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Deodeokjangaijji is a culinary masterpiece born from the earth and nurtured by time.
The Lance Asiabell root (Deodeok), which harbors the cool, fragrant scent of deep
mountain soil, undergoes a slow, transformative communion with aged red chili paste
(Gochujang). The labor-intensive process of gently pounding the firm fibers with a
wooden mallet is akin to a chef’s quiet dialogue with nature—it awakens the profound
aroma of saponin and opens the structural pathways for the marinade to seep in.
After being lightly salted and semi-dried by the breeze, the roots are buried in
Gochujang to rest peacefully for months. Over this long slumber, the root's inherent
bitterness gracefully mellows into a complex, sweet, and deeply savory delicacy.

& Total Time: 3-6 Months (Traditional Gochujang aging) | Prep: 2 Days
(Peeling, curing, and semi-drying)

« Q Difficulty: Medium-High (Requires delicate pounding techniques and
precise moisture control)

o J Profile: A profound, earthy forest aroma woven into a heavy, sweet-and-
spicy fermented umami

e (& Core Process: Delicate Pounding, Semi-Drying, Gochujang Embedding

e . Pairing: Warm, creamy pine nut porridge (Jatjuk), lightly charcoal-grilled
Deodeok, traditional Korean rice wines like Cheongju or Dongdongju

Physicochemical & Sensory Matrix

o Baseline Salinity: 6.5% ~ 8.0% (A stable salinity driven by the Gochujang
matrix to ensure safe, long-term aging)

e pH Equilibrium: 4.6 ~ 5.0 (A soft, elegant acidic balance naturally formed
by the fermented paste)

o Textural Crunch Index: [mmmono] (A deeply satisfying, chewy, meat-like
texture that yields gently to the bite)

o Umami Density: 8.8 / 10 (A multi-dimensional synergy between fermented
soybean amino acids and the root’s natural saponins)

o Shelf Stability: Peaks at 3 months; deepens in flavor for over 1 year when
stored in a cool, dark place

o Aroma Profile: Deep Earthy Saponin (Ginseng-like) | Rich Fermented
Gochujang Esters | A Hint of Toasted Sesame

Ingredients (Yields 1 Medium Airtight Earthenware or Glass Container)

e Primary Plant Matrix: 1kg Premium, thick Deodeok (Lance Asiabell roots)
with a strong aroma

e Primary Curing Matrix: 1L Purified Water, 0.5 Cup Coarse Sea Salt
o Aging Paste Matrix: 4 Cups Traditional Gochujang (Red Chili Paste), 1 Cup



Rice Syrup (Jocheong), 0.5 Cup Soju (or clear rice wine)

Garnish for Serving: 1 tsp Toasted Sesame Qil, Minced Pine Nuts, Toasted
Sesame Seeds

Allergy Information

Contains: Soy, Wheat (inherent in Gochujang)

Equipment Wooden Mallet, Wire Rack, Cheesecloth (or paper towels), Traditional
Breathable Crock (Onggi) or Airtight Container

Cooking Instructions

1.

Cleansing the Earth: Thoroughly wash the soil from the Deodeok roots.
Blanch them briefly in boiling water for just 10 seconds, then instantly shock
them in ice-cold water. This fleeting thermal shock mitigates the sticky sap
from adhering to your hands and softens the tough outer skin, allowing you to
peel it away elegantly with a knife to reveal the pristine white flesh.

Opening the Fibers: Slice the peeled roots in half lengthwise. Cover them
with a clean cheesecloth and gently tap them with a wooden mallet. Control
your force carefully so as not to crush the vegetable; you want to softly beat
the firm fibers until they bloom and spread slightly open, creating the perfect
porous canvas.

Semi-Drying: Submerge the pounded roots in a light brine (1L water, 0.5
cup sea salt) for 2 hours to cure gently. Drain and lay them out on a wire rack
in a cool, shaded, breezy area for 1 to 2 days. This essential semi-drying
process expels excess moisture until the surface becomes slightly leathery,
securing a wonderfully chewy texture.

Gochujang Embedding: In a large bowl, whisk together the Gochujang, rice
syrup, and soju to form a glossy, heavy aging paste. Generously coat the
semi-dried roots with the paste, packing them tightly and seamlessly into the
container without any air gaps.

Time-honored Aging: Seal the top with a thick, protective layer of leftover
Gochujang to block oxygen. Store in a cool, dark place or refrigerator to age
peacefully for a minimum of 3 months. Over this vast expanse of time, the
root’s bitter juices and the paste’s amino acids exchange places, blossoming
into a dark, mesmerizingly beautiful preserve.

Professional Culinary Tips

1. The Rheology of Pounding: Slicing the root cleanly with a knife is a
missed opportunity. Beating the fibers open with a mallet is the heart of
preparing Deodeok. This physical impact micro-fractures the cell walls,
explosively releasing its profound saponin aromas. It also creates a highly



absorptive, sponge-like structure, allowing the thick Gochujang to penetrate
deeply rather than merely sliding off the surface.

e 2. Aw Control via Semi-Drying: Burying insufficiently dried Deodeok
directly into Gochujang is a fatal error. Osmosis will draw out massive
amounts of water from the root, severely diluting the paste and leading to
sour spoilage. Allowing the breeze to semi-dry the roots for a couple of days
removes this excess free water, simultaneously condensing the texture into a
satisfying chew and guaranteeing the microbiological safety necessary for
long-term aging.

« 3. Balancing Bitterness and Sweetness: The signature bitterness of
Deodeok is captivating, but it can fatigue the palate if left unchecked. Over
the course of 3 months, the subtle, elegant sweetness of the rice syrup and
the rich, fermented amino acids of the Gochujang gently embrace this
bitterness, refining it into a remarkably complex, smooth flavor profile that
leaves a beautiful, lingering finish on the tongue.

- Gastronomic Pairing

e« A Communion of Aroma and Time: When serving, gently wipe away the
excess Gochujang from the aged root. Drizzle a single drop of premium
sesame oil and scatter finely minced pine nuts over the top. Paired with a
warm, creamy pine nut porridge (Jatjuk), the heavy umami of the preserve
elegantly awakens the appetite. Alternatively, searing the marinated root
lightly over a charcoal fire triggers a magnificent Maillard reaction between
the saponins and the chili paste, exploding with a deep, seductive forest
aroma that pairs flawlessly with a chilled glass of traditional Dongdongju.

Nutrition Facts (Estimated)

Total Content : Approx. 30g

Calories : 45 kcal (Plant dietary fiber and complex paste polysaccharides)
— Sodium : 420mg (Stable, long-term aging salinity via Gochujang)

— Total Carbohydrate : 9.5g

— Sugar : 4.5g

— Total Fat : 0.4g

— Saturated Fat : 0.0g

— Cholesterol : 0.0mg

— Protein : 1.2g

— Dietary Fiber : 2.5g

*Daily Values are based on a 2,000 calorie diet and standard Korean nutritional
reference values.

**Nutritional values are calculated based on original ingredients; substitutions may
alter specific macronutrients.



Origins and Food Culture of Pickled Deodeok (Deodeokjangajji)

1. Historical Lineage: The 12th-Century Goryeo Dogyeong and Dongui
Bogam Pharmacopeia

e Consumption of deodeok on the Korean peninsula dates back to antiquity. In
the 1123 travelogue Seonhwa Bongsa Goryeo Dogyeong (Illustrated Record of
the Chinese Embassy to the Goryeo Court, Vol. 23), Song envoy Xu Jing

specifically documented deodeok (recorded under the Hanja name %,

sasam) as one of the prized indigenous wild vegetables regularly savored by
the Goryeo populace.

e In Heo Jun’s seminal 1613 medical compendium Dongui Bogam, deodeok was
recorded as "slightly cool in nature, sweet, and bitter; it tonifies lung

qi (#f#5R), purges pus, and alleviates abscesses and headaches." By

the late Joseon Dynasty, monumental compendiums such as Seo Yu-gu’s
Imwon Gyeongjeji and the late 19th-century manuscript Siuijeonso codified

recipes for Sasamjangajji (22 &), detailing how beaten roots were buried

within vats of gochujang or doenjang to serve as staple preserves for noble
banquet tables (bansang).

2. The Food Processing Science of Mallet Tenderization and Onggi
Fermentation

e The craftsmanship of authentic Deodeokjangaijji lies in overcoming the root’s
natural woody toughness through controlled mechanical force and long-term
earthenware curing.

e Freshly harvested deodeok secretes an intensely sticky, resinous white latex
that adheres tenaciously to skin and knives. Ancestors developed the
technique of briefly blanching the root or making a helical incision to peel the
skin cleanly, followed by rhythmic tapping with a wooden pestle
(hongdukkae). This tenderizes the xylem bundle without snapping the root in
two. Submerged within breathable earthenware crocks (onggi), microscopic
clay pores allow ambient gas exchange, letting the seasoning permeate the
inner tissues over months while preventing anaerobic putrefaction.

3. The Mountain Heritage of Gangwon Province and Temple Gastronomy

e The historical heartland of wild deodeok spans the rugged granite peaks of
Gangwon Province—particularly Hoengseong, Jeongseon, and Inje—as well as
the highlands of Mount Jiri. Enduring frozen alpine winters in rocky, leaf-
mulched terrain, wild Gangwon deodeok developed an exceptionally dense
aroma and concentrated medicinal potency, making it an esteemed royal
tribute commaodity.



o In Korean Buddhist temple cuisine (sachal-eumsik), where meat is strictly
forbidden, Deodeokjangaijji served as a cornerstone restorative dish that
provided monks with sustained physical stamina during long winter meditation
retreats. Celebrated simultaneously as an ascetic temple tonic and an
aristocratic banchan, Pickled Deodeok remains an enduring monument to
Korean slow-food wisdom, forest foraging heritage, and culinary refinement.

The Rugged Bark of Wild Mountain Roots Breaching Stony Earth, Taming
Resinous Saponin Astringency Through Rhythmic Mallet Strikes, and
Burying the Shredded Fibers into Crimson Earthenware Pots: A Refined
Portrait of Traditional Deodeokjangajji

Deodeokjangaijji (Pickled Deodeok Root in Fermented Chili Paste) stands as an
aristocratic triumph of root vegetable preservation in Korean gastronomy.
Centered upon the stout roots of Codonopsis lanceolata (known as deodeok or
sasam, the sand ginseng) gathered between late autumn and early spring, this
revered preserve demands patient mechanical and biological transformation. In
its raw state, deodeok is shielded by a thick, ringed bark weeping a sticky, milky
sap laden with bitter triterpenoid saponins and intense pinene terpenes.
Unprocessed, its woody longitudinal fibers present an unyielding chew. Ancestral
cooks resolved this structural rigidity through a gentle culinary ritual: peeling the
fibrous rind, gently pounding the white flesh with wooden mallets to relax the
vascular bundles, and sun-curing the flattened roots to a leathery, semi-dry
state. Buried beneath deep, glossy mounds of glutinous rice gochujang inside
cool earthenware crocks (onggi), the dense root undergoes months of slow
osmotic infusion, transforming wild, medicinal toughness into an unctuous,
chewy delicacy.

Wiping away excess chili paste and shredding a crimson-stained ribbon of
Deodeokjangajji reveals the intricate, translucent grain of the cured root
beneath. Approaching the nose, the deep, caramel-malty perfume of fermented
grain paste and the smoky warmth of sun-dried chilies are pierced by a dignified,
resinous breeze of pine needles, wild damp soil, and cool mountain earth. Placing
a morsel between the molars delivers an exceptional masticatory sensation:
neither shattering like crisp radishes nor mushing like boiled greens, the
compressed fibers tear along their natural grain with an elastic, springy pushback
that engages the jaw with supple resistance. The rich, savory depth of aged
gochujang and the mellow sweetness of fermented grain syrups flood the palate
first, followed by the slow, exhilarating bloom of deodeok’s native forest aroma
and a refined bitter baseline. Stationed beside charcoal-grilled beef bulgogi, rich
pork belly, or layered over a steaming spoonful of plain white rice, this lustrous
pickle lifts the everyday meal into the realm of ancient banqueting.



The cultural identity of Deodeokjangaijji lies in the intuitive ingenuity that
welcomed medicinal, wild mountain roots into the domestic pantry. Refusing to
discard the bracing bitterness of the earth, traditional culinary craftsmanship
cushioned it within the deep amino-acid folds of fermented chili paste, creating
an enduring preserve that remains a breathtaking monument to botanical
stewardship, mechanical tenderization, and the quiet dignity of the Korean
hearth.

Editor's Review

1. Mechanical Maceration, Parenchymal Relaxation, and Longitudinal
Fiber Elasticity

Deodeokjangaijji exhibits a sophisticated, non-Newtonian texture engineered
through manual tenderization and partial dehydration:

o Disruption of Lignified Vascular Bundles: The xylem and phloem
vessels of wild deodeok are heavily reinforced with cellulose microfibrils
and lignin, giving the fresh root immense longitudinal tensile strength.
Rhythmic pounding with a wooden mallet fractures the middle lamella
without turning the tissue into mush, mechanically defibrating the fibers
into an elastic, pliable matrix that yields smoothly to dental shear.

o Semi-Dehydration Densification: Air-drying the pounded roots purges
approximately 30 to 40% of intracellular free water, causing the loosened
parenchymal tissue to consolidate. This concentrated structural network
yields a distinct, leather-like chew (jjolgit-jjolgit) that holds its integrity
across extended aging.

2. Solid-State Hypertonic Gochujang Matrix and Saponin Sensory
Buffering

The preservation and balanced flavor development of Deodeokjangajji rely on
viscous, low-water mass transfer and multi-modal sensory masking:

o Semi-Solid Hypertonic Diffusion: Unlike thin liquid brines, aged
gochujang functions as a high-viscosity hydrocolloid matrix dominated by
hydrolyzed rice starches (maltose, glucose), peptide-rich soybean paste,
and solar sea salt. With a water activity (Aw) depressed to 0.75-0.80, this
medium halts microbial decay while exerting steady osmotic pressure that
gradually infuses savory umami compounds into the intercellular capillary
channels of the root.

o Cross-Modal Saponin Masking: The sharp, throat-catching bitterness
of deodeok stems from triterpenoid saponins, primarily lancemaside and
codonoposide. High concentrations of free glutamates, fermented
saccharides, and capsaicin’s mild thermal burn saturate oral gustatory
receptors, muting TAS2R bitter-taste signaling and converting harsh
astringency into a pleasant, appetizing herbaceous note.

o Terpene Entrapment: Volatile compounds responsible for deodeok’s
signature pine-forest aroma (cis-3-hexen-1-ol, 1-octen-3-ol, and various
monoterpenes) are lipophilic. They dissolve into and are stabilized by the



hydrophobic lipid fractions of chili seeds and sesame additions, retaining
their delicate bouquet across months of anaerobic storage.

3. Medicinal Gastro-Functionality and Table Harmony
Deodeokjangajji exemplifies the Korean philosophical concept of yakshik-
dongwon (food and medicine sharing a common origin):

e Inulin Solubilization: The primary storage polysaccharide of deodeok is
inulin, @ non-digestible prebiotic fructan. During fermentation, it softens
and hydrates, providing gentle body, digestive support, and smooth
mouthfeel without spiking glycemic levels.

o Mucosal Secretion and Palate Refreshment: Residual bioactive
saponins stimulate oral and upper gastrointestinal mucosal secretions,
easing the digestive processing of dense proteins and animal fats while
leaving the palate thoroughly cleansed and awakened.
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