
 

 

 

Dubusaeujeotguk 

Bean Curd and Salted Shrimp Soup | 두부새우젓국 
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Dubusaeujeotguk is an exercise in biochemical minimalism, stripping away complex 
seasonings to maximize the pure enzymatic power and free amino acids of fermented 
crustaceans (Saeujeot). Prolonged fermentation completely breaks down the shrimp 
proteins via protease enzymes into a hypertonic mass of glutamic and aspartic acids. 
When kinetic heat aggressively disperses these concentrated marine aminos into a 
crystal-clear solvent (broth), the porous plant protein gel (tofu) acts as a structural 
sponge, pulling the hypertonic umami deep into its matrix via osmotic pressure. 
Controlling the thermal energy is critical to prevent rheological turbidity—boiling too 
violently shatters the tofu and clouds the broth. The result is a soup that is visually 
translucent yet delivers a remarkably sharp, penetrating, and refreshing savory 
depth. 

 

 

������ Total: 15 mins | Prep: 5 mins | Cook: 10 mins | ���� Difficulty: Low (Requires 
fluid dynamic turbidity prevention and heat control) | �� Profile: Pristine, Sharp 
Umami, and Deeply Refreshing | �������������� Focus: Protease Extraction, Osmosis, & 
Turbidity Prevention | ������ Pairing: Chilled, fruit-forward traditional clear Cheongju 
(Rice Wine) 

 

Ingredients (2 servings) 

• Porous Plant Gel Matrix: 1 block Tofu (firm/soup style, 300g, cut into 
1.5cm rectangular cubes) 

• Enzymatic Amino Acid Binder: 1–1.5 tbsp Saeujeot (Korean salted 
fermented shrimp - solids finely minced with a knife) 

• Aqueous Umami Solvent: 800ml Clear Anchovy-Kelp Broth 

• Aromatic & TRPV1 Catalyst: 1/2 stalk Green Onion (sliced), 0.5 tbsp 
minced garlic, 1/2 Cheongyang green chili (optional, sliced) 

 

Allergy Information Contains: Soy, Crustacean Shellfish (Shrimp), Fish (Anchovy 
broth) 

 

Equipment High Thermal Mass Pot or Ttukbaegi, Cutting Board, Knife 

 

Cooking Instructions 

1. Solvent Heating & Extraction: Pour the clear anchovy-kelp broth into a pot 
and heat over high heat. Before it boils, add the finely minced salted shrimp 
and minced garlic. This early introduction ensures the water-soluble umami 
and fermentation enzymes disperse uniformly throughout the solvent. 

2. Gel Matrix Addition: Once the broth reaches a rolling boil, carefully drop in 
the cubed tofu. Do not stir aggressively with a ladle or spoon, as mechanical 



friction will destroy the delicate curds. 

3. Critical Temperature & Osmosis: The moment the broth begins to boil 
again with the tofu inside, immediately reduce the heat to medium-low. 
Enduring the artisan's discipline of meticulously controlling the flame to 
maintain only a gentle, undulating convection current prevents the tofu edges 
from breaking off. Simmer quietly for 5 minutes, allowing the hypertonic 
shrimp broth to deeply penetrate the tofu via osmosis. 

4. Aromatic Finish: Just before turning off the heat, add the sliced green 
onions and green chilies. 

5. Radiant Heat Integration: Turn off the heat, cover the pot, and let it rest 
for 1 minute. The residual radiant heat will gently volatilize the sulfur 
compounds in the scallions and the capsaicin without overcooking the 
aromatics, ensuring a pristine, clear serve. 

 

����� Professional Culinary Tips 

• Biochemical Surface Area of Minced Shrimp: Adding whole salted shrimp 
leaves chitinous shells that disrupt the mouthfeel and slows flavor extraction. 
The analog labor of manually mincing the tiny shrimp on a cutting board 
physically ruptures their cellular walls. This drastically increases the surface 
area, allowing the entrapped amino acids and digestive enzymes to instantly 
dissolve into the boiling solvent. 

• Physics of Turbidity Prevention: The soul of this soup is its glass-like, 
transparent broth. A violent, rolling boil generates immense kinetic energy 
that batters the tofu, shearing off microscopic soy protein particles that turn 
the clear broth muddy. Immediately dropping the heat to a gentle simmer 
preserves the structural integrity of the gel matrix and the optical and 
gustatory purity of the soup. 

• Digestive Kinetics of Protease and Lipase: Fermented shrimp is a 
powerhouse of protease (protein-digesting) and lipase (fat-digesting) 
enzymes. These natural catalysts biochemically pre-digest the soy proteins of 
the tofu, making them exceptionally easy for the human body to absorb. This 
scientific mechanism makes the soup the ultimate biological healing food 
when the digestive system is fatigued. 

������ Gastronomic Pairing 

• Biochemical Palate Cleansing: For a soup crafted with such unadulterated, 
sharp marine umami and pure soy elegance, pair it with a chilled, traditional 
Cheongju (Clear Rice Wine). The complete absence of suspended solids in 
Cheongju, combined with its delicate organic acids and subtle fruity esters, 
washes over the palate with profound elegance, enhancing the clear broth 
without a single clash of flavors. 

 

Nutrition Facts (Estimated)  
 
Total Content : Approx. 400g (1 serving)  



Calories : 115 kcal  
– Sodium : 880mg (Dietary load eased by enzymatic digestion)  
– Total Carbohydrate : 3.0g  
– Sugar : 0.5g  
– Total Fat : 5.0g (Plant lipids from tofu)  
– Saturated Fat : 0.5g  
– Cholesterol : 15.0mg (From shrimp and broth)  
– Protein : 14.0g  
– Dietary Fiber : 1.5g 
 
*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 Bean Curd and Salted Shrimp Soup 
(Dubusaeujeotguk) 

1. Historical Lineage: Joseon Aristocratic "Jochi" and Coastal Port Heritage 

• Rooting its lineage in the traditional Jochi (a refined category of Joseon court 
and noble stews and soups delicately seasoned with aged fermented seafood 
paste) and everyday rustic soup traditions documented across late Joseon 
records. 

• Closely tied to the vibrant fermentation heritage of western coastal salt 
ports—such as Gwangcheon, Gomso, and Ganghwa Island—where barrels of 
salted baby shrimp met freshly pressed village tofu, establishing an 
economical yet noble home comfort classic that delivers profound depth 
without requiring costly cuts of meat. 

2. The Culinary Science of Broth Clarity and Gentle Enzymatic Simmering 

• The hallmark of authentic preparation lies in using fermented salted shrimp as 
the sole seasoning agent rather than dark soy sauce or soybean paste, 
preserving a pristine, water-clear broth (malk-eun-tang) free of cloudiness or 
heavy sediment. 

• Cooking the delicate tofu curds over gentle, controlled heat rather than a 
violent rolling boil prevents the protein structure from becoming tough or 
honeycombed, allowing the savory marine amino acids of the broth to seep 
gently into the porous curd matrix for an ethereal, velvety texture. 

3. The Culture of "White Hangover Relief" and Gentle Domestic Comfort 



• Distinct from the aggressive, fiery red hangover broths typical of modern 
street fare, this dish champions Korea's cherished "white hangover relief" 
tradition, which prioritizes calming the stomach lining with non-irritating, 
enzyme-rich broths. 

• Requiring fewer than ten minutes of preparation and minimal pantry staples, 
Dubusaeujeotguk remains an enduring cultural emblem of motherly 
resourcefulness and everyday culinary minimalism, embodying the profound 
restorative warmth of Korean home dining. 

 

 

 

 

 

 

The Silken Grace of Coagulated Soy Protein and the Crystalline Umami of 
Aged Salted Shrimp: A Refined Portrait of Dubusaeujeotguk 

Dubusaeujeotguk (Bean Curd and Salted Fermented Shrimp Soup) stands as the 
pristine, comforting, and crystalline summit of Korea’s clear (malkeunguk) soup 
gastronomy. Plump blocks of fresh soybean curd (dubu) are sliced generously 
and submerged into a gently simmered stock brewed from sun-dried anchovies 
and wild kelp. Brought to an active boil, the soup is delicately seasoned with 
premium salted fermented shrimp (saeujeot—specifically yukjeot harvested in 
early summer or ojeot harvested in spring), which have transformed through sea 
salt and time into reservoirs of transparent marine nectar, before being finished 
with freshly sliced scallions and minced garlic. Decisively eschewing thick 
soybean pastes, oily bone broths, and fiery chili seasonings, this dish 
orchestrates the pure, nutty innocence of plant protein and the bioavailable 
savor of enzymatic marine fermentation in effortless, crystalline harmony. 

Lifting a warm ceramic spoon overflowing with shimmering broth, a translucent 
white cube of tofu, and delicate pink flecks of whole fermented shrimp delivers 
an immediate, grounding serenity. The clean, gentle perfume of ocean-dried 
anchovy stock mingles seamlessly with the sweet, savory vapor of fermented 
shellfish and the crisp fragrance of raw alliums. Sinking onto the palate, the 
broth glides across oral tissues with zero friction, instantly bathing a resting or 
weary digestive system in restorative warmth. The tofu yields effortlessly to the 
softest pressure of the tongue, bursting open like a warm sponge to release 
trapped savory broth alongside its own sweet, rich legume proteins. The delicate, 
briny pop of the tiny fermented shrimp provides a burst of focused savor without 
sharp saltiness, while the tender crunch of scallions cleanly frames the finish, 
leaving an impeccably balanced, deeply restorative clarity that banishes fatigue 
from the inside out. 

The enduring majesty of Dubusaeujeotguk lies in its functional minimalism—
harnessing the easily digestible, complete proteins of fresh soy milk curds and 
the probiotic enzymes and amino acids of wild-fermented shrimp to cleanse the 



body without digestive strain. Preserving the timeless warmth of Korean 
domestic hearths, where a mother could prepare a life-affirming morning tonic 
within minutes to soothe her family at dawn, a steaming bowl of tofu and salted 
shrimp soup remains an irreplaceable monument of culinary restraint, maternal 
tenderness, and comforting everyday nourishment. 

 
 
Editor's Review 

1. A Dynamic Harmony of Yielding Tofu Curd Fragility, Low-Viscosity 
Broth Fluidity, and Crisp Allium Accents  
The textural landscape inside the bowl delivers an extraordinary experience of 
effortless, melt-in-the-mouth comfort. Precise, short-duration simmering keeps 
the tofu supple and well-hydrated, allowing each cube to yield smoothly upon 
mastication without crumbly resistance. The light, oil-free broth acts as a natural 
lubricant, permeating every spoonful with zero heaviness. The fine chitinous 
skins of the fermented micro-shrimp offer a fleeting, delicate pop, while freshly 
sliced scallions contribute a crisp, auditory contrast, ensuring an invigorating, 
non-saturating mouthfeel from the first sip to the last. 

2. Saeujeot Autolytic Proteolysis and Free Amino Acid Generation, Soy 
Glycinin Matrix Occlusion, and Thermal Syneresis Control  
Dubusaeujeotguk represents an exacting study in marine fermentation 
enzymology, colloidal biophysics, and protein thermal dynamics. During long-
term salt curing, endogenous proteolytic enzymes within the tiny shrimp (Acetes 
chinensis) drive extensive autolysis, hydrolyzing muscle proteins into low-
molecular-weight peptides, sweet betaine, and abundant free glutamic acid. 
When introduced into the broth, these glutamates interact synergistically with 
nucleotide inosine monophosphate (IMP) derived from the anchovy stock, 
exponentially amplifying perceived savoriness across oral T1R1/T1R3 receptors 
without requiring high sodium concentrations. Furthermore, the porous 3D 
network of the tofu's 11S glycinin globulins absorbs and traps the savory broth 
within its capillary voids. Restricting the cooking process to a brief, single rolling 
boil prevents excessive thermal contraction of the protein gel, averting moisture 
syneresis and preserving the tofu's luxurious, cloud-like tenderness. 

3. The Aesthetics of Culinary Subtraction and the Living Soul of Korean 
Restorative Breakfast Gastronomy  
By stripping away masking spices and complex sauces to spotlight the elemental 
pairing of fresh bean curd and artisanal salted seafood, Dubusaeujeotguk 
captures the purest expression of Korean culinary minimalism. Delivering high-
density bioavailable nutrition and deep gastrointestinal comfort through 
unpretentious pantry staples, this pristine classic serves as an enduring sanctuary 
of restorative wellness, domestic warmth, and brilliant culinary restraint. 
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