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Fig. 1. Paleolithic Sites in Northeast Asia and Migration Routes of Paleolithic Peoples (Lee 2001; Redrawn by Lee, 2018).
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Fig. 2. Primitive Pottery Age remains excavated in the Korea Strait Region (Han, 1983; Redrawn by Lee 2018).
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Cooking pot(ddukbaegi)
Mouth Dia. 6-12cm or 12-24 cm
Small bowl shape, circular or cone—shaped
bottom moisture absorption rate

Fermentation crock(hangari)
Medium-—sized pot, 4-17 liter volume
Round shape Mouth & bottom small

Low moisture absorption rate

Storage jar(dok)
Large container, 17-56 liter volume
Round or flat bottom
High moisture absorption rate

Fig. 3. Usage and Characteristics of Primitive Pottery (0], 2017)
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Table 2, Korean Peninsula sites where soybeans have been excavated,
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Fig. 4. Carbonized soybeans in Bronze Age dwelling site No,10, Wondong, Pohang (CEKSM, 2017)
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— Shi(%) starter on cooked

whole sovbean —

(San Kuk)

loose-type Meju
—type

— Aged with salt
(Baeyum yusuk)

China: presently used B.C. 24 C.
Korea: (B.C. 3-4% century) presently not in use
AD. 7o C.
Japan: Hama Natto

Korea: Chungkukjang
Japan: Natto

No-salt Bacterial _E(_"hiua:pwsemly not in use

China-Not in use after 6% C.

o _ —China-Maldo( 45) Liquid
Dujang(Z ) 1 MaljangGR ) starteron | 4 1y sei ¢, Korea: Kanjang
Fiksd cooked and pounded _ | Korea-Maljang (% Aged in Japan: Tamari-shoyu
soybean product|  sovbean(Byung kuk) #)(B.C.12C-AD. 1*| Brine
Cake-type Meju CHAD.72C. Residue
L— Japan-Miso( &) Korea: Doenjang

—Jang (i)
soybean + other
cereals

Liguid type

Paste type ~E

Chinese soysauce
AD, 148 C,

Japan: Tamari-Miso

Japan: Soybean + rice koji(Miso)

China: Soybean + Wheat(millet) +
koji(vellow sauce)

Korea: Rice + Soybean + red
pepper(kochujang) + Ground Byung-kuk

Japan(Shoyu)
AD. 135-16th C.

Fig. 5. The origin and interchange of dujang (fermented soybean products) in East Asia (0, 1990; Redrawn by Lee, 2009).
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