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A Study on Food Cure for Stomach Diseases
- Focusing on Eumsunjungyo-Singnyojaebyeong,
Singnyochanyo -

Hong Jin-im"
Dept. of Medical Classics, College of Korean Medicine, Deajeon University.

Objectives : This study selected the food Ingredients mainly appearing in the
stomach-disease-related articles from Eumsunjungyor Singnyojaebyeong and
Singnyochanyo, and investigated their effects to turn these data into references for
modern people, use the food therapy of ancestors for modern life, and prevent and cure
stomach diseases of modern people due to unhealthy lifestyle.

Methods : This study selected the stomach-related food therapies from FEumsunjungyo and
Singnyochanyo, and organized the therapies by chief virtue, effect, ingredient, and
recipe. Also, this study analyzed and investigated characteristics, tastes, and target
organs of the food ingredients in the recipes.

Results : There are 8 stomach-related recipes among 61 recipes in FEumsunjungyo
Singnyojaebyeong, and there are total 34 types of stomach-related recipes In
Singnyochanyo including 27 types of BiwiBuBanui Five and 7 types of
GutoBuHaeyeokByeonggyeonBiwi  fifteen. Both  Eumsunjungyo- Singnyojaebyeong and
Singnyochanyo contains food therapies for diseases due to week stomach. Most recipes
in Simgnyochanyo uses only food ingredients, whereas most recipes in FEumsunjungyo
-Singnyojaebyeong uses ingredients which can be used as medicine.

Conclusions : The food therapies in Eumsunjungyo Singnyojaebyeong and Singnyochanyo proves that
people in all regions have used food to cure diseases from old times. On the other words,
people have clinically used the characteristics, tastes, and cooking forms of food ingredients

for a long time. Thus, this study can be a reference for creating another food therapy.
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Food cure(&i), Stomach Diseases
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Table 1. Chief Virtues, Ingredients in TEumsunjungyo Singnyojaebyeongs
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Table 4. Characteristics, Tastes, Target Organs, and Effects of Food Therapies in T
Singnyochanyos
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Table 5. Ingredients, Shapes, and Taking Times of Food Therapies in fEumsunjungyo -

Singnyojaebyeongs
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Table 6. Chief Virtues, Ingredients, Shapes, and Taking Times of Food Therapies in T
Singnyochanyos
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5-17 O, K = -
5-18 F, FRAE TS 3 Kl
5-19 auf, # - -
5-20 fifi £ - -
5-21 W = -
5-22 ) Tol, = -
5-23 L - -
5-24 4 - -
5-25 LAl & -
5-26 = - -
5-27 WP, W, A, M B R s Y 9
15-1 Fok, 3 72 LA IR
15-2 i1, B = -
15-3 A E B s ZEfE FISE R 2
15-4 B % &= -
15-5 FAL = Eevyiiod
15-6 R - -
15-7 finfa - -

£AU60 Aol Felth, F A ApololE F3
3} @olehs A9H Aolsh 130delehs A
Aol7k YA F A mF gHom AWe A

S Ae Az B2 PR,

2. i AR TEIEIEE-ARGER, O
1;‘11_

Aed ARt T2 ARRY gol AHH A

10

FARY HFE TE AR/ o 2otk Tk
d AERTE AEA A57F 2ol

[e]
o
AgHLt, FAR NFE 424 Ant o B

3. /i AR T 2HRS ARGl SlojA T
B IR iy R idle ZRERGE A4




AR fhol B 1Y

so v 304 A2

AR vl TR R R, T TR
%%u R A9 Hukeh EkGlH ol HI9lE R
s 71‘2 2 50}7}7%1 wHEo] WSS A=k
> ZH Hl% A% Agel =go] ¥
= w3 pista 43k A9 A
Eiﬁ}% m{a—z fﬁnf& ZHE—% gol &8sk

rﬁkﬂ?ﬂ“‘ﬁ-ﬁﬁéﬁ%ja A s Hol

w RS A g A7 @ a7
Yatglam, Baol weh 4w ohe okilE b
I W RIS A Al Tl
oAl st Sl frikly B4 kS Ta] o
A9 Wy sleel FEYe YHoR AL
B AR FHAA ARE T M
S8 AARRE M3 TR fEoR 4L
AR

o
poung
oK
o
1o
BN
o
o
o
o
fitl

s
=
firnd
_‘_{
%&
?ﬁ
Dj>¢
=

o CRARE M RS
W} 2 e Folt B, Foz
Azl 54 nefsel Fol, v
o YeizE ES,

7. /Y BE AZIE T IS AR 3
ffv‘%%m BT 3o wWogly AWE zlo] ¢
okaxl H|9 9 71E & EEo}

1=R=]

u
3 Qphd §4% e Jledel W) 939
=

- PEEIE S BRI 3 TRIREEEG O AT
3%11 AR Aol Aol Ao Aol

oA o] wol Beau ks AL %

pass rlo
o,

3 =t} o= AAEe kel 2 EeF oA
Re QyHoR 3459 om 9Nee WA o
F E O RS Y A 32T 4 9
= Ared ot g

References

1. Kim GY, et al.. Food Herbal Medicine. Seoul.
Uiseongdang. 2010.

2 Na CS, et al. Hanuihak Chonggang. Seoul.
Uiseongdang. 2001.

3 Nam SH trans.. Sikgyeong. Seoul. Jayumungo.
2002.

4 Son Iv. Jooryejeongui.
Junghwaseoguk Publisher. 1987.

5 Chang GB, Lee NG ed.. Ryu Gyeong. Seoul.

Beopinmunhwasa. 2006.

Beijing.

6 Jeon SU original work. Kim JD trans..
Sikreochanyo. Seoul. Yesmin. 2006.

7 Chin JP, et al. trans.
BonchoSajeon.  Seoul.
2013.

8 Hole SY. Eumseonjeongyo. Beijing. China
Chinese Medicine Publishers Co. 2009.

9. Kang HU. Literature review on stomach(f#)

SikyongYakyong

Beopinmunhwasa.

and spirit(ifi&l). The Korean Society of
Oriental Neuropsychiatry. 1990. 1(1).

10. Kim MB. A Study on the Tea-Drinking and
Tang-Drinking in East Asia. Journal of The
Korean Tea Society. 1999. 5(2).

11. Kim MH, Chung HK. Review of Food
Therapy and Development of Diet Therapy

Diabetes Melltus in T
Sikryochanyos. Journal of the Korean
Society of Dietary Culture. 2013. 28(6).

12. Kim CH. The Dietary Culture of Secret
History of Mongol's. Mongolian Studies.
2003. 15.

13. Song JC, et al.

Disease  Prescription in

Program  for

A Review on Thirst

TSikryochanyo,.

11



KEnkammamst H203d 25(20165% 58)
J. Korean Medical Classics 2016:29(2) 001-012

Journal of Korean Medical Classics. 2012.
25(3).

14. Shinoda Osamu, Han BJ. Review of Chinese
Food Literature (1). Journal of the East
Asian Society of Dietary Life. 1991. 1(2).

15. Shin JH, Song JC, Eom DM. Pork as Food
Therapy in [Shikryochanyos. Journal of
Korean Medical Classics. 2011. 24(3).

16. Sim HA, Song JC, Eom DM. A Review on
the Food-Therapy with Five-Vegetable in *
Sikryochanyoy. Journal of Korean Medical
Classics. 2011. 24(5).

17. Yoon SH, et al.
Food-Therapy  with

A Review on the

Five-Grain in T
Sikryochanyoy. The Journal of Korean
Medical History. 2011. 24(2).

18. Sin SU. The Book of Dietary Treatment(f&
FR5%) from the Early Years of the Joseon
Dynasty. Journal of the Institute of
Bibliography. 2008. 40.

19. Won TH, Moon G, Moon SJ. A physiological
pathological study and clinical cases on the
ascending and desceding of Biwi(l#'%H). The
Journal of Traditional Korean Medicine.
1997. 7(2).

20. Yeo MK, et al.. Food therapy analysis of
the  primary ailments from the r
ShikLyoChanYoy. The Journal of Korean
Medical History. 2014. 27(1).

21. Jung JY, Kim YM. Study on the
Development of Theory of the Deficiency of
Yin-yang in Spleen-stomach. Korean Journal
of Oriental Physiology & Pathology. 2011.
25(1).

22. Choi HS. Developing a Healthy Korean
Food Menu through fSikryochanyos. The
Korean Journal of Food and Nutrition. 2011.
24(1).

23. Choi HY, Im CK, Kim KJ. The Research

12

Study on the TThe physiology theory of
Bi-Will#  Wi#sby Li  Dong-yuan(ZEHiH).
The Journal of east-west medicines. 2010.
35(4).

24. Hong YJ, et al.
Food-Therapy with

A Review on the
Chicken in T
Sikryochanyoy. Journal of Korean Medical
Classics. 2011. 24(5).

25. Lee BW, Kim KW, Hwang SJ. A Statistical
Study on by  Applying
Database. Korean Journal of
Research. 2015. 21(4).

Sikryo-chanryo

Culinary





