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Analysis of Current Status of Marine Products and Characteristics of
Processed Products Seafood in Joseon
- via the Veritable Records of the Joseon Dynasty based data -
Mi-Hye Kim*

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

Abstract

This study used the big data method to analyze the chronological frequency of seafood appearance and variety
mentioned by the veritable records of the Joseon dynasty. The findings will be used as a basis for Joseon Period’s food
cultural research. The web-crawling method was used to digitally scrap from the veritable records of the Joseon dynasty of
Joseon’s first to the twenty-seventh king. A total of 9,536 cases indicated the appearance of seafood out of the 384,582
articles. Seafood were termed “‘seafood” as a collective noun 107 times (1.12%), 27 types of fish 8,372 times (87.79%), 3
types of mollusca (1.28%), 18 types of shellfish 213 times (2.23%), 6 types of crustacean 188 times (1.97%), 9 types of
seaweed 534 times (5.60%). Fish appeared most frequently out of all the recorded seafood. Sea fish appeared more
frequently than the freshwater fish. Kings that showed the most Strong Interest Inventory (SII) were: Sungjong from the
15%century, Sehjo from the 15%, Youngjo from the 18%, Sehjong from the 15, and Jungjo from the 18™ respectively. Kings
of Chosen were most interested in seafood in the 15" and 18" centuries.

Key Words : The veritable records of the Joseon dynasty, marine products, seafood, web-crawling, big data analysis
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<Table 1> Classifications and Frequency of Seafood in the veritable records of the Joseon dynasty

Category Variation Frequency Total (N, %)
Whole Seafood L remoo! e ! 107 107
Haechak R 56 (.12)
Ohmool (fish) i 173
Dried fish Tizfh 51
Aggregation  Dried fish Hof 8 7916
Fish i 7,662
Jaboh (trash fish) Hits 22
Carp i 5
Boouh (carp) ffif, 35
Gyawoh (smelt) K 4
Trout FAfR 13
Freshwater fish ~Salmon fiEfh 21 146
Wyeeoh (Korean anchovy) £
Sweetfish i 6
- Sweetfish SR 38 837
(27k1isnds) Dace et 16 (87.79)
Kangdon (dolphin) T 2
Kodooh (mackerel) EEYEA 1
Kodooh (mackerel) B, 8
Flatfish S 19
Sogaeoh (tuna) PP 4
Yoouh (tuna) fififa, 1
Sea fish Cod PN 115 310
Whitebait Fif 16
Suksooh (croaker) B 34
Soouh (gray mullet) T 39
Herring T 64
Haedon (swellfish) K 5
Yellow mullet KM 2
Mollusks Cephalopods Octopus R I 109 122
Gkinds) Ohjukuh (squid) B 30 (1.28)
Holothuroids ~ Sea cucumber e ] 13 13
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<Table 1> Classifications and Frequency of Seafood in the veritable records of the Joseon dynasty (continued)
Category Variation Frequency Total (N, %)
Banghap R 2
Kangyoju (ark shell) TIESHE 2
Saenghap (clam) Hes 7
Shellfish Raw mussel s 1 46
Haehap SIS 2
Paeja H¥ 6
Sokhwa (oyster) yavia 26
Yukla (freshwater snail) [ 1
Shellfish Conch-shells  Lagae (conch) LIS 1 8 213
(18kinds) Sola (conch) N 6 2.23)
Daebok K5
Bokoh fi5ifh 35
Saengbok A 45
Abalones Onejeonbok R 2 159
Inbok il 10
Jeonbok el 57
Hwabok iz 1
Hwejeonbok IRZHE
Crab Saenghae (raw crab) Mg 9 103
Hae (crab) iz 94
Crustacean Ha (shrimp) L 60 188
(6kinds) Shrimp Dacha (s}.1rimp) R 8 s 1.97)
Jaha (shrimp) S
Baekha (white shrimp) = 10
Aggregation Haechae R 2 97
Haecho s 7
Kwak # 307
Sea mustard 313
Seaweed Jolovak T ¢ 534
(9kinds) Woomo (agar) B 42 (5.60)
Haewye (laver) A 33
Others Tapsama (kelp) Ak 20 124
Maesan (fulvescens) i 1
Hwangkac v 28
Sum (65kinds) 9,536 9,536(100)
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B 75 NerE A ddie 15471 AF 1,941
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79871(8.37%), 164171 55 76671(8.03%), 18471 9= 688
ZA(721%)0.2 o= 5t o] HA9] 56.61%F XA
U202 A 6647, AAE 5537, 55 4607, A= 437
7, 37 3807, Q1= 2657, WE 26271, Fdl 1787, HY
%1697, =2 1687, T 10771, &F 10671, &% 937,
% 847, oF 807, A% 787, &5 157, dF 114,
0% 47, AE 44, BF 21 =22 Yehittl<Figure 2>.
ZAYRAE ANaF A T 7)E NEFE 1847] 5%
I FERAEO] 7P w2 NIEE YERL ST (Kim 2021a), 2
AR A o] 715 RIEFE 167S Az o 7P =2
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A AAIFE L] ARl e FAEE vletslr] ¢
qMe @ 712 9 Hlevte g Aisly] o s witd
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8153 th<Figure 3>.
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154171 24%:(0.101), 154171 A|32(0.089), 184171 ¥=(0.081),
154171 Al1%:(0.078), 184171 H3(0.065) =0]1AeH, 1 Tha
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60.0

Frequency by century

m15Century mM16Century @17 Century 18 Century 19 Century

<Figure 2> The flow of seafood appearance by period
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<Figure 3> Frequency of Seafood by kings during Joseon

*SII (Seafood Interest Index)= z F j/ R(1-P/ 100)2 , F: Frequency, R:Rows, P:Period
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Al AR Fo FAEFAE(SIHE Hel o 184)7] dx
Guill, A9 1724~1776)01th. I o) E& 715 HIEE B
Q AL EA7I(fh) 5927, Sl 34, dE 144, Al 14
A, njed 4240t} JF 243(17483) 8Y 55U 1B ALIFRAY
Pk BHES AT DI B = AT _ELIEE R
MIKE KRR ZHNT L2 1tz (@1Qde] $-2
Hi7} Astste] A 7F A9 o T Ao 53] g
b 10HeF o2 39 Fe 2] sk, el A=
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(7, A9 1418-1450)0]th. AFE ) E& 7|2 HIx2 Bl
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237, A0 117, Hof 227, w0l 157, A% 297, A3}
137, 32 3271, w9 8371 Folth. AlF 199 (14374) 59
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HRA%, MCEWRARNE 28 SRBEHH ~fK R T2 KR
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17l0] 1 AellA] Arkshs 7P W Zo|an)sitt. o]
A" AF te ATHAEAZA 7158 53l 8= il
TAREAE S AR Abele] T SARE R &8st
ATHKim 2017).
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Z(iEi, A9 1776-1800)0]tF. A O] 715¢] B2 M
o E7|(f) 4797, o1F 127, B0 47, 3o 34, o
Tol 571, A=) 371, sol(Frol) 184, o 97, =(A3sh)
27, A& 197, Al 264, A 671, v 487, 95 67101
ok AZ 173(1793) 72 29U Ber f KIS SR
AR AN FEE AZS BERE 2SS dAE
th. Az 1449(17909) 79 23 HrEEE AT [
TR EECERIh WIREDR S AERA M Bl (3A
M= EXT APE BT S8R ¥aL AH A diestar
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O
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O

), ZA| AA7F 72 A 2 HLE T Y=
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2. ACHO|| 2 AkEe| 25 &g

ZAGZAE 7|58 A EE N Al o w
2} oA Walsl=x] AH KB T2} B wE A7]d ¥lx
o MR85 B oyt 1o Bl(1392-1398)9} 2t
A%(1399-1400)] HloJElE= 154710 A o™, 26tH
TF(1900-1906)3 270) =%(1907-1910)tH HoJElE 194
712 BFsle] BASIAT<Table 2>, FAME A ol 7]
22 953674 F 154171 4,78971(50.2%), 184171 1,697
(17.8%), 16471 1,48871(15.6%), 174171 98471(10.3%), 19
Al71 57871(6.1%) o2 15417] 42He #d &5 &9 W
T7F 7P =2 A0 F e

Altel] M AR AlF B 29 WsE duE vE
ZX AR A3 e JAE 7R sE@Y), siE
() 2o AgdPAE 15417 65.6%, 16417] 20.3%, 18
Al7] 9.4%, 19417] 2.8%, 17417] 2.0%A2H, o]7F= 712
7= ol(fh), Ao @zfh), AARGiM), A=), ol g
et 22 FEAks 154171 62.3%, 164171 16.5%, 1741
7] 9.6%, 184171 8.6%, 19817] 3.0%= X3t o] JF
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2I5hd AAFIoZ AF EFol At FAHo|a At
71E2H TR ARt J3EALEA AAEE B3k 715
= 3T wFo]th(Han 2004).

154171 3llro] 68.5%, 27 55.5%, QAT 55.2%, 3l
25 53.5%, B0l 48.4%, ZINF 40.7%= LFERSTE )4
d 1e BE AR 50 thE A7l vls) w2 Bl&
< YeRlY 53] sllro] 7150 dFem 7MY =52 g
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Asle 7hed), ] AR & o7 ZU1sIStHKim
2009). o|ZA| ArkeFo] F7HSE AEES ThS o R
7haEo] AALS FaFA skt 154171 FA41%1 TSanga-
yorok (117554%), (Rural DA ed. 20042 AHH™E 7140
HiiMagke] 715=ded 22 55 284 &9 B
At 7158 e dE AL, 2 v doE A
2 wojsil HA st oY o - sto] ok
3 3HATh

168712 27 21.9%, BTl 20.9%, 37 15.5%, 17}
F 153%, dFo] 12.5%, AAF 5.6%= UER} slxFot
o] &3 HlEo] =& o Yeputh o= 1647]=

ol
e
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77)1 (Han BR et al. ed. 2004)4+= 3,

wAZ, ), A4S EAY % gl zelske ol

A,

1871 3T 23.0%, 225 15.8%, QAT 12.9%, 31=
H]&2 17417]1<}

F 12.8%, T 11.7%, F59] 11.2%

PR SRk 3
gl = Q) 17669 fadol 7y |_Jengbosanlim-
kyungje (EHHILMESE)s  (Yoon S ed. 2007)° Al 712

W, A Ak B, e AR 3ae

ZA o= H 7o g AR das
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= tn-m ﬂ]x]zl

el i7H5]1 AT},

A2k AE ol &

=3
H
H,

=4 el dHeE w8

R B 71]
7kl A W
g OFd 54 &8

Frequency(%)
Category Variation
15C 16C 17C 18C 19C Sum
Whole Haemool 547 35(68.6)  8(15.7) 2(3.9) 5(9.8) 1(2.0) 51
Haechak gk 35(62.5)  14(25.0) - 5(8.9) 2(3.6) 56
Ohmool (fish) £y 86(49.7)  43(24.9) 12(6.9)  21(12.1) 11(6.4) 173
Dried fish W 35(68.6) 4(7.8) 9(17.6) 2(3.9) 1(2.0) 51
Aggregation  Dried fish sty 5(62.5) 2(25.0) 1(12.5) - - 8
Fish f1 3,752(49.0) 1,212(15.8) 823(10.7) 1,380(18.0) 495(6.5) 7,662
Jaboh (trash fish) iy 18(81.8) 2(9.1) - 2(9.1) - 22
Carp fiffa, 4(80.0) 1(20.0) - - - 5
Boouh (carp) U, 11(314)  9(25.7) 5(14.3) 10(28.6) - 35
Gyawoh (smelt) TR 1(25.0) - - 1(25.0) 2(50.0) 4
Trout A 10(76.9) 1(7.7) 1(7.7) - 1(7.7) 13
Freshwater fish Salmon fafifer 15(71.4) 2(9.5) 2(9.5) 1(4.8) 1(4.8) 21
Wyeeoh (Korean anchovy) £ - 3(37.5) 4(50.0) 1(12.5) -
Sweetfish R 3(50.0) 2(33.3) - - 1(16.7)
Sweetfish SR 24(63.2)  11(28.9) - 2(5.3) 1(2.6) 38
Fish Dace wfh 6(37.5) 4(25.0) 1(6.3) 4(25.0) 1(6.3) 16
Kangdon (dolphin) b7 - 2(100) - - - 2
Kodooh (mackerel) B 1(100) - - - - 1
Kodooh (mackerel) g 7(87.5) 1(12.5) - - - 8
Flatfish JEf 15(78.9) 1(5.3) - 3(15.8) - 19
Sogaeoh (tuna) LA, 4(100) - - - - 4
Yoouh (tuna) ey 1(100) - - - - 1
Sea fish Cod KEH 83(722) 14(12.2) 5(4.3) 11(9.6) 2(1.7) 115
Whitebait =R 13(81.3) 1(6.3) - 2(12.5) - 16
Suksooh (croaker) pan=y| 25(73.5) 12.9) 5(14.7) 3(8.8) - 34
Soouh (gray mullet) Fifi 17(43.6) 2(5.1) 2(5.1) 18(46.2) - 39
Herring T 28(43.8)  12(18.8)  10(15.6)  12(18.8) 2(3.1) 64
Haedon (swellfish) T 3(60.0) - - 2(40.0) -
Yellow mullet KM 1(50.0) - 1(50.0) - -
Octopus S, 65(82.3)  8(10.1) 4(5.1) 1(1.3) 1(1.3) 79
Cephalopods . .
Mollusks Ohjukuh (squid) Bl 25(83.3) 2(6.7) 1(3.3) 2(6.7) - 30
Holothuroids ~ Sea cucumber 523 - - - 4(30.8) 9(69.2) 13
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Frequency(%)
Category Variation

15C 16C 17C 18C 19C Sum

Yukla (freshwater snail) [ - 1(100) - - - 1

Conch-shells  Lagae (conch) BRI - - 1(100) - - 1

Sola (conch) NS 5(83.3) - 1(16.7) - - 6

Banghap [Eel - 1(50.0) 1(50.0) - - 2

Kangyoju (ark shell) TIESHE 2(100) - - - - 2

Saenghap (clam) Ay 3(42.9) 3(42.9) 1(14.3) - - 7

Shellfish Raw mussel S - - - - 1(100) 1

Haehap pIaLIes 1(50.0) - - 1(50.0) - 2

Shellfish Paeja H+ 1(16.7) 1(16.7) 1(16.7) 2(33.3) 1(16.7) 6
Sokhwa (oyster) Vavia 12(462)  9(34.6) 1(3.8) 2(7.7) 2(7.7) 26

Daebok K 6(75.0) - - 2(25.0) - 8

Bokoh figfa, 28(80.0) 12.9) 3(8.6) 3(8.6) - 35

Saengbok HefE 9(20.0) 8(17.8) 4(8.9) 18(40.0)  6(13.3) 45

Onejeonbok Bl fE 2(100) - - - - 2

Abalones

Inbok 5| 7(70.0) - - 3(30.0) - 10

Jeonbok 25 28(49.1)  8(14.0) 8(14.0) 11(19.3) 2(3.5) 57

Hwabok yia o} - - - 1(100) - 1

Hwejeonbok IREAE - - - 1(100) - 1

Crab Saenghae (raw crab) Hfig 1(11.1) 4(14.4) - 4(44.4) - 9

Hae (crab) fig# 23(24.5) 17(18.1) 9(9.6) 41(43.6) 4(4.3) 94

Ha (shrimp) i 31(51.7)  9(15.0) 16(26.7) 4(6.7) - 60

Crustacean
. Daeha (shrimp) KR 8(100) - - - - 8
Shrimp .

Jaha (shrimp) SRR 6(85.7) 1(14.3) - - - 7

Baekha (white shrimp) =L 6(60.0) - 4(40.0) - - 10

Haecho plazed 2(28.6) - - 2(28.6) 3(42.9) 7

Aggregation  Haechae 2 77(85.6)  10(11.1) 1(1.1) - 2(2.2) 90
Hwangkac Sy 14(50.0)  12(42.9)  2(7.1) - - 28

Haewye (laver) A 24(72.7) 1(3.0) 2(6.1) 6(18.2) - 33

Seaweed Tapsama (kelp) ik 19(95.0) 1(5.0) - - - 20

Maesan (fulvescens) 1 - 1(100) - - - 1

seaweed

Kwak = 131(42.7)  27(8.8) 29094)  94(30.6)  26(8.5) 307

Jokwak B 5(83.3) - - 1(16.7) - 6

Woomo (agar) - 1023.8) 11(262) 12(28.6) 9(214) - 42
Total 4,789(50.2) 1,488(15.6) 984(10.3) 1,697(17.8) 578(6.1) 9,536

*Frequency of appearance of detailed species of marine products by century

194171 AR/ 23.5%, ol 9.8%, T 7.8%, al=F/
5.9%, 22 0.7%, 30 0.4%2 UeEh} JAF &4 b

o] AHoZ =58 g1 & 4 At 1809d Wizt o]
A7 HFE TKyuhapchongseo (HEHE)) (Jung YW ed.
2008)0l= 2o, o, sliak WAl fEet I 2
2ol gl &gt Ul-g-o] AAE] 715 o Sl 1800 Th ol
ke AN A AF 7RI AL SR (R
JNiE) ARAAEE) ol 758 ofolf{e= T 3682=, 1

< ek el wEEIA ) F 7HRIE 715 E 3
om, F7IAK} glo] olE 7|t 3 AAdoletaL 715staL )itk

(Back & Choi 2004).
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<Figure 4> Seafood Interest Index(Sll) by kings during Joseon
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folgh Az Gl &5 o|FATL T F Utk = £ AEE v Oikst ALdFRIE 545t F 287K o]
A F719F 371 2A 9] ofsll R/ o]§ AshS Plg Baek 203 sItHLee 2010). 19417] M5+ JL73AX| A Al
& Choi(2004)°] A% 2 $RPVZ 255 e S Ao] Frd PR ArZ BFHJTI 7=k
1S9 ofslRe] FHsH eyl thFIAL, oflFE Atk o] AR Yrht 37 B 5AFT okt nx
Xl A7FstAY ot £ FEj] 7o) Bolsthal 3 EoAE gufjEo] AL 1o JTFS FAUh
At TAHE 7HAE T ARHE o8 Z(HY AAE(
ALFE ZAYZRAE 08 7AE 5 2 Hj50] 7} ) QA9 38.06%F AFAsh=Hl, FE(H )2t 2ol Al
Atk A ol Rt 2 WS gl Aol 553 1 F EFZS Y F Jde 7EES FE FEFOE AREA
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(Hwang 1980)32 stc}. Fs 9 d(1617d) 102 94 HARr
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Haf Bg W oy, 27l 68 F&, A3l 4050]
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og 7k3] ofFUTh. Alx 1439(14683) 79 10¢ T
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SR TEER Al @ AL00A ke sia) 49 & wpE
E37] 19 w], Agro] 19 & wpE Fo] 19 40 P, 3o
A, AgoldAl, dojdAl, oAl 47 250l 7FEI AR
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483 A Ao FEIIS & F AU
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G20, Hol 5 oFet Ast, A, Wl

TS

ZE o)

3L CZ 3L
T, ey E]
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MiTFAR AR TR BE (BFol
2A0], S0l 5ol9). WY FEL IA FH(HE ), 25
(55), JAE-GR), 524 52 HAE} A 24
7F FE5 o] FAL JoH, FEo|7 Ho|E FEB7PHA
oY HEO R FERMELE dAETh 2ELS o9 7
o] 7h=al ZA Aol I dEo g AgAXH, Q18-S =}
SHAl T4 AE o= ARGME)ol s A eTh(Lee
2002). AlFE FE AdS T2 EI0Y HEE J2os
o|Foif e, AHES vhd A 2Nt olA Falste
s A7) flete] wE A& FEHE v A THKim
2008).
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<Table 3> Processed seafood prevalence in the veritable records of the Joseon dynasty

Processing Method Variation Word Prevalence Sum (%)
Dried fish L7 Sl
Dried fish eggs U 2
Dried fish meat HEFA 5
WonPo (dried fish) Bl 1
Yukpo (dried fish) AT 3
Dry Inpo (dried fish) 514 2 553(38.06)
Jopo (dried fish) i 5
Jopo (dried fish) Tkt 1
Joongpo (dried fish) i 25
Choupo (dried abalone) B fi 1
Po (dried fish) fifi 457
Steamed Shoukbok (steamed abalone) B 8 8(0.55)
Raw fish A dish of raw fish fafier 1 1(0.07)
Salted fish {1 G 583
Hae (fermented fish) fii 280
Sikhae ofl 12
Jahajeot (salted shrimp) SRIR i 4
Haehae (salted crabs) 17 i 1
Salted dace vl 1
Salted fish Salted trout S0 e 2 891(61.32)
Bokjanghae g I 1
Salted cod eggs K fadn i 1
Salted salmon eggs AR IR 2
Salted croaker eggs Var=p i 2
Salted mangoh eggs EEIN 1
Salted eggs I g 1
Sum 1,453 100

ot AR o] AFate] AEs v dS e AE
I 52 2GS A Ptk S 7d(14764) 6¥
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