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A Study on Food Poisoning during the Joseon Dynasty using
the Veritable Records of the Joseon Dynasty based data
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Abstract

This study analyzed food poisoning articles in the Joseonwangjosillok to acquire historical evidence. The study method
used case studies from the textual content of the Joseonwangjosillok. In all, there were fifteen cases of food poisoning in
spring (60%), four cases in summer (16%), five cases in fall (20%), and 1 case during winter (4%). Most cases of food
poisoning occurred during spring, followed by fall, then summer, and the least during winter. Foods that caused poisoning
were as follows: twelve cases of seafood (48%), three cases of vegetables (12%), two cases of meat (8%), and eight cases
of poisonous food (32%). Maximum cases pertained to seafood poisoning, which also spiked during spring. This could be
attributed to the increased number of planktons as the sea temperature rose during spring. Due to the increased plankton,
shellfish absorbed more toxins. The consumption of increasingly toxic shellfish resulted in more cases of food poisoning. The
food poisoning frequency was the most severe during the 18th century, followed sequentially by the 15th, 16th, and 17th
centuries, and was the least severe during the 19th century. Joseonwangjosillok showed that food poisoning cases happened
most during social events where many guests or family members gathered to eat.
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<Table 1> Food poisoning case related to seafood in Joseon Dynasty

Season Date Causes of food poisoning Symptom Size Area
1450.1.14" MusselsGiT#2) Death 7 Gyeongsang-do
1493.4.28 Oyster(fi1t) Death 24 Gyeongsang-do
1496.3.26 Oyster(fi1£) Death Several Gyeongsang-do
Spring 1709.2.21 Swellfishd &) Addiction 1 Unkonwn
1722.4.10 Seafood (i) Addiction, death Several Gyeongsang-do
1755.3.14 Fish(3£0) Death 18 Gyeongsang-do
175542 Seafood((54%) Addiction Several Gyeongsang-do
1770327 Fish(ff1), crab(), abalone(ff), shellfish(i?) Death 37 Gyeongsang-do
Summer 1681.5.22 Abalone(fizfh,) Death, disease Several Gyeongsang-do
1820.5.5 Oyster(:1£) Death 12 Gyeongsang-do
Fall 1520.8.21 Abalone(fi@l?), fish(Ef) Disease Several Gyeongsang-do
Winter 1424.12.06 Swellfish¢fTiK) Death 1 Jeolla-do
*leap month (/1)
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<Table 2> Food poisoning related to vegetables in Joseon Dynasty

Season Date Causes food poisoning Symptom Size Area
1432.3.01 Vegetables Death 2 Unknown

Spring 1459.4.27 Mushroom - Unknown
1499.4.17 Vegetables Death 1 Unknown
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<Table 3> Food poisoning related to meat in Joseon Dynasty

Season Date Causes Symptom Size Area
Fall 1589.09.11 Meat Vomit, death 1 Unknown
1525.10.10 Beef jerky Vomit, diarrhea, headache, stomach trouble Several Seoul




<Table 4> Food poisoning related to other drug in Joseon Dynasty
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Season Date Causes Symptom Size Area
1743.2.13 Poison Death 1 Gosung
Spring 1763.4.9 Unknown Death 1 Jeolla-do
1728.4.14 Thick porridge Death, addiction 1 Unknown
1475.4.27 Porridge Vomiting, diarrhea, death 2 Unknown
Summer 1645.6.27 Drug Death, addiction 1 Unknown
1589.8.23 Porridge Death, addiction 1 Unknown
Fall 1740.9.6 Unknown Death, addiction 10 Party
1740.10.27 Unknown Addiction 1 Party
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<Figure 1> Food poisoning outbreak status by Season in Joseon Dynasty
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