Earthenware and the Prehistoric
Food Culture of the Korean People
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« 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.
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» 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
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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
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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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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 to its form and pattern. However, through the eyes 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
culfure and fermentation technology, and is the origin of the Korean people’s traditional food culture including Tang and
Jiigae (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 inferving that Korea Strait is a birthplace of primitive pottery
culture. These are discussed with a focus on the unique food culture of the Korean people.

Key Words : Primitive pottery culture, Korea Strait, Korean food culture, tang and jjigae culture, kimchi and jeotgal
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The Importance of Primitive Pottery Culture in the Korean Foodways

Cherl-Ho Lee*
Korea Food Security Research Instinute, Korea University

Abstract

To explore the erigins of Korean food culture, the results of archaeclogical excavafions of pottery relics from the early
Neglithic period on the Korean Peninsula were examined, and the changes in the form and usage of the potteries in the
stratified layers of shell mounds were investigated. The findings revealed that pottery was made for use as cooking vessels,
fermentafion crocks, and storage jars. Advances in materials. shapes, and techniques reflected efforts to produce larger
vessels that were more durable, water-resistant, and heat-resistant, The consequent food items developed were fraced, the
binchemical changes in cooking pot and fermentation crock were estimated, and the nutrifional and hygienic confribuions
of the early poftery to the Neolithic people were evaluated. The primitive pottery culfure era is considered an important
starting point that determined the food culture of Koreans. It is arqued that the production of traditional Korean cuisine,
jjiae, and fermented foods such as kimchi, jeotgal and makgeolli began by using pattery. As a result, the food availability
of the early Neolithic period greatly expanded, and the nufrition and hygiene of Neolithic people were drastically improved,
leading to the beginning of sedentary life and agriculfure, and the formation of ancient Northeast Asian states.

Key Words : Korean food culture, early neolithic pottery, boiling culture, jiigae, fermented foods
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(Source: Lee Cherl-Ho, Korean Food and Foodways, Springer, 2022

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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<Figure 4> Paleolithic Sites in Northeast Asia and

Migration Routes of Paleolithic People

(Lee, Cherl-Ho, 2001, Fermentation Technology in Korea,

KU Press)
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