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Fermentation Technology in Korea (2001)

(UNU Press, 1993)
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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
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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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The Importance of Primitive Pottery Culture
in the Korean Foodways
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A Study on the Primitive Pottery Culture of the Korea Strait littoral
Cherl-Ho Lee*
Department of Food Technology, Korea University

Abstract

In archaeology, the discovery of pottery is treated as an important indicator of human civilization, and the history of
human development is divided according fo its form and pattem. However, through the eves of a food scientist, mankind's
first bioreactor can be seen in earthenware. The oldest pieces of pottery ever discovered (before 10,000 BC) are being
excavated in Northeast Asia, and the author is asserting the hypothesis that the coast of the Korea Strait of the Korean
Peninsula could be a birthplace of the Primitive Pottery Culture. The use of earthenware marks the beginning of boiling
culture and fermentation technology, and is the origin of the Korean people’s traditional food culture including Tang and
Jjigae (stew) culture and kimchi and jeotgal (fermented fish) culture. Among the three Northeast Asian countries (China,
Korea, and Japan), the necessary and sufficient conditions for inferring that Korea Strait is a birthplace of primitive pottery
culture. These are discussed with a focus on the unique food culiure of the Korean people.
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The Importance of Primitive Pottery Culture in the Korean Foodways

Cher-Ho Lee*
Korea Food Security Research Institute, Korea University

Abstract

To explore the origins of Korean food culture, the results of archaeological excavations of pottery relics from the early
Neolithic period on the Korean Peninsula were examined, and the changes in the form and usage of the potteries in the
stratified lavers of shell mounds were investigated. The findings revealed that pottery was made for use as cooking vessels,
fermentation arocks, and storage jars. Advances in materials. shapes, and techniques reflected efforts to produce larger
vessels that were more durable, waterresistant, and heat-resistant. The consequent food items developed were raced, the
biochemical changes in cooking pot and fermentation crock were estimated, and the nufritional and hygienic confributions
of the early pottery fo the Neolithic people were evaluated. The primitive pottery culture era is considered an important
starting point that determined the food culture of Koreans. It is argued that the production of tradiional Korean cuisine,
jilgae, and fermented foods such as kimahi, jeotgal and makgeolli began by using pottery. As a result, the food availability
of the early MNealithic period greatly expanded, and the nufriion and hygiene of Nealithic people were drastically improved,
leading to the beginning of sedentary life and agriculture, and the formation of ancient Northeast Asian states.

Key Words : Korean food culture, early neolithic pottery, boiling culture, jjigae, fermented foods
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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
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(Source: Lee Cherl-Ho, Korean Food and Foodways, Springer, 2022. pp. 24.)
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Below Near Near

500-600 °C 700 °C 700 °C 700 °C 700- 750 °C
7-8 mm 4-12 mm 7-8 mm 5-6 mm 6 mm
9.5-25.3% 9.7-17% 10-16.8% 52-17.2% 6.2-15.1%

(Source: Lee Cherl-Ho, Korean Food and Foodways, Springer, 2022. pp. 31.)



8000 BP 7000 BP 6000 BP 5000 BP
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I RSP 12-38 cm 18-34 cm 14-38 cm 6-42 cm 12-42 cm

Source: Lee Cherl-Ho, Korean Food and Foodways, Springer, 2022. pp. 31



Cooking pot (ttukbaegi) Fermentation crock (hang-ari) Storage jar (dok)

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

orl2-24cm 4-17 L volume 17-56 Lvolume
Small bowl 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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*The original figure is revised to erase
the paleolithic sites in Japan,
reflecting the fraud incident of
Shinichi Fujimura, deputy director of
the Tohoku Paleolithic Research
Institute in Japan, which was revealed
by the Mainichi Newspaper in
November 2000. Fujimura fabricated
and announced the excavation of
approximately 160 Paleolithic sites in
Japan from 1981 to the late 1990s. It
became inevitable to revise the
Paleolithic history of Japan published
before 2000.

(PHEB s 2084 Ak E BT RP(BARI3A5)

Erriimtira)

200 400 600 km
1 1 J

<Figure 4> Paleolithic Sites in Northeast Asia and
Migration Routes of Paleolithic People (Lee 2001)*
(Lee, Cherl-Ho, 2001, Fermentation Technology in Korea,

111 Mo - - -\




I

TR THYon K
KON T <3 S oo @W 0
AﬂM 1o =~ T O <[z T o% mH <0
kb5 kojordod WA ok
ﬁomw o#mM_u._x_uol_ ol H o 57
T2 Mzmml WS oW
X 2Eikn oz, gl
ole  EXIdUT e
10 — ' ol 4l 0 0| <
H8 O 5Tz T

> ._.__“_._n.u T ol KT o1 KT T K
S ol m,x_:_____o_:__:_ yroE R
oot SERmT HrRO N IT
ﬁ_._._oﬂ_ TN koH o|__u_._ I =
O -+~ T - - =T < =

i U 5ol gy
Wol & —qprpw ok 0
of , ol o= 20 K =
by X 10 o s

or Ygs Yol mie s
o U om_u_Anm_Ac_@H_, . T BPx

OF Twé =HwWahon wny o
r-KFol i ECRT < d0 6% o — 50

L
ifi)
= 0|
—_ = — — v
< 7 b ofn
| 10l < olo

-

30,0007|2] o

Z}2}, BCE 5000- )

o
[=



(2) 2 7|=(boiling technology)2| E2d

jod

Klo

jod

AR

jod
——

- E7|E 0| 8%t £ (Boiling) 7|= 7HE



Kir

jod

k{0

jod

I.
2, X}
« 259 0|8GAIL 2



M1 B/HM9] 27|71 3

__I.I.

I

el

2
[« 33

HIZst7| Al
At
- ofitHo| XEX2

. E7|
E7]

Aoz o,

jod
ol

od

jod
_

=0] 22l (Shoda et al. 2017).

il |

FEOM EEE HAEY

ot il

e
—_ O

= SHI 71|74

ol
AA

= Xagk F=f= #1

il

=]

jod

=
| -

of
Lo

O] AJTHOIA] HHX| X]

nES

F

KO

LY
KIO

| -
e

XY= LIEFLH

= |
2

A E 7| 22}9]

- H447] g



2t M2 HO0|=23tE =3}

2

pal
= < 0o
Elw )
Tl nH or
{F K- I

T

=)

~

xr

_|_I

e f e e~ ETJ|O| A}

——
L

z
~N
xr
<l

7| Al

O 2~ = EtO0] Of

Go
O
|

I

(Source: Lee Cherl-Ho, Food in the Making of Modern Korea, Springer, 2024. pp. 6.)



MM 7| ALY (H A QF HE7|(=A)0| 7| & (millet) XHHHOf| 2|3t

EsiAFetAloto|Fe| 7|/ at 22}
1t O - 9181 MRSHA|FOAM wef

6811 YAAUELO|OIZC 2 23}
14N 22 E

1 = 5 | 449188 55, STL0ZE =2t
Q‘ 545U 312, YRO|ZOR K3
y P P a | 1 ’
w0 | _

F | (Source: Robbeets M. 2| 409!,
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Fig. .5 Distnbution of Transcurasian languages between Neolithic (red) and post-Bronze Age
(green) (Robbeets et al., 2021)
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