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Study on the Consumption Status of Beans and the Soybean Food Culture
in the Mid-Joseon Period According to Shamirok
Mi-Hye Kim*

Department of Food and Nutrition, The Research Institute for Basic Sciences, Hoseo University

Abstract

This study researched the food culture and bean economy of the Joseon dynasty during the 16th century and according to the
primary lifestyle reference "Shaemirok (34 F&#%)s . The research analyzed the textual contents of the [Shaemirok (¥4 E#%)s .
It is clear that the people of the Joseon dynasty produced more beans than grain, at a ratio of 41 to 50, respectively. The soy bean
sauce consumption was split into family consumption and non-family consumption. It was evident that there was more family
consumption compared to that of non-family consumption at a ratio of 7 to 3, respectively. People of the Joseon dynasty annually

recorded their way of making soy sauce from 1595 to 1600. The Joseon writers edited the record six times for making meju and

four times for making soy sauce. The recorded ratio displays the ingredients of soy sauce, which were: 6 Du of Mal Jang and 2

Du of salt. Mal Jang and salt had a three to one ratio, respectively. The most mentioned food was Tofu during the mid-Joseon period
with fifty six mentions. The Joseon people regarded making 7ofis in a Buddhist temple as a family-bonding experience. Porridge
was the second most prominent food next to Tofi, among the bean-related food. Porridge appears thirty five times. There were 3
types of porridge named: bean porridge, bean powder porridge and mung bean porridge.

Key Words: Shamirok, soybean foods, food culture, food history, the 16 century
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<Figure 1> A treasure 1096 number Original ’Shaemirok.

<Table 1> Configuration of Original TShaemirok

Num Title Period (CAhI:;l:rl:)

: TEE4T 0 4% Shin Myo, 11/1591-Im Jin, 07/1592" 1
TFIRH%% Im Jin, 07-12/1592

2 CH$% Gye Sa, 01-12/1593 113
F-H4%k Gap Oh, 01-12/1594 121
JAKHEk Ul Me, 01-12/1595

4 WHIH%%k Byeong Shin, 01-12/1596 194
TEEHEk Jung You, 01/1597

5 TPHS% Jung You, 02-08/1597 63

6 THEHS% Jung You, 09-12/1597 %

KECHS  Mu Shul, 01-12/1598
O %A%k Gi Hye, 01-12/1599

7 FT-O8k Gyeong Ja, 01-12/1600 117
JHg%  Shin Chuk, 01-02/27/1601

DThe author used the lunar calendar dates
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<Table 2> Oh-Hwee-Moon Ga’s Grain and Beans Production Tally(1597-1600)

Year Millets Barley Red bean Mung bean Sum
4Seok(f7) 4Seok(f7) 8Seok(f1) 5Seok(f1) N 23Seok(f1)
1397 10Du(}) 2Du(k) 13Du(}) 4Du(t) SDuCh) 4Du(h)
228Seok(f7) 5Seok(11) 23Seok(f7) 10Seok(f7) IDuCH) 66Seok(11)
1598 41Duk) 13Du(k) 15Du(:k) 26Du(}) sSeucUit 12Du(:k)
9Seug(7t) 5Seug(I) 5Seug(t) 1Seug(Ft) eugt) 5Seug(71)
% 32Seok({? ) 8Seok(FT) 32Seok(:ﬁ ) 19Seok(F) 1 Seok(FT) 92Seok(:ﬁ )
15 16Du(k) 6DuCH) 20Du(:}) 13DuCh) 6DuCH) 61DuCk)
5Seugt) 6Seug(t) 11Seug(Ft)
1600 7Seok(f) ) 8Seok(1) 12Seok(F7) 7DuCH) 302%”2?@
18Du(t) 11DuC) 11DuCk) 5Seug(t) sSeugtIt)
89Seok(f1) 127Seok(f1) 216Seok(f1)
Sum 2Dul) 5Du(l) 6DuCt)
9Seug(Ft) 2Seug(Ft) 1Seug(t)

Rate (%) 41 59
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<Table 3> Oh-Hwee-Moon Ga’s Record of the Received Beans (1593-1600)
Yo Soybean Black bean Greenbean Redbean Mungbean Matae
ear _ _ - Sum
(K%) EX) HX) (") (k) (GEZN)

11Seok(f1) . R 14Seok(£7)

1593 14Du(:F) - - ng”(;rr) ; ;D“(;P - 1DuCH)

1Seug(t) eug0t) eug0t) 8Seug(t)

6Seok(f1) 6Seok(f7)

1594 10DuCh) 10Seug(t) - 5Seug(Ft) 6Seug(¥t) - 12Du})

3Seug(t) 4Seug(Ft)

. 26Seok(f1)

5Dul) .

258eok(f1) _ ) . 8Du(l)

1595 SOl 7Seugt) 6§2ug(i+\) 9DuCk) 3Sengtdh)

o) Thop(£)

156 ﬁ‘gﬁgﬁi ) ) 424Du(;t) lDu(i) 13Du(i) %ﬁg;

6Seug(t) Seug(T) 8Seug(I) 6Seug(tt) 4Seug(IF)

6Seok(f1) 5Seok(f1) 5DuH) 1Seok(f1) 15Seok(f1)

1597 13DuCH) 5Du(t) 8Seug(t) 12Du(t) 2Seug(Ft) 15Du(h) 7Duh)

5Seug(Ft) 3Seugt) Shop() 2Seug(@t) Shop(£r)

13Seok(f1) 1Seok(f1) R 18Seok(f1)

1598 13Du(h) - - 56DuCk) A ;D ”(;) - 13Du(h)

3Seug(71) 7Seug(7t) eug(t) 4Seugt)

3Seok(f1) N 5Seok(£7)

1599 14DuCH) - - SISSD ”(’;;) 2Seugt) sDu(h) 8Du(t)

6Seug(71) eug0t) 3Seug(t)

1600 26Du(k) - - 2Du() 1DuCH) - 35%’%;

74Seok(f1) 6Duck 17“2%”‘@3 14Du(F) 3Seok(f7) 97?%’]‘(?

Sum 8DuCk) ; Seu;%; 8Seug(71) A Seug(ﬁ) 5Seug() 12Du(k) . Seugﬁ;

4Seug(7‘[“) 7 hOp(/ﬁ\) 5/’1017({5\) 8S€ug(ﬂ_) 12ho p(/a\)
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F(EE) 7HEe] BolieS o ZF Atk 27 2FES TS
7Rgete] Fube, L T 5 T 7R AEE veat

5551t Lee 1997)L S}, r'Jeungbosanliml\tyungjie ¢
%ﬁuwﬁ i#F); (Yoon SJ ed. 2007)0l= % &7, Ak, Al

§]—;<}1:H EHEH 3, J__":,z]— 7@1;]]1]—1:1—1 %?_]X]—lﬂ’ U]—zz]— 21;0-
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<Table 4> Oh-Hwee-Moon Ga’s Annual Bean Spending (1593-1600)

Consumed (family)

Transferred (others)

Year Soybean  Greenbean Redbean = Mungbean Beans  Black bean Greenbean  Redbean  Mungbean Sum
(K&) (GES) () (FkS) FX) @EX) (GES) (R5) (k5)
1Seok(f7)
11Seug 28Seug  1Seok(Fi ) .
1593 ‘ - ) . - - - 5Seugt)  11DuCl)
b H)  10DuChH) 8Seug(it)
5Seug i ) 4DuCh) ) ) ) ; 4Du(t)
1594 oh 2Seug(7F) 0.5Seug(Ft) 7.5Seug(t)
. 2Du(F) 1Duh) R ) ) ) ) 24DuH)
1595 16DuCh) 2Seugt) 05Seugty  PHCH) 2.5Seug(t)
4Du(l) SDu(*t)
1596 5Seug(Ft) - 3Seug¥t)  6Seug(t) - - - - 4Seug(t)
Shop(&) Shop(&)
. . 6Seok(f1)
. . . 43Duh) 5Du(:l) .
1597 ; ; ; ; : - - ;
14Dut) 2Du(h) 36Du(}) TSeugOty  5Seugth) 21S16Duggg
4Seok(f1) . 20Duk) 9Seok(f1)
1598 51DuCk) - - - uch SID ”(;R - 5Seug(t) ‘fzuggi; TDuC)
3Seugty  H5eel Shop(&) P 3Seug(t)
5Seok(f1) N 1Seok(£7) 3Seok(f7) R 11Seok(f1)
1599 8Duih) 5 ;’D”(;g 12DuCt)  7Seug@t)  2DuCh) - - 41S7€Du zg; - 14Dut)
6Seug(It) eug( 7Seug(t) 2Seug(t) 8Seug(t)
4Seok(f7) R . 8Seok(1)
1600 10Dut) - 72 ; Du(;’[i) 7Seug(7t) SIS%Du(;R 2DuCl) 6DuCCl)  17DuCh) 3DuCl)  14Duh)
7Seugdt) eug(™) eug( 6Seug(t)
16Seok(f1) 5Seok(1) R 41Seok(f1)
Sum 1DuEl)  3DuCl) %’ﬁ@ 3Duk) 13@3@; DR pepy 2DuCh) 4385 gg;; 4Du(ji_)
4Seugt)  2Seug(t) 4.5Seug(t) 4Seug(t) 16Seugt) N 1Seugt)
Shop(2) 9Seug(7t) 0.5Seug(t) Shop(Er) Shop(&) Shop(2y)
20Seok(f1)
Fic 2Dul) 21Seok(F) )
" 9.5Seug(7h) 5.5Seug(t)

Shop(£r)
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<Table 5> Oh-Hwee-Moon Ga’s Record of Received Soy Sauce (1593-1600)

=

Mal Jang Gam Jang Jan Jang Jeup Jang Mac J S
Year CKE) () () ) o e o

. 2Seok(f1)

. 21Duch) :
1593 5Du(t) 31§eDu§;; 6Seug(t) 1Sabal(’b$k) - 91 S%eDugE’ﬂJr:;
1Sabal(7b8K) 2Sabal(bsk)
11Du(h) 2Duh) 2Seok(f1)
1594 17Duil) 8Seug(Ft) 1.5Seug(Ft) - - 9.5Seug(@t)
4Sabal(7V8K) 3Sabal(IL#K) TSabal(IV8K)
1DuCk) 5Du(*F) 13Du(*t)
1595 TDuh) 1Seug(t) 8Seug(t) - - 9Seug(It)
1Sabal7V8K) 1Sabal(IV8K) 2Sabal(IP8K)
1Seok(f7)
. 3DuCt) 3DuCt) ) R 3DuCl)
139 7DuCh) TSeug(t) 1 Sabal(753k) SDuCt) TSeug(t)
1Sabal(75#k)
. . 1Seok(f1)

. 6Duih) 4Duih) .
1597 6DuCt) 2Seug(h) 1Seugh) - - Duc)
5Seug(Ft) 8Seug(Ft)
5Sabal(78k) 3Sabal(758k) 8Sabal(b3k)
3Seok(f1)
- 3Seok(11) 10Du(h)
1598 SDuCk) ZH"Q’;ﬁjZamlgjﬁ; SDuEH) - - 4Seug(IF)
7 4Seug(ft) 2Haengdam(THE)
5Sabal(78k)
. 2Seok(i ) 4Seok(i )
. 11Duit) 13Dut) } ) 2Du(3t)
1599 8Du(*t) 2Sabal(55k) 3Seug(it) 3Seug(7F)
ASabal(IHk) 6Sabal(/#R L
) . ) ) ) 2Duh)
3Seok(F) 3%55&; ﬁ%egk(ﬁ) 16?005@;
Sum 10Du(3t) 1Seug(71) 45 Seugiﬁi 1Sabal(7L#k) 5DuGH) O.SSeugjﬁ)
5Seug(f) 2Haengdam(j‘? 1) 5 Séz hal(ook) 2Haengdam(?ﬂ%)
17Sabal(758k) 31Sabal(7b8k)
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o7 ¥AE 72 el 114 175 5.5% 238F 3040
2 gl Mt B 4 FEHe ARYS ¢ 7 A
ISangayorok (111%¢%4%)s (Rural Development Administration
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ES
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57| £8 43 3y B SN 23t 1Y 07

Ak ATy Shaemirok (BiR#k)0 7152 Q3]%7
A TE AgelM B 9] she] Zedoln 7] ekddl
A o] FAER] W] B ¢ FEEHAL USS ¢

ATt

-

=

2) 287} 47 2] 4

[Shaemirok (B1R8%)1 o 715¥ L3]&7Fe] &/ 4&H|
&2 <Table 6> T} AR 4H|E 7154H|9F BRIY
FEOF Lpro] BH 7:39] HIEE JIEAH7 Y B
< & F Utk 7S aHle FE Pelu @] ARl
o] wolom glel ofwi 7hA wkAl 7hg EAF S0

Fopgt

Y

mﬂ

1 AI7%, 270,

7ol vlgo] =it HollA ez g dol 7)1
o2 ARSI o, FFY Aol e 73] R o]
I A S & 5 Atk A A Hejew
99t 5ol e WASNA 2FF A o] F
. 7125 0] AtH(Yoon 2000). =4 Az AHAE uf of
A 3lojoA] Yol FHOoE It 74 RS Ao, WAo] &
H7H AGE)e nle] SHlslopiohar shy AlE-S AL

o

<Table 6> Oh Hwee Moon Ga’s Record of Soy Sauce Spending (1593-1600)

Consumed (family)

Transferred (others)

Year Month M) J ang Gam Jang Jan Jang Mal Jang Gam Jang Jan Jang Jeup Jang Sum
R (H#) () R (H#) ) ()
- - - 1Du*t) - - - 1DuF)
1594 9 - - - - 5Seug(7t) - - 5Seug@t)
1 - - - - - 1Sabal(/55K) - 1Sabalb$k)
1595 10 - - - - - - 1SabalP8K) 1Sabal(7b8K)
1596 4 - - - - - 1Sabal(I5#K) - 1Sabal(I5$K)
- - - - 2Sabal(IV85) - - 2Seugtih)
N ) ) e
1597 9 - - - - 6Sabal(i>$k)  2Seug('h) 9Sabal(155k)
10 - - - - 1Sabal(H48) - -
2 - 5Seugt) 1Seugt) - - - : 6DuH)
1598 3 6Du(t) - - - - 1SabalIP8K) - 6Seug(t)
11 _ _ - _ _ lSabal('L@?li) - ZSabal(i‘f"F)
1 - - - - 2Sabal(IP85) - -
4 - - - - - 7Du(k) - 39Du(h)
1599 Yoord  30DuC}) - - - - - - 2Seug(f)
8 - - - - 1 Du( _l_,) - - ZSabal(i‘%)
11 - - - - 1Du(l) 2Seug(t) -
4 - - - 4Du(t) - - - .
1600 :
10 - - - 1DuH) - - - D)
2Duih) 7Duih)
36Du(:l)  5Seug(t) 1Seugt)  6Du(l) 5Seug(t) 4Seug(Tt) 1Sabal(7#K) .
11Sabal(55%)  4Sabal(bék) S10utt)
Sum : 15Seug(t)
36Du(*) ;;D“(;t) 16Sabal(b4k)
6Seug ) eugir)
16Sabal(>k)
Rate(%) 70 30
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2 Aol g Wofl WA FAskE Flo] EAUAL st =A
o] AATh = 71=o] UrkLee 1997). oJAH S AAl A
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ol wi= HFE o83 7I3MY, £ SR ER & 7
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ATHChoi et al. 2007). T4 FFolztas 3t
A=, A= 5 FHoldolA e 9d Hn] o] shy
o|tk(Han 2007). 53] Jeungbosanlimkyungjie (Fe#iILIFAL
#)a (Yoon SI ed. 2007)cll= AFAHe] F4 AZHE 7]
313l Adrk. FHE SALOE AHAE BWol ¥ ']
ol AWdrolgbare &k, AR o] 24 oloia 4A
Arolgaiy gt BE =7 AAaE 2] shHA Bol
Gt 16471 2hell €& TJoobangmoon (I 53C)s (Rural
Development Administration ed. 2010)2} 3252 7)o HZH
H A7 FHE TEwmsikbangmoon (FXFJ30)s (Rural
Development Administration ed. 2010)°l &73({14) #A=H
o] 71&=0] o F42 A F7] o]F da AH|FHUA
ARl Ao Helth

3) L8 7F A @] AL

[Shaemirok (H125%)a <ol vERd & ©27] F50 o
3 7122 159535 E 160097H4] 6dol] A=) wid 7125
o] tk<Table 7>. BIF 717} 63ld AA 712= Y3, &
g2717} 43] 71=2HJ HFE F2 1, 2, 3, 10, 1199
7159 Zo2 Hol J, 7hgo| T2 i o= Hr} el
2 gl 5, 899 715E BoE F2 o5H g A
S & & Avt. Ueungbosanlimkyungjie (S ILFKSTT )
(Yoon SJ ed. 2007)° <& ©27]o] =& (ki )= A
E717r Foke] A @EEEH )l 3-8 Bl 9l =Y
T}, Ao S Ao ezt A71A] ekt st

TShaemirok (F1RE#%k)1 15979 5¢€ 9¢ 3+ 52 H|A] 18
ofg] HkS WA ¥ T W 13%¢} &g 4575 E E

A J@gtktke] 7153 2ol dely] Gl Fe) Rl oH 9
T Az A MEAE TR HIAE E8ate] 7]

AxQ] MRS JfEt Ao ® HQlth HIAFS F7 o)
U A7) 5oz 2830t SHK(Im et al. 2004). A H]#]
AL T2 AE thiFoA B 57] 48 3 3 o
AR lysineo] ate] Fo] vhld R HriEa glown

<Table 7> Soy Sauce Production, from "Shaemirok (¥i2#k)s (1595-1600)

Year Month Event Type Component Recipe Etc.
1595 1 Making Meju ~ Mal Jang 6 Du of beans Boiled 6 Du of Soy Bean -
Borrowed
. . . Beans.
1596 2 Making Meju ~ Soy Sauce 1 Suk of beans Boiled 1 Suk of Soy Bean
Prepared
firewood.
Soysauce 2 Du of beans+12 Du of Mal Put boiled 2 Du of Soy Bean and Jane Dok #1
paste Jang+4 Du of salt+water 12 Du of Mal Jang in Salt Water g
. . . Put 1/2 jar full of Bee Jee, 13
1597 5 Making soy Bee jee 112 jar of Bee Jeet13 Du of Du of Mal Jang, and 4 Du of Jang Dok #2
sauce Jang Mal Jang+4 Du of salt+water .
salt into the water
Soysauce 6 Du of Mal Jang+2 Du of Put Mal Jang in Salt Water Jar
salt+water
1598 2 Making meju ~ Mal Jang 52 Du of beans dBa(;;led 31 Du of Beans for five ;
3 Making meju Mal Jang 40 Du of beans Boiled 40 Du of Beans -
Yoond Making Soysauce 30 Du of Mal Jang Made soybean paste with 30 Du )
soysauce paste paste of Mal Jang
15 Du of Mal Jang+5 Du and 2 Put 15 Du of Mal Jang in 5 Du
159 5 Making soy S Dweh of salt and 2 Dweh of salt I Jang Dok
oysauce
sauce d 12 Du and 5 Dweh of Mal Put 12 Duand 5 Dweh of Mal |
Jang+4 Dweh of salt Jang in 4 Du of salt water &
10 Making meju Mal Jang 10 Du of beans Boiled 10 Du of beans -
18 Du of beans+6 Du and 3 Put 18 Du of Mal Jang into 6 | June Dok
g Making soy S Dweh of salt Du and 3 Dweh of salt water €
oysauce
1600 sauce Y 18 Du of beans+6 Du and 3 Put 18 Du of Mal Jang in 6 Du | June Dok
Dweh of salt and 3 Dweh of salt water J
11 Making meju Mal Jang 18 Du of beans Boiled 18 Du of beans




(Hackler et al. 1973), 2Jo]4dfr47}F F5-ste] thake] A
gFHE sl I Aoz dEATHMa et al. 1996).
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<Table 8> Bean-related Food, from ”Shaemirok (31 %),

Year Month Rice Porridge Rice Cake Tofu Side Dish Steamed Dish Soup
Mung Bean
! ) Porridge ) Tofu ) ) i
5 ) Soy Bean ) ) ) ) i
Porridge
Mung Bean
8 ) Porridge ) Tofu (3) ) ) i
9 - - - Tofu - - -
1593 Soy Bean
Porridge (5), .
10 - Mung Bean - - Grilled Tofu Steamed Beans -
Porridge
Red Bean
1 . Porridge (3) . Tofu . . -
Steamed Beans
Yoon11 ) i ) ) ) with Soy Sauce i
) ) Soy Bean ) ) ) Steamed Beans i
Porridge (2) with Acorns
Soy Bean Bean Pov.vder
3 . Porridge (2) . - - . Soup with
& Neptiaceae Leaves
Steamed Beans
4 - - - - - with Neptiaceae -
Leaves
6 ) Soy Bean ) ) ) ) i
1594 Ponidge (3)
Bean
7 Millet - - - - - -
Rice
3 ) Soy Bean ) ) ) ) i
Porridge (2)
10 - - - Toﬁ,{ - - -
T ) Mung Bean ) ) ) ) i
Porridge (2)
12 - - - - - - Tofu Soup
2 - - - Tofu, Soon Tofu - - -
6 ) Red Bean ) ) ) ) i
Porridge
- - - To - - -
1595 o
10 - - - Tofu (2) - - -
Red Bean
1 ) Porridge ) Tofu ) ) ) i
12 - - - Tofu (2) - - -
3) v Yol 9 (EH) Park 2007). [Shaemirok (HiE$#k):o 715€ Fo=2 WHE

"o 743 AL, T, B8] A S Wl B 5
S e 2Re] Lol o) FAIIRE uEslel
A 2ot R S402 7 Ageict 1 AGeA] &
He FAERS olglel wE ofe] F7]
Stk W] FARE F2 B3} 2 FHFI A, 3
B& F3} e TR/ 7MY RAHOR AFHATHIm &

il

EA ol

= m= ol

e Bl Sl AW 23T 4
g, od 2 PAE x=27]

s}

[¢]
slal Hiol FRE olgd 3

Sol 715 A

A R P
el i 271 glo] Felmolnt Ane] Yeiw Hok

(Park 1994).

15963 129 299 “fAlo 2 29 2% )eHS A
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<Table 8> Bean-related Food, from Shaemirok (31 2#%)s (Continued)
Year Month Rice Porridge Rice Cake Tofu Side Dish Steamed Dish Soup
1 - - - Tofit (2) - - Tofit Soup
2 - - - Tofu - - -
3 ) Mung Bean ) ) ) ) i
Porridge
159 10 - - - Tofu - - -
1 ) Red Bean ) ) ) ) i
Porridge
Soy Bean .
12 - Porridge, Red  cd Beans Rice Tofit (2) - - -
. Cake
Bean Porridge
Soy Beans Rice
! ) i Cake Tofu ) ) i
Tofu Yeon-po
3 ) i ) Tofu ) Soup
4 - - - Tofu - - -
5 ) i Soy Beans Rice ) ) ) i
1597 Cake
- - - Tofi (3) - - -
- - - Tofu (4) - - -
- - - Tofi (3) - - -
Red Bean
i ) Porridge ) Tofuu (4) ) ) i
12 - - - Tofu (2) - - -
1 - - - Tofu - - -
Steamed Beans
2 ) i ) Tofu ) with Soy Sauce i
3 - - - Tofu - - -
Soy Bean
7 - . - - - - -
Porridge
1598
9 - - - Tofu - - -
10 ) i Soy Beans Rice ) ) ) i
Cake
Red Bean
i ) Porridge ) Tofu ) ) i
12 - - - Tofi (2) - - -
1 - - - Tofu - - -
- - - TQﬁ‘ - - -
- - - Toﬁ,{ - - -
1599 Sov B
- Yy bean - - - -
Yoon4 Porridge Tofu
Soy Bean Powder
6 - . - - - - -
Porridge
3 - - - Tofu - - -
5 - - - Tofu - - -
Soy Bean
1600 7 ) Porridge ) ) ) ) i
11 - - - Toﬁ,{ - - -
12 - - - Tofu - - -
Count (times) 1 35 4 56 1 5 4




252 BEIREEEEEEE Vol 34,No. 3(2019)

ZH] 9 FGollA 2 AlElAl Ui Fo] fZsH ok
o} o] 715 At BHEGREHF) 1800 T 2] A
A A P = 7155 o] Qi) T2 a8y} S o]
slo] A= AlFY gelolt), 15973 1€ 259 HA47 A
st AAHE tifstal, 39 138wS o] gk @ B
o SRIES HolA sl #7F AA] %o} mgtstr] ghe] |l
tpe} 7t} ol9} ol TShaemirok (HiFsk)s2 71232 7+
o] A F7] FHLE LT 4 HolME B vhEo] AL
HEolAl e Fo] 9128 A3ske v verlel 7t

i
3 A SHoI%So s,

B A3xE= 1647 AEATY F8 ALSEQ TShaemirok
HiE#)) B4 5ot 24 37 T/ 5 3894 7
=2 e s Bazp sidh A o Sl SEIN)
A TREoA AL HIGEARH I e ke =
A TShaemirok (HiRESk)) 2¥E 23 AEE 43130
FShaemirok (FiEH) = 24 7] FARY AR} L3+
(RATIL 1539~1601)0] 15911 11 27€F-E 1601 2¢¥
Mg Fo= e of 71A] AL wjde] dS 715 &
S AlEo|th 2 A7 WH-S Y874 (Contents Analysis)
S Edlo] B3 v@sion)

Shaemirok (H1E#%)s ¥4 &8 16417] FR/EH) T+
w S AR v At WA Q8T 7]Egt
359 TR AT A 715 oJskH Bl 75| wh
71 160038 A2t 15973RE 159932 2% FolS
B A7ke] Ages Aol S7kekal S Rl &
ATk FFF FHY NS 43 o= vlws] B R
1, 9, Z, Ba)) Ak 894 2% 950l FRH(E, B,
) RS 1274 S 250 O|E 41:59% HSE
F T 77 Aol 258 #Rl & 4 St} o9} o] F
F ANEe] 71, 9, &, BElE g9 SR Ak vl
AU o Be v Fadh 2 NS gl & 4 A,
GA FAFOAA K] o] FAHT Fo] o dvy &g
HAS 78S BT Aotk &4, 2317t 15939
T 160087k 847 77 75 %S 2H T2 A
O|ERNE £F e Fo|qlth. T TFHE TE W, E
K2 FHEe T, BREHS F), TOEH), TRE@),
L (ET) 5ol Ao, @ Holza HAR (M) A
Atk 8 F AR TR AN FAto = Hlws| &
Az Fe(hE) 7448 8F 45, AF(R) 174 55 45 18,
5 14F 55 5%, SH 6F 75, FH 85 w22 UFe
5ol 7P BkeS 39l & 4 Qluh AlAl, 238wt
T A %S AuEd F2 7S 2HES 98 J

Qfell el amjel A9} o] REANA AFskE FEHE vE

~

™

o& ¢
iy
°,

i

=

I ok F 3= 2F 2Fo] E £Me UF, B, 55, 3
B o= Yehglth T3k 287 rte] A2 2 15974
FE 1599971A]2] A8} S0l HH A7to] BESE F A
0] B AE 90 T F ok R AIERR
B 558 23 A3 A AF o] Sl £/ AEY
o] Hojt Zlo|t},

= 1320, & 34 10F 5%, 2 3
17AFE, 2 5%, 574 KFE SolSlth AR vl 74

al
|

=]
Hsh BRI PHO 2 Lhre] B 4 9lon] 7:39] v g
NEanh H Be A B 5 Ak NS AvlE T2 7
ot Bl RS Wl Wkor Hel Jri 1M,

g, 2, £ w02 7Pge] vlgo] =dth
o2 g Hol 7|2 o ARSI o,
AMe 782 FEHE ol A UFieS ¢ 5 Uk
[Shaemirok (H1RE#k)s &l YelRd & @17
71282 159535 16003714 6ol A= mjd 712
Ak vl 7] YA 65l AA 71EHAA, F =
FAL 43] 715E 715E HE A5 HE2 HE
A 6F T 2%, T 155 4T 558 B ~FY

&o| 3:1 A=3Th

_—

oo
o)y
=2
)
ok

=

FShaemirok (BiE$%)1 o 7128 24 7] & S4 73}
£ 2tk T 24 F 7P 8ol $ske 242
oln} 563] o} 7ISHAT T 195E 1290 o]=7]
7HA Ao gaglol A W A whee] e Ao
Btk Fis T2 ARA mElded, o Y F
HY FRE HSUER)E AL FEsh ogged 7

£ E

THE Aol o] AR THTTE Aol ARl

l-'E]
i
2
)
rr
pody
o

>
B
H
=
N
AL
>
Biie
td
uled
o
o
rir
v
N

A% ST 7 w2 T T el ® Bol S8k
2lo] Foltt. 2 353] FAete THe 5, T 7
%, 5, 5550] o). AEEE Adved g5 o
i, 5552 &, 7Ied 852 F=2 9534 AL 715
HE & F Utk 7I5E FE52 9] oA 9]
7} Zem F2 Aol gl FFoE Adithks 7150] ©
AULH BHLE FA £ HE AR A AER
ZHA 715E 5552 3} |52 (MfEE)C2ZA on|
7F AT B3 Fo g vE "o guy Fyo|Q). o
7] 233 A48 &M 2 A, od 2 YAE 227
L8l Tt FRE ol8g FHo] 7MY dAH ol HEF
g Fech 24 F7] Y 2Fe AAE SoMe o
< WHEo] ARFEAA UH Fo fI28 Adste vhes
Ur7lell #Hare] 52 e] it

-

(L o F T dt db |



7t 2

T SAUEtne] AYoz el
who} S8 E oA ro|w (FAM S : 20170319) ool 7+

Conflict of Interest

No potential conflict of interest relevant to this article
was reported.

References

Anderson T, Rourke L, Garrison DR, Archer W. 2001. Assessing
teaching presence in a computer conference context.
Journal of Asynchronous Learning Networks, 5(2):1-17

Cha GH. 2007. The consumption patterns of animal foods in the
sixteenth century as observed through Shamirok. Korean
Society of Food & Cookery Science, 23(5):703-719

Cho JS. 2002. Changes in Korean soybean culture. Korea
soybean Digest, 19(2):34-54

Choi YJ, Cho SH, Chung RW, Kim EM, Won SI, Cha GH, Kim
HS, Lee HG. 2007. Investigation of Fermented soybean
sauce on Literatures before the 17th Century. Korean J.
Food Cookery SCI. 23(1):107-123

Chung HK, Oh SY, Kim MH, Ahn HJ. 2013. Food and Culture.
Gyomoonsa, Korea, p 212

Chung HK, Oh SY. 2013. What is the Jang for Korean. Hyoil,
Seoul, pp 166-170

Chung SM. 2003. A study on "Shwaemiroks . Doctoral degree
thesis, Wonkwang University, Korea, pp 3-10

Hackler LR, Stillings BR, Ploimeni BJ. 1973. Correlation of
amino acid indexes with nutritional quality of several
soybean fraction. Cereal Chem., 44(1):344-638

Han BJ. 2007. 100 Kinds of Our food 1. Hyunamsa, Seoul,
Korea. p 518

Heo MH. 2018. Health and vegetative meat alternatives for
sustainable environment. Korean Soybean Society,
342(1):2-5

Im HS, Park YM. 2007. A study on the literature of the materials
used in steam rice cake. Janahnnonchong, 27(1):113-140

Im SK, Yoo SM, Kim TY, Chun HK. 2004. Quality
characteristics of Bijijang in different fermentation
conditions. Korean J. Food SCI. Technol., 36(3):448-455

Jeon Soon Eui (&£7i3%). TSangayorok (1115 %28%)s In: Rural
Development Administration editor. 2004. Rural
Development Administration. Kyounggido, Korea. pp 89-
90

Joo YH. 2006. Food War Culture War. Four seasons, Korea, pp

P
rx
o
N
4n
Ju
=4
il
o
Ofor
=]
ok
ajo
1
Bli]
fon
=]
1]
[y o]
v

75-81

Joo YH. 2017. The Festival and Celebration Food of
Chungcheong-Do Deoksan’s Household of the Gentry in
1609-1623: Focusing on Jo Geuksun’s Injaeillok.
Jangseogak, 38(1):90-129

Kim IG. 2017. Historical study on the dispersion of grains and the
geography section of the annals of King Sejong as a
folkloristic product geography in Joseon Dynasty. The
Korean Cultural Studies, 33(1):135-174

Kim MH. 2013. A Study on the 16th Century Food Culture of
Chosun Dynasty Nobility in “Miam’s Diary”. Journal of
the Korean Society of Dietary Culture, 28(5):425-437

Kim ND, Jeon MY, Lee HE, Lee JY, Kim SY. 2017. Trend Korea
2018. Seoul University Consumption Trends Analysis
Center. A future window, Seoul, pp 360-420

Kim SB, Na YA. 1994. Review on the ancient Korean length,
weight and volumetric measures. Korean J. The east
Asian Society of Dietary Life, 4(1):1-18

Kim SJ. 2007. The Living Culture of the Yangban in view of
Shoaemirok. The study of Oriental chinese literature,
24(1):177-206

Kim You (&#%). "Suunjappang (75254 )7)1. In: Yoon SJ editor.
1998. Sinkwang Co., Kyounggido, Korea. pp 275-327

Lee JS. 2003. Monetary circulations of Choson between the Mid-
Sixteenth and the early eighteenth centuries investigated
by everyday journals and records of land trades. History
of Joseon Dynasty, 32(1):95-148

Lee SW. 1985. Korean culinary history. Gyomoonsa, Kyounggido,
Korea. pp 86-92

Lee SW. 1997. Korean food culture history. Gyomoonsa, Seoul,
pp 141-144

Lee YG. 1924. TJoseonmussangshinsikryolijebub (RfEIEEEET X
RLEEELS) 5 . Youngchangseogwan. Korea. p 6

Ma CY, Liu WS, Kwok KC, Kwok F. 1996. Isolation and
characterization of proteins from soymilk residue (Okara).
Food Res. Int., 29(1):799-805

Nam DY. 1993. Supply and demand problems of horse in the
Chosun Dynasty. The Hyangto Seoul, 53(1):93-150

National Institute of Korean History. The True Record of the
Joseon Dynasty. http://sillok. history. go. kr, [accessed
2019.06.04]

Oh Hee Moon (R:A532). 1601.  TShaemirok (AR #k) 1,21 In:
Kim Min Soo editor. 2014. Olje. Seoul, Korea. pp 12-657

Park GY. 2004. Health funtionality of Korean traditional Soy-
fermented food. Inje Food Forum, 11(1):1-49

Park HW. 1994. A literature review on the characteristics of rice
cake material. Journal of The east asian society of Dietary
life, 4(1):137-160

Park JY. Lee HY. Lee CJ. Ahn SW. 2016. Study on use of Mung
Bean Porridge reported in daily records of royal



254 BEIREELEEEE Vol 34,No. 3(2019)

secretariat of Joseon Dynasty. The Korean Society of
Food Culture, 31(6):541-553

Park YJ, Woo YH. 2012. Content Analysis in the field of
educational technology in Korea: A Methodological
Review. J. of Educational technology, 28(1):263-287

Park YM. 2016. Cultivation and utilization of pulse crops by
ancient Koreans. Gojoseondangungak, 35(1):83-108

Pinghugak Lee (S5 M 2K).  TKyuhapchongseo (BRI E)s .
In: Jung YW editor. 2008. Bojinjea, Kyounggido, Korea.
p33

Poldner E, Simons PRJ, Wijngaards G, Vande Schaaf MF. 2012.
Quantitative content analysis procedures to analyse
students’ reflective essays: A methodological review of
psychometric and edumetric aspects. Educational
Research Review, 7(1):19-37

Rural Development Administration. 2010. T Gonoongseogukyuk-
chongseo (7R FBIF%# ) 174. Rural Development
Administration. Kyounggido, Korea. pp 34-55

Rural Development Administration. 2010.  FGoohwangbanggomoon-
hunjibsung (57 )5t SCEREE ) 1. . Rural Development
Administration. Kyounggido, Korea. pp 175-176

Ryu Jung Lim (MIET). TJeungbosanlimkyungjie (EHH LKA
#%)1. In: Yoon SJ editor. 2007. Jigumoonhwasa, Korea. pp
365-368

Seo Yu Gu (#&4).  TImwonsibyukji (FRE+757E)a . In: Lee HJ,
Cho SH, Chung NW, Cha GH. 2007. Gyomoonsa,

Kyounggido, Korea. p 236

Shin BJ. 2010. A repository of life history in the mid-Jeseon
period Swaemirok (34 F$%)s. Seonbi Culture, 17(0):8-
14

Shin BJ. 2012. A study of Oh Hui-mun’s personal journal
Swaemirok -with a focus on his life as a refugee.
Joseonsidaisahakbo, 60(1):37-70

Sin DW. 2006. Changes in medical life in the late Chosun
Dynasty:form a futures economy to a market economy. A
Historical Criticism, 75(1):344-391

Thayer, Alexander, Evans, Mary, McBride, Alicia, Queen, Matt,
Spyridakis, Jan. 2007. Content analysis as a best practice
in technical communication research. J. of Technical
writing and communication, 37(3):267-279

Yoon DI. 2000. A study on the changes and development statues
of the traditional fermented soy sauce products in korea.
Kwandong Collection of essays, 28(2):257-286

Yoon DI. 2007. A Study on the Asian fermented soybean sauce
culture. Comparative folklore, 34(1):155-215

Yoon SJ, Huh WD. 2008. A Study on Calorie and Proximate
Components of Traditional Korea Gruel. Journal of the
Korean Society of Food Science and Nutrition, 37(7):879-
885

Received February 18, 2019; revised June 5, 2019; accepted
June 14, 2019





