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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
culture and fermentation technology, and is the origin of the Korean people’s traditional food culture including Tang and
dJjigae (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 culture of the Korean people.
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<Figure 1> Early production and distribution route of Neolithic pottery
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<Figure 2> Primitive Earthenware Excavation Sites in Northeast Asia (Lee 2022)
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<Table 1> Chronology and Manufacturing Characteristics of Pottery Excavated at Sangnodaedo (Lee 1999, Lee 2022)
Layer name - . .. Moulding Baking Water Colour, wall L
(dates) AR A AT technique temp. absorbency  thickness ELEpE i e
Layer X, before  Traces of small pottery
6000 BCE debris
Layer IX, before Clay, ferrou§ salt clay/ Sunal, K\yonsang. Below Brown, No pattern, attached strips, round
6000 BCE quartz, granite, pottery dough width 1-3 700°C 9.5-25.3% 7.8 mm bottom, flat bottom,
powder (70/30) cm big vessel, half-egg bowls/12-38 cm
Layer VIII, ;F)zg(()il; /;ggega);ois;l;r Kwonsang. dough  Below 9.7-17% Light brown, Round-bottom, small bowl/
> : 0 - o . _
6000 BCE q (55/45) width 3-3.5 cm 700°C 4-12 mm 18-34 cm
Ferrous salt clay, rock .
Layer VII, g Below o, Brown, grey, Attached strip, no pattern, round
6000-5000 BCE  POWder/quartz, feldspar, Kwonsang go00c  10168% e m bottom, large vessel/14-38 cm
pottery powder (55/45)
Ferrous salt clay, rock Fishbone pattern, comb, dot,
Layer V, powder/quartz, pottery Kwonsang Near 52.172% Brown, grey, or scale pattern, round bottom,
4000 BCE powder, clamshell Yoonjeok 700°C It 5-6 mm  flat bottom, large vessel, crocks,
powder, biotite trays/6-42 cm
Laver IV, Sandy soil/clamshell Kwonsan Black-brown, Slash, wave, or comb pattern,
Y > powder, pottery powder, Sang 700-750°C 6.2-15.1%  grey-brown, inclined lips, double lips, round
3000 BCE . Yoonjeok .
mica 6 mm bottom, big vessel/12-42 cm
Comb, dot, or wave pattern,
Layer III, Sandy soil/clamshell Kwon§ang 700-750°C 72-16.9% Brown, grey, round bo‘gtom, ﬂat bottom, pointy
2000 BCE powder, quartz Yoonjeok black, 6 mm bottom, single lip/
14-40 cm, double lip/26-48 cm
FER B9 58S U U g =ojFEg A A3l S(storage jar) oz FEE 4= ATH(Lee 2021; Lee
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Mouth-dia.-6-12-cm
or-12-24-cm

Small-bowl-shape,-circular
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Low-moisture-absorption-rate
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Round-or-flat-bottom

High-moisture-absorption-rate

<Figure 3> Usages and Characteristics of Primitive Pottery (Lee 2022)
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<Figure 4> Paleolithic Sites in Northeast Asia and Migration Routes of Paleolithic People (Lee 2001)*
*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. (https://en.wikipedia.org/wiki/Shinichi_Fujimura).
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A E7)ol| s Yol &
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Zhglomn, o] 2|9 FRIEo] E7|E of§ste] ANE FolaL
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(Lee 1999; Lee 2021).

S 2ol bgo] AR gor= o] XY 4

e Wolu ddoH YEFS 3+
WS Aotk 37] A 7oy 4147 Z7)0l| Zleu 3|

Ho g AIE o] uiy|HA YEFS] 52 FE fiE
oA A7 Hr}. Z=HAB|A s xFclow wAEE A
2 JEFY 33 483 3] 93 54Y = Aot

sre] AnkE Al B7el ANE Bl 2R Tl =

22 EZIAIEo] Lg%

SO [o

A7)0l =g

ohbe 23 ARE BAFAN 499 Ax71%E o] Al
Aerge] Mol Ag Adr} H9e Aoltk. thalaeel

QS B7E ol&ate] aljrellx i%% AlzsaA 2t
A

g/‘é @‘/‘}Xﬂﬁlﬂ las

s ol it

B ok RS A4S 3% Wl A9Ede] £ 871
of ¥ & WNEE Fe] oW 34Y Foe Ak

= LT X8 EE S A ook ol g &
7L AAEZATH }\]'\:z% | E3A A4S ARt vigk
EADEE 3%)°] "1l E7]0] Yol TAS we] 2ol
a A= 744 o 9] °q°] Bk g g LERdth(Son 2022).
AHAA o] gk A E FollA ol 2o ST
A= T Leuconostoc mesenteriodest©]™, 7<) of|2] glo]
o] o ojal th-Ee] AA Fikd BETF Al Eth(Lee
1997). ©] Mlst2 ZAk} 2508 FAl0 Aikele ol da
(heterofermentative) FAHFOZ pH 4.8 o]/d<] 2Fb gt
A&t o5 fraktol 27] wHAl SAIsHAl Akl kit
del 215 weo] oW tE Falstolut falAlte] A
Fo] A= 1 FHE o]0 FF L= (homofermentative) -f
Ao 7 Zakt tigke 2 A= Lactobacillus plantarum
3} e AEo] $HEo] Hlo] A2HUS pH 3.0 ]3]
ol st 4 A E o7 whEo] FE=THLee 2009)<Figure
5A>.

oleist AL A ofelHt Mg 2xlo] FYsw
AoIE AL Aol WA/ AstE
o917} oPIRLE Zole). AAR A 2} Aol AU

CHtshEeIoro] IAIET |2 Et0] RISt AT 241

of ot fikt | 2Fo] HES2 7 /L e
), hEAQ AEAEFSE= 5]'%«] 72]% HZ8A =Y
9] A9-o A TF$-E(sauerkraut), M EHS] THF©](dhamuoi),
B9 =315 (dakguadong), BE]¥ 9] F-F 22} (burong
mustala) 5°] thHLee 1994; Lee 2009)

ST oA AEAHOE WEe] & GAF gL 2

IS sk Jder 3t *Jﬂkg Ulx] eketh o) A
AL dwe] ikt HadAe EVE ol8dte] ninE
A ol WRHEA, WR)eIM 719dtE AL TE
FIL vk AAE wisER Ao BFE Fe 2719 e
BEHS A el eder Fof widsly] 4ot mebA
A9 w=7F HA EoAAl #3719 1,000dH9] &
ARl @1 Ee] AHS ARSlE YA, 1)
o] ez MIPE A7t B AL & 5 Aok = AA
o] 54& o3 Wst KoM 1fe A ikt TR
& A8 o710l Z71A] Aot FRRE H7Fsle] fat
9 4L FiL vE o] SAL AN wel =
515 o]Fo] Wk dl Atk(Lee 2001).

2) Azsel 71

sl gte] T47Ie150] EA1E WEo) AMgEH

714 AHAR F717k o] Aol Ao thek K
€ £UEE 43 71, Belsn ARl Aol
Apel A7l ofE Feje] ik AA7IE0] AE 2
ofth. ANEZ|ATY] ol Al7lel o}y el igol

U oZE @92 F US FERE A Yo] TR e
Zoltt. o]23 d&elM o 7E E7ol Fol AV A%
T 5 Qe WEe 23 B4 gk b e
A RS AR SEALLG A e A5 v 3
A e W R T it Falel] 414 of
TNFE DA e Ak WEAL) WFE] pHE 45 o]
S WEE fel MAEY) WAL B 5 gloms 47
7F AAsPEA 2] go] 7MedlthLee 1997; Lee 1999)
<Figure 5B>.
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(A) Kimchi
Vegetables-in-an-earthenware-«
vessel filled-with-sea-water+

J 3% Salt-brine

Growth-of-Leuconostoc
-mesenteriodes-
(lactic-acid-bacteria)<

J Production-of-acetic-&lactic-acid

(B) Jeotgal/sikhae

Fish-and-shellfish-in-an<

-earthenware vessel~

JMix-with-acidic-fruit-«
or-acidic-kimchi-

pH 4.0, suppression-of -«

spoilage-microorganisms«

J Activity-of-gut-enzymes-

(C) Maggolli

Seeds, -nuts,-or-roots-in-<
an-earthenware-vessel*
J"Hot-and-humid-environment:

Growth-of mold-(Rhizopus-sp.,
-decomposes-raw-starch)«
J-Saccharification

Formation-of-sugar<

Autolysis,-decomposition- Je
PH-4.5, growth-of of proteins< Growthof |
Lactobacillus-plantarum J Formation-of-flavor-< rowth-of-yeast-

JLactic-acid-production<

pH-3.0,kimchi-<

components®
Savory-jeotgal/sikhae <

(Saccharomyces-cerevisia)«
J,-Alcoholfermentation+

Fermented-alcoholic-beverage -

<Figure 5> Natural fermentation of traditional Korean fermented foods (Lee 2022)

TolAE wolE & gl PaEel B 4 Arile &
Kwon 2003).
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Aot e WFY e AR oElFe SN AHeR
SA7k= AN BeF oz AR | Zu)AEoller 2
=9 FoRrotellr de] ARHE e Ael (), AT
o] ¥dgo] & < Sl o] Agele ojAle] Eafiet ol& F
HEgE WA e] o] AuA olE EolEe o] A 7t
xS lolH Ao A9 Fwrt A wohls A
o= Harh

3) FF Az} dx ¥Re] 7

32 ek A 9eA Erle] e EXU H, 71, 9,
Z 59 oy MEZe] ARFY EFE T A%
slA] eF2 ZdEjellA "ol FH o)zt ARl HAL o7
o= BlolFRE2 E(Rhizopus sp.) 22 7FE e AR F3l
BAE 7 F3olEX AUtHSon 2022). °1E +Fol= wh
2 S5 ARAS Fellste] Go= ASAI7IH, o] &
2k Foll e ER ofste] YFAER Wit Er|d ¥
ofF EXU s F8ol7t AsE Wl £ & 76t
23 FolrH WAlZE 22 Y YAEE R vl

F
N

o}, o]Z& wolny] 7)io] Folx|x & W Aojx}, o]
He AR DN/ AgEellE 47 Bae

AE Ao THLee 1999)<Figure 5C>.

olw B7]of] YoliE EX Gl FFo)7} Agt o] 2
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& B3 410 B7)ol dol HaAIZl Flo] whdelo]|ar, B
2 gk fEja] | H57t He Aol weba] 2719 3
FEGH) TEE FSAEAR) 435S TEYS Aoy B
719] A2 o]9} 7he Bukgo| ogh 4R FRe] AR
oJu|sk= ZAo]th(Lee & Kim 2016).

N7 G, 71974 1,100-6003 )0l 2545 @ TiE)o) 2t
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(Lee & Kwon 2003). =912 Ao GAFEe] &
AEF2 o &3l= Folgh WFolt)
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<Figure 7> Genealogy of development of world food culture (Lee
2024)

7, 220 SR Qlste] Q1] F48 ST 7%k
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toh F5=710] S FH6IAS o, FAEE 2
(o2 S FHol AMESIe FHoR ST FolE(R
Fif, Eastern Archers)S 7]9HE Y52 o] HAS Aot}
(Lee 2022). <Figure 6> HA&e] 27] 5364 S=(fE
B i)l ofo] ekl ofgk 271 =7t AL
ZA (EEE, 7194 2,333)0.8 o]ojXE FolE9] ‘ﬂaﬁdo—ﬂ
AellA 7197 7,000 tHell thatel s Aotol| A
E7IE3RIES] 9E-S YER AL UTHLIm 1986).
FEOMOIRIC] YA BE7] ARE-E IFe] SAEskE
o] (roastingyT-8}9} 2 (boilingit-3t2 k= 71380 |
ok fFERIES] TRl A YRl Folitshe &2 959 &

o @

\'J

2|73t S, BVE AMES TS dndt 28
oL} AExZ, Wy 58 Bo By Zode MRS
|54 € AolthLee 2023; Lee 2024)<Figure 7>.
et E S FHOR T FHopAOL ARES FY olxd
o] sfe] 2|FQ(littoral foragers) > 2 o] = zHF 7]&o] vt
gajo] sfjabEs) 9 2o He ANEST FYol AltE
7] o]x9] o] A7]e| ofn] AL o}, A ES]E
s 59 oldel et e AT TRl G
Al o]Fo] He-S AlAe

1, o =of
gh=re] A A FEold visEh 1508 =A] A%
wlom oyt T“}Eq::‘ HhA|7) 71 SA) S}

2 Abe] FAIle] AAPATIE fel HAT Ao 2ol
A 5ol AN Aol FRIFe] ZAH e BA 7}
eItk 58] B} Aol wsow ol 194
Pkt 2047] 2ol QR O S AL FHEE
ARSI el g Buckn Ao v o

%ﬂ% &5 F%UTHSeo 1986; Kim 2011; Choi 2023). ¥
A Z71e] A AbeAR A S 2] AA TRAGAIAL

of| A ““Oﬂ ot b7} oF 22 n|9sle] JaHo = A}
Za ek e Folol& dslal B4R} gl #H oy oL gk
EF31StH(Shin 2006). THYs] X wkA|7] &<t 0|53 Sh=t
T8 o] FHA A Aae] dYo] dowd = I
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HAjote] PN ZI(NI Vavilov, 1887-1943)7} 234
2ol Qe 7S F=] Aarsh Aol ofsf F=ollA &
o] A7t A A= RS2 SHIAIL(Ho 1975), FHZell= ghit
Lol 7194 12,5008 0.2 M= Ay 28] ¥4
7} e ghelee] 7)de] shitert | 7hs/do] ot
ZTHLee 2014). A-&3K(Shin 2018)= H]-2-3F Fal7d-7o =}
BN 7P WA A 7173 Azt AR S
A158kar, EQIH](AJ. Toynbee)o] 2ol 6 9w o]l
ZAREHE F7HE AL ARl Ut H2 5Y wAE
3 QlFAleld T4 ZHl|o]=(Martine Robbeets) 2] 1071
40 2] AF7lo] LRI =HA EAMAFEA|olo]Fe] 7]
L& A1M7] 27191 9,181 A Mooz Bl 6,811
d Ao YA LELo]o]Z (Proto-Altaic family)?! El7]o], &=
o], Ep2olg2 B3l on, 44919 A BZ-EF0)E,
54583 A dE-SlolFo g Halslsitta A8AUY &

e A 8sk A eI dof-fdtos
o] §l5-S E3] FtH(Robbeets et al. 2021). Wb F
=9 FEFAN XA F4HE3H4,500 BC-3,000 BC
Aye T oAt 719z Mol FHARE AW
HE AEE 93402 vhgIth(Lee 2023; Lee 2024). ©]
23t A7 AAEL ARARA v A9 A
AR 7] IS AAE Edshks dukelrt HaAL e
H ghda|7F ks 7194 7,000 2] S (fefE) A
shA T AAES JoAde =7)A it

AFALANA E7]9] o]&o] 7EA2 E3IAMY 7ot T8
T A ABEA Za Jon ol tigh At AISH
ot} H= A A (Parzinger 2020)%= <15 FHZo| E7]A|2o]
SorolllA A AEI-S A SHAME 1 M9t A= v
Axehoht 27] mrge] WA ofH JIFS wH=
2] A8 AL ek Arella g sk} Al
AFANA o] whde] wgrie 228t du) Hyge
712 B719] Al o] 8Ate) il seke AEE
< HolA| eF=th E719 AR o] 827 Fo|3ESh(roasting
culture)ol| A #ZYE3H(boiling culture)Z WZlo] 22k 7}
B93 S F e Gr1H R AR AR gk
TFAARQ Aol =7t Fasirt, 22]ar o] it AFA
A JH o] FUABINA A7 A 21X 7] AlFe &
= Al o]Fo] Hlom 1 FAlol il
A71R1E0] AATHE AR SH9le] HrhE BS A=
al7)e FEaith.
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