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ABSTRACT

This study investigated the preservation and succession of the temple culture of making jang in Buddhist temples across
the country. A self-administered questionnaire was distributed to 117 temples. The questionnaire included queries with respect
to general information, ingredients for preparing jang, difficulties, and processes of making jang, and the various types of
jang. Of the temples surveyed, 35.9% made their own meju. Most of the temples(99.1%) used sea salt to make brine. Also,
67.5% of the temples used groundwater or mineral water, and 65% of the temples used a method of floating eggs in the
brine and using buoyancy to measure salinity. Most of the temples(95.7%) added supplementary ingredients such as charcoal,
dried pepper, and dried jujube. In 63.2% of the temples, monks directly supervised the process of making jang, and 85.5%
began making jang in the first lunar month. The meju was separated from jang within 60 days in 43.6% of the temples.
Among the temples surveyed, 40.1% boiled liquid(ganjang) and stored it after separating it from the solid(doenjang), while
the rest stored it as raw ganjang without boiling. The results of this study can be used as basic data for research on traditional
Korean jang, which could include documenting temple jang recipes and conducting additional research.

Key words: temple food, fermentation, doenjang, ganjang.
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Table 1. General characteristics of temples
Total Male temple Female temple 5
(n=117) (n=41) (n=76) X
Urban 51(43.6)" 12(29.3) 39(51.3) .
Location 8.600
Rural 66(56.4) 29(70.7) 37(48.7)
Seoul - Gyeonggi-do 32(27.3) 11(26.9) 21(27.6)
Gyeongsang-do 32(27.3) 6(14.5) 26(34.3)
Chungcheong-do 27(23.1) 5(12.2) 22(28.9) e
Province 25.115
Jeolla-do 13(11.1) 9(22.0) 4 5.3)
Gangwon-do 11( 9.5) 8(19.5) 3( 3.9
Jeju-do 2( 1.7) 2( 4.9) 0( 0.0
Monk 34(29.1) 3( 7.3) 31(40.8)
Cook in charge Civilian 47(40.2) 26(63.4) 21(27.6) 22.816™
Monk & civilian 36(30.7) 12(29.3) 24(31.6)
D n(%).
* p<0.05, ™" p<0.001.
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Table 2. Ingredients for jang preparation
Total Male temple Female temple X’

Self made 42(35.9)" 15(36.6) 27(35.5)

Preparation of meju Purchase 65(55.6) 23(56.1) 42(55.3) 0.123
Donation 10( 8.5) 3(7.3) 7( 9.2)
Sea salt 116(99.1) 41(100.0) 75(98.7)

Salts 0.641
Refined salt 1( 0.9 0( 0.0) 1( 1.3)
Natural water 79(67.5) 34(82.9) 45(59.2)

Water Tap water 20(17.1) 3(74) 17(22.4) 7.048"
Filtered water 18(15.4) 4( 9.7) 14(18.4)
Floating an egg 76(65.0) 33(80.5) 43(56.6)

Salinity measurement Salinometer 11( 9.4) 2( 4.9) 9(11.9) 6.700°
Non standard measurement” 30(25.6) 6(14.6) 24(31.5)
1:2 35(29.9) 13(31.7) 22(28.9)

Ratio of meju to brine 1:3 27(23.1) 7(17.1) 20(26.3) 0256
(by volume) 1:4 4 3.4) 0( 0.0) 4( 5.3)
Non standard measurement” 51(43.6) 21(51.2) 30(39.5)

Addition of supplementary Yes 112(95.7) 38(92.7) 74(97.4) 0232
ingredients” No 5( 4.3) 3(7.3) 2 2.6)
Yes 15(12.8) 4( 9.8) 11(14.5)

Use of protective charm® 0.530
No 102(87.2) 37(90.2) 65(85.5)

Y n(%).
? Using their own measuring bowl or by intuition.
% Charcoal, dried pepper, dried jujube etc.

Y Geumjul (a string of straws with red pepper), beoseon (Korean traditional socks) etc.

* p<0.05.
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Table 3. Difficulties and processes of making jang

Total Male temple Female temple XZ

Lack of labor 62(53.0)" 22(53.7) 40(52.6)
Time-consuming 29(24.8) 11(26.8) 18(23.7)

Dﬁ;ﬁgiznf;’r High costs 6( 5.1) 4 9.8) 2 2.6) 0315
Lack of workspace 5( 4.3) 1( 24) 4( 5.3)
No difficulties 15(12.8) 3(7.3) 12(15.8)
Good flavor 41(35.0) 12(29.3) 29(38.2)
No chemical addictives 22(18.8) 12(29.3) 10(13.2)

Advantages of Traditional culture 20(17.2) 7(17.1) 13(17.1) 0240
self-made jang Safe origin ingredients 19(16.2) 7(17.1) 12(15.8)
Hygiene 11( 9.4) 3(72) 8(10.5)
Cost saving 4 3.4) 0( 0.0) 4 52)
Monk 74(63.2) 11(26.8) 63(82.9)

Person in charge Civilian 39(33.4) 28(68.3) 11(14.5) 0.000™"
Monk & civilian 4( 3.4) 2( 49) 2( 2.6)
January 100(85.5) 34(82.9) 66(86.8)

Month (ziunlfr‘)ing Jang Feburary 14(12.0) 5(12.2) 9(11.9) 0.504
March 3( 2.5) 2( 4.9) 1( 1.3)
Under the 60th day 51(43.6) 16(39.0) 35(46.0)

Period for scparating meju g oon the 60th~99th 44(37.6) 17(41.5) 27(35.6) 0.753

from jang

Over the 100th day 22(18.8) 8(19.5) 14(18.4)
Yes 47(40.2) 19(46.3) 28(36.8)

Boiling ganjang 0.317
No 70(59.8) 22(53.7) 48(63.2)

D n(%).
™ p<0.001.
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Table 4. Type of jang (made in temples)
Type of jang Total Male temple Female temple X
Yes 88(75.2)" 27(65.9) 61(80.3)
Gochujang 2.966
No 29(24.8) 14(34.1) 15(19.7)
Yes 47(40.2) 1331.7) 34(44.7)
Cheonggukjang 1.881
No 70(59.8) 28(68.3) 42(55.3)
Yes 25(21.4) 9(22.0) 16(21.1)
Makjang 0.013
No 92(78.6) 32(78.0) 60(78.9)
Yes 18(15.4) 2( 4.9) 16(21.1) .
Bijijang 5352
No 99(84.6) 39(95.1) 60(78.9)
Yes 12(10.3) 1( 2.4) 11(14.5)
Dubujang 0.198
No 105(89.7) 40(97.6) 65(85.5)
Yes 12(10.3) 4( 9.8) 8(10.5)
Jibjang 0.430
No 105(89.7) 37(90.2) 68(89.5)
D n(%).
* p<0.05.
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