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Abstract

The purpose of this study was to investigate conditions of temple noodles and representative temple noodles. Among
available temples in Korea, 55 temples were selected considering temple size, location, and gender. A survey was
conducted using questionnaire by interviewing cooks in each temple between January 2016 to August 2016. Results
of this study are as follows. Meals at temples were prepared by hired cook in 50.9% temples. Noodles were provided
as regular and special meals in 41.8% of temples. For 54.5% of temples, noodles were provided for 1-2 times per
month. The most popular noodles served in the temple were Banquet Noodles, Noodle Soup, Spicy Noodles, and Noodles
in Cold Soybean Soup. Main materials of noodles were wheat flour, soybean flour, and buckwheat flour. Noodle additive
materials included squash, mugwort, spinach juice, and sweet pumpkin. Unique garnish included toasted tofu, roasted
peanuts, and coriander. Noodles with Zephi (noodles with Lotus flower & leaf using unique ingredient zephi) also
appeared in the survey. This study provided basic data for research on temple noodles culture and the representative
noodles. Results of this study are expected to be used to develop contents for buddhist noodle industry.
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(Table 1) General characteristics of temples

_ Number of
Variable temples (%)
Buddhist monk 14 (25.5)
Sex
Buddhist nun 41 (745)
Seoul 4 (173
Gyounggi 12 (21.8)
Gangwon 3 (59
Area
Chungcheoung 17 (30.9)
Gyeoungsang 13 (23.6)
Jeonla 6 (10.9)
City Temples in city 20 (364)
proximity  Temples in mountains 35 (63.6)
<5 28 (50.9)
6-10 9 (164)
Number of
buddhist 1120 4 (73)
21230 2 (3.6)
> 30 12 (21.8)
Buddhist 16 (29.1)
Cooker Hired cook 29 (52.7)
Buddhist and hired 10 (182)
cook
Method of Self-preparation 509D
noodles Buy 45 (81.8)
preparation 5 (9D
Total 55 (100)

AFRQ| =5 0|8 MEY

1) ARl Zee] fulsl AFHE FF EF

ZAL AP o] =4 o]8 A A= <Table 2>9}
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(Table 2) Use status of noodles in temples

N(%)
Sex Area
Variabl Total
e Monk Nun Seoul Gyounggi Gangwon ngotjfg G};Z)l?g Jeonla ?
No special meaning  4(28.6) 21(51.2) 3(75.0)  4(333) 1(333) 8(47.1) 6(462) 3(50.0) 25(45.5)
Etc 5(35.7)  12(29.3) 000) 6(500)  00)  6(353) 4(30.8) 1(167) 17(30.9)
Meaning of .
noodles Long live 2(143)  5(12.2) 1(25.0) 0 266.7)  2(11.8) 23154 0 7(127)
Celebration 2(143)  3( 7.3) 00) 2167  0(0) 00) 1(77) 2333) 5(9.1)
Mermorial 1(7.1)  0(0) 0(0) 0(0) 00) 1(59 00) 000) 1 1.8)
Regular meal
+Special meal 8(57.1)  15(36.6) 000)  4(333) 1(333) 6(353) 7(53.8) 5(83.3) 23(41.8)
Usaile of  Special meal 5(25.0)  15(36.6) 3(75.0)  4(333)  2(66.7) 6(353) 4(30.8) 1(16.7) 20(36.4)
noodales
provided  Regular meal 000)  10(100) 1250) 4(333)  00) 4235 1(77) 00) 10(182)
Etc 1(7.1)  1( 24 0(0) 0(0) 00) 1(59 1(77) 00) 2(95)
1-2 times /month 6(42.9) 24(58.5) 2(50.0) 4(333) 1(333) 10(58.8) 9(69.2) 4(66.7) 30(54.5)
12 times /week 7(50.0)  10(24.4) 000) 8(66.7) 1(333) 5(294) 1(77) 233.3) 17(30.9)
Frequency ~ 2-3 times /year 1(7.1)  3(73) 0(0) 000)  1(333) 1(59 2(154) 00) 4( 73)
3 Over times /week  0(0)  3( 7.3) 2(50.0)  0(0) 0(0) 00) 1(77) 00) 3(55)
Not provided 00)  1( 24 0(0) 0(0) 00) 1(59 00 00) 1( 1.8)
Total 14(100)  41(100) 4(100)  12(100)  3(100)  17(100) 13(100) 6(100)  55(100)

R N=temple number

] ofnlE Aok 2olAt fulihE 7= Al
o] &210 7 HFA| I YrhKim, 2014). ~HEe] T4

4191 4061 Ko, 201601 ARl 59 slvl
SEW o] §hE7(66.7%), FF(16.7%), “F3F (8.0%)
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(Table 3) Noodles provided in temples
N"(%)
Area
Variable Total
Monk Nun Seoul  Gyounggi Gangwon Chungcheoung Gyeoungsang Jeonla
Banquet Noodles 9(64.3) 24(61.5) 2(66.7)  9(75.0)  2(66.7) 11(64.7) 5(41.7) 4(66.7) 33(62.3)
Noodle Soup 1( 7.1) 7(17.9) 1(33.3) 1(33.3) 1( 5.9) 5(41.7) 8(15.1)
Spicy Noodle 2(14.3) 4(10.3) 2(16.7) 2(11.8) 2(33.3) 6(11.3)
Noodles in Cold
Soybean Soup 1( 7.1) 3(7.7) 2(11.8) 1(8.3) 4( 7.5)
Noodles with
Yeolmu-kimchi 1( 2.5) 1( 5.9) 1( 1.9)
Black bean sauce
Noodles 1( 7.1) 1(8.3) 1( 1.9)
K N=temple number
F, =R, AN, e, 8 H“@ H £o2 2HEY W <Table 4>3 At} Alzhollxi= W] F8 A5 Wrt
Ank AFRlEo] AFskE = =9e FARHIG F(85.5%), T717(18.2%), W'd715(10.9%), =E|7IF
(3.6%), A7VF - HR7HFH(1.8%)E AR8St] tFet =
2) Ape] % zely 58 VER At Mg - ARAY AR e Fa
D A el @ Eed o As 2

ZA} ApZo =

2
3t AmRE W

(Table 4) Major material and additive material of noodles in temples

T,

S ZA}eE 9d74(Cho & Park, 1994)o| A% =5 HeJ
= TR, R,

TR =

Major material of noodle

Additive material of noodle

Food name frequency(%)l) Food name frequency(%)l)
Wheat flour 47 (85.5) Squash 8 (14.5)
Soybean flour 10 (18.2) Mugwort 6 (10.9)
Buckwheat flour 6 (10.9) Spinach juice 2 (3.6)
Acorn powder 2 (3.6 Sweet pumpkin 2 (3.6)
Rice flour 1 (18 Mushroom 2 (3.6)
Potato starch flour 1 (18 Bean 2 (3.6)
Potato 2 (3.6)
Green tea 2 (3.6)
Arrowroot 1 (1.8
Cucumber 1(1.8)
Pear 1 (18
Cochujang 1 (18
Carrot 1 (1.8
Turmeric 1 (18
Mesangi 1(18)

(Capsosiphon fulvecense)

b (usage temple / total temple) * 100
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(Table 5) Soup and garnish food name of noodles in temples

Soup frequency(%)" Garnish frequency(%)"
Sea Tangle, Shiitake mushrooms 55 (100) Squash 31 (56.4)
Radish 53 (964)  Carrot 25 (45.5)
Dried red pepper 20 (36.4) Mushroom, Laver power 23 (41.8)
Cedrela sinensis 14 (25.5) Kimchi 19 (34.5)
Cabbage 6 (10.9) Cucumber 8 (14.5)
Cheongyang Hot Pepper 4 (173 Fried bean curd, Grilled tofu 7 (12.7)
Ginger 3(55) Korean Traditional Pepper Pickle 5(9.0
Potato, Carrot, Pear, Bean, Soy bean sauce 2 (3.6) Young radish, Chamjuk Leaves, Cabbage 3 (55
Pepper, Chinese cabbage, Red pepper seeds, 1 (18 Potato, Roasted peanuts, Roasted sesame, 2 (3.6

persimmon, Young radish, Astragalus
membranaceus, Mushroom, Thory Tree
Broth, Dongchimi-Juice, Apple, Mustard
Leaf, Mustard, Chili Pepper, Squash, Fried

bean curd

Radish, Chrysanthemum, Bean sprouts,

Long-term Fermented Kimchi

Sea Tangle Pickled plum, Oyster mushroom, 1 (18
Paprika, Rape Flower, Perilla leaf, Green
bean sprouts, Cilantro, Black mushroom,

Radish water kimchi, Water parsley, Tomato

D (usage temple / total temple) * 100
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(Table 6) Representative noodles in temples

Noodles

Spicy Noodles with Mushroom(H]AH]5]=)
Noodles with Sichuan Pepper Leaf{#|5]=7)
Noodles in Cold Soybean Soup with Fruits(¥2g==r)
Spicy Noodles(H"J==p)
Noodles with Pepper Pickle(ZFdo A=)
Jemul Noodles(ZA|E=<r)
Noodle Soup with Lotus Leaf{ $1%z=7)
Noodles in Cold Soybean Soup(F=5<7)
Noodle Soup with Mulberry Leaf(®.9)zH=5)
3 color Noodle Soup(AH¥Z=+)
Banquet Noodles(Z-]=1<)
Cold Buckwheat Noodles with Arrowroo(Z]*')
Noodles in Cold Soybean Soup with mugwort(Z3=<7)
Noodles in Cold Soybean Soup(F=)
Chungcheoung ) .

Noodles with Lotus leaf & Fruits(¢1217Hl=5)
Noodle Soup with Pine-tree Mushroom(Z=|8XiZ=7)
Omija Noodle(21|A=<r)
Paper Sujebi(Fo/g==AH])
Yesan Noodle Soup(o:-=57)
Andong Noodles(¢F5s=<r)
Banquet Noodles(Z-x]=1<)
Barley bran Sujebi(:2lEA5=A])
Noodle Soup with Lotus(HEZ4=5)
Noodles with Black bean Sauce & Mushroom(HA1#7)
Noodles with Kimchi(Zx]=<r)
Noodles with Oyster Mushroom(*=E}2[#{A=<r)
Noodles with Yeolmu-kimchi( @7-71%]==5)
Banquet Noodles(Z:x| =)
Noodle Soup with Perilla seeds(E7152=),
Noodle Soup with Red beans(:22=<)
Noodles with Indongcho(21E2=<r)
Noodles with Seaweed fulvescens(vjAJo]=<r)
Noodles with Young Radish(&%-=7)
Spicy Noodles(H]==p)
Sujebi with Green tea(35:x[<=Al]H])
Sujebi with Black bean sauce(3-4==#4])

Areas

Seoul

Gyounggi

Gyeoungsang

Jeonla

V. 89 9 A

B ATE A% 2% S9N ARE e AR
o) A g ey, EAD T4 24 AR =
7o) 7|2 ARE ABHIA S} ¥ AT 2A4E 4
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A hER ) s
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22 &¢ @ Zog 7 It
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