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Abstracts

Angela SCHOTTENHAMMER, “Distillation and Distilleries in Mongol
Yuan China”

It is well known that alcohol played a major role among the early Mongols.
The drinking of simple kumiss, for example, was part and parcel of the Mon-
gols” every-day-life. As to the origins of distilled liquors in China, there exists
much controversy. Against this background, it is important to emphasize that
in the old world distilling had multiple inventions and developed in Egypt,
India and China with differing technologies more or less independently.
Distillation technologies spread rapidly across the Silk Roads during the
Mongol period, a period that was crucial in terms of technology transfer be-
tween East and West. The term “alaji”, a Turkic form, was a Yuan applica-
tion and possibly influenced by a “Southern barbarian” term “alagi”. Certain
is that it was the Mongols who generalized the word, whatever its ultimate
derivation.

To meet the needs of both the Mongol ruling élite and of the ordinary
people for distilled beverages such as kumiss and shaojiu %£78, going hand in
hand with the expansion of cities and market systems in the late Song and
Yuan dynasties, large-scale production sites for spirits and wine (shaofang %
¥7) emerged in Yuan China.

In 2002, a 700-years old spirit distillery was discovered in an ancient
township south of Nanchang # 5, Lidu &, Jiangxi Province, which
provides us with further valuable insights into Yuan period distilleries and
distillation technologies.
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Dashdondog BAYARSAIKHAN, “Drinking Traits and Culture of the Im-
perial Mongols in the Eyes of Observers and in a Multicultural Context”

Modern scholarship is actively engaged in the study of “Mongolian-inspired”
cultural exchanges that took over Eurasia. These exchanges prove that a histo-
ry of relationships between the medieval East and West cannot be limited to
just diplomatic, ideological and economic interactions. Along with aspects of
material culture, there was a broad transmission of knowledge and intellectual
culture among the various inhabitants of Empire. Included were such things
as language, and history and literature, as well as agriculture, construction
techniques, medicine, food, etc.

This paper looks at one relevant area of this so-called “Chinggisid ex-
change” and examines the aspects of the drinking habits and drinking culture
of the Medieval Mongols and how the traits of the Mongols in this area were
viewed in different historical sources, by different observer.
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Hyunhee PARK, “The Rise of Soju J2/8: The Transfer of Distillation
Technology from ‘China’ to Korea during the Mongol Period (1206-
1368)”

The paper re-examines the rise of sojx at the end of the Koryd period, which
marked a new era in Korean drinking history from the perspective of distilla-
tion-technology transfer in Eurasia during the Mongol period. By comparing
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it with earlier traditional Korean alcoholic drinks, the paper shows how soju
was distinctive and new. Yet sources do not clearly say when and how soju
spread to and in Koryo at that time. That is why many different theories have
competed for preeminence. By reviewing earlier theories and also examining
the most recent studies done in different languages and new archaeological
findings, the paper proposes the following provisional conclusion. First, distil-
lation developed independently in China. Yet it was the Mongols who adopt-
ed distillation technology from other cultures such as China to make distilled
alcohols using mare’s milk drink that they enjoyed, and named it arakhi, a
foreign word from West Asia that migrated through overland and sea routes,
and popularized it in large parts of Eurasia including China and Korea under
the Mongol influence in the course of mobilizing goods and people including
soldiers and merchants. Merchants from different societies active in the in-
ternational trades that travelled along the expanded trade routes of the time
probably accelerated the transfer processes. The case of Korea, where soju
became popular right after the coming of the Mongols, is supported by a good
number of documents and historical contexts. That some Mongol soldiers
recruited to Korean army camps were possibly from craftsmen families who
were able to introduce distillation technology suggests a quite likely scenario.
While we cannot deny the possibility that soju was transferred earlier from
China to Korea, no evidence supports this so far. Available pieces of evidence
all clearly say that distilled alcohol spread widely only after it was transferred
from China to Korea during the late Kory6 period.

The case of soju transfer clearly shows that a big cultural influence could
occur through exceptional historical changes. Unlike some foreign alcoholic
drinks, which transferred beyond their cultural zone as tribute, and then
spread very slowly among kings and nobles, soju spread quickly for a short
period of time under unprecedented historical conditions, such as “Korea’s
close connection to wider parts of Eurasia” through the Mongol empire. It is
furthermore intriguing as it involves a transfer of technological knowledge.
The story of soju’s rise in Korea is a good example of the rise of a new cultural
element based on tradition and innovation, involving both adaptation and
localization of new technologies.
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Moldir OSKENBAY, “Fermented Dairy Products in Central Asia: Meth-
ods for Making Kazakh Qurt and their Health Benefits”

The production of fermented dairy products, especially gurzs, has continued
for many centuries in Kazakhstan, but the methods used have still not been
investigated in full detail. Historically, gur¢ was invented by nomadic peoples.
In Kazakhstan it has long been an important component of traditional foods,
and intense research efforts are now under way to develop it into a more read-
ily usable form. Research has shown that the percentage of protein is signifi-
cantly different among differently-made gurss (2.3-2.9 % to 2.9-4.93 %),
thus the need to investigate the specific ways in which gur¢ is made by Ka-
zakhs. This present article provides an overview of the methods and different
techniques for making Kazakh gur#s and their health benefits, which can be

gained by consumers from regular intake.
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Maria de la Paz SOLANO PEREZ, “The Early Path, From the Sacred to the
Profane in Ferments in New Galicia. Mexico, Seventeenth to Eighteenth
Century”

Inebriation is a trance condition making possible a connection with the di-
vine. The Pre-Columbian societies of central Mexico, known mainly from
the sources of the sixteenth century, the moment of European contact, were
strongly regulated by stringent norms restricting the states of spiritual de-
rangement only to ritual activities. Very few were privileged enough to partic-
ipate. In these rituals fermented beverages, often with enhancing additives,
were the means par excellence to achieve a state of tribulation and make spir-
itual contacts. During the later centuries after conquest of the territories that
belonged to New Galicia, part of the Viceroyalty of New Spain, especially
during the seventeenth and eighteenth centuries, there were changes of dy-
namics in liquor prohibitions. The consumption of the new, distilled bever-
ages was even allowed for social purposes, as part of an effort to obtain income
to support the urban development of the capital of New Galicia, Guadalajara.
The old un-distilled ferments with a loss of context, faded into the back-
ground, although they did not sink into total oblivion. But they had lost their

sacred meaning in many regions. Profanity prevailed. The present paper will
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trace this evolution, from the sacred to the profane, and describe in more
detail the forces promotingit.
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Batdorj BATJARGAL, “Probiotic Properties of Lactic Acid Bacteria Iso-
lated from Mongolian Fermented Mare’s Milk”

Fermented mare’s milk (4774¢) prepared by traditional Mongolian technology
has played an extremely important role in Mongolian diet from the ancient
times. Airag generally contains about 2% alcohol, 0.5-1.5% lactic acid, and 2-
4% lactose.

Recently an increasing interest has been shown in the use of fermented
milk in human nutrition and for the treatment of certain human diseases, like
hepatitis, chronic ulcer and tuberculosis. The nutritional and treatment val-
ues of fermented milk products considerably depend on the composition of
the microorganisms used as a starter culture.

The main purpose of our study was to determine the probiotic properties
of lactic acid bacteria isolated from fermented mare’s milk. In this study, 42
lactic acid bacteria were isolated from Mongolian a77ag. All isolates were iden-
tified using morphological, biochemical and physiological methods. The
isolated bacteria were studied for antagonistic effects on Enterococcus faecalis,
Escherichia coli, Pseudomonas aeruginosa and Staphylococcus aureus and 22
strains showed antibacterial activity. When we examined probiotic properties
such as bile acid tolerance and gastric acid tolerance, it is shown that only 6
bacterial strains can survive up to 3 hours in a pH 3.0 acid environment, and
up to 8 hours in a 0.3% bile acid environment. Selected probiotic strains were
further identified as to species using the API SOCHL system. Antioxidant
activity of probiotic strains were determined by 1,1-diphenyl-2 picrylhydrazyl
(DPPH) assay. While the antioxidant activity in cell-free supernatant fluctu-
ated between the range of 26.1-38.4%, the antioxidant activity after 72 hours
of fermentation in the whey fraction was between 17.23-55.12 %.
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