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Prehistoric Culture in Mortheast Asia
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Chronology of Prehistoric Era of Korean Peninsula and Northeast Asia

% 700,000-300,000BP Early Paleolithic Age

0300,000-40,000 BP
040,000-10,000 BP

oBC 8,000 - 3,000
oBC3,000 - 1,500
oBC 1,500 - 500

oBC 500

Middle Paleolithic Age

Late Paleolithic Age

Primitive Pottery Age, Shell mounds
Neolithic Age, Agricultural stone tools "':’ PR

Bronze Age, Megalithic Dolmens

Iron Age




® Hih 2R
A T8 23 BFAR
m = @ AR
o =@ KRR

kL

S
p

»

npup—]

St of)

EEX
MEX

efot 55
ol OF X it

DN O N D 3 L T

II H} 387“ A
997l &



gk o} FHopxloke] FA7]AIH
AR 873

ol

EIEXALHTE $315% / 1998, 12.

HERP AR
B 7% XL PR 5T BR

. U= E3CT W322(1999]

ZSoprlof LA ET)Z2AHE
HENEH T2

EEEE R EE




YA E7| 9 LA 3l 7| =ALH 2
Techno-historical consideration of Primitive earthenware

“ Environmental factors of pottery making
** Technological developments related to usage of pottery

*» Shape and usage of pottery
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<Korea Strait> 1. Dongsamdong 2. Dadaepo 3. Chukgok 4. Sinamri 5. Sangnodaedo
6. Yokjido 7. Sohuksando 8.Osanri
<Japanese Archipelago> @ Kosijima @ Fukui @ Nisikaratsu @ Iwasita ® Senpukuji
® Todoroki @ Kamikuroiwa ® Mawatari @ Yangimata 40 Isigoya @ Hasitate @ Tazawa
@ Ozawa

y-Age remains excavated in Korea Stri
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pr|m|t|ve pottery remains of Paleolithic era in Korean
Peninsula and Northeast Asia (Lee, 1999)

Korean Peninsula Korean Peninsula Korean Peninsula Korean Peninsula China
southeastern coast northwestern region northeastern region Midwest region Mainland
Century Korea Strait coast Liaotung, Manchuria Maritime Province of ot S8
CHotolf & & ¢t SIEIE NS RS, BHF Siberia 3
oHite §5 ol F
B.C.10000 Kyus_hu Hykw Cave Shigoku
Kamikuroiwa Cave
Japanese Island (8 7K?)
B.C. 8000 _Pendous_han
Sangnodaedo Xth layer in Yangzi
Dongsamdong Jodogi Manchuria Shinuishan lower Peiligang
B.C. 6000 Sangnodaedo 1st culture, layer, Northwest Korea Sopohang 1st .
Osanri B, Japanese Island) lower layer, Chonghori Dadiwan
Bampo
Dongsamdong Mokdogi, Ssanghakri _ _ Xinglongwa
B.C. 5000 Sangn_odaedo 2nd culture, Sopohang 1st Amsa_dong_, Jitapri 1, Bexin
Osanri lower layer, Tosongri dwelling site ¥ q
Japanese Island er.1.1u u
Majiabang
Dongsamdong Pusangi Misari Miadigou
Sangnodaedo 3rd culture, Manchuria Shinuishan ' Hongshan
B.C. 4000 Osanri middle-upper layers. Mid layer, Dongsan lower Seopohang 3rd Keumtanri,
: Dawenkou
Sugari 1st layer Japanese layer, Ogachon Namkvung 1st era _
Island Mori yung Daxi
. . . Maji
Dongsamdong Dudo Manchuria Shinnuishan S q Bajlazao
unyudo, anshan
B.C. 3000 Sugari 2nd layer, lower layer, De.mgsan Upper Seopohang 4th -
Japanese Island Iay_er, Ss_angtaja 1st era, Namkyung 2nd era Quijialing
Shinamri 1st era Liangzhu
Dongsamdong Youngdogi, Sobudo, ?l;(”'a I:j?ngshan
s3 Sangnodaedo 4th culture - _Smamrl 2nd. Iayer T e - : Algladian
- : SPGAOT A3 . ==Tseopohang 5th Joido, Qinglongquan
: Shido Yueshi
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Table 2-3. Chronology and manufacturing characteristics of potteries excavated from Sangnodaedo remains (Lee, 1999)

Layer name Main ingredient/ . . Finishing technique | Baking Water Color/wall Shape/rim-
) o o Molding technique . .
(estimated year) | Bjzim(additive) temperature absorbency thickness diameter
X layer,
before Traces of pottery small
debris
6000 B.C.
Xlayer, clay, ferrous salt Sunal Wall rubbing, brown/7-8mm no pattern, attached strips,
before clay/quartz, granite, Kwonsang Painting thick layer, below 700°C 9.5-25.3% round-bottom, flat-bottom, big
6000 B.C. pottery powder(70/30) Dough width 1-3cm white/ red dye vessel, half-egg bowls/12-38cm
Kwonsang i
I layer, ferrous salt clay, rock | Painting thick layer, ight brown/ round-bottom,, small bowl/
powder/. pottery Dough width ) ) below 7000C 9.7-17% 4-12mm 18-34cm v
6000 B.C powder, quartz(55/45) inner wall rubbing
3-3.5cm
ferrous salt clay, rock
VI layer, .
powder/ brown, grey/ attached strip, no pattern,
Before Kwonsang Painting thick layer below 700°C 10-16.8% round-bottom, large vessel/
guartz, feldspar, 7-8mm
6-5000 B.C 14-38cm
T pottery powder (55/45)
ferrous salt clay, rock o ) fish bone pattern, comb, dot,
V layer, powder / quartz, pottery | Kwonsang Painting thin layer, near 700°C 5.9.17 20 brown, grey/ scale pattern, round bottom, flat
4000 B.C. powder, clamshell Yonjok no painting ' e 5-6mm bottom, large vessel, crocks,
powder, biotite trays/6-42cm
) slash, wave pattern, comb
| IV ayer, sandy soil/ clamshell Kwonsang inner wall rubbing, black- brown, pattern, inclined lips, double lips,
powder, pottery powder, ) o ) 700-750°C 6.2-15.1% ]
3000B.C mica Yonjok painting thick layer grey-brown/6mm | round-bottom, big vessel/12-
42cm
) clomb, dot, wave pattern, round-
I layer, sandy soil/ clamshell Kwonsang wall rubbing 200-750°C 7 9-16.9% brown, grey, bottom, flat-bottom, sharp-
2000 B.C powder, quartz Yonjok Double lips —— black/6mm bottom vessel single lip/14-40cm
double lip/26-48cm N
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Direction of technological progress of primitive pottery in

Korea Strait Region

» Harder

“ Lower water absorbency
% Durable on fire

“ Bigger




Classification according to the usage

< Cooking pot (S5H{7|) :
 Bowl (mouth diameter 6-12 cm, 12 - 24cm
* low absorbency, conic or round bottom

o Fermentation crock (&0t2]) :
middle size jar(4-17 liter)
low absorbency, conic or round bottom

o Storage jar (§):
large size jar (17-56 liter)
high absorbency, round/flat bottom




Food culture related with pottery use

*»» Cooking vessel
= Boiling with sea water
Finding of salt, salty taste

Cooking with sea food,
vegetables, meat, and seeds

Chigae culture

o Storage jar
- Storage of wet foods
- Putrefaction / fermentation
- Fermentation technology




“*Nuruk
(alcoholic fermentation starter)

< Kimchi fermentation

< Jeotkal fermentation
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Beginning of Nuruk making and alcoholic fermentation of
cereals FEA XS FE FF7)&9 A1Z}

o Storage of seeds, grains, roots and nuts in earthen jar

= B
o Mold growth by warm & humid climate

. B
o Raw starch hydrolysis by amylase from Rhizopus sp.

o With water, alcoholic fermentation by yeasts

. B
o Uncooked alcoholic fermentation

. B
o Spontaneous natural process



Vegetables in sea water in a croak

» Lactic acid production by
Leuconostoc mesenteroides (pH 4.5)

. B
« Suppression of pathogens and
spoilage microorganisms

= =
 Lactobacillus growth (pH 3.0)
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Fish fermentation
AL A3 darjee 7|Y

*» Fish mixed with lactic acid fermented vegetables

g B _
o Addition of sour fruits

o Enzymic digestion of fish

. 5
o Stink/strong smell with low salt

. B _
o Increase of salt content to improve

the flavor
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Origin of Fermented Soybean Foods
I Ea7|=9 74
“* Primitive Pottery and Fermentation Technology in Korea Strait Region
(6000 BC)
**» Arrival of Northern Nomads and the Need for Protein Source
“* Invention of Soybean Use for Food by Boiling Technology (ca. 2000 BC)

“* Invention of Soybean Fermentation by Adopting Cereal Fermentation
Technology already developed in the Primitive Pottery Era

“* Fermented Soybean Paste and Soybean Sauce Making (Before 200 BC.)
“* Marinating Meat with Soysauce — Bulgogi (Roasted Beef of Korea)
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I— —s presently used
¢
— Aged with salt B.C.2%C.
— Shi(Bg) starter on (Baeyum yusuk)-—1- Ko'“‘ (B.C.3-4% century)-» presantlynatin use
cooked - + AD.T" C.
Whole soybean g |_Japan » Hama Natto
Loose-type Meju
(San Kuk) —  No-salt Bacterial China: presently not in use
type Korea: Chungkukjang
Japan: Natto
[ China-Notin use after 6% C,
e - China-Maldo(£ %) — Liquid
th(lﬂ) Mdjuu:zﬁ) mm:ron ‘ AD. 27 (. | il jl(:r;:‘ea: ;(anjar.ng
oy R MQ-Me' 4 an: a“la"'dioyu
s ot e i BT BI T orine -
(Byung k) i AD. 7™ C. N e i
sy ”Pﬂﬂ'm" ’Ip.n:-raman- Miso
1 A.D.10%C.
— Japan -> Soybean + rice koji{Miso)
type China - Soybean + Wheat(millet) + koji (yellow sauce)
—— Jang(§) Korea -> Rice + Soybean + red pepper
csge':? tother — + Ground Byung-kuk{kochujang)
— Liquid —— Chinese soysauce —» Japan{Shoyu)
type AD.14%C, A.D.15~16%C.

Fig.1.1 The origin and interchange of Dujang (fermented soybean products) in East Asia (Lee 1990, 2009)




Early records on fermented foods
T AEd 7=d dadE

< Shijing (7%, B.C. 1000) - rice wine
- Thousand wines in Yao (& T1%)
+ King Woo’s daughter : Godess of rice wine

< Juolii (A, B.C. 200)
- Jang, Chi (8 , &)

« fermented meat/fish

’’’’



Eastern Archers Tribes
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1 Dongyi territory
1 Gojoseon territory
2z Dolmens
4 Loguat bronze sword




itive Pottery Age
AN E7 E5A 2] o Rl 734 2]

“* Improvement of food storage technology
= Fermentation

“* Improvement of nutrition and food hygiene
= Chigae culture

“* Population increase
“»» Formation of tribal
states (BC. 3-4000)
“* Megalithic culture,
Eastern Archers tribe (Dong Yi)

Transfer fermentation technology to neighboring
countries including Japan (AD. 3-4)




Fish sauce /A

culture

V4
)Soybean sauce
culture

Division of Seasoned Food Culture in East Asia
(Ishige 1993, Modified by C. H. Lee 2017)
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Primitive Pottery Age in Korean Peninsula gHit=2| 2IA| E7|-2S}A|CH

BC 10,000

Primitive Iron
Pottery Age Age
Chigae culture Agriculture Historic era
Fermentation of cereal, Soybean Chinese Korean

Vegetables & fish fermentation literature literature
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