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Jipjang is a uniquely Korean summer fermentation delicacy—a fast-maturing, 
vegetable-integrated soybean paste engineered to stimulate the appetite during hot 
and humid months. Unlike standard Doenjang which requires long-term aging, 
Jipjang incorporates a high ratio of gelatinized carbohydrates (like glutinous rice 
paste or cooked barley) to maximize enzymatic saccharification. It is then heavily 
folded with brined summer vegetables like eggplants, cucumbers, and green chilies. 
Fermented aggressively in a warm environment for just 3 to 7 days, it transforms into 
a multidimensional hybrid paste characterized by a mild salinity, the natural 
sweetness of broken-down starches, a refreshing hint of lactic acidity, and the 
satisfying crunch of preserved vegetables. 

 

• ������ Total: 3–7 Days | Prep: 1 Day (Vegetable osmotic dehydration & starch 
gelatinization) | Cook & Ferment: 3–7 Days (Ambient thermophilic quick-
fermentation) 

• ���� Difficulty: Medium-High (Requires strict moisture control of the vegetable 
matrix to prevent sour spoilage during warm fermentation) 

• �� Profile: A highly complex, mildly salty umami cut by the refreshing crunch 
of vegetables and a deep, natural grain sweetness 

• �������������� Focus: Osmotic Dehydration of Vegetables, Enzymatic Starch 
Gelatinization & Saccharification, Thermophilic Short-term Aging 

• ������ Pairing: Cold barley rice bowls, steamed pumpkin leaf wraps, and as a 
low-sodium dip for fresh summer produce 

 

Physicochemical & Sensory Matrix 

• Baseline Salinity: 5.0% ~ 7.0% (Significantly lower than traditional 
Doenjang, designed for immediate, high-volume consumption) 

• pH Equilibrium: 4.8 ~ 5.3 (Pleasant buffering acidity derived from short-
term lactic fermentation and vegetable organic acids) 

• Viscosity Index: [■■■■□] (A dense, chunky paste matrix suspended in a 
glossy glutinous gel) 

• Umami Density (T1R1/T1R3 Synergy): 9.1 / 10 (Synergy between Meju 
amino acids and vegetable-derived glutamates) 

• Shelf Stability: 1~2 Weeks (Due to high moisture and low salinity, must be 
refrigerated immediately upon peak fermentation) 

• Aroma Profile: Sweet Grain Saccharification Notes | Fresh Green Alkyl 
Aromas | Subtle Lactic Fermentation Funk 

 

Ingredients (Yields 1 Medium Glass Jar or Crock) 

• Fermentation & Protein Matrix: 200g Traditional Meju Powder (Finely 
ground fermented soybean) 



• Carbohydrate Saccharification Matrix: 2 Cups Glutinous Rice Paste (Made 
by boiling 4 tbsp glutinous rice flour in 2.5 cups of water until fully gelatinized, 
then cooled) OR 1 Bowl of Cooked Barley Rice 

• Vegetable Texture Matrix: 1 Eggplant, 1 Korean Cucumber, 5 Green 
Chilies, 5 Cloves Garlic (All diced into small, pinky-knuckle-sized chunks) 

• Osmotic & Seasoning Matrix: 1 Cup Traditional Soy Sauce (Joseon 
Ganjang), 3 tbsp Jochung (Rice Syrup), 2 tbsp Coarse Sea Salt (For brining 
vegetables) 

 

Allergy Information 

• Contains: Soy 

 

Equipment Colander/Strainer, Large Mixing Bowl, Silicone Spatula, Sanitized 
Transparent Glass Jar or Small Earthenware Crock 

 

Cooking Instructions 

1. Vegetable Osmotic Dehydration: Sprinkle the coarse sea salt over the 
diced eggplant, cucumber, and chilies. Let sit for 1 to 2 hours. As osmosis 
forcefully draws water out of the plant cells, squeeze the vegetables tightly in 
a cheesecloth to expel all free moisture. (Failing to remove this moisture will 
result in a sour, spoiled fermentation). 

2. Starch Gelatinization & Blending: In a large bowl, whisk the traditional 
soy sauce, rice syrup, and fine Meju powder into the completely cooled 
glutinous rice paste until a smooth, lump-free base matrix forms. 

3. Heterogeneous Matrix Fusion: Fold the thoroughly dehydrated vegetables 
and thinly sliced garlic into the base paste, mixing vigorously with a spatula to 
ensure even distribution. 

4. Thermophilic Quick-Fermentation: Pack the Jipjang tightly into a 
sanitized container, pressing down to eliminate air pockets. Seal the surface 
with cling wrap. Ferment rapidly in a warm environment (28–32°C / 82–90°F) 
or direct sunlight for 3 to 5 days. 

5. Refrigerated Stabilization: Once microscopic bubbles appear and the paste 
emits a sweet, slightly tangy fermentation aroma, the aging is complete. 
Transfer immediately to the refrigerator to halt aggressive microbial activity 
and consume chilled. 

 

����� Professional Culinary Tips 

• Biochemistry of Vegetable Moisture: 90% of Jipjang failures occur due to 
excess free water bleeding from the vegetables. Salting to shrink the pectin 
network and physically squeezing out the moisture is the primary defense 
mechanism against yeast overpopulation and rogue alcoholic (sour) 



fermentation. 

• Amylase Enzymatic Saccharification: If substituting cooked barley for the 
glutinous rice paste, the Bacillus bacteria and amylase enzymes present in the 
Meju powder will aggressively break down the barley starches into reducing 
sugars. This natural saccharification process generates Jipjang's signature 
elegant sweetness without relying on refined sugars. 

 

������ Gastronomic Pairing 

• The Masterkey of Summer Tables: Because of its low salinity, Jipjang is 
meant to be eaten in large spoonfuls like a side dish. Scoop generous 
amounts over a bowl of chilled barley rice soaked in ice water, or use it to 
heavily coat steamed pumpkin leaves. The crunchy texture of the fermented 
vegetables colliding with the deep, savory soy base brilliantly resurrects heat-
fatigued palates. 

 

Nutrition Facts (Estimated)  
 
Total Content : Approx. 20g (1 tbsp)  
Calories : 35 kcal (Fermented carbohydrates and plant-based protein matrix) – 
Sodium : 310mg (Low-sodium fermentation baseline)  
– Total Carbohydrate : 6.0g (Complex polysaccharides from rice paste and 
vegetables)  
– Sugar : 2.0g (Enzymatic saccharification products and rice syrup)  
– Total Fat : 0.4g (Trace lipids from soybeans)  
– Saturated Fat : 0.1g  
– Cholesterol : 0.0mg (100% Vegan matrix)  
– Protein : 1.5g (Meju peptides and free amino acids)  
– Dietary Fiber : 1.2g (Dietary fiber from vegetable skins and soybean hulls) 
 
*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 Seasoned Soybean Paste (Jipjang) 

1. Ancient Foundations: The Qimin Yaoshu Lineage and Joseon Agrarian 
Treatises 



• Jipjang, recorded in classical Hanja literature as Jipjang (汁醬, literally "juice 
paste" or "liquid paste") or Jipjang (集醬/執醬), traces its conceptual lineage 
to ancient East Asian agricultural texts such as the 6th-century Qimin Yaoshu, 
evolving into a uniquely peninsular summer fermented delicacy. 

• Prominently codified across monumental Joseon agrarian and culinary 
encyclopedias—including Hong Man-seon’s Sallim Gyeongje (early 18th 
century), Yu Jung-im’s Jeungbo Sallim Gyeongje (1766), Lady Yi’s Gyuhap 
Chongseo (1809), and Seo Yu-gu’s Imwon Gyeongjeji—Jipjang served as an 
ingenious quick-fermented seasonal condiment (sokseong-jang). Formulated 
during hot summer months when aged soy sauce reserves dwindled and 
garden produce flourished, it functioned simultaneously as an all-purpose 
seasoning and a complete fermented side dish (banchan). 

2. The Culinary Science of Toroidal "Donut" Meju and Bio-Thermal Compost 
Thermodynamics 

• The technical pinnacle of Jipjang lies in specialized meju shaping and 
harnessing the exothermic metabolic heat of ambient agricultural biomass. 

• While traditional winter meju bricks are thick solid blocks, Jipjang meju is 
blended with wheat bran (somaekpi) and molded into flat rings with a hollow 
center—resembling large rustic donuts. This geometry dramatically maximizes 
surface area relative to volume, facilitating uniform aeration and rapid mold 
colonization (Aspergillus oryzae) while accelerating dehydration during humid 
summer weather. Once the powdered meju, porridge, and vegetables were 
mixed into crocks, ancestors traditionally nestled the jars inside deep piles of 
fermenting rice hulls (wang-gyeo) or organic compost heaps (dueom). The 
natural aerobic decomposition within the compost generated steady heat 
between 40°C and 50°C, providing a clean bio-thermal incubator that fully 
ripened the paste within three to seven days without requiring wood fuel. 

3. Noble Clan Summer Heritage in Yeongnam and Honam: The Sovereign 
Banchan-Style Paste 

• Jipjang flourished as an aristocratic seasonal delicacy preserved across 
prominent noble lineage estates (jongga) in Gyeongsang Province (Andong, 
Daegu) and Jeolla Province, crafted each summer by matriarchs to revive the 
lagging appetites of elderly clan elders. 

• Unlike conventional doenjang used primarily as a boiling base for stews, 
Jipjang represents a rare hybrid genre: a ready-to-eat fermented vegetable 
preserve and savory sauce combined into a single vessel. Celebrated as an 
eco-friendly masterpiece of seasonal adaptation, nutritional balance, and 
microbial harmony, Seasoned Soybean Paste remains an immortal cultural 
monument to Korean slow-food ingenuity and rural domestic warmth. 

 

 

 

 



 

 

The Crisp Turgor of Farmstead Eggplants and Cucumbers, the Earthy 
Proteolysis of Pulverized Meju, and the Rapid Acidic Synergy Sparked 
within Gentle Insulative Warmth: A Refined Portrait of Traditional Jipjang 

Jipjang (Quick-Fermented Vegetable and Soybean Paste) stands as an agile, 
moisture-rich, and brilliant departure from the slow-moving cellar traditions of 
standard Korean soybean pastes. Rather than demanding a full year of seasonal 
aging within deep earthenware vessels, this summer delicacy unites finely 
powdered meju (fermented soybean blocks) with light starch porridges crafted 
from glutinous rice, barley, or wheat flour, folded together with freshly sliced 
garden vegetables—primarily eggplants, cucumbers, young chilies, and radishes. 
The hallmark of its production lies in a specialized thermodynamic incubation: 
traditionally sealed in earthenware crocks and buried inside warm compost piles, 
smoldering chaff beds, or wrapped in heavy quilts atop heated ondol floors to 
maintain an ambient temperature near 40°C, the paste undergoes an explosive, 
48-to-72-hour co-fermentation. Operating at an uncommonly low salinity of 6 to 
10%—roughly half that of standard doenjang—the vegetable cell walls soften 
gently without turning to mush, releasing their sweet cellular juices directly into 
the amino-rich soy matrix. Transcending the dense, heavy profile of long-aged 
pastes, Jipjang emerges as a vibrant, hydrating hybrid between a savory 
fermented dip and a succulent lacto-pickled relish. 

Lifting a generous spoonful of glossy, amber-brown Jipjang into a ceramic bowl 
releases an olfactory profile distinct from ordinary preserved pastes: a bright, 
lactic tartness weaves through the peppery allicin of young chilies, the earthy 
fragrance of fermented soy peptides, and the mellow sweetness of softened 
eggplant skins. Resting a portion upon the tongue delivers an immediate 
rheological revelation. The smooth, starch-thickened soy slurry glides effortlessly 
across oral tissues, immediately followed by the yielding, sponge-like chew of the 
fermented cucumbers and eggplants, which burst with concentrated vegetable 
juices upon mastication. The restrained salinity allows the deep, microbial umami 
of the cleaved soy proteins to shine unhindered, while a refreshing wave of 
natural lactic acid awakens the palate and stimulates immediate salivation. 
Spooned over hot barley rice or eaten alongside cold water-steeped rice during 
the suffocating heat of midsummer, this juicy, fermented condiment cuts through 
seasonal lethargy, delivering clean, restorative nourishment that refreshes the 
body from within. 

The cultural identity of Jipjang is enshrined across classic agrarian compendiums, 
recorded consistently under the name Jipjang (즙장, meaning "juice/sap paste") 
in early modern texts like Sallim Gyeongje, Jeungbo Sallim Gyeongje, and 
Limwon Gyeongjeji. Developed as a practical response to the physical exhaustion 
of midsummer farming, it allowed households to bypass the salty austerity of 
winter reserves, providing field workers with bioavailable plant proteins, 
hydration, essential electrolytes, and vital vitamins in a single preparation. 
Turning the biological urgency of hot weather into a dynamic culinary asset, a 
bowl of seasoned Jipjang remains an enduring testament to the practical genius, 
seasonal adaptability, and brilliant environmental intuition of the traditional 
Korean kitchen. 



 

 

Editor's Review 

1. A Three-Tiered High-Hydration Matrix: Spongy Softened Plant 
Tissue, Viscous Amylaceous Carrier, and Fine Cotyledon Particulates  
Jipjang rejects the dense, plastic solidity of conventional aged pastes in favor of 
a moisture-dense, heterogeneous colloidal suspension: 

• Cellular Sponge Dynamics: Subjected to mild enzymatic softening, the 
parenchyma tissues of the eggplant and cucumber retain structural 
resilience without collapsing into slime; upon mastication, their cellular 
chambers compress like miniature sponges, releasing trapped savory 
fluids. 

• Hydrated Starch Carrier: Gelatinized amylopectin networks derived 
from the cooked rice or wheat flour porridge keep insoluble soy 
fragments suspended evenly, providing a silky, fluid mouthfeel that coats 
the palate smoothly without greasy drag. 

• Particulate Tactile Friction: Finely milled meju granules supply an 
earthy, powdery graininess that gives the sauce physical substance, 
preventing the high moisture content from feeling thin or watery. 

2. Bacillus-Lactobacillus Co-Fermentation, Pectinolytic Softening 
Kinetics, Amylase Saccharification, and Organic Acid Buffering  
The speed, safety, and flavor harmony of Jipjang are driven by a precise 
coordination of heat-activated enzymatic reactions: 

• Symbiotic Co-Fermentation: Sustained temperatures of 35–40°C 
paired with a low-salinity threshold (6–10%) enable the simultaneous 
metabolic activity of proteolytic Bacillus subtilis and halotolerant lactic 
acid bacteria (Leuconostoc and Lactobacillus species). Rapid protein 
hydrolysis supplies abundant free glutamates, while bacterial 
carbohydrate fermentation generates lactic and acetic acids that temper 
the paste's rustic funk with clean acidity. 

• Pectin Depolymerization: Endogenous vegetable pectin 
methylesterases alongside microbial polygalacturonases selectively loosen 
the middle lamella of the vegetable cell walls, increasing cellular 
permeability and facilitating rapid bidirectional mass transfer between 
vegetable sap and the surrounding soy marinade. 

• Enzymatic Starch Saccharification: Residual alpha- and beta-
amylases within the dried meju powder hydrolyze the starch porridge into 
maltose and glucose, establishing an undercurrent of natural grain 
sweetness while fueling microbial lactic acid production. 

• Water Activity (Aw) and Acidic Preservation: Because the high 
moisture content yields a relatively elevated water activity (Aw of 
approximately 0.85–0.90), microbiological safety is achieved not through 
dehydrating salinity, but through rapid acidification: the rapid generation 
of organic acids drives the pH down into a secure range of 4.2 to 4.6, 



halting the proliferation of pathogenic putrefiers. 

3. The Korean Bio-Pickle: Transcending Long-Term Preservation for 
Seasonal Vitality  
Jipjang represents a forward-thinking paradigm in historical Korean gastronomy: 
abandoning the imperative of indefinite preservation to achieve immediate, 
seasonal functional nutrition. By transforming transient garden harvests into a 
deeply savory, probiotic-rich summer staple via accelerated solid-state 
fermentation, this refreshing, vegetable-laden paste embodies the ultimate 
practical brilliance, environmental resourcefulness, and culinary agility of 
traditional Korean food science. 
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