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Study of the Soonjo GichukJinchanEuigwe JagyeongjeonJeongil Misu in 1829
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Abstract

This study analyzed the Gichuk years JagyeongjeonJeongilJinchan Misu. The banquet, Misu is offered to the king by the
crown prince, crown princess, and vassal, according to procedure. JagyeongjeondJeongil Misu are offered as 49 dishes
spanning seven courses, so seven dishes in each misu are offered. Various types of food, such as Gawjeong, fruit, soups and
side dishes, are placed. Misu involves only the king, crown prince, and crown princess in the banquet. The number of misu
dishes are different for the King and prince. The table used is called the Joochil Sowonban and the tableware used is
brassware and pottery. Sangwha used Peonies, Chinese rose, Red peach blossom-samjihwa, and Red peach blossom-

byulgeonhwa in each misu.

Key Words: JagyeongjeondJeongilJinchan, royal banquet, Misu, Uiju, Soonjo
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<Figure 1> The disposition of seats Jagyeongjeon Jeongil.
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<Table 1> Menu composition for King and Prince Misu

YU ZIFH 0j40f Bt 17

=

The King misu

Crown prince

misu
Misu 171 (7) 271(7) 391 (7) 47)(7) 591(7) 671(7) 791(7) 17](5)
(meal number) 1mi(7) 2mi(7) 3mi(7) 4mi(7) Smi(7) 6mi(7) 7Tmi(7) 1mi(5)
Sweets and  yeon-yakgwa yeonhangingwa  red-mija black Sesame  white-mija red-ryohwa  white-ryohwa  yeon-yakgwa
cookies  (@ofEh @Rl @AY tea @Ry @) UEL k)
FHEH) fruits preserved confectionery Steamed jujube jujube balls dried fruits
in honey ELAR) EUx) &) preserved in
GED) honey
A=
Fruits dried pine nuts dried shelled
FHLRH) persimmon (A=} chestnuts
EAD &8)
Soup yeolgujatang byeongsi wanjatang pork- tripetang gojetang Jjeopotang yeolgujatang
&) (741 (A @Ay jangbangtang (F=) QA G EAS) (7))
Manjeungtang AT fish-
(UL]—%—%) hwayangtang
(@ESEEN)
Side dish cow’s foot  pork-sukpyeon beef-sukpyeon stir-fryed raw skull -dumpling raw clams-  Pan-fried liver a boiled
FH) tteok A8 G559 abalone @) dumpling #43h abalone
&) pan-fried fish stir-fryed AEx) the manyplies- ~ (RJHF) stir- FHEL)
stir-fryed Fillet pheasant  stir-fryed cow’s hwayangjeok young chicken- hwayangjeok  steamed pork
abalone  }Afsh  (AAR) foot — (dEeRd)  sugreon  (@SlFE) @A)
FHEx) raw abalone- duck Egg- F=%) steamed pork AAl<H fish-dumpling  pan-fried fish
tripe- hwayangjeok  hwayangjeok small octopus- AZ) pan-fried tripe (e19HF) fillet
dumpling  (dusE)  QkEA)  mwgangieok  filleted raw (53 GEEEN
(FH) steamed FA13FE) abalone fish-
steamed sea cucumber filleted raw AE3) hwayangjeok
crucian carp (GEED) clams 131F)
(@o1%) Ckiza)
Sanghwa peonies peonies peonies peonies peonies peonies peonies peonies
(3sh &&sh &E&sh E&sh E&sh E&sh E&sh E&sh &E&3h
king the Chinese  the Chinese  the Chinese  the Chinese  the Chinese = the Chinese  the Chinese  the Chinese
(©A):571 rose rose rose rose rose rose rose rose
Crown prince  (¥73}) @7Ash @Ash @Ash (EAsh (EA3h (EA3sh (EA3sh
(Ai]X]—%);47H a red peach a red peach a red peach a red peach a red peach a red peach a red peach a red peach
Sanghwa blossom - blossom- blossom- blossom- blossom- blossom - blossom - blossom -
(?;}3?:]—) samjihwa samjihwa samjihwa samjihwa samjihwa samjihwa samjihwa samjilhwa
king EEAshH  @EEAAsh) @RSy EFEAAEh @EARE) @EEAAE) @EEAAEh @=EAASH
(©A):571 ared peach ared peach ared peach ared peach ared peach ared peach ared peach  a red peach
Crown prince blossom- blossom- blossom- blossom- blossom- blossom- blossom- blossom-
MR 47 byulgeonhwa  byulgeonhwa  byulgeonhwa  byulgeonhwa  byulgeonhwa  byulgeonhwa  byulgeonhwa  byulgeonhwa
EF=ddsh)  @F=Edsh  @F=Edsh @eEdsh @eEdsh @eEdsh) @=Edsh  (@F=Edsh
) ) ) 2 @) (@) @
Table Joochil Heukchil Soan
Sowonban EEAYNh
GA2W),
Plate Brass, Brass,
Ceramics Ceramics
6. THE(ERM)2| 24 1) 3 F(Sweets and cookies, F-1FXH)
njol] S 3 olalish ] A= & AR AR, HHF= yeon-yakgwa (), yeonhangingwa (1Y

1), red-mija (ZVIAV), fruits preserved in honey (7331},
black sesame-tea confectionery (-4 Ath4]), white-mija (%
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Chinese rose Red peach Red peach
Peonies (Z&3}) 2)15h blossom-samjihwa  blossom-byulgeonhwa
= EEAsh  EEEdsh
3 Fe H =
ro o e AR AT
X

<Figure 2> Flower Shape of Jagyeongjeon Jeongil Misu.
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TR Y 0] 182733 18299]] 33 HAgk
o + At} Tisgolgt o] g0 7 T2 TN X

s
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g Folry] AE Y 1 AEE Hol TH3EAl,
o] cofA (i) e HAMNZIFHR ] AE} v =3 THLee
1809). ‘o}A°e] Ze|YS AHHEH A% HRE & &0 ¥
3 UES 7 F2A dtol Wo] ME glolsta A2 7t
A4 A=tk YW A8 Aol 748 9 7)E, MAae
S 2ol Yol FE] 4o] 2 gl "ol FH3l] 95|
Ag Ao} Aol Hethetal 7|55 o] Qlth. W vh
iy, d SEEAE 22 Z0= Hol A EIXAN7] )l 2t
2 AEE Yol W 2202 Azt
AR TA g ol 2 S A w Qlo] &
3, S A FEE HAZ7IG A v ARG Holu
oA B A FEH S5, A, I, F3E 718 98t
v g e TREE, 7kl 3t shuy o
Ao} oyl A9 A=rol] FRlohEkal 31399 (Lee
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2 7HAl Alol71a, Age AR, i F 3 /HE B2
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—

r

W A712 jEEe], 7Rl e shuby WAL Al =
T2 A A=l FArbEka x2S AHskal 3

(Unknown authorship. 1800).
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¢
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TR glhlehe FEE B 5 Atk SR E A0 ()
S VAR sl vHRe e H, JAIE UA sl
THECH WA (EHL e AR HHE ol ong, Wyt
F oSS 92 Slo] e BHEE, AenERe] FEgoiolt)

A= FolE YF=E st vhe AoZA Tg2tn|
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e AR S A 7|ERA T g e

o|AX T, AT, $FF 4] 715 1Pl & Fol A
9l 27| 2 MpA] Tde] Wol YRR o R thse] vl E
2 7o FF Egitk. Al9A=S s BA = ZAE
RS O oo iyl tsliiy i 9kE oA %
o] o o] ETPE e} Slth(Han, Han & Han
A F2 AL s ArlE

A x7tol AF AL FUS B TRRYeE Z vheT
aroba] zHEoll A 27l A7, AFRE o] vt
=)

IUE T, |, B o AL 3 oA Fete]
g 5 9o et SWEE
T}(Han, Jeong, Lee, Jeong & Kim 2007).
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o7 Fol7ke ARES WY, 57, WRE, AR, 37
& solth. IHolu 5571, w52 ZVE AT Zlo]
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ARl RolZ3 slE, A% Fol AU Folz

< Al "3t 7150 AR Apdell HaL =g Al
A RS0 oA o FReT, 1 4R £7 met

I

A FE P50 22k ohd S WA AT A flol] glo]
=2l 1 tHHan, Jeong, Lee, Jeong & Kim 2007).
NHE FHe BolZ BF AL Solot dS AAH @R
Ayshsol ol tiygel Fal 28 AA F4 BerhEial 7
=23}37 Uth(Han, Jeong & Lee 2013). siAPE (l57%)S 4
e S AR E OASL dsie] st Mgl A&
U W7, AT 22 98] AR & S50l ¥ SHoR
B2l 93l 2lolthA LA, AR SR du] e} =
Ak, 371K, B, B T2 4 U Aojx] S
T & s gt ARl ZaL B th(Lee 1924).

3)Fell= Aot AES]7} 21T 3] e A5
E A ol Yo Be 3R Wikg AAsa A
Al A g o AUHRE Sea A A
I} A 22 THE Fol| Hof HEE ).

V. 89 3 A&

2 AYe £x 71Ede] A% S5 AEA Ak wjge
tjste] A gt 71E3Re)AE aEMRTE =22 404
A 9] 303 A ste] w25 fl8l A3 &
A As]of tigh 7] Eelth.

2 AglA] EAE W8-S HElekd e 2

AR, vl5e] oue} A3 Y F1ztol| A tidolAl 2
= U5 RS BT g o502 Al wEk
AA}, AR, BERE0] oA &2 dAg=shar 7o) &
A Axtgolt). gAlxtel AFES YollA st A3
EAS & 259 dEE AT tirzlojves g
& wjujc} g g, F 7Hol &8 A, vl v 24
= 7S & Pl 28 2 2212 9] S2]e] 7v|
of A% &¥A F 49714 &2lo] nlFE SHR T 529
THe R, LR, G, FHE=EFE UE T ded, 3
AFE 1, 2, 4uldl= 704, 3, 5, 6, 7710l 214 F 11
M7F &8 Row, FAFE 1, 2, 47 F IR SHHL
BRE 1, 3,4, 5, 67 o= URA, 2, 7= 204 & 9
M7t EHFT FEFE 2, Mol M4, 1, 3, 4, 5, 6v
ol Ui F 20071 SE A HE S wf AR A
> grto] AREE F AW F2 Ao FALYNES AME
PR, 252 f719F A& ARSSHATE 229l g
£ ZoA Wkl YelAle e st 22k
AR AR FE g o] Fe) mgde] 28 H o
LGRS ARSI 94 xR ' 4] s}
b &2 did e AP S FAIh
Ao =] Ashe Zoks) 17, €AIEE U, T=AA

o

d

7|

dob L o
rr
i..

N
Mg

st VN, S=E7s) 27 &8A 7 rlgel] Y &3 o
AIAAIARTZ2] Bl2dolls Sdst DN, €418} 1, $=4A]
st Uh, $=EA3 VR o1 S

A, oFE ulge g FAREe] A9} gt
HAE A Hglt)

ozl s dAS A2lo] EAget. A 12 LA}, A2
2 GAAE BFE YRR, X, o8, HAREE7EA] 7
21| 7k A= T A& 7E AldE wimict o] AlgE 7t
Hge] $242 O vt S2E0] AXA] gv AE B
of =25 9%t A7} sty R Y Ag A%E
T Aot

oo R 7|15k A O] AR AZIZRE] mle] thate] 4
HHEITH 2 A= A3]9] oFof up ogldxte} o4
< Pt e v 229 TR i 2 o
Sk Aol A RE HREARD ofdle] 2o tig A Ylele
=3l Stk % tizlofzRoly Al Rk 242

=

=)
2R/ FEAGSAS] TR 22, AP DD
Aol ZFoluhn} 715S wlsh=E Ego] o
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