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A study on the origins of Korean food culture
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Prof. Cherl-Ho Lee donated DVD to the Institute of
Korean Culture(Director, Prof HeungKyu Kim)
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Fermentation Technology in Korea (2001)

(UNU Press, 1993)
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Cherl-Ho Lee
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‘Chapter 9. Present status and prospect of Korean fermentation

CONTENTS

“Chapler 2. Primitive Pottery Age(B.C. 8000-3000) o 23

- the ers of fermentation experiments
‘Chaptor 3. History of cereal fermentation tochnology A4
‘Chaptor 4. Korea, the land of soybean fermentation ...~ 70
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Chapter 8. Lactic acd fermented foods and their benefit in Asia

Appendix : Collection of Research Paper Abstracts in Korea
1. Akoholic fermentation / 157
1. Soybean fermentation / 186
L Kimehi fermemtatiobn / 247
IV, Fish fermentation / 277
V. Other fermentations / 297

D NN 317
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Korean Food and Foodways, Springer, 2022
Translated by Diana Evans, USA))

Cherl-Ho Lee

Korean

Food and
Foodways

The Raot of Health Fumctional Food

Edition No: 1
2022. XIV, 317 p. Lillus.

Printed Book
Hard cover

14999 € | £129.99 | $179.99
16049 €(D) | 16499 €(A) | CHF
177.00

eBook

10999 €| £10350|
11769 €£(D) | CHF 141.50

Soft cover
ISBN 978-081-19-0025-9
14999 € |£129.99 |

16049 €(D) | 16499 € (A) | CHF
177.00

MyCopy
ISBN 978-081-19-0024-2
£3999

39.99 £ (D) | 39.99 £ (A) | CHF 39.99

Cherl-Ho Lee

Korean Food and Foodways
The Root of Health Functional Food

« Discusses details of Korean traditional food categories

+ Elaborates on fermented foods (e.g., grain wine, kimchi, jeotpal, and soybean
Sauces

+ Inspires future confributions of Korean food concepts and Traditional Eastern
Medicine

This book offers an excellent introduction to Korean functional foods and shares
latest important information for food scientists and nuitritionists, including accurate,
up-to-date information on Korean food science together with background
information, archeological findings, as well as food methods and research on
Korean fermented foods (e.g., grain wine, kimchi, jeotgal, and soybean sauces).
also discusses historical backgrounds and manufacturing method details of
fraditional food categories, such as rice cakes, sweets, fermented sauces, and
alcoholic and non-alcoholic beverages, and helps us understand the full science
behind Korean fradifional food. This book elaborates on the various changes in food
culture brought about by recent updates, and inspires future contributions of Korean
food concepts, particularly regarding the latest research on the intersection of food
and Traditional Eastern Medicine_ While the book will be particularly valuable for
researchers and scholars interested in specifics in food science, it will also appeal to
traditional medicine researchers seeking new knowledge for current funcional
foods.

Contents
1. Mortheast Asian Dietary Environment in the Paleclithic Era

2. Primitive Pottery Culture on the Korean Peninsula
3. The Onset of Agriculture and Northeast Asian Neolithic Farm Culture
4. Food Culture of the Han Korean Ethnic Group During Northeast Asian State Formation

5. Food Culture in the Early Historical Era: Viegetarianism, Rice Cakes, and Traditional
Sweets

6. Soybean Sauce Culture on the Korean Peninsula

7. The History of Kimchi and Jeotgal

B. The Development and Distinctive Features of Korean Non-alcoholic Beverages
9. The History and Manufacture of Traditional Koersan Alcoholic Drinks

10. The Development of Eastern Medicing and the Traditional Korean Diet

11, Changes in the Food and Mutritional Status of Koreans over the Last Century
12. Harmony of Eastern and Western Food Culture in the 21* Century

Index
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Translated by Colin A. Mouat

Bold predictions
for the decades ahead!
The trigger that will hasten the end of capitalism?
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Translated by Colin A. Mouat
(M2H, 2013)
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Fart nf SPRINGER NATURE

Print ISBN
Q78-981-97-1532-9

Electronic ISSN
978-9B1-97-1533-6

2 Springer
Food in the Making of Modern Korea: A Handbook

Cherl-Ho Lee

» Maps 150 years of Korean history from the late
period of the Joseon dynasty to the present, with
food as the pivot

+ Connects the Korean food industry’s develop to
the modemization process of Korea

» Elucidates the driving forces for the development
and betterment of Korean society through food
acquisition

Cherl-Ho Lee

Food in
the Making

This handbook offers an updated and compeehensive
presentation of knowledge on Korean modern and contemporary
food history. It covers the changes in food availability, nutrition,
and the health status of Koreans, and the Korean food industry’s
development from the kate period of Joseon dynasty in the mid
15th century, to the present. This period includes the severe
poverty and food shortage of the Joseon dynasty, followed by
the Japanese imvasion, independence and the South-North
division, the Korean war, and rapid industrial development.

The influence of national and intemational ervircaments and
political changes during the last 150 years on the Xorean food
security and the nutritional stuation of the people & demarcated.
In daoing =0, the author makes novel suggestions on possible
contributions to aleviate the workd food crisis in the future.
Relevant to food historians and food soentists, and East Asian
studies scholars with a particular interest in Xorean culture and
history, this is 3 pioneering work that elucidates the driving forces
for the development and betterment of Korean soGety —through

of Modern
Korea

A Handbook

Special offer / Get 20% off the printed book or

eBook! Enter the following coupon code at food acguisition.
checkout onlinkspringer.com to apply discount:
KoSEaST24 / Valid July 3, 2024 - August 4, 2024 About the author

Emeritus Professor Cherl-Ho Lee has been teaching food
engineering and food preservation at Korea University since 1579,
He received his Ph.D. at the Royal Veterinary and Agrcultural
University of Denmark (1975) and was postdoctoral research
associate at MIT, Cambridge, USA (1975-1979). Me has published
ower 250 research papers and 30 books in food science and
technology and food security.

Read more here: https://link.springer.com/book/10,1007/978-981-97-1533-6
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(Source: Lee Cherl-Ho,
Korean Food and
Foodways, Springer,
2022. pp. 9.)

Fig. 1.3 Terrestrial Biomes in Northeast Asia Last Iee Age (12,000 YBP) and the Present (Han
1983b, Liu and Chen 2012, modified by Lee Cherd-Ho). Note: The light-grmy dotted line (—-)
represents the new coastline after the sea level decreased
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1 Fukui

2 Kamikuroiwa
3 Mawatari

4 Odai Yamamoto
5 Gosan-ri

6 Sangnodaedo
7 Dongsamdong
8 Osan-ri

9 Seopohang

10 Usnovka

11 Almazinka

12 Gasya

13 Khummy

14 Hutouliang

15 Donghulin

16 Nanzhuangtou
17 Lijiagou

18 Bianbiandong
19 Shangshan

20 Xianrendong
21 Yuchanyan

22 Zengpiyan

0 200 400 600 km
N =

(Source: Lee Cherl-Ho, Korean Food and Foodways, Springer, 2022. pp. 24.)
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Fig. 14 Paleolithic Sites in Northcast Asia and Migration Routes of Paleolithic Peoples (Lee, 2001)
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Cooking pot (ttukbaegi) Fermentation crock (hang-ari) Storage jar (dok)

Mouth dia. 6-12 cm Medium-sized pot Large container

or12-24cm 4-17 L volume 17-56 Lvolume
Small bowd shape, circular Round shape Round or flat bottom

or cone-shaped bottom Mouth & bottom small High moisture absorption rate
Low moisture absorption rate Low moisture absorption rate

Fig. 22 Usages and chamcteristics of pnmitive pottery

(Source: Lee Cherl-Ho, Korean Food and Foodways, Springer, 2022. pp. 33.)
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Table 2.3 Chronology and manstacturing chamctenstics of pottery excavated ot Sangnodaedo (Lee 1996)

X% 53

o

Layer
name
{estimated halding Finiz hing Baking Water Caolor™all
yoar) hlain 'inErcdient."ad:ﬁtiw technigue technigue temperature | absorbency | thickness Shape/Rim diameter
Layer X, Traces of small pottery debnis
hefone
G0 BCE
Layer X, Clay, fermus salt clay/quartz, | Sunal, ‘Wall rubbing, Below 9.5-253% |BmoanT- Mo pattarn, attached strips,
hefone granite, pottery povwder Kowonsang thick loyer of TN < B mm ronmd hattom, Aat bottom, big
G BOE | (P00 dough width paint, whitefred vessel, half-cgg bowls/12-
1-3 cm dye 3B cm
Layer VII, | Fermous salt clay, rock pow- Kowonsang Thick layer of Below 9.7-17% Light Round-bottom, small bowls
G000 BCE | derpottery powder, quartz dough width | paint, inner wall | 700 “C hrowmnid— 15834 cm
(55045) 335 cm rubhing 12 mm
Layer VII, | Famous salt clay, rock pow- Eowonsang Thick layer of Below 1-16.8% | Brown, Attached strip, no pattern,
hefone f— derquarte, teldspar, potiery paint TN gy 7— roamd bottom, large vessel/
2000 BCE | powder {353/45) H mm 143K em
Layer V', Fermus salt clay, rock poa- FEowonsang, Thin layer of Mear 52-17.2% | Brown, Fizsh-bone pattern, comhb, dat,
4000 BCE | derquarts, pottery powder, Y omjok paint, no paint T T grey /5 or scale patterm, round bot-
clamshell powder, biotite 6 mm tom, flat bottom, large vessel,
crocks, trays/6—42 cm
Layer I'V, Smdy soilficlamshell powder, | Kwonsang, Immer wall rub- Fin— 6.2-15.1% |Blxck- Slazh, wave, or comb pattern,
000 BCE | pottery powder, mica Y onjok hing, thick layer |750°C hroam, inclined lips, douhle lips,
of paint gy - roumd bottom, big vessel/12-
hroamy 42 cm
& 1mam
Layer IIl, | Sandy soil/clamshell powder, | Kwonsang, Wall rubbing, T 7.2-169% | Brown, Comb, dot, or wave pattern,
2000 BCE | quartz Yomjok douhle lip 750 4C grey, black! | round battormn, Hat bottom,
f mm pointy bottom, single lip/14-

4l em
Double Hp26-48 cm

(Source: Lee Cherl-Ho, Korean Food and Foodways, Springer, 2022. pp. 31.)
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2021, Triangulation supports
agricultural spread of the
Transurasian languages,

1 Proto-Turkic 18 Proto-Transeurasian B Proto-Japano-Korsanic |1 Proto-Koreanic Nature, 599, 616-621)

2 Proto-Mongolc [ Proto-Mongolo-Tungusic |8 Proto-Tungusic 8 Proto-Japonc

Fig. 1.5 Distnbution of Transcurasian languages between Neolithic (red) and post-Bronze Age
(green) (Robbeets et al., 2021)
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and soybeans (Robbeetsetal.,2021;Modified by Lee Cherl—ho)
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