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A Study on the Use of Soseon in Joseon Dynasty Based on Literature Review:
Based on "The Annals of Joseon Dynastys, "Chungwantonggo;
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Abstract

Soseon means a table setting without meat and fish. It seems to have been influenced by Buddhism and is mentioned in Joseon
Dynasty records. This study aimed to investigate the use of Soseon and its relationship with Buddhism in Joseon, which emphasized
Confucianism and refused Buddhism. This study was conducted on the Joseon Dynasty Annals database and records of royal food
literature during the Joseon Dynasty. In Joseon, Soseon was seen in 186 cases and its cases were found during the early days than
the late days of the same Dynasty. It was carried out at funerals for subjects and relatives(61.82%). national ceremonies(21.51%),
envoy receptions(11.29%), and auspicious ceremony(5.38%). Meat dishes were replaced by tofu, seaweed, rice cakes, and cookies
in the Soseon for national rituals. The table setting of Soseon consisted of a main dish, side dishes, and desserts. A comparison
of the Soseon table setting between Gilrye and Hyungrye showed Chae, Gaejang and Dasik belonged only Gilrye table setting. The
major food was Noodles, Tang, Chae, Yumilgwa, Yugwa, Dasik, rice cakes and fruits. Soseon menu was cooked flour, tofu, seaweed,
shiitake, pine nut, sesame oil, honey, etc. Tofu, flour, and seaweed were referred to in the documents in relation to Buddhism. This
study shows that the Soseon is a vegetarian diet form in Joseon affected by Buddhism from Goryeo. Therefore, this study is expected
to be used as basic data for the study of Buddhist food culture of royal rituals in the Joseon Dynasty.
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Table 1. The frequency of Soseon usage by ritual type
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Type of rituals 5
Era Total”
Hyungrye Gilrye Binrye Garye
The early Joseon Dynasty 79(61.72)" 31(24.22) 12( 9.38) 6(4.68) 128(100.00)
The late Joseon Dynasty 36(62.07) 9(15.52) 9(15.52) 4(6.89) 58(100.00)
115(61.82) 40(21.51) 21(11.29) 10(5.38) 186(100.00)
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Table 2. The cases of Soseon in the Joseon Dynasty
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Type of rituals

Era King names Total®
Hyungrye Gilrye Binrye Garye
Taejo 2( 1.74)Y 2( 1.08)
Taejong 9( 7.83) 3( 7.50) 12( 6.45)
Sejong 11( 9.57) 8(20.00) 3(14.29) 1(10.00) 23(12.37)
Munjong 2( 1.74) 2( 1.08)
Danjong 3( 2.61) 3( 7.50) 1( 4.76) 7( 3.76)
Sejo 8( 6.96) 1( 2.50) 3(14.29) 1(10.00) 13( 6.99)
The early Yejong 1( 0.87) 1( 0.54)
Joseon
Dynasty Sungjong 12(10.43) 6(15.00) 3(14.29) 21(11.29)
Yeonsangun 8( 6.96) 3( 7.50) 1( 4.76) 2(20.00) 14( 7.53)
Jungjong 9( 7.83) 2( 5.00) 1( 4.76) 12( 6.45)
Injong 1( 0.87) 1( 0.54)
Myeonjong 6( 5.22) 5(12.50) 11( 5.91)
Seonjo 7( 6.09) 2(20.00) 9( 4.84)
Sub total 79(68.70) 31(77.50) 12(57.14) 6(60.00) 128(68.82)
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Table 2. Continued

Type of rituals

Fra King names Total”
Hyungrye Gilrye Binrye Garye
Gwanhaegun 3( 2.61) 1( 2.50) 1( 4.76) 5( 2.69)
Injo 8( 6.96) 2( 5.00) 6(28.57) 1(10.00) 17( 9.14)
Hyojong 1( 0.87) 1( 0.54)
Hyunjong 4( 3.48) 1( 2.50) 1(10.00) 6( 3.23)
Sukjong 4( 3.48) 1(10.00) 5( 2.69)
The late Gyeongjong 3( 2.61) 3( 1.61)
Joseon Youngjo 5( 4.35) 2( 5.00) 7( 3.76)
Dynasty Jeongjo 3( 2.61) 3( 7.50) 2( 9.52) 8( 4.30)
Sunjo 2( 1.74) 1(10.00) 3( L.61)
Heonjong 2( 1.74) 2( 1.08)
Chuljong 1( 0.87) 1( 0.54)
Sub total 36(31.30) 9(22.50) 9(42.86) 4(40.00) 58(31.18)
Total® 115(100.00) 40(100.00) 21(100.00) 10(100.00) 186(100.00)

Y n(®%) ? The sum of columns
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Table 3. The ingredients for Soseon

Ingredients
SR(R), FHLRER), (K
Beans JFEAT), ZEHFEKN), AANEE)
A Z1T), 3lel(iER)
Algae ZIRE), M E), SoED
LE(BAR), ZE(HE), MEGEE)

Food group

Grains

Mushrooms FI(E), Aol(BH)
. MAEEF), FRHITHET)
Seasoning HZCER), AANEET)
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Table 4. Comparison of Soseon table setting between Gilrye and Hyungrye

Gilrye

Classification Menu Tak

Ban(&R)
Meon(¥E/4T)

Main dishes

Tang(5) 1
Gaeng(ZE)

Side dishes Chae(%5) 3
Jeok(3%)

Gyejang(514) 1

Jungbakgye(=PAME) 3
Yakgwa(B2R)
Sanja(A&+) 4
Desserts Dasik(F£) 4
Jeonggwa(IER)
Silgwa( & R) 3
Byeong(£ff)

" The row of food arrangements
? The number of food
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Table 5. The major food and its ingredients of Soseon

Classification Food Ingredients
Main dishes Noodle Al A () ESFWEDNR), FT(ITE), Ba(E), IPHRE), 2@, AWK EH)
B A EOukORIESR), F(E), Fe(PrE), (AR, SR, ANAHEHT)
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