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ABSTRACT

This study investigated the table settings used in Bul-chun-wi sacrificial rituals in Sangju, Gyeongpook Province. This study
took place from May 2014 to April 2015 and incorporated field research and literature review. The subjects of the study were
Sojae jongga (family head), Wolgan jongga, Ubook jongga and Ipjae jongga. There were four rows in the table setting of
the Wolgan, whereas there were five rows in the other jonggas. In row 5, there were fruits, seeds and confections. In row
4, there were vegetables. In row 3, there was fang (stew); in row 2, juk (steamed meats or fishes) and pyun (rice cake); and
in row 1, meh (boiled rice), geng (soup) and myun (noodles). The common food setting was arranged in the order of meh,
geng, myun, ganjang (Korean soy sauce), poh (dried meat/fish), chimchae (water kimchi), dates, chestnuts, pears, persimmons,
walnuts, bracken, bellflowers, croaker, pyun, and ssam (rice wrapped in lettuce leaves). Ubook jongga had the most number
of stews at seven. Sojae and Ipjae jongga each had five stews, and Wolgan jongga had three. The smaller Wolgan jongga
had gehjuk (boiled chicken), uhjuk (steamed fish) and yookjuk (boiled meat) arranged in a neat pile on one dish used for
rituals, whereas Ubook jongga had gehjuk, uhjuk and yookjuk aranged separately. Sojae and Ipjae jongga had gehjuk arranged
separately while yookjuk and whjuk were arranged as dojuk (gehjuk, uhjuk, yookjuk). The uhjuk was arranged separately. In
Wolgan jongga, po was arranged on the right while in the other jonggas, it was aranged to the left. For raw meat Ubook
jongga, raw mackerel; Ipjae jongga, raw croaker, and Sojae jongga Yukhoe (beef tartare) were set. However, pork, chicken
and croaker were cooked. Other ritual food were used in seasoning and boiling. In the geng Wolgan and Ipjae jongga used
miyeokguk (seawood soup), whereas Sojae and Ubook jongga used tangguk (meat soup with vegetables). For the ritual food,
most jongga ordered yoogwa, yakgwa and bonpyun as one part, rice cakes (steamed rice cake, glutinous rice cake, jeungpyun,
gyungdan), and jehju (alcohol). The other ritual food was prepared on the day by jongga.
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om 7} Ak A FAkE A7) AlASTHKim HS 2010; Lee
JL et al 2013). Kim MS(2014)°] &Jal¥ Z7HRsl= Zojw
IAHE 3022 Ba, 10t o] 7FHF)S dssia, 3
&=L o|FH, FE(CED)AA AT 7hEe]l EXHE B4
I UTHE 1 Fobeke] 34 534S EAgitka st
agla F7ke] w38 534S gy Aksl A A EA
o] 71573}, HAIA FHES, nE(iEE) - AFL(iE) 5
23}, oot o2l AeEst, £3)eF SA9] A EEkR
AlEstetar, F7HEsF ATe AR, R, A5 &8, A8
T THH R Hg oo} gittu A A5k

Z7HEEk gt AT 20471717 FAES A=A
frazel] tiek A7t diFEolAAIRE 21476 Bl A=
oot 22 & ALl gk A7 BX19] AE =A
T7MNd o2 Bas7] Al&sk tiLuy CK 2009). 1 5 %
guet BiEE7Re] B Y AlEE AlgzE W] Al
gk T ESA A A= 2003 HE 2~31 S Wkele] 27%
7+e] Al E3FE 4781 2L (National Research Institute of
Cultureal Heritage 2003; 2008), 3'g&3}d 14l = A5
A o] WEF7} 34HS ZAMSE] Baslal 9ITK(Yonugnam
culture institute 2011; 2013). ©]& A5E Aol A 3y
AAIE] 7153ka, Aol ek A=k AlG AHE-2] AL -
oA w7 Huigk Arele] el wet 2Eskd xel
M F71e S2EEE getebr] S8l vt ov| e AR
2} AlsEth e, Sl S el] WEW(Kim MY 2014)
2014 12 @A) A=e] F7F 7= L1687Mola, 1 5 EX
AE BA= 7P} 43437 o], ti 7 A Holl B3 9197203
et T2t F@13)7F ATellA] 7 wol Exsta lvka
B3ttt wehd A F7HR] AR B9 Al digk

= A4 AL A ¢ 715 10% FEolE v A] s,
= R AP 8E7KYoon SK 1996b; Choi JH &
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al 2009; Park MY et al 2012; Yoon DI 2013), &7} 71 A&
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glth= A(Kim JM et al 2003; Jung BM 2005; Lim HS et al
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Table 1. The subject of Bul-Chun-wi sacrificial ceremony and Head Family

Joungga(GR%) name Object of Bul-Chun-Wi i%gg‘)g jeangjzzgiré%%) lc):r}érzini/airliwif)l
e e o Rl
Suarm (155%) Ryuiun (H1#2) o x 13" January
Sojae (FR7E) Nosusin (JE~FIF) @) @) 7% April
Ipjae (ALF5) Jommoksu GHTRIK) O 0 9" March
Wolgan (FilH) Leejeon (ZE) O ) 12" March
Changseok (F&471) Leejun (ZF1%) @) @) 16" June
Yangjindang (FHE ) Jojeong (GEi¥F) o x 20" July
Yaeryeonjae (5 H7%) Kangsin (F4#) O x Move into China
Saseo (1478) Jeonsik (&%) @) x iii g/[e?)rt::lrll,qber
Ugok (“F45) o) @)

Leejae (IH75) Jowooin (HKIZ) O x 10" August

Nanjae (W75) Chaesu (3535) o} x Recorded in document
Donggye (fili%) Kweondalsu (FEET) O x Recorded in document
Hoogye (J51%) Kimbeom (4:#f) x Recorded in document
Yacheon (EFHY) Seonmanyung ($5E1H) x Recorded in document
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Rk, o] Az 24l 229 AAle] o] Bk w
ZA g Eo BT 190eH, Foll 19 AE F Ut
EHAE A2e] B2 tow, Erlste] B39 AAFE A
"ot 28y & AR FlelA R BRSNS
A2 AAAS} 20 FE HERS T3] 280 B
9 AAE BAR A, QA 2RJASTHIAE A 2Tt &
A9l thde] ozl 19] & 257 249 E Be 4
F7te] B39 dd® I Ee v ZtH(Sangju Museum
2011).
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Fig. 1. Disposition plan of Sojae Bul-chun-wi.
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Fig. 2. Disposition plan of Sojae Bul-chun-wi (Sang Museum 2011).

PAlN = 5 FAAY Solvt EH, A9 B F
olg] ol 71E= o] e, 1 7 FAFdE = Xl
A TR S A7 FES AEES A a
gHolth AT FANE Ik 7 F7he AHed 7 g
ol A AFstar ok Lite] B9 29 349 12¢9]
THSangju Museum 2011)
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Zd5oltk. olell sl F7ke] XH2 dzte] A Ed
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Fig. 3. Disposition plan of Sojae Bul-chun-wi (owned in 2| =39 AAZE Utk g2 -5 A 734(1563~1633) =
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dette] AlRE RAECR ole 9T Hislisinh ol %
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Fig. 4. Disposition plan of Wolgan Bul-chun-wi.
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Fig. 5. Disposition plan of Ubook Bul-chun-wi.
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BAIGEY O AfelE Tl B 2Eld Aol F59ta E BAP HUh dubdeg B E BA e Af 2
& wolgta itk addE 69 ol HAZIME 7P dFACIth dustd salzrt diRg BilgelmR
st $EFTMAE 73S STl Aol Fgedel & & ke AT 298 2] 7] R Aolth 2
A A F& Q& Zlolet AR Adepd B2 171k Sy A Tkl s 2TE B3 97F obdel w271
Aol H(E) ABeIBR Hiel SHo7ld 2 sl s @ BAeE MR Aole} Iri(Sangju Museum 2011).
of Itk Z7HI B(RISHEED) (Park KL 2002)l] 2l 7902 A 2oi&o S7ke 35 9E o5 1312044 ]
A Ao obd7t FEHETh a8a AR A= e T As, Ik 25 BHE 59 39 9¥elth

ZHIME o] - - AT @ Bl o] =Hom s, v A F7ke] B9 AP EE Fig. 7914 B npe} ok
Al Al elg o8& SRR gPle Ak et $5F 2AS7HFg DO PRIZAR 2 Bl B2 SA(AK),

e AL WA 2w 7zte] Bl oK), AW ARER). AAEI S o] WAeh, He] 2] §7,
%), AA@HS ME QA 8 AMeA etk AE, o] AS Zhzt 249k 1 9 s|RAow sde] AA
T2} 2008 E7ke] AlE|Sh SA(NRICH 2008)614 § & moliw], A9lolA 714 9 sdol = HA 5o} 2915, 4
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57t =R AL AR A EFg. )= st Aells v B AA, AL 396l e 51 290l A B4,
veo] =AER g8k glof, 340] Zhzt A W ofF (&), AF, W, 190lE |, S 1) 3, A
Akl oA Aol7h AT Tt BolE AR & ol BEHYAAE &
o7} AT ST ol AFE T2 E5S 1
4) AM(3rzE) =CHEEEAH) St sto] Aol snitt AlFEY WS 2FH P & F=
A ZHa(1638~1705)> 24 7] sk #A3F 24 UTHE S Awath 2 ARSI Fuk, ) 2
(1555~1636)2] =4 oFE?l 2FD(1577~1640)°] Exe}. 7], vhiu, A S 273 ot 4983 3d = He 54
LY TAANE 2 A FF A 2o Eroer  (EDEAch
EA1 &} JRIGoA] Zo] 7| AR e g Helk 1 ol MAEE 1e Az, Aol 7| EYH Z2gAl0]
gy A R T FHE S S o] ek 2o GEEMF)T &l CEEEMN S EAst e A, 5E &
S goll whg} Ex1el Zulge] dAle] Bl ofT Feo  de e golu TRV WA FUrehEY 3, 482 34
2 27k Flojth wiEhA] £7F Al ©A] MEEVEE AR (llE])SHATE Luy CK(2009)°l ©J8hH =52 @ #] o (B i)
HAtta B 4 gla, o]F Zo&o] stlel B4 (1736~ o] 2F o] AL ST, 6F o] AL 2TH(E), 9F o] 2 Al
1807)7} BHH S B} i Hof Al & F7kel] B & 13(HE JPSES gl oy, evd a9 e TF

Fig. 6. Disposition plan of Ubook Bul-chun-wi (NRICH 2008).
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Fig. 7. Disposition plan of Ipjae Bul-chun-wi.
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o, IV} Al 5 7P T8 FFolgt SRtk el AlAt
WEE e AES A9 3 A4 847 23] HFH T
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sk bl gloka A9sisich webs AES wh=A] 2t
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SAoll w37k visg 2 gkl W3k 3418 ALEEHA]
e A A FAAME Baols AHEHA] ¥om, ol |/ &
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o]th(Kim MY 2006). Luy CK(2009)ell &J3hH o]l 7](jitc) ol
Z AAtdle E171E, 22 AAtdls 93l 1715 AHg-stet
2 s, B A )2 dshe A B
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AHEET AL SR ey ot e S Blojd ohE A 5A
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THLee SE 1982; Park MN 1999; Song YG 2000). 12|31 &
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BA o]&o] FEIATF AR 27 7] wol] AR AR AR
o7 Wehe flo® AFE ARESH] 2ETHYoon SK
1996a). 7] W&ol ot d 2 SAF7PE A 7S &



25(5): 739~751 (2015) FFA G BEXAAL At Heh AT 747

A ks @ TR AR AFY gkl HEE ARG 9 ndaS JJo g ARSI PANE7 N = 35
i FTHKim MY 2006). 7hebe 2] gHet NS Y1 B vdaS 7o s ALS

r°l'

jRoz)
i,

2128H4 ol AlBlA, 24 e JFgH S vE £ S
gl gltt. A& A oAM= B9 A A= 1
SHAIZE A 9] E38hA MY bollA] Wiske]o] g3, AliA g 2) njAlF, HF
749] Ak Yol|A] AstE]o] g2 Ao|thPark KL 2002). ©] A FE= v, 7L 23 0, AR S5 3 AR AL
o] A 471 B AFE AR Z3= Table 2, SR, 1 ¢ FAE ARAL T A= Y
Table 3, Table 49} 2t} o] ALEE AT F, $EFTIAME A SAo2Z2H =
el Al WA Wt HA] oA vt A s o] gk,
1) off, ™, 2 AE7 M= L&A, B7], vhpts -.4/\10}04 HR7E 24,

vl Algel JEelth @S] AEnaE el 2te Eadele] 35S T & 1359 FAFI} 2
A%z WA g Fo] vl 5 golth Table 2014 B AT Teht AHEAIAE okfe] HAF S2ole

ukel o] B A de] 457 RFoA] vle Agtow A = o 2 M EkA] ehethal stod AlthA] WSt ¥
gatirh He drtErket EETbelA A darE v gle 3 S B S ATt diREY b
5o AHgsla, 2AF7EY AT HEELR gkl oA HxE dFE adE Fdshd, dAlE T E g
sttt =e é‘% o &kol AT 7|9 150 Hol F]o] AZZ AFESIITE Yoon SK(1996b)= W54 %= ZAA}
v Aoz 18-S skt of AMgsh= AERE U5 M 23T AT AL vlEe
Yoon SK(1996a)2 F7lollA WA= 7o) F/E AA Zolgt akslar, bee] BHY FtAAME 45 FlelA B
AR e, TUE, F 52 AMgshe AR Qdda ith
3} gol, wol, T, tAlukE Yo 3 F7EE), 1Ela v P 7= 7, g, o, F3, A Fol JAEA=H,

Ao} Sgith. B ZAlIe] F7he AAEALS S8 g ok, 4R AuAEoR AgelN Teiste] ALga
PN B e 9Evteh GABTAE MRS A8s AT, TS Ane A4 FieA wEel AesaT. &
Aok 2V 2AF7L SEEL QAEIA WS ge AFTk TeRE SUATh, BhRTe] AS N,
29 7, o R, Thlvh, B 5 29l BB ALGAYI] SREA ArE A AL gou), 2 gud A,
e QuE BRI o BaRelglth 53 A0 Me  Eeb 39F nEo] ARt Stk £ SEE
ge] 52| VS Yol ngFon Axsle] GRPE AL U 44 wEo] Agsarh

Table 2. Foods used in offerings (Meh, Myun, Geng, Fruit, Confection, Vegetable, Hoe, Ssam, Ganjang, Pyunchung) for
sacrifice

Head-family foods Sojae Wolgan Ubook Ipjae

Meh (boiled rice), Myun  Meh, Myun, Tangguk (bo- Meh, Myun, Miveokguk (bo-

. , . Meh, , T k Meh, , Miyeokguk
(noodles), Geng (soup) iled meat and vegitable)  iled sea weed) eh, Myun, Tanggu eh, Myun, Miyeokgu

Jujube, chestnut, dried-
Jujube, apple, pear, chestnut, persimmon, pear, melon,
watermelon, melon, banana, apple, persimmon, dried
dried-persimmon, walnut,  persimmon ssam, orange,
Jeonggwa,, Yakgwa (honey strawberry, banana, walnut,
cookie) Gangjeong, Yakgwa, water-
melon

Jujube, chestnut, pear, apple, Jujube, pear, chestnut, dried-
Fruit, confection dried‘-persimmo'n, W'c'llnut, persi@on, apple, melon,
Yaksik (sweet rice with nuts tangerine, watermelon,

and jujubes) walnut

Bracken, bellflower, beans- Bean sprouts, radish, spina- Branch. dropwort. bracke Dropwort, sukju, bracken,
Vegetable prouts, water-kimchi, drop- ch, bracken, bellflower, bell ﬂov’ver \I:V ater ’Idmchi i bellflower, bean sprouts,
wort, spinach water-kimchi ’ water-kimchi

Hoe (rawed), Ssam (wrap-
ped), Ganjang (Korean soy
sauce), Pyunchung (sweet

syrup)

Yukhoe, laver Laver, honey, Ganjang Laver, Ganjang Laver, Ganjang, honey
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Table 3. Foods used in offerings (7ang, Juk, Jeon, Po) for sacrifice

Head-family foods Sojae

Wolgan

Ubook Ipjae

Yookktang (beef), Mutang

Tang (boild) (radish), Uhtang (dried-pol-

Yooktang (chicken’s anus),
Jogaetang (sea mussel),
lock), Jogaetang (sea mussel) Uhtang (dried-pollock)

Yooktang (beef), Yooktang
(pork) , Gehrantang (egg),
Uhtang (squid), Jogaetang
(sea mussel), Dasimatang

(seaweed), Mutang (radish)

Tang (beef), dubu, Dasima
(seaweed) and Korean cab-
bage

Gehjuk (vegetables-jeon), cab- Dojuk (dried stingray, dried lock), Japsanjeon, Seonuea
bage, leek, dropwort, burdock, pollock, Jeon (dropwort, se- (Saengseonjeon), Serae (raw
meat (boild pork and teriyaki same leaf, sweetpotato, Saeng- beef), raw mackerel, steamed

Juk (steamed meats

. . Dojuk (dried stingray, croa-
Uhjuk (Saengseonjeon (pol- Ker, Pajeon (porrum), Mina-
rijeon (dropwort), Japsanjeon

(mixed jeon), Saengseonjeon

fishy . . llock), Wanjaj t-
or fishes) beef), chicken (steamed), seonjeon (pollock), Suyuk  squid and octopus), Yookjuk g;(l)l)oc )rk, blyfajggaing od
Yookjuk (dried-squid Jeon)  (steamed pork), chicken (steamed pork and beef), Geh- » PO ’ ’ )
uk (steamed chicken) cge), Gehjuk(steamed chic-
J ken), Uhjuk (steamed octopus)
Wanjajeon (meatboll), Jeon
Jeon (fiies) (sweet potato), Dubujeon, Dubujeon Japsanjeon (mixed jeon) Dubujeon

Uhjeon (pollock), Gannap
(dried squid)

Po (dried fishes)

octopus leg (dried) (dried)

Cod (dried), pollock (dried), Cod (dried), octopus leg

Honghap (dried sea mussel),
cod (dried), Yukpo (dried
meat), octopus leg (dried)

Cod (dried), octopus leg
(dried)

Table 4. Foods used in offerings (Pyun, Jaban, Jehju) for sacrifice

Head-family foods Sojae

Wolgan

Ubook Ipjae

Sirutteok, Chaltteok, Ggae-
Konggomulsirutteok, Japgwa- gguri, Bupyun, Soungpyun,
pyun, Gyeongdan, Jeon, Joak Sounggidanja, Gyeongdan,

Pyun (rice cake)
Jeon, Joak

Ssuksirutteok, Jeungpyun,

Soungpyun, Japgwapyun,
Gguaegguri, Jeon, Joak

Ssuksirutteok, Konggomulsiru-
tteok, Ssukjeolpyun, Gyeong-
dan, Japgwapyun, Jeon, Joak

Jaban (salted fish) Croaker (steamed)

Croaker (steamed)

Croaker (steamed) Croaker (steamed)

Jehju (alcoholic) Jeongjong Makgeolli Jeongjong Jeongjong
3) LIS R, AMF, 4, 2%, BY Bac YD(1999)e] I3l AAEA & e 2P A% &

SRS ASEE 1 odE RO, B 24 Aolmw, AR A7) LILA nE 48 445
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WA RE R, 7 S5 ALSRAT a9, S8 ol AARelE v, A, B FA, P, UEE et s
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