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Patterns of Ceremonial Foods for Middle-aged Residents in Ganghwa
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Department of Hotel Culinary Arts, Kimpo College, Gimpo 415-761, Korea

Abstract

The data for this study were collected in a survey conducted in Ganghwa. The questionnaire was specifically designed
to identify ceremonial and prohibitive foods in Ganghwa, Quantitative and qualitative data were reported as frequencies,
and 1’ analysis was employed to assess the relationships among religions. Ceremonial foods were important on the 15th
of January by the lunar calendar(87.5%), the Korean Thanks giving Day(84.4%), New Year’s Day(79.8%), and the winter
solstice(77.4%). A table in celebration of a baby’s first birthday included baekseolgi, rice cake with Indian millet and red
bean, songpyeon, injeolmi, fruits, and japchae. Women who had delivered a child ate boiled rice and seaweed soup. Birth-
day parties was hosted in 67.0% of the homes. The reasons for not having a birthday party were the inability to make
enough time(38.2%) and difficulties with work(19.4%). Pyebaek foods were jerked beef, chicken, jujube and chestnuts. A
60th birthday anniversary was the reason for 31.4% of the respondents to eat ceremonial foods, and a Memorial Day
service that carried in the eldest son was the reason in 53.4% of the families. The Memorial-Day service foods were

learned by a Catholic mother(66.7%), by the husband's

Buddhist mother(37.9%), or by Confucianism(54.5%)(p<0.05).

Therefore, it is important to increase the understanding of celebrational foods and to enforce systematic public relations.

Key words : Birthday, ceremonial food, Ganghwa, pyebaek, religion.
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Table 1. Distribution of region on subjects

Region No % Region No %
Ganghwa town 125 327 Sunwon myon 49 128
Kyodong myon 15 3.9 Songhae myon 14 3.7
Kilsang myon 41 107 Yangdo myon 15 39
Naga myon 23 6.0 Yangsa nyon 5 13
Buleun myon 30 79 Hajum myon 12 32
Samsan myon 15 3.9 Hwado myon 27 11
Suhdo myon 11 29
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Table 2. General characteristics of the subjects Table 2. Continued
Characters No. (%) Characters No. (%)
Age(year) 51.5420.64" 1 9 (24
Period of residence(year) 33.24+1.55" 5 84 (22.0)
Uneducated 9 (24 Nmber of 3 49 (128)
Pri hool 61 15.9
mary seioo (159) family 4 124 (325)
Education level Middle school 77 (20.2) (No)
5 73 (19.1)
High school 167  (43.7)
6 27 (7.0)
College and over 68 (17.8)
The first industry 98 (257) = 16 (42
i i Monthly rent 1 0.3
Pul;tlvlc serv1lie personnel, 9 (102) y (03)
otice wor State of Lease of house 53 (14.0)
Sales, service man 84 21.9 .
® @1.9) residence Own house 323 (345)
Technical work 17 (4.5)
Ocoupation  gpecialist 17 (45) Others > (1Y
Housewife 81 (212) Apartment ¥ 154
Student 4 (37 Western-style house 178  (46.6)
' Type of A
None 9 (23) zg:: dche Sermu western-style house 22 (58
Others 23 (6.0) Korean-style house 81 (21.2)
~<50 31 (81) Others 42 (11.0)
50<~<100 67 (17.5) Christian 170 (44.5)
Monthly income 100=~<200 99 (26.0) Catholicism 29 (76)
300= ~<400 4 (4D Religion Confucianism 16 (42)
400< 39 (102) .
Episcopal church 9 (23
~< 10 45  (11.8)
Others 56  (14.7)
10 <~x 15 24 (63)
N 6 1.6
15 <~< 20 49 (128 one (19
Monthly food 20 <~< 30 75 (19.6) " MeanSD.
expenses
40 <"'§ 50 81 (212) The tast day of the vear K. . ; ; . ' B
50 <~< 100 52 (136) s N e ——— O
Harvest month [ 5 . - : . ; Bﬁ
100 <"’§ 300 20 ( 52) The ninth of the Pinth lurar manth - e i ; ? %49
Not ied k) ( 84) The Korean Thanks-giving day o .. z , e .. EERRAEES 5 4
The Vega Festival | 3 : " : ; : &4
X Married 331 (866) The fifieenth of the sixth lurar month - %4
Marriage state The Tano Festival ) : . ; : G
Bereaved 18 (47) FERESS 1 i :
The eighth of he forth turar month R : : "y . y 918
Separated 1 ( 0.3) The third of e third turar month [T %64
Two generation family 190  (49.7) ThefistdayatFetriay 71?
The first full moon day [ ZHnRE §7.5
Extended famlly 43 (11.3) New year's day IR . ; 798
Type of family A couple 85  (223) o ® - wow W
A couple & elder 49  (12.8) B ves Bio

Others 15 (39 Fig. 1. Frequency of prepared ceremonial foods.
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Table 3. Kinds of foods on subdivisions of seasons in Ganghwa

Season

Foods

New year's day

Garaetteok, Garaetteok-gui, Tteok-guk(soup), Naltteok-guk, Tteok-sanjeok, Tteok-japchae, Mandu, Mandu-
guk, Boiled rice, Galbi-jjim, Beef soup, Minced raw meat, Japchae, Jeon, Jok-pyeon, Namul, Mung-bean
pancake, Mu(radish)-namul, Green-bean sprouts-namul, Bracken-namul, Root of Broad bellflower-namul,
Acom jelly, Pork, Yaksik, Gangjeong, Ssal-gangjeong, Muchae-siru-tteok(rice cake), Siru-tteok, Chal-tteok,
Red bean-injeolmi, Hobakgoji(dried slice of pumpkin)-tteok, Pumpkin-sirutteok, Sikhye(fermented rice punch),
Sujeonggwa(cinnamon flavored persimmon punch), Yeor(a stick of taffy), Pumpkin-yeot, Fruits, Roasted
laver, Roasted saury, Blue crab-muchim(seasoned)

The first full moon
day

Cooked rice mixed with four other cereals, Bracken-namul(cooked potherb), Gochunnip-namul, Gomse-
namul, Chard-namul, Eggplant-namul, Root of broad bellflower-namul, Mu-namul, Chwi-namul, Bean sprouts,
Pimajaip-namul, Siraegi-namul, Green-bean sprouts-namul, Castor-bean plant-namul, Pumpkin-namul, Dried
slice of pumpkin, Roasted laver, Nuts, Peanuts, Chestnut, Nuts eaten on the 15th day of the first lunar month,
Pine nuts, Walnuts, Dried persimmon, SikhAye, Yaksik(steamed glutinous rice flavored with honey, dates,
chestnuts), Alsatang, Wine drunk on the 15th of January (by the lunar calendar) for the purpose of "quicken-
ing one’s ears."

The first day of
February

Cooked rice mixed with four other cereals, Bracken-namul, Bean sprouts, Siraegi-namul, Ugeoji-namul,
Songpyeon, Mu-soup, Rice cake with pumpkin, Parched beans

The third of the
third lunar month

Boiled rice and cereals, Rice cake with mugwort, Hwajeon, Surichi-tteok

The eighth of the
forth lunar month

Bibim-bap(boiled rice mixed with minced meat and other various kind of cooked [fresh] greens), Sanchae-
bibimbap, Ssukgae-tteok, Mugwort-gaepitteok, Rice cake with mugwort, Gaepiri-tteok, Red bean porridge,
Swellfish soup

The Tano festival

Gaejang-guk(soup of dog’s meat), Meogeori-namul, Harvest fish-jorim(boiled food), Seaweed soup, Rice cake
with pine endodermis, Songpyeon, Surichi-tteok, Siru-tteok, Boiled rice, Ssuk-gaepitteok, Ssuk-tteok, Jeon
(fried food), Roasted trotters, A kind of herring soup, Green pea-jelly, Red bean-porridge, Sudan

The fifteenth of the
sixth lunar month

Mil-tteok, Milhobak-buchim(pan-fried food), Chicken-doritang, Bosin-tang(soup of dog’s meat), Surichi-tteok,
Ssam(rice wrapped in leaves)

The Vega festival

Boiled rice, Jeol-bap, Soybean noodles, Soybean soup, Mandua(bun stuffed with sea-soned meat and vegeta-
bles), Seaweed soup, Young pumpkin pan fried, Mil-tteok, Baekseolgi, Siru-tteok, Nureum-jeok

The Korean
Thanks-giving day

Songpyeon(shaped rice cake steamed on a layer of pine needles), Mung-bean pan fried, Ge-jang(soy sauce
in which crabs are preserved), Stingray-jjim(pan-fried), Galbi-jjim, Oyster small pan-fried, Raw salads with
root of broad bellflower, Acorn jelly, Frozen pollack pan-fried, Chestnuts, Sujeonggwa, Slice raw gray mullet
with boiled rice and scasons, Sikhyve, Injeolmi, Japchae(a mixed dish of vegetables and sliced meat), Jeon,
Boiled Croaker, Bean sprouts-muchim, Taro soup, Boiled new rice, New fruits

The ninth of the
ninth lunar month

Chrysanthemum small pan-fried, Chrysanthemum wine, Rice cake with radish, Sorghum-bukkumi(a kind of
fried cake made by various flours), Miljeonbyeonga (grilled wheat cake)

Harvest month

Red bean-sirutteok, Rice cake with chart root, Musirutteok, Baekseolgi, Hobakgoji-tteok

Dong-gi
(Winter solstice)

Red bean porridges, Dongchimi(watery radish kimchi), Fruits

The last day of the

year

Sirutteok(Radish, chart root, hobakgoji), Garaetieok, Gangjeong, Mung-bean pan fried, Dasik, Dubu, Mandu,
Mandu-guk, Jeon, Chapssal-tteok
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Table 4. Customs of birth, 21 day after birth, a bright

day and the first birthday (No. %)
Customs YES
Women delivered a child eat boiled rice and 367(96.1)
seaweed soup
Pray the three gods governing child birth 19( 5.0)
Set the table of a hundred-day-old baby 276(72.3)
Make the rice cake of a hundred-day-old baby 318(83.2)
Share'the foods of a hundred-day-old baby with 256(67.0)
relatives
Set the table of the first birthday 330(86.4)
Make the rice cake of the first birthday 333(87.2)
Share the foods of the first birthday with neighbor 301(78.8)
and relatives
Hold a things of the fust birthday 256(67.0)
Make the susupat-tteok(rice cake with indian millet 204(53.4)

and red bean) until 10 age
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Table 5. Table laid in celebration of a baby's first birthday, daughter-in-law and son-in-law's birthday, pyebaek, 60's

birthday and the ancestors-memorial ceremonies

Classification Foods
Seaweed soup, Galbi-gui, Galbi-jjim, Gyeongdan, Bracken-namul, Fruits, Fruit salade, Gujeolpan,
. . Noodles, Kimchi, Boiled croaker, Namul, Fried chicken, Bean sprouts, Root of broad bellflower-namul,
First birthday

Japchae, Jeon, Chestnuts, Mujigae-tteok, Baekseolgi, Songpyeon, Rice cake with sorghum and red

bean, Sikhye, Yaksik, Jeolpyeon, Chapssal-tteok

Boiled rice, Seaweed soup, Galbi-gui, Galbi-jjim, Sikhye, Fruits, Kimchi, Kkotge-muchim, Mukbean

Daughter-in-law and
son-in-law's birthday
Jellyfish- naengchae

pan-fried, Root of broad bellflower-namul, Acom jelly, Boiled fishes, Rice cake with sorghum and
red bean, Spinach-namul, Sikhye, Japchae, Boiled croaker, Chal-tteok, Mixed seafoods pan-fried,

Boiled rice, Seaweed soup, Galbi-jjim, Chicken stew, Chicken-gangjeong, Ge-jeot, Turbo-muchim,
Fruit salade, Sliced raw flatfish, Namu/, Mukbean pan-fried, Root of broad bellflower-namul, Green-

Birthday

bean sprouts-nanul, Acorn jelly, Frozen pollack pan-fried, Pork rib stew, Baekseolgi, Mushroom pan-
fried, Boiled fishes, Sliced raw gray mullet, Cucumber kimchi, Minced raw meats, Japchae, jeon,

Boiled croaker, Bean sprouts, Jellyfish-muchim, Pumkin pan-fried, Rice cake with sorghum, Chapssal-

tteok, Cake, Yaksik, Fruits, Sikhye

Pyebaek(a traditional ceremony
to pay respect to the bride-

groom’s family by the newly) (refined rice wine)

Fruits, Gujeolpan, Gujeolpo, Gotgam-ssam, Dasik, Chicken, Jerked beef, Beef-sanjeok, Jujube, Tteok,
Chestnuts, Apple jeonggwa, Yakgwa, Gingko nuts, Ginseng-jeonggwa, Pine nuts, Chal-tteok, Sul

60's birthday

Galbi-jjim, Fruits, Noodles, Mung-bean pan-cake, Acorn jelly, Radish soup, Fishes pan-fried, Meats
pan-fried, Jeon, Japchae, Tteok, Jujube

Boiled rice, Tteok-guk, Noodles, Mandu-guk, Beef and radish soup, Dried pollack soup, Eo-fang,
Dried prawn soup, Oyster soup, Muchae-guk, Dubu-tang, Chicken-jjim, Fishes pan-fried, Seasoned and
steamed pollack, Galbi-jjim, Steamed croaker, Steamed stingray, Steamed gray mullet, Steamed pork,
Dubu-jorim, Green pepper-jorim, Kkongchi-jorim, Hairtail-jorim, Anchovy-jorim, Harvest fish-jorim,
Dried pollack-jorim, Beef boiled in soy sauce, Lotus root-jorim, Kodari-jorim, Bulgogi, Green-bean sprouts-
namul, Bracken-namul, Root of broad bellflower-namul, Spinach-namul, Bean sprouts, Pumkin- namul,
Radish-namul, Chwinamul, Eggplant-namul, Fishes pan-fried, Mung-bean pancake, Beef-sanjeok, Shell-

Ancestors-memorial
ceremonies

fish pan-fried, Frozen pollack pan-fried, Chicken pan-fried, Sanjeok, Pumpkin pan-fried, Green onion
pan-fried, Wanja-jeon, Lung pan-fried, Neobiani, Leek pan-fried, Mushroom pan-fried, Codfish pan-

fried, Dubu-jeon, Stingray pan-fried, Kimchi-jeon, Liver pan-fried, Rice flour pan-fried, Sanjeok,
Ojeok, Dubu-gui, Boiled croaker, Boiled gray mullet, Boiled saury, Fried potato, Fried frozen pollack,
Fried mushroom, Fried shrimp, Fried beef, Fried fresh ginseng, Fried dried ginseng, Fried vegetables,
Fried squid, Fried sweet potato, Fried crab muscle, Fried kelp, Dried whitebait, Dried codfish, Dried
squid, Dried filefish, Dried octopus, Jerked beef, Dried gray mullet, Skate, Kelp, Rice cake with beans,
Siru-tteok, Injeolmi, Songpyeon, Yaksik, Jeungpyeon, Gyeongdan, Hobakgoji-tteok, Chapssal-tteok,
Gaepitteok, Konggaru-pyeon, Honeyed rice cake, Jeolpyeon, Watermelon, Melon, Pear, Apple, Tan-
gerin, Grape, Strawberries, Peach, Tomato, Banana, Orange, Persimmon, Chestnut, Jujube, Dried persimmon
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R, grele, 9744, AR, SR, Bddes, B
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Table 6. Reasons not to prepared birthday Table 7. Custoems of wedding No(%)
Reasons No(%) Customs Yes
There is not enough time to eat. 146(38.2) Send a bridegroom's four pillars before wedding  191(50.0)
It is a troublesome work. 74(19.4) Send a letter proposing a marriage 127(33.2)
There is not enough money to spend. 63(17.8) Send a letter consenting a marriage from a bride's  100(26.2)
There is no person to eat. 34( 8.9 house to a bridegroom's house
Others 60(15.7) Send a ham(a wedding gift) box 269(70.4)
Make foods when they receive a ham box 235(61.5)
o3, Vg, 554, 22AUE, «FUE, tE2E, T4, Make a rice cake to celebrate receiving a 103(27.0)
A2, W), AR, AT, ols], golautel,  Weddng g
£3], ZAf, A, Z7]7o), BUE, o 74, sukdgasd, Prepare a wedding presents 301(78.8)
ey, Aoz, ok, #Y, A T2 AF FAMETY Solemnize a traditional marriage 44(11.5)
© drlel el £9d FHdE & ¢ s AL Prepare the foods of traditional pyebaek 220(57.6)
ng2E Foly A$E 3574(93.5%)2 & Im YS(1984)9
Prepare a reception table offered to bride 70(18.3)

AT ojo] YL E 87.3%, o1& YA = 98.4%
7b =g vk g3t A9 sttt 18 Wt
g 2L BiE AF HE o)Xt AEoe] s}
A ol Qe & ddolglas & 4 githkKang & Chyun
1998). 1832 M2} A9)e] A AddAE-2 Table 59
Fo] A0 W0l AT g duly AR &4
o go| A%t A& & F rh

5 =&

9 3L Table 59 Zo] $E(H), i, we 7&
29l 2422 Kim YI(1989)8] 4 5217} vlsaidct. 2%
Al Hll S 2lelE A4E 57.6%28 FYE A G(Im YS
1984)2] 94.3%5t}h w9k,

A e 242 AHehe AT AR FUA F4E R
o2 ¢ o Avin thau, ST e §F H
2 iz It 28ln diFe 278 B2 HE de s,

5,7 % SFE FtiLee HI 2003). 723toll A} AH&-ah= o]
4 kgl Aol HEE(Kim & 2003)% e H&
240 28, ol 0¥, R LB Z2 Fud A& 8
e Aol gle Ae ¢ F AU

&) 24e 2AH, g, Y, 2dos qEEn &
AH e dHdd e PT o EAkst Aol 27 g5 7]
gl ARFolM Hee Holx, e 2 4E A

27] $13te] vl gl golth. AL AFIF A RRE WRE

g P8 o ARZA vlRishs $Xela, 48 28 &
A& A&, ARE Z8lel7] st A2 7H] S4& =0l
a9 Z2le Aolth(Adels] 1996, Kim YI 1989).

Zd o AHH F5E 2W Table 77 2t} A& ol A

FE 2 E A$E 50.0%, AEMNE BElle B9 332%,
FEIAE BUE 29E 262%2 AE9 Q) F&o] Wo
HE8I9E € & Ak TS Bl B 9E 70.4%0) 1,
3} 2418 FH)eE Av 61.5%0| o8, BXH-E Fh)
sle ASE 27.0%, HAS zele e 57.6%CIAth

6. =&

372 603] A4l gholste] AP Eo] o] A E HIF
E YA ET), sER gz g 53 AAtd
< Table 59} Zo] AEH<] Wl e e @9
FAY 2] Bol 7ilEdivke AL & k. SRS
AelE ASE 1208(31.4%) 22 ZLE A L(Im YS 1984)
9] 95.5%Ethe B3k, ol Al Ao/t Y-S &
4 drh

7 e 24E ARln 253=E s, o8 24
< 30~60cmE ¥o| 95 o2 0] MG Wi 2~3¢
2 2% o] ulgsiyth aeln $Ao2Es AR,
o, B, 7%, Ak, A3, A, A9, 8E, 5%
HEF, ARolR, HAER, &F, oJ2F T2 A%THLee
HJ 2003, 7213] 1996, Im YS 1984). &} 73} x| 9¢] 3]
73 AEL Kim $(2003)8) {9 vlme) B9 Ho] 7ta
3} 5oy o] 37te] ofnjr} Wol HAG AL JAY 5
At

7. Atzlet M2
£ ¥rdo] £ sl $9ekl 9 ALEL 7
Ak A%aHA ol 2ol o4 Aol ueh FALE A
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Al e AL g, el 4L A@FG A3z A
= F(E), THR), T(HE 22l 24 42 9, =, 2X,
g, o], 285 U3 1996). 733t A GoljA] A
# A2 Table 82 2o] B W=2& 97} 26.4%°] 1L,

o7kl gell Ale 71A % B 237, 4 59 A
7F lem 1 9ol AxA|, AZA, o|A|, BAl, AHAIZE )L
tH(Yoon DI 2005, 7+913] 1996). AL} BeE 4L Table
85} o] AALE Al BATT 3 A$E 53.4%0]H,
AFe Adolv FEol sk 2571 424%0190 1, AEE
2 7397t 47.6%01 ATk E3L AALe] S AE A
2 3he A7 39.8%010 1, Y& AUz 3}
7397} 37.4%°19. 21, AAL S4& A UHYE 7
7} 47.4%°14 ). o]2i gt A3H= Kang¥} Chyun(1998)2] &
T8 Zo| AAE AdE 7Hge] EAER AF AY, 7
e, T, 5 g 59 o|f2 AALE Ae 71l
HAF FolE7] Wiz B & itk

AR 2212 Table 59} Zom, A% 42183} Lee$} Choi
(1998)9] A} 2ol 38}, 34, 3~571A|9] UEE H=E t}2
2 o, nFxY, BA2Y, A2, X2, Holx
g, Bolzq, Hurdzd, 922y,

93 287, S92, BRI, A

o
L
h=y

Table 8. Customs of funeral rites and the ancestors-me-

morial ceremonies No(%)
Customs Yes

Keep the traditional funeral rites 101(26.4)

Make foods of funeral rites 99(25.9)
Set the table of a dead person 57(14.9)

Hold the ancestors-memorial ceremonies at the eldest 204(53.4)
son's house

The chief mourner is the eldest son or the eldest — 162(42.4)
grandson by the first-born son

Prepare an ancestral paper tablet at the 182(47.6)
ancestors-memorial ceremonies

Foods of the ancestors-memorial ceremonies are 152(39.8)
made traditional method

The table of the ancestors-memorial ceremonies are  143(37.4)
set traditional method

Share foods of the ancestors-memorial ceremonies  181(47.4)

with relatives

rlo

Rofrlol RAFRS A

o]

F sloh

3%22)(1997)8F AR (2005)0) ¢JatA A Eo) A& A
g7 o] 9Jste] wjEstedof gt FH) wElA 54, 7
2 Fdeted YERE &7, B3, 952 A3, 7
(A% 27| o] Eo7iA] &8 T,
oAzt =, A% AARE L3l &3

oro
1>

Aol F4E FHatE il &l AGEESU), TEWAFEIR
BF), ST (EWER, oFSABRARE)S] Wt A4
dtod 1443 a2ja Ag el F¢E w1 2 Al
FE, TS ¥ I Lole ZAEFAR, 4] &
ojo} gith. AEHE A|719

D

29ke Table 107 2T},

Zuol e Ao #HS B9 Table 99 2k AAPL
g asitia Adste BE 715 0(34.8%) 9 HF1(70.0%)
€ 2E AFRRET B52(91.3%)Y fr2(100%)E L 75l
o BtHp<0.001). AA7L QT o] = FFURE A7 |=
AEG A ZAKeE vhgol o Bth(p<0.05). ‘42
2 AR A2A 2 Arrel didk eHL AIFAE A
b1 B8 A 5T 29.6%, AFIT 40.0%, B 50.7%
R, ‘Eol7pal it Adty & A$7) 7151 222%, AF
H 10.0%, B 11.9%, FIL 36.4%SAth E3 1d S 4
g AT Ak 3 3 A 7153 22.2%, BFA 40.0%,
B 292%, Fil 364%A1 < A gcba Bzste
BE 7155 4.9%, AT 0%, B2 4.5%, il 0% THp<
0.05). Im YS(1984)%] AT e AALE BEAIA] %otz &
o B3 A7 14%E £ Ao AAEg Uk o]
© Ao Aste} 3o Azl E F7t SO Q19 Al A
ol o)4 Wz B & Ut

AL FA L F2 HFue 28 66.7%) A Hl-$-
3, BAE 37.9%, FIE 54.5%7F Aliey AN Szt
o #2AQl ztolE HATHp<0.05). 7|AALF HA #| A
2419 Aol Tzl gllom, A4 L AEH A
AARE FHITVE AT 63.2%, B 652%, S 63.6%
A3, 715ns e 242 51.5%% 60.6%2 Aol7F U
THp<0.001). Im YS(1984)9] A7 Ao <Jsld AF3 <
AL AR S she A4E 68.3%, Folshe 242 AelE
BEE 303%2 2 A7 279 H5F RS E

o] Aztel o] AAlel thgt AEZQ] Azto] Al3)A
Q Wzlel 3 224 Walrtn e RS B S un go
2 At tigt 2 A7 AP et giva 2o

o)Al 2 F7] AZL Table 113} 2o A7, AR, £A,

ot
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Table 9. Memorial service customs according to religion No(%)
Christian ~ Catholicism  Buddhism  Confucianism Episcopal church Others PN

Memorial service

Need 39(34.8) 14(70.0) 63(91.3) 11(100.0) 3(60.0) 33(86.8) p<0.001
Not need 73(65.2) 6(30.0) 6( 8.7) o 0) ' 2(40.0) 5(13.2) (259
Reason

Custom 10(16.8) 4(19.1) 8(13.1) 3(27.3) 1(33.3) 10(29.4)

Thanks to ancestor 26(43.3) 10(47.6) 47(77.0) 6( 54.5) 2(66.7) 20(58.8)

Confucian ideas 5( 8.3) 419.1) 4( 6.6) 2( 18.2) 0( 0) 3( 8.8) p(<1(;.00)5
Not think 1118.3) 2 9.5) 1( 1.6) 0 0) 0( 0) 0 0)

Others 8(13.3) 1( 4.7) 1( 1.6) 0o 0 0(0) 1{ 2.9)

Regularly memorial service

Customary 24(29.6) 8(40.0) 34(50.7) 39( 27.3) 1(20.0) 20(54.1)

Not done 4( 4.9) 0(0) 3( 45) o 0) 1(20.0) 1( 2.7

Memorial service day 18(22.2) 2(10.0) 8(11.9) 4( 36.4) 2(40.0) 38y P (23'10)5
New year's day, Chusok  18(22.2) 8(40.0) 20(29.9) 4( 36.4) 1(20.0) 12(32.4)

Others 17(21.0) 2(10.0) 2 3.0) o 0) 0( 0) 1( 2.7)

Received memorial service foods

Mother 17(26.6) 12(66.7) 28(42.4) 3(273) 0( 0) 13(38.2)

Husband's mother 25(39.1) 5(27.8) 25(379) 6( 54.5) 3(60.0) 13(28.2) p(<1(9)}go)5
Others 22(344) 1( 5.6) 13(19.7) 2( 18.2) 2(40.0) 8(23.5)

Difference between memorial day and festive day

Yes 28(37.8) 9(45.0) 30(45.5) 5( 45.5) 19¢20.0) 10(27.8) s,
No 46(62.2) 11(55.0) 36(54.5) 6( 54.5) 4(80.0) 26(62.2) 212)
Memorial service foods

Traditional memorial foods ~ 33(48.5) 12(63.2) 43(652) 7( 63.6) 2(40.0) 19(543)  ,<0,001
Like foods 35(51.5) 7(36.8) 23(34.8) 4( 36.4) 3(60.0) 16(45.7) (204)

Y Pearson x* performed between weight control subgroups.

n.s. = not significant.

ga7), 1), 717,

A9, 27h &

AAAGNA ) F7) AL 23(6%)% FEIRT, 1 H

B i N o}aa
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%
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e
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Table 10. Kinds of ritual utensils in Ganghwa

o HoMAlol RAEEEH

Table 11. Taboo foods for pregnant women

Name Uses Food No(%)
Dog meat 23( 6.0)
Box of enshrine one’s ancestral ta-
Judok(FEHE) blet Ge-jang 8( 2.1)
Blue crab 38(10.0)
One’s ancestral tablet .
Made out of chestnut tree, its length Chicken 3422.0)
Sinju(iE) is 8 inch and width is 2 inch. Duck 92(24.1)
Round at the top and square at .
o b Rabbit 15( 3.9)
Hyangro(F1E) e A brazier to burn incense Red bean porridge 8( 2.1
A box to put incense e
th 2.1
Hyanghap(H & Make a porcelain, brass, wood Boiled rice with red bean 821
It is one pair. Coffee 15( 3.9}
T E "
Hyangsang(EIK) Table for Hyangro and Hyanghap Liquer 15( 39)
S ‘- Dishes of the ancestors-memorial
Jeghi(5%43) 8 ceremoies Angular foods 8( 2.1)
Inclusive cartilage foods 46(12.0)
Jandae(EF) % Stand for a liquor glass Dirt foods 72 1.8)
A piece of board which put a written Scaleless fishes 15( 4.0)
Chukpan(TiAR) " prayer offered at an ancestor me-
morial service _ . . B
A8E AABtA} FEA 200 HFFE AF3l 30
ol A& AFE S0thE tidoz AERARIGT 1 A,
Jeong(5H) A kettle with three legs 748 %‘}%I‘«HE—E—(SIS%), %ﬁ(84.4%), B xets A
(79.8%), EA(7174%)Z F2 At} #HAE Hdo] AT
A jar for liquor or clear water(FH Aoz Bt 53 o &4 £ B4L 86.4%7) AFHem,
) to u.Se the ancestors-memorial WAy seu $£3 oAdn) B 2 5o S4o] A
ceremonies . wo o
Jun(iB) Kinds of Hugun(i®, Swngin FHOE AHETIZTE ER, olo] e Ruelsl s o4
(588), Jeojun(*E8), Hojun(ZE =< sk 4571 3679(96.1%)°10 o LS Hol
i), Daejun(48) A e B$E 256%(67.0%), AR FE B 126
Pyeondae(AE Gobae-type receptacle at ancient ~ (33:0%)°IATh AR B olfe A3kl §lo1AE 38.2%,
condacize times” AR E 194%2 57.6%F AASh g e
SX(H), dF, To] 7124 4ol e, sde A e
o) EF  biga toot bowl to put s in = AT 10BCLA%0I AT ANE YN 2Tt
eon g it and it is made out of bamboo  § A& 534%0|Q0H, MAYL g o]fe BIU
a7V ARE R4l ket okl o Wsitip<005)
High-a foot, thick, and li W] .
" Al Lalo = N1 XA o, A o
Du(S ” to put meats, soup and some other A g4 2 F2 AFLE DFOIPHE6.7%) A
(2) 2\ things in it and it is made out of X, BIET 37.9%, FIE 54.5%7F Alofe{ AN Y F
& hood . o folHQl Aol g BATHp<0.05). YAl F F7] A
Joi8) > Dish to put meats at the ancestors- £ A7, A%, A4, €171, e, B2, 25, 8
ot | memorial ceremontes g A9, By, 298l 2, 229 59 us gl
T golza @k ols Rl Ak Ade] etk A EAe)
; quor jar thal 100 elephant 3 1 3 HEF= AS B 2 ol oF
Sanjun(F18) @ or engrave elephant shape ol A7} Zo] M7 A3 AL £ F e, &

AE : £HEAL Y Im YS 1984.

oz o] ZA0} AAE, E3, dEAAE Bo) 1E
@ FH BE o= WEo wg ofojol sk
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