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Abstract: Dairy products have existed in China from at least the Han Dynasty onward. Later, under
the influence of Buddhism, dairy items such as yogurt, butter and ghee were required for ritual
purposes. The domestic dairy industry in medieval China is an understudied topic, but even more so
is the use of dairy in contemporary Japan, where Chinese traditions of Buddhism were transplanted
in full. The kanji describing various dairy products were also known in Japan, but we must ask
whether these substances were available in Japan, and to what extent. Unlike luxury consumables
such as aromatics and medicines, perishable foodstuffs were unlikely to have been transported from
the mainland. This study will document and discuss the transmission of a dairy industry from China
to Japan, with a focus on the role of these products in religious and medical contexts.
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1. Introduction

The consumption of milk products is very ancient on both sides of the Eurasian
continent. Orlando (2018, p. 12084) notes that “the people who practiced dairy pastoralism
in Mongolia ~33,000 y ago were mainly local in origin and not of western Eurasian steppe
pastoralist descent”. Dairy was also known to early Chinese civilization. Huang (2002, p.
809) states that “oracle-bone and bronze inscriptions suggest that the collecting of milk from
cows and mares was not an unfamiliar art during the Shang Dynasty (ca. 1520-1030 b.c.)”.
We might ask the extent to which dairy was consumed not only in China in later centuries—
particularly during the first millennium CE—but also whether contemporary Japan had
a comparable industry. Buddhism, medicine, astronomy and the Chinese script were
transmitted from the mainland to Japan, but what about cattle rearing and the production
of dairy products?

The role of dairy in premodern China is slowly becoming recognized today, despite
some past preconceived notions that peoples in East Asia seldom enjoyed milk and cheese
until the twentieth century. Miranda Brown recently published a study of a text from 1504
that includes a recipe for cheese-stuffed pasta by a certain Mr. Song. The use of cheese
in Chinese culture, particularly in premodern periods, is generally not recognized today
by historians of food. Brown (2019, p. 38) points out the significance of this as follows:
“Besides suggesting a long career for cheese in sixteenth century southern China, the case
of Mr. Song calls attention to the need for a broader reevaluation of the history of dairy in
China as a whole. Precious little is known about the place of milk products in China, their
historical roots, their development and dissemination, and even their recent resurgence.
The lack of knowledge on the topic owes less to the paucity of surviving sources than to
long-standing biases by researchers.”

The role of food in East Asian Buddhism is also increasingly a topic under study.
Toleno (2017), for instance, points out the significance of congee as a cross-cultural item
within social history. Building on these important studies, the present paper will first
survey the role of dairy in medieval China, and then examine its introduction from China
into Japan as an underappreciated example of material culture between the two countries
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in the premodern period. Dairy products, I argue, constituted a significant transfer of
material culture for two reasons. First, dairy was treated as a valuable form of medicine, a
fact that is reflected in the contemporary materia medica literature. It was primarily, but not
exclusively, the medical aspect of dairy, rather than culinary, that prompted its transmission
to Japan. This transmission, I will emphasize, occurred under the supervision of the state,
rather than it being a popular phenomenon. Second, dairy was part of the ritual apparatus
of Buddhism. Although this study will demonstrate that dairy was transmitted to Japan
largely as a type of medicine, I argue that we must also recognize the religious function
of dairy in Buddhist rituals which attempted to emulate Indian culinary conventions. I
will further point out the value in utilizing a diverse array of primary sources, from state
codes and materia medica to Buddhist commentaries, when evaluating the consumption of
a commodity in premodern East Asia.

2. Types of Dairy in China

There are several different types of dairy products in the Classical Chinese lexicon.
The classical work of Chinese lexicography, Shuowen jiezi 5t XX fi#~ (Explanation of Writing
and Interpretation of Characters), compiled by Xu Shen #F{& in 100 CE, defines lao fif as “thick
fluid [from] milk ¥Li%t8 (14b, p. 22)”. This should correspond to soured milk or yogurt.
The Han shu (Book of the Han Dynasty) in its description of Hu ren #] A\ (nomadic peoples
in the northwestern regions) states that they “eat meat and drink lao £ A 8K (49, p. 2285)”.
Lao was therefore watery in substance, rather than having been strained or pressed. The
subsequent entry listed by Xu Shen is hu [i#]. This is further designated as the binomial
tihu BER, which is defined as the fine part of lao (BEfIli 2 ¥&& ). Pulleyblank (1962, p.
255) compares tihu to Mongol ¢ige(n) (kumiss) and concludes that “the assumption of a
common borrowing from Hsiung-nu [Xiongnu %] %] seems to be the best way to account
for this”. The substance su fif, which is often written as su #f, generally corresponds to
butter or edibles similar to butter, as we will explore below. Su you kM is butter oil.

These definitions of dairy items changed over time, but we need to exercise caution
because they were also used to translate foreign words. The Chinese used words from
their existing lexicon as functional equivalents for Indian dairy items, particularly within
Buddhist contexts, even though, in reality, the correspondences were only approximate.
The Fanyu zaming 3£ 3554 (Assorted Words of the Sanskrit Language), which was compiled
by Liyan ¥ & at some point during the Tang period, and then transported to Japan by
Ennin [E|{Z (794-864) in 847, gives Siddham readings (here, rendered into Latin script) and
phonetic transcriptions in Chinese for three separate dairy products.!

su BF fnE—%% (gia I ta) Shrta
lao 1% 51510 (naX dith dadhi
ru 5L g (kit i lay> 2 ksira® [*ksira]

According to Monier-Williams (1899), ghrta is ghee or “clarified butter or butter which
has been boiled gently and allowed to cool (p. 378)”. Dadhi is “coagulated milk, thick
sour milk (p. 468)”. Ksira, which ought to be ksira, is “milk, thickened milk (p. 329)”. It
is noteworthy that the aforementioned tihu is not in the above list, although the word
does appear in Chinese translations of Buddhist literature and, based on the context, we
can infer that it refers to refined ghee, which in Indian thought was often considered to
be the foremost flavor. The Dasheng liqu liu boluomiduo jing RIFCHL /NI B E L 4K (Siitra
of the Purport of the Mahayana and Six Perfections), translated by Prajfia (Bore f%#) in 788,
figuratively compares the different stages of refining dairy to the five canons:

WA, AL, B, R, PR, MADEER. S2AEANTL, BRGNS, BHEBCE WE
FiR, R AN AAER, A4 3 B AT . MR 2 UK, FLERBR T, 8 —, BERReE
T, SFEAHEE DL

2 Reconstructed Middle Chinese pronunciations from Pulleyblank (extracted from database on Wiktionary).

8 T 2135,54: p. 1231c8-14.
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These five canons of the Dharma are like milk, yogurt, fresh butter, aged butter,
and fine ghee. The siitras are like milk, the vinaya (monastic codes) is like yogurt,
the teachings of Abhidharma are like fresh butter, the prajfia of the Mahayana
is like aged butter, and the practice of dharant is like ghee. The flavor of ghee
is finest among milk, yogurt and butter. It removes illness and makes sentient
beings at ease in body and mind.*

The Buddhist lexicon by Huilin Z#k (738-820), the Yigie yin yi — V)48 & 2 (Comprehen-
sive Pronunciations and Meanings in Siitras), specifically defines some vocabulary from this
siitra. He writes, “Tihu is the fat in butter. The finest is called tihu. It cures various illnesses
BRI E TR 28, 2155 % HEER, 8214 %" This is evidently a different understanding
of the word than what it meant during the Han Dynasty, when it referred to kumiss or a
related consumable. In this case, the word took on a new meaning in the process of Indian
literature being translated into Chinese.

3. Dairy in Chinese Materia Medica and Buddhism

Huilin’s knowledge about medicinal qualities in this context parallels what we observe
in the medical literature of the Tang period. Dairy products are described in Chinese materia
medica. The Xinxiu bencao HMEZRFE (Revised Pharmacopeia), compiled by Su Jing #k4} (599—
674) in 659, provides the following entry with running commentary (the commentary
indicated with bold font below):

Bl DR H, F, B, FRLER, Wi 8E. vl AR, R, THBFNER, L ERF.

WERZ 5B, FR—ARA =R 2R rRTAE FRERERLEZ.

Tihu: It is sweet in flavor. Neutral. Non-toxic. It is used for pathogenic influences
and numb gi. It nourishes bone marrow and can be used as a topical medication.
It is by nature cold and sharp. It is superior in efficacy to butter, being produced
from the butter. This is the extracted fluid from butter. One shi (59.7 liters)
of good butter has three or four sheng (1.79-2.38 liters) of tihu.® Mature and
process [the butter] through churning and melting, and store in a vessel until
it congeals. Poke a hole to the bottom and retrieve what oozes out. (15, p. 8)

The use of dairy is also seen in medical texts from the Daoist canon. Ge Xianwen
zhouhou beiji fang BAIF % 577 (Ge Xianwen’s Convenient Emergency Therapies) provides
the following prescription:

SRR, WK, BRI b SFBRTT, M =R (5, BUBEE e, R —& 22,

To remedy all illnesses of the lungs, coughs, and when pus and blood do not cease:
melt five jin (3.304 kg) of good butter three times until it settles and congeals,
from which tihu will emerge. Then with one ke (59.7 mL), one will be cured.”

This work is attributed to Ge Hong &4t (c. 283—c. 343), but it was supplemented with
further material by later authors, such as Tao Hongjing B854 5 (456-536). It is impossible
to distinguish between the content of the different authors (Hu 1995, p. 350). Nevertheless,
we can infer from the above example that substances like ghee were already used before
the Tang period, and that Daoists also utilized it. This point also indicates that a dairy
industry, in fact, existed to some extent in China during these early centuries which could
supply milk.

Looking to the Buddhist context, dairy was a component within ritual performances
that sought to emulate Indian practices. This knowledge of the Indian use of dairy is
clear in the commentary to the Vairocanabhisambodhi, which was compiled by Yixing —
#T (673-727) on the basis of an oral testimony by Subhakarasimha %2 (637-735), with
additional comments by Yixing, after this pair translated the original siitra in 724.% The
relevant remarks explain the types of offerings mention in a specific set of verses.

FLEEE, Pi 5 2 M, s LUSRRTT, SRR BT R EE0R, 1 (HEREEE) SoUEM.
IR ULFUBE R . FLRKERE, B RN LRI HE S, S BMORE T e B 2 th, NPT
B LM, JRLIBE AR A L. BREL B R, IERC LI BB EER. NE BRI ERZ
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1%, SBERUE AT A . B, B LLURRAE O, BRI Je =T v 2855, ST .
BFOIR I T S HESRE R LB, IR, fhEr, 2RHE.

“Milk porridge”: the western lands have many types of congee. Some take
it with black sesame broth, others take it with beans and various medicines
and flavorings, as is extensively explained in the medical procedures in the Ten
Recitations [Vinaya of the Sarvastivada], etc., but milk porridge is regarded as
best. When offering food, you should further add things such as butter and
granulated sugar, fully furnishing color and flavor before serving it. Also, the
western lands have many types of boiled rice, and yogurt rice is regarded as
best. When offering this food, you should mix in various flavors like granulated
sugar, salt and ginger. Also, you should follow the way of making food in those
lands when offering soup, or otherwise do it according to the common customs
of the country. Dainties (*modaka) should be made as biscuits cooked in butter,
and rolled in various flavors and the three types of pungent medicines (*katu-
bhaisajya), and then presented with diverse decorations.” A mandaka is a thin flat
biscuit here [in China]. The leaf biscuit is a way of making biscuits in India. They
mix sugar, honey and various flavors with flour and boil these in butter oil.'" It
is quite delicious.'!

This explanation is interesting since it demonstrates an awareness of Indian dishes
and confectionaries, which are further compared to Chinese cuisine. The travelogue of the
monk Xuanzang Z % (602-664), who left China for India in 627-629 and returned in 645,
briefly mentions similar foods which are frequently consumed in India: milk, yogurt, fat
(ghee), butter, granulated sugar, rock sugar, mustard oil, and grains in the form of breads
and grits.'> The monk Hyecho Z8 (b. 704) from Silla on the Korean peninsula, who visited
India and Inner Asia before returning to China in 727, also records that Indians consume
grains, breads, grits, butter, milk and yogurt in his travelogue, titled Wang o cheonchukguk
jeon FE ALK B (Memoir of a Pilgrimage to the Five Indian Kingdoms).'® Tt is reasonable to
assume that some monasteries in China attempted to replicate Indian foodstuffs in order to
retain a sense of authenticity and adherence to prescriptions in the siitras, although I am
unaware of archaeological or other evidence that would directly prove that monasteries in
the Tang, for instance, were regularly consuming dairy. There would have been an impetus
to consume dairy as part of the Vinaya program at least in some institutions.

Dairy features in the various compendia of Vinaya in Chinese. Subhakarasimha and
Yixing mention the Sarvastivada-vinaya (Shisong lii 1+ #ff#).!* Therein we see butter as part
of the typical “seven-day prescription” (Qiri yao -t H %), which are a set of rich foods a
monk may consume when ill regardless of the normal dietary regulations.'® The Vinaya of
the Mahasamghika school defines the seven-day prescription as consisting of “butter, oil,
honey, rock honey, fat, and fresh butter i, Jii, 2, 1%, ig, 2FK”. Here, “butter” is defined
as “the butter of cows and water buffalos, the butter of black ewes and wild goats, and the
butter of camels “F7K A4k, B 17 E R, BRECHR .10

The Chinese tradition of Vinaya studies was aware of this prescription. The monk
Daoxuan JEE (596-667) in his commentary on the Vinaya of the Dharmaguptaka school
(Sifen Lii 1453 #) writes, “The seven-day prescription [according to] the Dharmaguptaka
comprise five things which are known to people in the world: butter, oil, fresh butter, honey,
and rock honeyt H 23, U4 fik, JH, 4 ik, &, %%, LEE A" Although we
have such commentaries by Chinese authors, it is uncertain to me whether they themselves
had regular access to dairy foods.'®

Dairy products were also a necessary ingredient in recipes for magical suffumigations
in some Buddhist works. The Daweili Wushusemo mingwang jing K&, 77 S HaEEEERR T 48
(Sitra of the Vidyaraja of Great Power Uccusma) translated by Ajitasena (Azhidaxian i &z
#%) sometime between 713 and 741, for example, explains the following act:

HUEBEERERS, X —H/UR, ERMEREER.
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If you mix guggulu together with butter, honey and yogurt, and offer it in the fire
108 times, the household will have inexhaustible drink, food and grains (T 1227,
21: p. 156b21-22)"

The use of dairy is indispensable in this context. Anyone seeking to perform this ritual
required the exact ingredients. This was not a pro forma procedure that could be altered
according to the local availability of gourmet foodstuffs, but rather the spell required
the specific substances. The use of dairy in suffumigations within the Buddhist context,
therefore, was arguably another factor which encouraged the production and consumption
of dairy in China.

Yet, it is curious that the travelogue by the Japanese monk Ennin, titled Nittd guho
junrei koki N\ & 3K{Z18A8 T2 (Record of a Pilgrimage to China in Search of the Dharma), does not
mention dairy items, even though Ennin often mentions what types of food he consumed
day to day. He travelled to China between 838 and 847. The absence of references to
dairy could possibly mean that it was observed and taken for granted, but Ennin never
mentions consuming it. Ennin took his meals at monasteries or at the homes of benefactors,
so we might tentatively infer that dairy was not consumed as a regular food. The fact that
dairy features in the medical literature, as surveyed above, would strongly indicate that
Ennin’s counterparts in China generally considered dairy primarily as medicine, but not as
a common foodstuff.

The extant recipes and procedures for the production of dairy products in China, of
which I am aware, date to later centuries, but we might speculate that similar methods
were utilized in earlier centuries. The Bencao gangmu Z~%.40 B (Compendium of Materia
Medica), for instance, compiled by Li Shizhen ZF# (1518-1593) and published in 1596,
cites various texts from earlier periods. In the section on dairy, Li Shizhen cites a certain
Yao Xian shenyin shu &ALt B8 (Book of Divine Secrets by Sage Yao), which is not extant.?’
These milk cakes described therein appear to be comparable to paneer:

18 FLBHE, DR —3F, B IBAZ, FILFKE 2, R B SR IE, WL,

T LR E 2, A BRR, NBEZERIZ.

To make milk cakes, filter one dou (5.97 liters) of cow’s milk with thick silk

into a kettle, and then boil for five [double-hours (ten hours)] until the water is

evaporated. Add a bit of vinegar, like how tofu is made, and it will gradually

congeal, and then strain out the liquid with silk. Use a stone and press. Store

under salt in an earthen jar. (j. 50b, p. 38)

The Kangxi zidian FEEE-8 (Kangxi Dictionary) of 1716 also cites the same work and
records the instructions for the production of butter oil (j. 30, p. 100):

DUFLA R =, (AR RE, R4S R, BUR AT, Ji i Z5is, A8 R Rk
Add milk to a kettle and boil for two to three [double-hours (four to six hours)].
Tip into a pan, let cool and settle. Wait for skin to form on the surface and then

remove it and recook it. Remove the oil from the dregs. Add [the oil] to a pot and
it becomes butter oil.”!

4. Dairy in Japan in Relation to China and India

The Shinsen Shojiroku Fii#EE K$% (New Compilation of the Register of Families; p. 191),
compiled in 815 by Manda Shinno & £ i+ (788-830), records the first known account of
milk being introduced into Japan. Zenna /5, whose father, Chiso Z/##, had hailed from
Wu & (China), offered the Kotoku Tenno F{EK £ (r. 645-654) milk (gyanya 4%L). He
was granted the title of Yamato no kusushi no omi #1 #£f# 3 (“Commissioner of Medicine in
Yamato”).?> Researchers have shown that dairy was generally treated as a medicine (kusuri
%) from this period until only after World War II in Japan (Takagi and Yoda 2017, p. 59;
Hosono 2009, p. 213). The Engi shiki 3£ X (Procedures of the Engi Era) of 927, which records
various religious and legal procedures, lists a profession titled chichi no chojo ¥ I, the
“Overseer of Milk” (maki 12, p. 20) as part of the Bureau of Medicine (Tenyaku ryo #i $£%%).
This confirms the modern scholarly conclusion that milk was largely considered medicinal
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in premodern Japan. Elsewhere (maki 23, pp. 18-21), the codes explain the provisioning of
butter to the court (ko so E #k) from regional centers. Isei FE for example, was to offer
eighteen jars. The fact that this is butter and not milk (which would have quickly spoiled if
transported to the capital) is worth mentioning, since it shows that these regions produced
and also processed dairy products locally. Sato (2012, pp. 48-55) points out records in
various sources from the Nara period of milk being formally offered, such as inscribed
wooden tablets (Jp. mokkan 7Kfff) unearthed from the Heijo Palace (Heijo-kyi “F-3i =), and
also the use of milk in Buddhist contexts. This carried on into the Heian period. Sato also
points out that the Wamyo ruiju sho %4 %210, a Japanese dictionary compiled around
the year 934 by Minamoto no Shitagd J5JIH (911-983), gives the indigenous Japanese name
for nyaraku FLEE (yogurt) as YR FBE A[3#. This would read nyi no kayu (“porridge of milk”).
The fact that an indigenous name for this item existed shows that it, in fact, existed in
Japan.

Another section (maki 37, pp. 12-13) of the Engi shiki describes the milking and
handling of dairy cows (nyiigyii ¥L4*). The production of butter is briefly described (maki
23, p. 21): “To make butter, boil one do (5.97 liters) of milk to get one sho (0.597 liter) of
butter 1Efk 2%, FLA— 3 B, 58 K— F+ 7.2° Unfortunately, there are no further details
given about how to produce the butter.

As Japanese scholars have already noted, dairy seemingly became unavailable after
the Heian period. This differed from China, where dairy was still consumed in some
regions. During the time when dairy was actively produced throughout Japan, we know
that Buddhist institutions had access to these products, since they appear in historical
accounts and ritual manuals.?*

We might ask, however, what did Buddhist clerics do when dairy was unavailable?
The Chinese commentary to the Vairocanabhisambodhi discussed earlier mentions a number
of Indian foods alongside dairy. These would have been difficult to produce or replicate in
Japan. We can look to the writings of the Shingon monk Yithan & #i (1270-1352) to gain
an idea about how this issue was addressed in monasteries. Ytihan offers the following
remarks regarding the foodstuffs mentioned in the commentary to Vairocanabhisambodhi:

EHRRZAPHE, JETTEE, (BT BT A fts DRI #iE, 380K, Z3Ek
Z, MRMEFEAE I E LRAZY & BRI 2B RAEaEEFE. K
EAOE Y B EEE AR, ST PR ST B 2, ANt SE IR IR O W
A2, S HEWaE D ZERT B0, o hiEd,

These [aforementioned items] are all biscuits in India, and they are not available
here, but we adamantly seek out the rare dishes, fine flavors, and precious biscuits
and fruits available here, and then with utmost sincerity offer them. Hence, [the
commentary] states, “Various rare dishes as well as fine flavors and precious
fruits are offered as one wishes. They are white sugar, rock honey, etc”. The siitra
mentions khanda (candy), rock honey, as well as pure dairy flavors of milk and
yogurt. Some of these are available here, while some are not. These types of
precious flavors and liquids also ought to be adamantly offered. Hence it is said,
“white sugar and rock honey . .. few suffer premature death”. “Few” means little
or none.””

We might imagine the dairy products by Yithan’s time had taken on a largely symbolic
function for many Buddhists. Monks might not have ever seen yogurt or butter in their
lifetimes, but they certainly were exposed to the numerous references to these items in Bud-
dhist literature. Milk porridge, we might recall, was famously offered to the Buddha before
his awakening (Toleno 2017, p. 130), but this would have been a foreign dish that could
only be imagined for many Buddhists in Japan after the demise of the local dairy industry.
Ythan, following the commentary, pointed out that one could make an effort to find the
best offerings available locally. This therefore required making substitutes and seeking out
whatever fine foods were available locally. The magical suffumigations mentioned earlier,
however, would not have been possible—at least when executed according to the letter of
the text—without dairy, but it remains uncertain to me what substitutes were used.
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5. Dairy as a Health Food

The last remark of Ytihan above is in reference to a line in the commentary to the
Vairocanabhisambodhi, which is particularly pertinent to our discussion. The commentary
reads:

HE7U, /M SESEEES, mBWHEE/Z. RIS ' KEUTRICE, £
REENT, BRI & 2, ZHHERE, HRILZEH

When consuming milk and yogurt, one also uses pippali (long pepper), karpiira
(camphor), etc., and prepares everything according to the dietary guidelines of
medical science (cikitsa-vidya). Most western countries in preparing food and
drink, as well as the order in which they eat things, do so mostly according to
medical arts, since this is efficacious in nourishing vitality and protecting the
body. Most live out their natural lifespan and few suffer premature death.?

This is likely the voice of Subhakarasimha. The claim that a prescribed Indian diet—
which contained many dairy products—could fortify longevity would have been well
received by readers already familiar with the materia medica literature surveyed above.

It is furthermore possible that some degree of Indian dietary medicine involving dairy
had already been introduced into China by the early Tang. The mixing of long pepper and
milk as a cure for dysentery is attested in the compendium by Li Shizhen, but this remedy
was apparently already used when treating Emperor Taizong K77 (r. 626-649):

(ERFER) = HBH, ELURRARE, fin BEEAE, R KETT, A1l

TR ALAIERTT, AA R BlES IR E.

The True Record of Taizong of the Tang states that during the Zhenguan reign era
(627-649), his eminence did not recover from dysentery for a long time. He
took the medicines of famous physicians, but to no effect, and so he ordered
that someone be sought from elsewhere. A mystic healer provided a remedy
of yellow cow’s milk boiled with long pepper. The emperor took it and it was
effective. Liu Yuxi also records this event. (j. 14, p. 46)

According to a separate article on milk, “the remedy uses half a jin (330.4 grams) of
cow’s milk and three long pepper corns, which are boiled together until reduced to half
quantity. It is then consumed on an empty stomach H 77 F4FZL ¥ fill, B % =58, [F BT
3, 2 EHEAR (. 50b, p. 6)”.%” Whether this account is historically true or not is perhaps
debatable, but nevertheless it does suggest that a concoction of milk and long pepper was
perhaps used as a medicine during the Tang period. In light of the fact that long pepper was
imported from abroad, and because Subhakarasimha also mentions a similar consumable,
we might suspect that this remedy was derived from foreign sources. In fact, this recipe
is also attested in classical Ayurvedic literature. The Cikitsarigraha of Cakradatta (p. 61)
states, “The paste of pippali or marica taken with milk removes dysentery, even chronic, in
three days”.”® As Ariga (1994, pp. 18-19) demonstrates, medical literature from China,
which in some cases dealt with dairy products, was available in Japan, particularly from
the Nara period onward. In light of this fact, Japanese physicians would have been well
aware of the Chinese use of dairy in curative elixirs, which, by extension, was related to
the preservation of long-term health and longevity.

6. Conclusions

This study has attempted to demonstrate the importance of dairy as an example of
a transfer of material culture from China to Japan in the medieval period. It is evident
that we must consider the utilization of dairy products not only in materia medica, but
also in Buddhist and Daoist literatures. As Brown has emphasized, the historical presence
and consumption of dairy products in East Asia is insufficiently recognized in modern
scholarship. This observation applies not only to historical gastronomy, but also to the
study of Asian religions.



Religions 2021, 12, 302 8of 11

The underlying motivation to consume dairy in medieval East Asia was in large
part for its health benefits and its use in specific medical prescriptions, yet there was
also an interest among Buddhists in replicating the cuisine of India, particularly in ritual
contexts. Dairy was also part of the Indian monastic codes governing monastic diets. In
addition, dairy sometimes was included as a necessary ingredient—and one that could not
be substituted—in recipes for magical suffumigations in Buddhist rituals. Dairy items also
served a symbolic function in Buddhist literature.

There clearly existed numerous factors which encouraged the spread of dairy culture
from China to Japan. Initially the use of milk for its medicinal properties was sanctioned
and encouraged by the Japanese state. We might identify this as an aspect of Sinification,
meaning that knowledge of the raising of cattle and also the production of dairy reflected
continental culture, which the Japanese state sought to emulate. Aristocrats in Japan were
also likely interested in the potential health benefits of dairy, which no doubt facilitated
the development of a dairy industry throughout the Nara and Heian periods. On the
other hand, Buddhist clerics were likely more interested in remaining authentic to ritual
prescriptions that originated from Indian, rather than Chinese, sources, albeit in translation.
In this sense, the medical and religious aspects of dairy culture in Japan demonstrate
two simultaneous movements to reproduce dairy culture as it existed elsewhere in the
world, with the subsequent result being a burgeoning dairy industry across Japan that
supplied the demand from aristocrats and clerics alike. Yet, it was, it seems, the collapse of
aristocratic control that led to the end of the dairy industry in Japan toward the late Heian
period, a point that demonstrates how an element within the economy was shaped and
sustained primarily by the aristocracy, only to vanish, even when Buddhist clerics also
desired dairy products.
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Notes

1
2
3
4
5
6

See the record of items brought to Japan by Ennin: T 2167, 55: p. 1086c10.

Reconstructed Middle Chinese pronunciations from Pulleyblank (extracted from database on Wiktionary).

T 2135, 54: p. 1231c8-14.

T 261, 8: p. 868c13-17.

T 2128, 54: p. 576b2.

Measurements based on table in Togawa et al. (2011, p. 1742). 1 sheng 7t in the Tang period was 0.597 liters. 1 shi 7 is
equal to 100 sheng.

DZ 1306, 33: p46al17-19. Measurements (here assuming the standard measurements of the Tang period) based on
table in Togawa et al. (2011, p. 1742).

The traditionally attributed authorship to the commentary to the Vairocanabhisambodhi was challenged by Osabe Kazuo
R EAHE (b. 1907) based on the often-challenging chronology of bibliographical data on this text in premodern
Japanese and Chinese bibliographies, as well as the apparent absence of references to the commentary in Chinese
sources. Japanese scholars in recent decades, however, do not accept this thesis and point to the multiple voices
within the text. See discussion in Kotyk (2017a, pp. 30-31). Goble (2019, pp. 19-20) expressed doubts regarding
the traditional authorship. He writes, “All told, evidence suggests that the Commentary postdates the lives of
Subhakarasimha and Yixing and is possibly a Japanese product.” Kotyk (2020) argues this is a highly problematic
position for various reasons. The aforementioned lexicon by Huilin, for example, cites the commentary (T 2128, 54: p.
353b23-c1). It seems that the commentary, at least in its earliest preserved recension (other recensions display later
editorial revisions) was compiled by Yixing on the basis of the oral explanation of Subhakarasimha. This reality is
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10
11
12
13
14
15
16
17
18

19

20

21

22
23

24

25
26
27

28

further evident in the section of the commentary dealing with astrology, which incorporates the calendrical theory of
Yixing (Kotyk 2018, pp. 12-14).

Xinyao 3% % literally means pungent medicine. The corresponding Sanskrit term is katu-bhaisajya (“pungent medicine”)
in Hirakawa’s Sanskrit-English dictionary (Hirakawa 1997, p. 1139). The Fanyu gianziwen ¥ 5& T53C (Sanskrit in
a Thousand Words) gives modaya for xituan = B (T 2133a, 54: p. 1192a15-16). The ingredients which go into another
version of “dainties” (huanxi wan ¥ E L) are given in the Mahaparinirvana-siitra (Daban niepan jin KIIEEELE T 374): butter,
flour, honey, ginger, black pepper, long pepper, grapes, aksota (walnuts), pomegranate seeds, and what appears to be
acorns. T 374, 12: p. 595¢26-28.

This sweet was likely similar to jalebi, which is produced in the same manner today.

T 1796, 39: p. 658c13-22. For the original verses, see T 848, 18: p. 10c21-23.

T 2087, 51: p. 878a28-29.

T 2089, 51: p. 975c5-6.

See translation and comments in Toleno (2017, pp. 144-45; 2015, p. 193).

T 1435, 23: p. 405¢6.

T 1425, 22: p. 244c13-15.

T 1804, 40: p. 118b20-21.

We need to be aware that the numerous rules of the Vinaya were only sporadically observed in China. Daoxuan
himself cited unnamed critics who outright rejected the “precepts of the Hinayana” in favor of the Mahayana
bodhisattva precepts. The Vinaya was associated with the Hinayana, and so many evidently thought it unnecessary
for a Mahayana bodhisattva to adhere to the precepts of the Vinaya. See Kotyk (2017b, p. 514).

Here, anxi xiang %77 refers to guggulu (bdellium) in the Indian context, although it can also refer to styrax benzoin in
medical literature. The Da foding guangju tuoluoni jing KABTEE IR 24 (Extensive Dharanis of the Great Buddha Usnisa),
produced by an unknown translator during the Tang period, defines anxi-xiang as jujuluo BEEEE , i.e., quggulu (T 946,
19: p. 173a25). Monier-Williams (1899, p. 356) defines guggulu as “bdellium or the exudation of Amyris Agallochum.”
A later form of anxi-xiang was imported from Southeast Asia, which was styrax benzoin. Yamada (1976, p. 131) notes the
different Thai and Sumatran species.

The full title given in the Ming shi BAE (j. 98, p. 2432), the dynastic history of the Ming completed in 1739, is Ning
Xianwang Yao Xian shenyin shu S8k FREALHEEE (Book of Divine Secrets by Sage Yao, Ning Xianwang) in four fascicles (si juan P4
#). Ning Xianwang #g{ ¥ was another name for Zhu Quan & # (1378-1448). This work is listed among those of
agriculturalists (nong jin /£%<), so we can infer that its content dealt with the production of foodstuffs.

This process might be further compared to the traditional preindustrial production of ghee in India. Note the
significant difference in production methods. George Watt’s A Dictionary of the Economic Products of India (Watt 1890, p.
491) provides the following description: “Fresh milk is boiled on a slow fire for five or six hours being occasionally
stirred with an iron spoon to prevent its boiling over. The fuel used is cowdung cake which gives out a moderate
heat. The milk gradually assumes a red brown colour and a thick crust is formed on the surface after which it is
taken down and allowed to cool. It is then transferred to a separate earthen vessel and a small quantity of whey
introduced which in about 12 h causes the milk to coagulate and turn into pure curd. This curd is transferred to
a large earthen or metallic vessel and a quantity of water added for the purpose of reducing it to a liquid state to
facilitate churning. It is then churned by a churning staff as long as it continues to yield butter.”

Sato (2012, p. 53) points out that in a separate source, Zenna is named Fukujo &% .

Measurements based on table in Togawa et al. (2011, p. 1742). Here, I am using the imported Chinese measurements
from the Sui-Tang period for ease of reference. The formula in any case is one portion of butter is derived from ten
portion of milk. There are ten sha/sheng 71 in one to/dou 3} .

For instance, Sato (2012, pp. 50-51) points to the Shingon Mikkyo compendium titled Kakuzen sho &#+), compiled by
18 (1143-?) around the year 1217, which in one instance requires mixing “the five grains, butter, honey, milk and
yogurt TUEBREFLEL.”

T 2213, 58: 310c21-c28.

T 1796, 39: p. 659a7-10. Read bibo % as biba ¥ % (pippali). See Nakamura (Nakamura 1975, p. 1139).
Measurements based on table in Togawa et al. (2011, p. 1742). One jin fif (jin JT7) is equal to sixteen liang W. During
the Tang period, one liang was equal to 41.3 grams, hence 41.3 x 16 = 660.8. 660.8/2 = 330.4.

Marica (or marica) is black pepper (Monier-Williams 1899, p. 790).
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