
 

 

 

Jeyukdeopbap 

Spicy Stir-fried Pork with Rice | 제육덮밥 
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Jeyukdeopbap is a rheological bowl dish that relies on forcefully injecting a hypertonic 
gochujang emulsion into thin slices of pork, rendering the lard, and intentionally 
extracting cellular sap from vegetables to engineer a high-viscosity sauce. Unlike the 
dry, charred preparation used for lettuce wraps (Ssambap), the goal of the "deopbap" 
(rice bowl) variation is to combine the moisture released from onions and cabbage 
with high-molecular-weight polysaccharides (corn syrup) to create a thick, sticky 
gravy. When served over hot rice, this viscous lipid emulsion tightly coats the 
amylopectin matrix of the rice grains, providing a smooth mechanical lubrication in 
the mouth. This self-contained umami bomb functions as a complete, effortless meal 
without the need for additional side dishes. 

 

 

������ Total: 25 mins (includes marination) | Prep: 15 mins | Cook: 10 mins | ���� 
Difficulty: Low (Requires cellular moisture extraction and emulsion viscosity control) 
| �� Profile: Sweet, Savory, Fiery, and Unctuous | �������������� Focus: Lipid Rendering, 
Moisture Extraction, & Emulsion Viscosity 

 

Ingredients (2 servings) 

• Protein & Lipid Matrix: 300g thinly sliced Pork (shoulder or picnic cut) 

• Hypertonic Emulsion Marinade: 3 tbsp Gochujang, 2 tbsp Gochugaru (chili 
flakes), 2 tbsp soy sauce, 2.5 tbsp corn syrup (crucial for viscosity), 1 tbsp 
sugar, 1.5 tbsp minced garlic, 1 tbsp sesame oil, a pinch of black pepper 

• Moisture & Fiber Source: 1/2 onion (thickly sliced), 100g cabbage, 1/5 
carrot, 1 stalk green onion 

• Starch Matrix: 2 bowls of warm, cooked white rice 

• Solvents & Catalysts: 1 tbsp cooking oil, 4–5 tbsp water or kelp broth (for 
emulsion density control) 

 

Allergy Information Contains: Pork, Soy, Wheat (from Gochujang and soy sauce) 

 

Equipment High Thermal Mass Wok or Skillet, Mixing Bowl, Knife, Cutting Board, 
Wide Deep Bowls (for plating) 

 

Cooking Instructions 

1. Osmotic Marination: Vigorously knead the thinly sliced pork with the 
hypertonic marinade. The high salinity and sugar content induce osmotic 
pressure, forcing aromatic molecules deep into the muscle fibers while locking 
in kinetic moisture. Rest for 10 minutes. 

2. Initial Rendering & Searing: Heat a wok over high heat, add a little 
cooking oil, and toss in the marinated pork. Sauté to trigger Maillard browning 



and rapidly render the subcutaneous pork fat (lard) into a liquid state. 

3. Cellular Sap Extraction & Emulsification: Once the pork is 70% cooked, 
add the onion, cabbage, and carrot. As the high heat begins to collapse the 
plant cell walls, they will release their natural moisture (cellular sap). At this 
point, add the 4–5 tbsp of water/broth and lower the heat to medium. 

4. Viscosity Control: Allow the vegetable moisture, rendered animal fat, and 
high-molecular-weight sugars (corn syrup) to simmer and fuse together. They 
will coagulate into a thick, glossy, high-viscosity emulsion sauce. Turn off the 
heat before the liquid fully evaporates—you must leave a generous amount of 
this thick gravy in the pan. 

5. Assembly & Rheological Integration: Place the warm rice in a wide bowl. 
Ladle the spicy pork directly over the top, making sure to include plenty of the 
thick sauce. As the diner mixes the bowl, the sticky emulsion perfectly coats 
the rice grains for a seamless, luxurious bite. 

 

����� Professional Culinary Tips 

• The Rheology of Deopbap Sauce: If you flash-evaporate all the moisture 
and fry the pork bone-dry (like you would for Ssambap), mixing it with rice 
will result in a greasy, choking texture. For a rice bowl (Deopbap), you must 
intentionally extract the sweet vegetable juices and add a splash of broth to 
construct a thick, sticky gravy. This gravy is the mechanical binder that unites 
the meat and the starch. 

• Biochemical Role of Corn Syrup: Sweetening the dish with just sugar 
results in a watery sauce that fails to cling to the ingredients. Corn syrup (or 
oligosaccharide) consists of long-chain polysaccharides. When heated, these 
molecules bind strongly with water and rendered fat, exponentially increasing 
the viscosity of the sauce and transforming it into a culinary lubricant for the 
rice. 

• Cabbage Matrix & Vitamin U: Sautéed cabbage breaks down softly on the 
palate, adding natural sweetness without interrupting the chew of the rice 
grains. Furthermore, cabbage is extraordinarily rich in Vitamin U (S-
Methylmethionine), a biochemical compound that actively coats and protects 
the stomach lining from the harsh irritation of the spicy capsaicin. 

 

 

Nutrition Facts (Estimated)  
 
Total Content : Approx. 450g (1 serving, including rice) 
 Calories : 580 kcal  
– Sodium : 890mg  
– Total Carbohydrate : 82.0g  
– Sugar : 14.0g  
– Total Fat : 16.0g  
– Saturated Fat : 5.0g  



– Cholesterol : 50.0mg  
– Protein : 28.0g  
– Dietary Fiber : 6.0g 

*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 Spicy Stir-fried Pork with Rice (Jeyukdeopbap) 

1. Heritage Lineage: From Traditional "Jeoyuk" Stir-Fry to Modern One-
Bowl Dining 

• Rooted in Korea’s centuries-old heritage of seasoned pork pan-cooking 
(jeoyuk in classical Joseon texts), this dish evolved alongside rapid post-war 
industrialization and urbanization as an efficient, energy-packed one-bowl 
meal format (deopbap). 

• Designed to deliver maximum protein and flavor without the need for 
elaborate multi-dish table settings, it became an indispensable cornerstone 
across office-district diners, transit-station eateries, and casual neighborhood 
restaurants. 

2. The Culinary Science of Saucy Reductions and High-Heat Wok Searing 

• The hallmark of authentic preparation lies in flash-cooking thinly sliced pork 
over intense heat while allowing natural vegetable juices to meld with the 
fermented chili paste, producing a glossy, saucy reduction (jajak-han gukmul) 
that blankets the rice. 

• This rich gravy infuses moisture directly into the fluffy rice grains, ensuring a 
velvety, cohesive mouthfeel where sweet sautéed cabbage and crisp onions 
balance the fiery savoriness of the meat. 

3. The Definitive Office Lunch Classic and Quick-Service Hospitality 

• Universally celebrated as an enduring comfort staple and go-to fuel for busy 
office workers, students, and drivers needing a swift, high-protein lunch on 
demanding workdays. 

• Often crowned with a crispy fried egg and accompanied by a soothing bowl of 
clear bean sprout soup or light soybean paste broth, Jeyukdeopbap embodies 
the generous, energetic, and efficient spirit of modern Korean everyday food 
culture. 



 

 

 

 

 

 

The Sizzling Radiance of Sweet-Spicy Pork Gravy and the Comforting 
Embrace of Broth-Soaked Grains: A Refined Portrait of Jeyukdeopbap 

Jeyukdeopbap (Spicy Stir-Fried Pork with Rice) stands as the quintessential, 
deeply sustaining summit of Korea’s modern one-bowl (deopbap) gastronomy. 
Tender, thin ribbons of pork shoulder or front leg, marbled with just the right 
ribbon of succulent fat, are steeped in a vibrant crimson marinade of sun-dried 
red chili paste (gochujang), coarse chili flakes, naturally brewed soy sauce, 
minced garlic, ginger, and sweet onion nectar. Flashed across a scorching wok 
alongside crisp sweet onions, scallions, green cabbage, and carrots, the 
ingredients are intentionally cooked to retain a luscious, velvety red gravy before 
being generously ladled over a steaming bed of fluffy white rice. Distinct from 
dry-charred table barbecue or multi-vegetable mixed bowls, this dish celebrates 
the comforting magic of a rich, savory sauce that penetrates deeply into each 
grain of starch, creating an effortlessly unified and heartwarming culinary 
experience. 

Lifting a generous spoonful overflowing with sauce-slicked rice, tender pork, and 
glistening vegetables awakens the senses with an immediate aroma of toasted 
sesame oil and wok-seared chili smoke. The initial mouthfeel is intensely 
comforting: the swollen rice grains, having absorbed the rich, sweet-spicy meat 
gravy, dissolve with a velvety tenderness across the tongue. As teeth sink into 
the thinly sliced pork, the meat yields with a supple, springy resilience, releasing 
a burst of savory amino acids and rendered pork richness. The gentle auditory 
crunch of wok-softened onions and cabbage bursts with cooling botanical 
sweetness, buffering the bold gochujang heat and coating the palate in a 
luxurious, impeccably balanced savory finish. 

The enduring brilliance of Jeyukdeopbap lies in its functional completeness—
delivering complete sustained energy, high-quality proteins, and digestive 
comfort in a single vessel without requiring elaborate side dishes. Originating in 
the bustling diner alleys, university food streets, and urban transport cafeterias 
(gisa-sikdang) to fuel hardworking commuters and busy professionals during 
Korea’s post-war economic rise, a steaming platter of saucy spicy pork over rice 
remains a timeless emblem of generosity, restorative vitality, and heartwarming 
everyday comfort. 

 

 

Editor's Review 

1. A Dynamic Interplay of Gravy-Infused Rice Softness, Supple Pork 



Ribbons, and Crisp Wok-Tender Botanicals  
The textural cohesion within the bowl delivers immediate sensory satisfaction. 
The presence of a savory, simmering gravy allows the sauce to envelop the rice 
completely, ensuring a luscious, smooth glide across the palate without dryness. 
The thin ribbons of high-heat pork maintain a tender, springy bite that contrasts 
beautifully with the juicy, crisp-tender snap of sautéed onions and cabbage, 
while the glossy chili-sesame emulsion prevents any palate fatigue from the first 
bite to the last. 

2. Porcine Lipid-Aqueous Glaze Emulsification Kinetics, Starch Capillary 
Adsorption, and Botanical Pectin Hydrolysis  
Jeyukdeopbap represents an exacting study in lipid emulsion chemistry and 
starch moisture dynamics. High-heat wok cooking encourages rendered porcine 
lipids and the water-soluble gochujang-soy marinade to form a stable, glistening 
oil-in-water (O/W) emulsion aided by allium polysaccharides. When draped over 
hot rice, this viscous gravy is rapidly drawn into the inter-granular spaces of 
amylose starch via capillary action, keeping the grains supple and preventing 
staling. Simultaneously, the thermal breakdown of pectin within the cabbage and 
onion cell walls releases natural reducing sugars that dissolve hydrophobic 
capsaicin molecules, transforming sharp chili heat into a rounded, savory 
sweetness. 

3. The Modern Urban Diner Heritage and the Enduring Solace of Korean 
Midday Fast-Casual Gastronomy  
Emerging as an indispensable dietary cornerstone for office workers and students 
during the late 20th century’s rapid urbanization, Jeyukdeopbap captures the 
energetic, hardworking soul of modern Korean dining culture. Providing 
instantaneous physical nourishment and comforting warmth within a single 
accessible bowl, this honest and iconic staple remains an enduring haven of 
vitality, generous hospitality, and unpretentious culinary excellence. 
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