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Study on Ritual Food Bulcheonwi's Commercialization of Andong Kwon Clans
of Choongjae Kwonbeol's Head Family

Mi-Hye Kim' and Hae-Kyung Chung

Dept. of Food and Nutrition, The Research Institute for Basic Sciences, Hoseo University

ABSTRACT

This study was conducted on the head family house of Panseogong coterie of Andong Kwon clans in Daksil village,
Bongwha gun, Kyungbuk: historical sources survey and field visit over four rounds were conducted from March to June 2014.
In-depth interview, storytelling, and nutrition facts were used as methods of research using 49 participants, and the potentials
of trend goods were the main purpose of this research. The specialties of bongwha prefecture in the Chosun Dynasty were
pine nut, manna lichen, ginseng, sweetfish, and wild honey. Ritual food bulcheonwi's offerings a feature in Choongjae
Kwonbeol's head family - were sacred wine, me, gang, otang, myun, myunjeok, pyunjeok, pyunchung, pyun, po, chungpomook,
dojeok, sookchae, ssam, chimchai, sikhye, chogwa, silgwa, soojunggwa, etc. The ritual foods of bulcheonwi's head family house
Choongjae Kwonbeol were commercialized through storytelling. Choongjae Kwonbeol's ritual ceremonies, recognized for their
national royalty, were reorganized as the traditional Korean table settings, so that the Korean people could easily access them.
The special meal called "Geumgyeporansang" represented the head family house foods’ essence to share and serve others

through the Dacshil village’s natural beauty, Bonghwa’s local ingredients, and festivities after the "Chungjae Gwunbal Bulchun

"

rituals. The ritual foods called "Cheongamjungsang", utilizing "Chungjae Gwunbal Bulchun" rituals, were represented in the
form of a lunch box: such foods illustrate the classical scholar’s mindset that enjoys the nature and arts through education

and virtue.
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Grain Fruits Vegetables Seafood Et cetera

Ginseng( A%, poria cocos(HH4Y),

Rice(ff), hog millet(F), millet(3E), Pine nut . " Sweetfish Honey
angelica root(=EFH %), e
5 o SR L
barley(%), tall flat sedge(5%) (A1) pine mushroom(tAE) (REf) (EUR)
Table 3. Representative agriculture speciality of Bonghwagun
Web site Representative agriculture speciality Symbol
Pine mushroom Sweetfish Jujube Apple Pepper
culture.bongwa.go.kr "i:' . i‘l?
Beef Rice Traditional sweets Watermelon Omija
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Table 4. Configuration menu of the ritual table for the Choongjae Kwonbeol

Classification Food for ancestral rites(%%55) N
Me White rice 1
Gang Soup 1
Myun Noodle(noodles of saving, gomyung: manna lichen or bracken) 1
Myunjeok Tofu 1
Pyun Janjciolp)fun, cheong/eqlpyun, milbiji, songgisongpyun, gyungdan, ssookdanja, boopyun, japgwapyun, jeon, |
sansim, joak, ggagoori
Pyunjeok Minarijeon, boochoojeon 1
Pyuncheong Jocheong or honey 1
Tang Yooktang(beef), jeyooktang(pork), bookeotang(myoungtae), gaoritang, sangeotang, sotang 5
Jeok Bookeo, shark, bangeo, gaori, pork, beef(raw) 3
Po Yookpo(beef), croaker, daegoopo, gaoripo, dried sea mustard, cheonpomook 4
Jeon Pyunjeok(minarijeok), myunjeok(tofu) 2
Ssam Cheonyup 1

-Sookjoo: spinach herbs(gomyung: sesame)

Sookche -Daeche, soche, sotang(moonamool, kongnamool, gosarinamool, torannamool, bakgojinamool, geongajinamool 4
(gomyung: manna lichen, sesame))
Chimchae Nabakkimchi 1
Sikhye Bobsikhye(take out sikhye, gomyung: manna lichen) 1
Fruit Jujube, chestnut, pear, dried persimmon, apple, walnut, peanut 7
Jogwa Dasik(heukimja, misootgaroo, songhwagaroo), osaekgangjeong, gwajeul(sanja), jeonggwa 4
Jeju Chungju 1
Etc. Soojunggwa(gomyung: dried persimmon, pine nut), salt, jangmool(cheongjang) 5

Y Number of bowls
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Table 5. Storytelling of Choongjaejinchan dining table
Story Subject Contents

Joongjong of 33 years told Chungjae, who was promoted as
Kyung Sang Kwan Chal Sa Kyum Beyoung Ma Jeul Do Sa and
leaving for the peasants' lands, "Youngnam is losing many civilians
due to the famine, so you must tend to them." Chungjae replied,
"I can show good examples and morals through my actions, and
that can influence the people to recover from the famine. It is
possible to overcome the famine with modesty and will power.
Choogjae's determination and passionate nature can be seen through
this dialogue.

——
royalty(j£) = justice(F%)

Sources

Choongjae museum Ritual ceremony of bulcheonwi

Table 6. The composition of Choongjaejinchan dining table

Theme  Classification Menu Main ingredients Cookery
Appetizer Gom noodle Sagol, flour, bean flour Bean, flour, put dough of noodles after boiling
Rice White rice Rice Rice water for boiling rice
Soup Vegetable soup Cabbage, radish, mugwort, Bean leaves l.lard_ lump and boiling the worts,
bean powder who was buried in water and bean flour
Roasting Roasted croaker Croaker Plaster flour and roast
Steamed Steamed dombacgi Shark Steamed again pour steam seasoning and put in a
steamer
oo Into th k and broth whil t all sorts of
Stir-fried Jeyuktang Pork nho © por .a.n rOH WHTTe Toast all sors o
spices and boiling
Royalty
. . o . . Ripped after gaoripo, pine mushroom sauce
Boiled down Gaoriposongijorim Gaoripo, pine mushroom

Black and white

poured and boiled down

Ssam chungpomook ssam Chungpomook, vegetables Cook vegetables after wrap with chungpomook
S d . B t b . . .
easone Five colors vegetable eanl sprou S’. eucumber, Light boiled and cook and season not be rinsed
vegetables kelp, mnna lichen, carrot
Kimchi Watery kimchi Radish, water celery Chop the radishes into coloring with hot peppers
. Digesti th 1 ki It i
Dessert Jeomjoo Rice, malt igesting the water and skips malt and a rice

cooked hard
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Black and white

chungpomook ssam

Five colors vegetable Watery kimchi

Fig. 2. Set menu contents for Choongjaejinchan table.
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Table 7. Analysis of Choongjaejinchan's nutrients

Jeomjoo Dining table
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Energy Carbohy Protein Total Choleste- Ca Na Fe Vit A Vit By Vit C Vit E  Fiber
(kcal) drate (g) (g)  fat (¢) rol (mg) (mg)  (mg)  (mg)  (ug)  (mg) (mg)  (mg) (&
Menu 807.78 13429 2992 1748 83.54 15244 1,557.46 6.59 27837  0.39 16.62  11.80 9.32
DRI/3  866.66 - 18.330 - 100.00 250.00 666.66 333  250.00  0.40 33.30 4.00 8.33

) KDRIs: Dietary reference intakes for Koreans.
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Subject Contents

The Daksil village was mentioned by Joongwhan Lee, a feng shui
in the Chosun Dynasty, the three southern provinces along with Yang-

dong village in Kyoungjoo, Naeap village in Andong, and Hahoe village & . =

in Poongsan. The village stretches down from the typical structure
facing mountains on the back and facing the water with rice fields on p
the front. Village's back is bordered by mountains that look like a hen
nursing her eggs and its front is bordered by mountains that appear as
a rooster preventing waves of harsh winds. An geumgyeporan type area
that looks like a gold chicken nursing her eggs, and is named as Dalsil.
In Northern Gyungsang province, people refer to chickens as "Dal."
Dalshil means a village that is shaped like a chicken. Although some
call it Dacshil because the term was modified with a official pronun-
ciation, many still call the village by its original name, Dalshil.

respect(#) = : -.._ . - &
sharing and caring [ 2 \i\\ @

Source: partaking of sacrificial food and drink after ritual

Geumgyeporan topography
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Table 9. The composition of Geumgyeporan dining table

Theme Classification Menu Main ingredients Cookery
. . Glutinous rice flour, Capping a glutinous rice dough in oil make
Appet P k . . .
bpetizet oramod kind of angelica flour fritters
Rice Dried radish greens rice, Dried radish greens, rice, While roast dried radish greens and add
condiment perilla powder rice and then make rice
Sou B habonet Chicken, bracken, green onion, Put into th broth and condiments such as
p ongwhabongtang bean sprouts boiling chicken, bracken, bean sprouts etc.
Roasting Grilled sole Sole Somewhat dry after roasting
Chicken, sweet pumpkin, Sprinkle condiment, water on chicken,
Steamed Steamed geumgye . .
chestnut, glass noodles sweet pumpkin, etc. and then cooking
. I the fi fry th i
Jeon Poran panfrying Tofu, egg mprove ¢ figur and fry the cgg as in
white and yolks
Respect
Boiled down ].30.1 fled down burdock Burdock Blanch and boiled down with seasoning
julienne
Pickled Pickled garlics Garlic Boiled s'easoned soy sauce and adding on
vegetables the garlic
Radish, water celery . Blanch and seasoned with condiment
1 ’ Radish 1 ’
Vegetables vegetable adish, water celery blanch and stir fried
. . . lice th ish,
Kimchi Watery kimchi Radish, cabbage, water celery Slice the radlls cabbagc? and red pepper
powder to adjust seasoning and coloring
1 ..
Dessert Green grape soodan g:::}rll grape, barley com, Float soodan on the green grape juice
=
| !

Radish, water celery vegetable

Dried radish greens rice,
condiment

o —r—

Watery kimchi

Fig. 3. Set menu contents for Geumgyeporan table.

Bongwhabongtang

Dining table
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Table 10. Analysis of Geumgyeporan's nutrients
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Energy Carbohy Protein Total Choleste- Ca

Na Fe Vit A Vit By Vit C Vit E Fiber

(kcal) drate (g) (g) Fat (g) rol (mg) (mg) (mg)  (mg) (ne) (mg)  (mg) (mg) (2
Menu 807.78 13429 29.92 17.48  83.54 15244 1,557.46 6.59 27837 039 1662 11.80  9.32
DRI/3  866.66 - 18.33 - 100.00 250.00 666.66 3.33  250.00 040  33.30 400 833

Y KDRIs: Dietary reference intakes for Koreans.

Table 11. Storytelling of Cheongamjung dining table

Story

Subject Contents

Jungjong, of 14 years in age (1519), became embroiled in political
upheaval and then moved back to his homeland, Nesunghyun Dacshil, §
away from his position. When he was 21, he built a small school named
Chungjae. He named the pond nearby CheongamJung. CheongamJung was §
established by teacher Chungjae and his oldest son. CheongamJung is a
building that has a foundation on turtle-like stone, adjusted pillars and ¢

headstones. One day, Ondol, a Korean styled heated floor, made a strange =

sound when it was heated. A Buddhist monk stopping by said that starting = .
a fire to heat the room is equivalent to starting a fire on a turtle's back .ﬂ\ ‘ |‘

since the foundation of the building is a large stone that is very much
like a turtle. The story tells that the strange sound stopped as soon as the
Ondol was removed and the ponds were made around the foundation.

SRR
Spirit of literature scholars

Source : Choongjai's diary and Geunsarok

Cheongamjeong and Choongjae
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Table 12. The composition of Cheongamjung dining table
Theme Classification Menu Main ingredients Cookery

Appetizer Iwhaju Rice, malted rice

Fried add beef and mix with rice and
mass paste and wraps with pine
mushroom

Steamed rice add beef Rice, beef, pine mushroom,
and pine mushroom water celery
Steamed rice
Fried added beef and mix with rice and

Pumpkin, chwinamul leaf Rice, beef, pumpkin, chwinamul, mass paste and wraps with pumpkin,

wraps and rice dried pollack tarp

chwinamul
Being . . . L .
Pine mushroom and Beef, avalone, pine mushroom, Beef, avlaone into bite-size pieces
content Jeok . . . .
amid avalone charcoal fire jeok sweet pumpkin thinly sliced and roast
poverty . . Seasoned with vinegar and Seasoned with vinegar and other con-
Seasoned with vinegar . . . . .
and . other condiments of Stingray jerky diments to be made from spicy after
. and other condiments . . . . .
taking stingray jerky handing out a piece of lint
pleasure Cheon jujube, chestnut Put jujube, pear, chestnut into cheon;
Ssam Backyupssam yup, juuoe, > Jujube, pear, yup
pear, sesame seed and wrap
Namul Spinach namul Spinach Blanch and seasoned with condiments
L Maple and watery plain ~ Radish chives, red pepper, Nabak slice and then put starch paste
Kimchi .
kimchi maple leaf and make soup
Ggaguri, mugwort danja,  Glutinous rice, bean flour, Cook knead flour with hot water and
Sessert L. . . .
gyeongdan heukimja, mugwor, adzuki beans cover with powdered something

Pumpkin, chwinamul leaf wraps Pine mushroom and avalone Seasoned with vinegar and other
and rice charcoal fire jeok condiments of stingray jerky

Ggaguri, mugwort danja,

Baekyupssam Spinach namul Maple and watery plain kimchi gveongdan

Fig. 4. Set menu contents for Cheongamjung table.
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Table 13. Analysis of Cheongamjung's nutrients
Energy Carbohy Protein Total Choleste- Ca Na Fe Vit A Vit By Vit C Vit E Fiber
(keal) drate (g) (g)  Fat (g) rol (mg) (mg) (mg) (mg)  (ug (mg)  (mg)  (mg) (8
Menu 909.78 157.88 30.31  14.21 90.18 165.67 1,009.09 6.94 304.32 0.45 35.45 548 7.64
DRI/3  866.66 - 18.330 - 100.00  250.00 666.66 3.33 250.00 0.40 33.30 4.00 8.33
) KDRIs: Dietary reference intakes for Koreans.
Table 14. The satisfaction survey for the development dining table of Choongjae Kwonbeol's head family food
Choongjaijinchan Geumgyeporan Cheongamjung
Classification p-value p-value p-value
29’s under 30’s over 29’s under  30’s over 29’s under  30’s over
An operative dose 4.41(x0.82) 4.70@&0.92) 0273  424(x0.74) 5053083 0.001" 4.17(x1.10) 4.70(0.86)  0.068
Color of harmony ~ 4.62(+0.86) 4.75(0.72)  0.571  4.48(0.95) 5.050.83) 0.031  4.64(125) 4.850.99) 0.526
Shape of harmony 4.59(+0.78) 4.95(x0.83)  0.129  4.48(x0.91) 4.8510.99) 0.195  4.64(x0.91) 4.80(x0.89)  0.555
Scent of harmony  4.17(x0.89)" 4.750.91)” 0.033  4.14(0.99)° 4.75(1.02)° 0.043  4.46(x1.00) 4.60(£0.99)  0.644
Texture of harmony 4.52(+0.69) 4.900.79)  0.087 4.52(x0.69) 4.90(x1.02) 0.123  4.11(+1.34) 4.55&1.19) 0235
Overall harmony  4.59(0.73)  4.95(x0.83)  0.121 4.52(x0.78) 5.00(0.86) 0.052  429(127) 4.70(1.26)  0.270
Entire satisfaction ~ 4.62(20.86) 4.90(x0.72) 0224 4.75(0.84) 4.850.93) 0.706  4.30&1.10) 4.80(x1.11)  0.130

D" p<0.05.

? Different letters (a’b) in each values show statistical significances at a=0.05 by Duncan's multiple range test.
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Table 15. The marketability for the development dining table setting of Choongjae Kwonbeol's head family food

Choongjaejinchan Geumgyeporan Cheongamjung
Classification

29’s under 30’s over 29’s under 30’s over 29’s under 30’s over
Yes 24(82.8)1) 13(65.0) 20(69.0) 18(94.7) 25(92.6) 12(63.2)
Normal 2( 6.9) 6(30.0) 5(17.2) 1( 5.3) 1( 3.7 3(15.8)
No 3(10.3) 1( 5.0) 4(13.8) 0( 0.0) 1( 3.7 4(21.0)
Total 29(100) 20(100) 29(100) 19(100) 27(100) 19(100)

p-value(y’) 0.092(4.778) 0.086(4.901) 0.046(6.163)

D N%), ¥ * p<0.05.
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