=8) (n=4) (n=2) (n=2) (n=14)
n(%)
Pepper 5(62.5) 1(25.0) 2(100.0) 8(57.1) 16(51.6)
Chinese pepper  1(100.0) 4(50.0) 4(100.0) 1(50.0) 1(50.0) 4(28.6) 15(48.4)
Ginger 1(100.0) 4(50.0) 1(25.0) 1(50.0) 6(42.9) 13(41.9)
Sesame 1(12.5) 4(28.6) 5(16.1)
Chili 1(50.0) 3(21.4) 4(12.9)
Garlic 1(100.0) 1(50.0) 2(14.3) 4(12.9)
Mustard 1(12.5) 13.2)
Fennel 1(25.0) 13.2)
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<Table 8> Spices used for Gui - Jeok - Jeon - Nureumi in Korean cookbooks during 1400s~1700s
Eumsikdimibang Jubangmun Jeungbosallimgyeongje Total
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SIS (=5) (=2) (n=6)
n(%)
Pepper 4(80.0) 2(100.0) 3(50.0) 9(69.2)
Chinese pepper 4(80.0) 1(50.0) 1(16.7) 6(46.2)
Ginger 3(60.0) 2(33.3) 5(38.5)
Garlic 1(20.0) 2(33.3) 3(23.1)
Sesame 1(20.0) 1(7.7)
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<Table 9> Spices used for Korean rice cake and cookie in Korean cookbooks during 1400s~1700s

Sangayorok Suunjapbng  Eumsikdimibang Yorok Jubangmun  Jeungbosallimgyeongje Total
. GPres) ) EHE) E=) GH) EHAFEAA) =
Spices (n=4) (0=3) (n=1) (n=3) (n=1) (n=8) (n=20)
n(%)
Ginger 2(50.0) 2(66.7) 2(66.7) 1(100.0) 3(37.5) 10(50.0)
Sesame 1(25.0) 1(100.0) 6(75.0) 8(40.0)
Pepper 1(25.0) 2(66.7) 1(33.3) 2(25.0) 6(30.0)
Cinnamon 1(33.3) 1(12.5) 2(10.0)
Garlic 1(100.0) 1(5.0)
Clove 1(33.3) 1(5.0)
Chinese pepper 1(33.3) 1(5.0)




o o

[

Al el Blud tget PAETE AR EHASS
ok Mab7ke = e U B8 5 Ao,
, AT oFpet A Folelof Hol FolglE Tt
122 SHOZ #Ful Aegt 3 FAtT Adle] g+
AFCEIE Yy ol 5, A9, F3Fo] ARE-EA=H, 1400
o fdalA IS A3 ZEHo|ATt. AS(GEIE)
s, 3 T3 s S48 dTh "T85 dAMe
7 Wgo] 71250} e, AFE ol e 3
, AN, Ay, & YW gold "ok S, A
-y €3 $5, &, 55 2o BAtkL skt
FFURE ) o] ARSIl = ATl 35, e Y S8
ste ol shth. a1y olqrRe] AldlA AR (HEIE) =
WA TR, 5, 35, 9, S, S5 B0 SR
2 53t 8T} oln] AMgEo] 5 & AUK(Cha
2003).

+
A
32

ol &l

= o

o i (LI [ P T LS

P&, o] A e ol uiF, AWz, 55
Wol YL, B3 A9E Yol o} et TSR
Al o] SHEILEEFL) S oL GEEFE) s A
ol ALHNEH ‘FHIMEFE)yE FHI =FE &9
TRt AAES H7RHAL sk, <o

vl =3 AAE, 275 F-olo] SvL ek 2
o =3 dEE v WHEM FAETE SHEA
we] B4S wle WHENRE L) e s Ue
Folol BA] FZAE i 2 9ol AlFet AMRTMRE F

nzx2|Moll =2 Szl 28 nE 279

oFFH Eulo] 717} YRt sigith. Al
@B AN T &0 2, AT, ARIS 37| ol &
B 3~59 Ay Alnte] vl oItk it Ee
e AHS v W EREDRD) e AR, SeE
< Foll &5 "HEAE 94 Aes W Hx 2- F
g How go] A etk sl

o
=
rr
oni
ok

=

59| £F+= <Table 11>9} 7+
th RIS E ARS8 FEF e T 2R,
7(50.0%), AB7(36.4%), LF(31.8%)=2F Ho] 2t}
1400 t12] Z2A TA7teE ) 3 16008t Z2]A
) e & 9 ddiol 257 ARREA ZUA]
o 17009 tHe] Z2A0 TAEAM ) 3 TSHEARAA)
oM=L HI|GEEMEL), (a5 we] T
Gty , AN 7| GERI By, “AedAg
WET|(HARI LY, A TRETIOK L), o 2ol
7| LYl FT AREEIATE FgS TAREAME ) 9]
THIFY TtEs HEETHEEEL)Y Y TSHEARIAA
o] I ") CEEIEE: ), (2 we] WE (G
gyl st TSR AA, 9 ‘w2 g
7| CEERE L e 2 Uil ARE 2% dha )=
o] Aot weEbx] SHAREZA 7 Wb 184]7] FHHEE
IF7F AZEE giilsk] AlIREIgaL & 4 ok 57
7] Hdoll= A=, 5 55 AHEste] mfe S w0l

HATH= 7150] JtK(Cho 2011).

<Table 10> Spices used for alcoholic drink in Korean cookbooks during 1400s~1700s

Sangayorok Suunjapbang  Eumsikdimibang Yorok Jubangmun  Jeungbosallimgyeongje Total
: arres) @) EHPT) =) Ge) FEAEEA) (n=11)
Spices (n=1) (=1 (n=1) (n=2) (n=1) (n=5)
n(%)
Cinnamon 1(100.0) 1(100.0) 1(100.0) 1(50.0) 2(40.0) 6(54.5)
Pepper 1(100.0) 1(100.0) 2(100.0) 1(100.0) 5(45.5)
Ginger 1(100.0) 2(40.0) 3(27.3)
Chinese pepper 1(20.0) 109.1)
Clove 1(100.0) 109.1)
<Table 11> Spices used for Jang and Yangnyeom in Korean cookbooks during 1400s~1700s
Sangayorok Jubangmun Somunsaseol . .
Sices e G GFA) Je””gb"ffl’i’i’;’fy cone (Iig)
(n=2) (n=1) (n=2)
n(%)
Sesame 1(50.0) 1(100.0) 9(52.9) 11(50.0)
Ginger 1(50.0) 2(100.0) 5(29.4) 8(36.4)
Chili 1(50.0) 6(35.3) 7(31.8)
Chinese pepper 1(50.0) 4(23.5) 5(22.7)
Pepper 1(50.0) 3(17.6) 4(18.2)
Mustard 2(11.8) 209.1)
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<Table 12> Spices used for Preservation method in Korean cookbooks during 1400s~1700s

Sangayorok

Eumsikdimibang

Jubangmun Jeungbosallimgyeongje

| (192) e ) EuaR7aA) s
Spices (n=2) (®=1) (n=1) (n=6)
n(%)
Ginger 1(50.0) 1(100.0) 1(100.0) 1(16.7) 4(40.0)
Sesame 3(50.0) 3(33.3)
Chinese pepper 1(50.0) 1(16.7) 2(20.0)
Garlic 1(16.7) 1(10.0)
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