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A Study on the Culinary Technique for Korean Yukhoe
from 1766 to 2008

Park, Kyunglan*
Dept. of Hotel Culinary Art, Jangan University

Abstract

The purpose of this study was to investigate changes in the recipes for yukhoe found in Korean cookbooks published
from 1766 to 2008. There were 59 yukhoe found in 19 literately works. The main ingredients used in yukhoe were
as follows: for soegogihoe(raw beef), naejang(guts) was used 20 times, salkogi(lean meat) 17 time, and
salkogi-naejang(lean meat-guts) five times. For dwaejigogihoe(boiled pork), pig shell was used. Other minor ingredients
included the following: soegogie-salkogihoe(raw beeflean meat) only used pear and garlic, while dwaejigogihoe(boiled
pork) mainly used green onions. Pine nuts powder was used for garnishing soegogi-salkogihoe(raw beeflean meat)
and pine nuts were used to garnish naejanghoe(raw guts). Seasoning used included the following: soy sauce seasoning
for soegogi-salkogihoe(raw beeflean meat) and balck pepper for dwaejigogihoe(boiled pork). There were no seasoning
listed for all most half of the naejanghoe(raw guts) recipes. Side sauces used included mustard-mustard juice(seven
times) and 4 uses of chogochujang(red pepper paste with vinegar) in soegogi-salkogihoe(raw beef-lean meat) recipes.
Mustard sauce was listed eight times and salt sauce was listed six in naejanghoe(raw guts). Vinegar sauce or vinegar
was used as a side sauce for dwaejigogihoe(boiled pork). The cooking method used to prepare yukhoe also varied.
In the case of saenghoe(raw meat) used for soegogi-salkogihoe(raw beeflean meat), the meat was sliced thinly, and
shredded into thin slices and sprinkled with pine nuts powder. For naejanghoe(raw guts), after the pretreatment process,
the guts was cut into pieces and rolled in pine nuts. A thin slice of frozen kkwonggogihoe (raw pheasant) was eaten
without cooking. Soegogihoe(raw beef) was stir-fried or warmed for preparing sukhoe(heated meat). For
dwaejigogihoe(boiled pork), after the pretreatment process, it was cooked well, coagulated and eaten. In conclusion,
yukhoe has been inherited and developed as a scientific food that is hygienic, nutritious, distinctive, and creative.
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(Table 2) Types of yukhoe by cookbooks
Era Literature Year Types of yukhoe Frequency
. . Jeopisujunghoebeob(boiling and coagulated pig shell)(5& 5 K ibfigik
angbosalimaronge 7 UGS e P AN 2
(AL Dongchibeob(frozen pheasant)({KEF)(EX%)
Gaksaekeoyugh beef guts and shellfish)(# (“fiPAfE
Wonhaengeulmyojeongli— (L;Jf fqagryg]% o{raw beef guts and shellfish)(# (&)
( 'C’d 6}3 S u A o)) 1795 Yukhoe(raw lean meat)(Pll&)(5-3))etc.4 ?
= Yukchae(blanched meat)(ASZ)(SA )etc.2
the . 5
s Yanghoe(raw beef tripe)(%3])
Juchan(53) leg(%']s Kongpathoe(raw beef kidney)(=-23]) 2
Jeopisujunghoebub(boiling and coagulated pig shell)
Spdpcliongseo 1815 (EBOKSIRREHR7 1 E83) 2
The = Yanggogiganhoe(raw lamb's liver)CEPINTIE)(F2L71713])
_ Yuksangbang(stir—ﬁied meat)( I/A\J’jﬁﬁ)(%/%‘ )
Jo Kongpathoe(raw cow's kidney)(Z-23])
zfz Wooyukhoebang(blanched beef guts)(4FAlE 7)(-5-34)
Yangyookhoebang(raw lamp's lean meat and guts)("° AE/7)(F%3]4H
dy ) . Gachoseonbang(steamed lamp's rib)({EbfiE )77} 2214
na Limwonsibyulgi Jeowkngunghoebang(boilmg and coagulated pig shell)(J&EAZKALIE H)
<]eong/0ﬂ> 1827 282 3]} 9
sty (o] o] PR ;(]) ( ;% ) . .
Sujungnangdohoebang(boiling and coagulated pig shell, backbone)
OKetsTalE (A Y =30
Dongchihoebang(frozen pheasant)(HHIE77) (5] 3]H)
Chipalseonbang(cooked chicken, sheep's guts and shrimp)(3¢/\IlI7)
vk
( )
Jinchanui Yangsaekhoe(taw beef guts)(#i (C/IE) (¥4 3])
(Zﬁfgfﬁﬁw ¢ 1877  Gaksaekhoe(raw beef lean meat-guts and abalone) (£ (C/i)(Z3)) 3
ik Gaksaekgabhoe(raw beef guts and abalone)(45-(LHg)(Z21713])
Siuijeonseo lt:tz Yukhoe(raw lean meat)(5-3]) 5
(QEEIR)) 18005 Jabhoe(raw beef lean meat-guts)(3}2])
Jinyeonuigwe 1902 Samsaekgabhoe(raw beef guts)(— L HiE)AH4713] )
(A1) Gaksaekgabhoe(raw beef guts)(#-(f1Hfig) 24713
?_éf_l Q’Jf QX]) 1915 Jaepisujung(boiling and coagulated pig shell)(#]=]54) 1
Pre Yukhoe(raw lean meat)(=-3])
kongpathoe(raw beef kidney)(}- B &) (Z23))
Mo joseonmussangsins- Yanghoe(raw beef tripe)(Hli(F21)
de oY Cheonyephoe(raw beef omasum)(Z $33])
ikyorijebup 1924 7
m ( = 2q —‘?J/}} A A Q E]Z‘ﬂ‘:ﬂ) Ganhoe(raw beef hver)(ﬂﬂl )(7 ]’Q)
= = B Jabhoe(raw beef lean meat-+guts)(iEiE)(73])
ti Jeopisujunghoe(boiling and coagulated pig shell)(5&5 K ibliE)
me GEESE
Yukhoe(raw lean meat)(-3])
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(Table 2) Types of yukhoe by cookbooks(continued)

Era Literature Year Types of yukhoe Frequency

Woorieumsik 1 e, O

o 2] 0 A 947  Yukhoe(raw lean meat)(Ali)(<3]) 1
(Ta =] “1)
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The (Felbehesurein)
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(Table 3) Changes in ingredients for yukhoe

I Siujjeonseo(X| &JAA) ) (the late
1800’s)9} " Chosunmussangsinsikyorijebup | (1924) 231
<= AlQlgt YmA] 3o AREEAT aLzeA & HaLv]
=2 AREE 2P| EE 2AKSE Chaol Kim(2015)9] -
o= Tl ARERIET} 863 =A Har7] 32 el gt
o] ol &gl = yEhwon, 32 7]

T Sor

tati
on

Main
ingredients

Sub
ingredients

The name
of food

o T <

Garnish

Seasoning

Side sauce

Year

Yukhoe
(Pl
etc.4

1795

Cucumber
Radish
Saine
Chogwa
Hwacho
Gulpi
Sulgigaemi

Yuksang-

bang Meat

(REA)

Jang
Garlic
Sesame oil
Jangyou

Vinegar

1827

Yukhoe Lean meat

Honey
Greenonion
Garlic
Oil
Kkaesoogeum
Black pepper powder
Pine nuts powder

Chogochujang

the
late
1800's

Udun

Yukh
uthoe Daejubsal

Pine
nuts
powder

Salt
Oil
Black pepper powder

Mustard
Soy Sauce
Yakgochujang

1924

Yukhoe Bolgisal

R QO 3 ~0 O =~ U

Daejubsal

QO S ~0 S0 &8 S U

Pine
nuts
powder

Soy sauce
Greenonion
Oil
Kkaesoogeum
Black pepper

Chogochujang

1936

Yukhoe
(W)

Lean meat

Pine
nuts
powder

Jang
Sugar
Greenonion
Garlic
Sesame oil
Kkaesoogeum
Black pepper

Mustardjuice
(mustard-+vinegar
+salt+water)

1947

Udun

Yukh
uioe Dacgjubsal

Pine
nuts
powder

Soy sauce
Sugar
Greenonion
Garlic
Sesame oil
Kkaesoogeum
Black pepper powder

Mustardjuice
(mustard-+vinegar
+salt+water)
Chojang

1957
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(Table 3) Changes in ingredients for yukhoe(continued)

T Sor .
y . The name Main Sub . . .
tati ) . ) . Garnish Seasoning Side sauce Year
p of food ingredients ingredients
e on
Soy sauce
Sugar
Pi G i
Bolgisal e reeno‘mon Mustard
Yukhoe ) nuts Garlic ] 1960
Daejubsal . Chogochujang
powder Oil
Kkaesoogeum
Black pepper powder
Soy sauce
Sugar
Pine Greenonion .
. Mustardjuice
Yukhoe Udun Pear nuts Garlic ) 1976
. Chojang
powder Sesame oil
Kkaesoogeum
Black pepper powder
Soy sauce
S Pine Garlic
S a Yukhoe Udun Pear nuts Sesame oil Chogochujang 1980
o | powder Kkaesoogeum
N k Black pepper powder
& o
o g Honey
g . .
j ! . Garlic
! 5 Ud Pine Gi
inger
h Yukhoe 'un Pear nuts g . Mustardjuice 1987
0 0 Daejubsal Sesame oil
powder
e e Kkaesoogeum
Black pepper powder
Salt
Soy sauce
. Sugar
Udun Pear Pine Greenonion
Yukhoe . ; nuts . Mustardjuice 1999
Daejubsal Garlic Garlic
powder .
Sesame oil
Kkaesoogeum
Black pepper powder
Soy sauce
Sugar
Pine Greenonion
Pear .
Yukhoe Udun . nuts Garlic 2008
Garlic .
powder Sesame oil
Kkaesoogeum

Black pepper powder
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(Table 3) Changes in ingredients for yukhoe(continued)
T
S
y O? The name Main Sub . . .
tati . ) ) ) Garnish Seasoning Side sauce Year
p of food ingredients ingredients
o on
th
, Salt Mustard with ©
Yanghoe Tripe oil vineear carly
& 1800's
o Yanghoe Tri Salt 1924
a LA r1pe a
e
., (
. Ch - Oil
i O Omasum ' Salt 1924
/ eophoe Black pepper powder
G
" h‘”’ Liver Salt 1924
a oe
€ . . the
J onhgp “ Kidney early
oe
a 1800's
n
¢ K ; Greenonion
h onhgpa Kidney Red pepper Garlic Mustardsauce 1827
oe
Ginger
0
S e % ; Mustard
1 ongpa ) Saltseasoning
e hoe Kidney . 1924
(B (salt+oil+black
g
o pepper)
g Omasum
! Gaksaek- Tripe
h eoyugh Kid
o yughoe idney 1795
e (&t Abalone
b falE) Large clam
“ Jukhab
s
" Yangsaek- o pi
masum in
i hoe oy o te 1877
o idne nuts
() Y
(0]
e Gaksaek- iu?sum Pi
J gabhoe Ki(rillz)ee 1rle 1877
N y nuts
g
a FIED Abalone
n
8  Samsaek- Omasum .
h . Pine
gabhoe Tripe nuts 1902
O (CEHg Kidney
e
Gaksaek- Omasum .
. Pine
gabhoe Tripe ¢ 1902
. nuts
() Kidney
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(Table 3) Changes in ingredients for yukhoe(continued)

T Sor .
y ~ The name Main Sub ) . .
tati . . . . Garnish Seasoning Side sauce Year
p of food ingredients ingredients
e on
Wooyuk- Omasum Mustardsauce
hoebang Stomach Soy sauce 1827
(CFAET) Guts with vinegar
Salt
Gan Liver .
: Greenonion
Cheonyeop Omasum Chogochujang 1936
. Tri Kkaesoogeum
ripe
Yanghoe P Black pepper
Soy sauce
Sugar -
Omasum . . Mustardjuice
. Pine Greenonion .
Gaksaek- Tripe ) (mustard-+vinegar+
. nuts Garlic 1957
hoe Kidney . salt+water)
D powder Sesame oil )
Heart Chojang
a Kkaesoogeum
K Black pepper powder
S u . Mustardjuice
o n Liver .
e Gaksaek- Chogochujang
a Omasum ) ]
g hoe . Pine Saltseasoning
e Tripe : 1976
0 (Gabhoe) . nuts (salt+sesameoil+kk
g j Kidney
> aesoogeum+black
l a Heart
h pepperpowder)
0 n G
an Salt
¢ g . Liver Pine .
h Sesame oil 1980
Cheonyeo- Omasum nuts
0 phoe Black pepper powder
e
Gan Saltseasoning
. Liver Pine (salt+sesameoil+kk
Lettuce 1999
Cheonyeo- Omasum nuts aesoogeumtblack
phoe
pepperpowder)
Gabhoe 1987
Salt
Omasum . .
] Pine Sesame oil o
Tripe Mustardjuice
. nuts Black pepper powder
Kidney .
Pine nuts powder
Gabhoe 1999
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(Table 3) Changes in ingredients for yukhoe(continued)
, S The Main Sub
Y tati name of . . . . Garnish Seasoning Side sauce Year
p ingredients ingredients
on food
e
Soy sauce
Greenonion
Udun .
Garlic
Gaksaek- Omasum . )
. . Pine Ginger
hoe Tripe Radish . 1877
" ) nuts Sesame oil
(& lg) Kidney
Deulkkae
Abalone
Black pepper powder
Red pepper powder
Yanggi-
gg. Salt
s moerri . . the
Pine Oil
a  Jabhoe Gutgan late
nuts Kkaesoogeum
/ Omasum Black d 1800's
ack pepper powder
k Kidney Pepper po
S o
0 g Lean meat
e i
Yanggi-
g gg. Pine Soy sauce
o n moerri . .
Jabhoe . Radish nuts Oil 1924
g a Liver
i e powder  Red pepper powder
. Omasum
b Kidney
o a
e n
Meat
g Soy sauce
h Pork . .
) Pine Greenonion
o Liver . .
e Jabhoe o nuts Oil Chogochujang 1936
masum
] powder Kkaesoogeum
Tripe Black
ac er
Kidney bepp
Soy sauce
Sugar
Beef ue .
. . Greenonion
Liver Pine . Mustard
Garlic
Jabhoe Omasum nuts ) Chogochujang 1960
Tri d Ginger
ripe owder
P P oil
Kidney
Kkaesoogeum

Black pepper powder
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(Table 3) Changes in ingredients for yukhoe(continued)

T
Sor .
y . The name of Main Sub . . .
tati ) ) ) ) Garnish Seasoning Side sauce Year
P food ingredients ingredients
on
e
Jeopisujung-
hoebeob Pig shell Greenonion Black pepper Vinegar 1766
(FERORERIERE)
Jeopisujung-
hoebub Pig shell Black pepper Chojang 1815
(BEEOKAHIEE)
Jeoyuksujung- Greenonion
hoebang Pig shell Cheoncho Vinegar 1827
(JRPIKEEIETT) Jinpee
D
w
a Jaepisujung Pig shell Greenonion Whole black pepper Chojang 1915
e
J
i
Jeopisujung- .
g . Greenonion .
o hoe Pig shell M Black pepper powder Vinegar 1924
inpee
(RERE A ’
g
i
h
o Jaepisujung Pig shell Greenonion Black pepper Chojang 1936
e
Egg
Suklee
Pine
Jeopisujung Pig shell Greenonion nuts Black pepper powder Chojang 1960
Shredded
red
pepper
. . Saengchae
Sujungnangdo- Pig shell
] Buchu
hoebang Pig Oralcho 1827
A Juksun
(CKEWSTEIE ) backbone )
Radish
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(Table 3) Changes in ingredients for yukhoe(continued)

T
Sor .
y . The name Main Sub . . .
tati . ) . . Garnish Seasoning Side sauce Year
p of food ingredients ingredients
on
e
Yanggogi-
v ganhoe Liver 1815
; (CEPIITIE)
" Vinegar
g Yangyook- Lean meat .
. Greenonion
g hoebang Liver . 1827
N Ginger
0 (FAIE ) Omasum ‘
Oil
g
i Hyangchae
h Gachoseon- Moklee
0 bang Rib Bean power Chojang 1827
¢ (B EE 7 Wheat
powder
K Cheongjang
k Dongchibeob Chojang
w o Pheasant . 1766
(BHED) (greenonion+
¢ ginger)
n
g
g
0 Cheongjan
Dongchi- g] €
g Chojang
i hoebang Pheasant ( - 1827
. eenonion
) e o
ginger)
0
e
Yukchae
(3% 1795
etc.2
. Saengchae Salt
E Chicken .
Juksunchae Vinegar
t ) Sheep's guts -
Chipalseon- Yeongeun Garlic
c Sheep's .
bang ‘ chae Ginger 1827
ongue
GMIIG) g Hyangchae 0il
Omasum
. Wonyou Red pepper
Shrimp
Suljigaemi lak
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U A71e} A82-&(Hwang & Park, 2005)0.% 2117
3lof] A dFHoR AREH Zlog AlmHh E#2
M Siuijeonseo(*1 ) ZA) ) (the late 1800’s)ollA1RF AFE-E]
Q3 Aere  Woorieumsik, (1947) ©]3-2] E&l o] A&
Ha ek 2d e & AY &8s 24
Kim(2017)2] A7-ellM = 194090 Ze)Aell 7158 &
o Aduhe A Hlgol 3Lo%EA Ael w|Esh
< o] FHE AlFE Zom Koty de, w9 g2
T T HpAAS TTMA  E AstAl7E
ZH&(Hwang & Park, 2005)2.2 2517]3]of| o] &% Ao
2 33t 1, ks, VIS, A, MR A =
o] ARR-EITE Cho et al.(1999)e] &4 ¢} )
=7 22 FlAle 3sl GERE J8 7] FHulE
okslal 73, FrlEole A tsHAlRl EFsET A
AREo] ol Qlo] a7]e] AHE AAAA Alzte] A=
gto] Wah= Zls YolEtkal gtk

4> o

¢

3

o8 2 %x¥ "Limwonsibyukji

<Jeongjoji> (1827) ~=1eXRE 715 5] Qlan, 25742

[Siuijeonseo | (the late1800’s)ell & SAste] Han-
kookeumsik, (1980y7}A] Z 43] 27 =EQe™  "'Chosun-
mussangsinsikyorijebup | (1924)2} "Woorinaraemsik-
mandenenbup ) (1960)x = 7RIS A1g3t9out TWoo-
rieumsik, (1947)~ "Hankookeumsik ~daekwan; (1999)7}
A ARl Az, 25, 25 ¥ AAE R &k
% 73 ARgEAY w8 232 [Legjokungjungyori-
tongko ; (1957)¢}  "Hankookyoribaekkwasajun ; (1976)
w3lo] F 23] AMgE Zlo= V5HAUL,  Sangyong-
eumsik; (009)= BEoRs S AP ke AoE
Vet Aol ol FRE tEAn 4xE B8Ho
2 Arlal gl Hwang@ Park(2005)0] oJapd 2)x&= A
ko] Y 17)e] pHE 4o Aehal haide] 5
SRS w9t V)8 Fegd she 23t Qlvkar ek

@ 9d 3]

a7 & WAsE=  "Juchan, (the early 1800’s)
~ rChosunmussangsinsikyorijebup 1 (1924) F3lo 73]
FEHo| Qlrh FAE] T8 33, & 23], A4 13,
7F 13) AR, BFAlER %= Limwonsibyukji |
<Jeongjoji> (1827)&9] F3]olwt AR&aFGlom, &
do = 3}, vk, A7 23], &5 7152 43, 7
4 TR Aol AR Ao Yelkth 25
ol o AP} Azl= T3], ArEe ]l A

S5jo] 7A1E o189 e % 3312 Uehitar, 23] 7]
F3E Yo 2FUde 32 AEor] 23

&3, A48, 2kslel 22k AR Ho AuE o837 A
T 43]= U

fo rlo du

Q@ o WS
Har)e) v WA= T Wonhaengeulmyojeonglii-
gwe (1795)~ "Hankookeumsikdaekwan ; (1999) £-&14]|
133] £5Ho] gt} S TFoAldMe= AolS
3], A3, A, 2R} sk, v Al 1l
e E3CEANE T, 23], 432 715 Ho] k.
() A oA Wi=S AEFAZ v
ake] ghaPekal sFAIH(Kim, 2006), E-S AHEEHA]
e A= 32 wHH JsS & & Atk
FAEE MG 133, <& 103], 32 93], 11 43], ¥
23] A3, [ Leejokungjungyoritongko ; (1957)}
"Hankookyoribaekkwasajun ; (1976)o4= W] &7
7} 4~57MA = 7P ol ol &=ty ¥AlE: Han-
kookeumsikdaekwan ; (1999)o| 47 AFE  ARES}IT
18- Leejokungjungyoritongko ; (1957) - wr A715
S ARSI, U] oM tialHem AHS AR
sttt Fdoz 2FWdL 'Chosunyorijebup | (1936),
'Hankookeumsik  (1980), "Hangukuimat, (1987),
"Hankookeumsikdaekwan ; (1999)4 A18-8t%1aL, 1987
W3t 19999 B3l E 2FWddl 2RSS 27k
o} 7dekde Leejokungjungyoritongko , (1957)0 4wt
ARSI o, UeA] FRloAE s ARESHA] et
t}. BEol= Ao ARES [ Limwonsibyukji | <Jeong-
Jjoji>(1827), AAFE 'Leejokungjungyoritongko | (1957)
~ "Hankookeumsikdaekwan ; (1999)e]] AFg-Eo] Ax=
o]l g3t A2 & 53lola, ZIPFS Limwonsi- byukji
<Jeongjoji>, (1827), =S Leejokungjungyoritong-
koy (1957)0 AR&Eo] P22 F 232 YER
o} wslt xuFEAe 'Chosunyorijebup ; (1936)3 Han-
kookyoribaekkwasajun ; (1976) &l % 23], Aadd
> rHanko0kyoribaeklm/asajun 1 (1976)3 "Hankook-
eumsikdaekwan ; (1999) 3ol & 23] o]&¥ Ao =g |}
Epdet,

@ =793 s
Har)e) 2Az:7|WAsle=  TJinchanuigwe; (1877)
~ "Woorinaraemsikmandenenbup ; (1960) 3ol 53]
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F=Ho] ok &AHe [inchanuigwe, (1877)14%
23} shedm i) B0 dsleh stk 7
59 AFrle BE 2R HarlE ARSSHIARE
"Chosunyorijebup | (1936)lXwF HHA|117]E A3 A
o] H53ht U 7k A4, &, T2 ARSIt #
AMEx Jinchanuigwe ; (1877)$} "Chosunmussang-
sinsikyorijebup ) (1924)°14 ARE3EITE o
2 Ao T Jinchanuigwe , (1877), 'Siuijeonseo (the
late1800’s), A7F7= W A] £3ellA] o] &=k Fd
o2 aFRde "Siujeonseo (the late 18007s), 713
follx o] &=} e ¢ 3=
ks oL, PR W Sl WS
& & Zo® HSIH(Kim, 1999). 53
lJinchanuigwe ; (1877)0X+= A%, E71, 137172
ARgEE Ho] BES) 1400~ 17009 Lz o] £
d FeE A7 Kim et al.(2015)¢]] oJsh 72 At
&8 2ol 965(403%) 22 7P e Ao YEht
A olelgk zeo] Al o]ofxl Ao g Azhe) HEo]
= Fo g zuz=Ae [Chosunyorijebup | (1936)3 Woo-
rinaraemsikmandenenbup ; (19605310l & 23], A=
"Woorinaraemsikmandenenbup ; (1960) 310 13] o]

|HIES & T Sk

2 =
=

u!

O

2

2) A3

HA1713)= " Jeungbosanlimgyeongje; (1766)~
" Woorinaraemsikmandenenbup ; (1960) 3ol 83] &
=] Qlk. 222 AuA S| GFEEOKT), Y=
SOKiEIE o= 715 el ol HAEAE
S alokA HA 9 =37 Ao whA| e £49 g} 8t
Eojzl oot} FAFE Ay 3] ¢ A4
TS ARESEA AL, A= AT A5
ARSIt FAlE= Auag3]e] 7Bg- o 63, 219
23], Mz 13] ARSI, FAYEE Y2 A, 75, =
& 22 ALe3lech 1He "Woorinaraemsik mandenen-
bup (1960) T3 AT D2, o], Ak, AuFE AME-S}
At Fdow I 43], F2TF 23]= Au]eA St
ol &=t AEol= Fom AuFAse] e 2= 3
3], 2742 43] o] AL, FRYEILS QUXE o

3 Aoz e,

TR O <o

op

3) Farr| - Harr) - 7|3

F17)3)= "Kyuhapchongseo (1815)¢} " Lim-
wonsibyukji | <Jeongjoji> (1827) &30l 338] =50 3]
. FARE B ] S|P E 3 S
(CFAIE 2 A=), 2h, A4, 7B e 2
H| S ALg-3Fdt). A B 7B EE ol A gt &
A, Fol, I7FF, LS ARSI, FHeRs ds
S CEAIE A Az, 3t A%, 7185 ARE3Eom,
BEole Fog 2L 7lRAN(BIEE j)olut ARe-
H AR Yehth
1713)= "Jeungbosanlimgyeongje; (1766)%}

" Limwonsibyukji | <Jeongjoji> (1827) %310l 23] +2
=o] Stk 212 FAHAAEL), S| S E(RAEE /))
olgfal &L, FARE BE R8T, ZEel= &
o= %, 23 Aol BE £ &=

71e}3)= | Wonhaengeulmyojeonglivigwe ;  (1795)2+

" Limwonsibyukji | <Jeongjoji> (1827) %310l 43] +=
wo] glrt. 17954 3] SA(AR)E A ACH=
B2525o] 9lo] T Jeongildangjabji; (1856)2] F-5AN(HEA
)2 gmele] FARE A0, B, 5ol PAEs
SRR, 8 sUhE, FEe &, FR7E BEoke
Bo A e 2o s 24T g 18273 23
o) AV 714 ARE ALgict 3] 2ol
2 olgol FARE 8, 32 U} 8|, A, 4971 o
|HAL, FAEE BA, S<=A, =47V 5 HF A=
7b ol 8H3 o, FdoRE A, xR, AT, B ol

o|-&-=Ur.

off X

3. F3ofl AL2E Z=2|H

1) A3 k)

3]0l A3 ZEHPL <Table 4>} o] Az, 4
7], Fdshr), s, EEePlE M= ol
nie 2 [Figure 1]~[Figure 20]% 22 xo=d<
gatsict.

4

@ 2jar713]
Azz)sle]l  HAel BAL "Siuijeonseo (the
late1800’s)2] 74-¢- 1715 &l @7} AES AASHAL
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(Table 4) Changes in the cooking method for saenghoe of yukhoe

. Pre . . . Accompan
Type Sortation ~ The name of food Cutting  Seasoning  Decorating . Year
treatment ying
Yukhoe 1795
the late
Yukh O O O O
v 1800's
Yukhoe O O O O O 1924
. Yukhoe O O O O 1936
Salkogi Yukhoe(PIlf O O O O 1947
hoe Yukhoe O O O O 1957
Yukhoe O O O O 1976
Yukhoe O O O O 1980
Yukhoe O O O O 1960
Yukhoe O O O O 1987
Yukhoe O @) O O 1999
Yukhoe O O O O O 2008
the earl
Yanghoe O O O Y
1800's
Yanghoe(li§15) O O 1924
Danil Cheonyeophoe O O O O 1924
i Ganhoe O O 1924
naejang
the early
K th O
o hoe ongpatioe 1800's
e Kongpathoe O O O O 1827
Kongpathoe
g , O O 1924
i CFEI)
Gaksaek h
g aksae /eoyu{ o€ 1795
; (Ftafarle)
Yangsaekhoe
h N 1877
()
0 Gaksaekgabhoe
e N 1877
(#FCHE)
Samsaekgabhoe
. " 1902
()
Gaksaekgabhoe
" 1902
(BRI
Dasu Gan -
nagjang Cheonyeop - O O O O 1936
hoe
Yanghoe
Gaksaekhoe O O O O O 1957
Gaksaekh
aksaekhoe o o o 1976
(Gabhoe)
Gan -
1980
Cheonyeophoe © © © ©
Gan *
O O O O 1999
Cheonyeophoe
Gabhoe O O O 1987
Gabhoe O O O O O 1999
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(Table 4) Changes in the cooking method for saenghoe of yukhoecontinued)

. Pre . ) ) Accompan
Type Sortation ~ The name of food Cutting  Seasoning  Decorating . Year
treatment ying
Gaksaekhoe 1877
S ()
? the lat
e late
e Jabh
‘ labhoe O O 1800's
g Salkogi
© Jabhoe O O 1924
g naejang
i hoe
I Jabhoe O O O @) 1936
0
¢ Jabhoe O O O O O 1960
Y
¢ Ye iganh
; angg?gz ganAoe 1815
CEAITIE)
g
4
0
g
i Yangyookhoebang
S O O O 1827
h CERAIR )
0
e
K
k
w Dongchibeob
S O O O 1766
0 (WRHELR)
n
g
4
0
g Dongchihoeb
. ongchihoebang
! e O O O 1827
i (BRHERS H)
0
e

([Figure 1]). " Chosunmussangsinsikyorijebup | (1924)0

e S PJF2 Hkon([Figure 2]), Sang-
yongeumsik, (2008)|M = 71E3 I=S A5t

([Figure 6]) At A2pfo] &5 & 5 Sirt 27

= " Chosunyorijebup ; (1936)2] 729 117)9] FAE +
A A o= A ([Figure 3]), "Hankookyoribaek-
kwasajun  (1976)01-+= 1715 oA A0 717 A=

Al © W([Figure 4]), "Hankookeumsikdaekwan
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(1999)9} " Sangyongeumsik; (2008)lM= A wkako. Kim(2015)9] oM = 1123](18%)= vreRtA] 1
2 3 &= 7HAl AE71E shdtk[Figure 5, 6]). a1z 710l o] 2HELES 3t utat Aike] F5EAE
gre] Harr] ZeEs gk Chaol Kim(2015)o] ojet  7|thgk Zlo = Helt A2str]e 1924 o] A7}
| 7)oM) An)7)e} - 7)= 242t 2238)(3.5%), 283] FE O R AREEFATH([Figure 2~ 6]). Kim(1999)
4.5%)2A 79 ZARE Zet deMl sk Wielel 2 AERE av)d] Bele Wiel Havle] s
I Btk sl BEE EdoA olFojxon  wo] AANF, Ao utH &2 o] o EESNE A
([Figure 1~6]), 53] 1800dtZoll= AVH7E Fd o2 Hokth ZE0]7])& 1800t ~ 1999 d7HA] -5
o] ARg-3Fr([Figure 1]). o]2igh ¢dst7]= Cha%t

Soak t Accompanyin
—» Slice thinly © L% Seasoning [T¥ v
remove blood g

v +
Cut into Chogocluyjang
thin strips

Pine nuts

powder

a0al;

[Figure 1] Cooking method for soegogi-salkogihoe
in TSiujeonseo, (the late 1800’s)

Udun Wipe with a N Shred S . Sorinikl A .
€aSonin rinklin ccompanyin
Daejubsal dishcloth thinly ¢ P ¢ panving
v +
Scratch with a P
spoon D
Yakgochuyjang

[Figure 2] Cooking method for soegogi-salkogihoe
in TJoseonmussangsinsikyorijebup, (1924)

O : Main ingredients () Sub ingredients Q : Garnish
Q: Seasoning ()t Side sauce [ ]: Cooking process
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o Slice thinl, ;
Bolgisal 1ce thiny Seasoning > Sprinkling Accompanying
Daejubsal with 0.3cm

v + + +
Shred with Soy sa.uce Chogochujang
chopstick seasoning
thickness

[Figure 3] Cooking method for soegogi-salkogihoe
in  TJoseonyorijebup, (1936)

Slice thinly Seasoning Sprinkling Accompanying

v + + +

S0y sauce

N

Mustardjuice

Shred thinly seasoning

+
Pear
[Figure 4] Cooking method for soegogi-salkogihoe
in THankookyoribackkwasajun, (1976)
Udun S'hred }flmely ' o ' ) . .
Dacjubsal against t'e grain easoning praying Accompanying
drection

l+ 6
+

Pear(dipped in sugar)
Garlic

[Figure 5] Cooking method for soegogi-salkogihoe
in " Hankookeumsikdaekwan, (1999)
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Remove Shred thinly
i inst the
oil — agams . » Seasoning [ Spraying Accompanying
and grain drection
sinew (5X0.2X0.2cm)
+
Pear(dipped in sugar)
Garlic
[Figure 6] Cooking method for soegogi-salkogihoe
in "Sangyongeumsik, (2008)
Remove a . .
Seasoning | Accompanying
shell
v + +
Mustard
Don't wash with vinegar
with water
+

[Figure 7] Cooking method for soegogi-danilnagjanghoe
in  TJuchan, (the early 1800’s)
I Sprinkling | Accompanying

—»

Slice thinly

Wash cleanly

Red pepper
Mustardsauce

chae

v

Remove

biggaemalk

reenonion
chae

D

[Figure 8] Cooking method for soegogi-danilinagjanghoe

in TLimwonsibyukji, {Jeongjoiji) (1827)
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Cut into . .
—» Wash cleanly . Seasoning »| Accompanying
small pieces
BEs +
Remove water < Oil
with towel
+
Black pepper
powder
[Figure 9] Cooking method for soegogi'-daniinagianghoe
in TJoseonmussangsinsikyorjebup, (1924)
Liver
Omasum Wash cleanly Shred thinly Seasoning » Accompanying
Tripe
I+ +
Remove water [ Salt. Chogochujang
with dry towel seasoning
[Figure 10] Cooking method for soegogi-dasunaejanghoe
in TJoseonyorijebup, (1936)
Oma Rub d Mince and
.sum u. own Seasoning Sprinkling ¥ Accompanying
Tripe with salt shred
v 1 ¥ -
Soy sauce P 1
Wash cleanly seasoning
Kidn Re thi
< ove B L_pt Shred thinly -
Heart film

[Figure 11] Cooking method for soegogi-dasunaejanghoe
in TLeegjokungjungyoritongko, (1957)



22 shMstnaks| x| K28 15 2019
Li
ver Cut into thin . )
Omasum . —  Rolling up Accompanying
. and wide
Tripe
¥ +
Chogochujang
Shred thinly
@

[[Figure 12] Cooking method for soegogi-dasunaejanghoe
in THangukyoribackgwasageon, (1976)

F Slice thinly Seasoning Rolling up
v +
Salt
Cut into Seasomng
3xbem
N Dipping in hot L
water
Remove shell
No
_>
pretreatment
[Figure 13] Cooking method for soegogi-dasunaejanghoe

in "Hangukeumsik, (1980)
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Rud down
with salt

Cut into
2x4em

¢ A

Washing

Remove hlack
film with hot
water

Wash cleanly

Remove water

Rolling up » Accompanying
- -
Seasoning
. . Spread on a
P (remain material - —
after cutting) P
Salt
seasoning

[Figure 14] Cooking method for soegogi-dasunaejanghoe
in  THangukuimat, (1987)

Yanggimoerri
Gutgan
Omasum
Kidney

Seasoning

Roll up only
omasum

Salt seasoning

_|_

_|_

[Figure 15] Cooking method for soegogi-salkogi-nagjanghoe

in "Siujjeonseo,

(the late 1800's)

|
N
N
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Lean meat
Yanggimoerrt Cut into
Liver P . —»  Sprinkling
small pieces
Omasum

Radish chae

Kidney

Red pepper
powder

ine nuts
powder

LALEOhY

[Figure 16] Cooking method for soegogi-salkogi-naejanghoe
T Joseonmussangsinsikyorjjebup, (1924)

in
Accompanying

!
+

Shred thinly

Beef
Liver >
Kidney

S0y sauce
seasoning

Chogochujang

N Rub down
with salt

v

Wash cleanly

v
Remove water

with towel
[Figure 17] Cooking method for soegogi-salkogi-nagjanghoe

in "Woorinaraemsikmandenenbup, (1960)
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Lean meat
Liver

(L

0

R blood
Slice thinly emove Seasoning
on the paper
_|_
Cut into Vmeg.ar
small pieces seasonmg
[Figure 18] Cooking method for yanggogihoe
in TLimwonsibyukji, {Jeongjoji) (1827)
Remove guts . . .
Slice thinly » Accompanying
and shell
# A
Freezing Cheongjang
outside

(greenonion+

Chojang

ginger)

[Figure 19] Cooking method for kkwonggogihoe

0

in TJeungbosanlimgyeongje, (1766)

SNOW or ice

Remove
naejang Slice thinly »| Accompanying
and shell
v 4 +
Freezing on Cheongjang

Chojang
(greenonion+

ginger)

[Figure 20] Cooking method for kkwonggogihoe
in TLimwonsibyukji, {Jeongjojiy (1827)
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BEQ3([Figure 1~5]), 1976\ d0li= 7 o]9]ol] wlZ A}
&3t o H([Figure 4]), 1999 o]Foll= uje} nl=S A}
&3fo([Figure 5, 6]) 2522 FEjE Ho|iL gt} 53]
1999 o] %-9] Hi= AuEd @ & AYet ol A
go| 37| T2 g Apdste] o] Z2matg-g oAt
+ ZgjeH4 e](Hwang & Park, 2005)E ©]-83+ &
2 Helth

o U]l dAe] AL Juchan, (the early

1800°s)] 7% WS Eoll AA ¥tiH(Figure7])

FLimwonsibyukji | <Jeongjoji> (1827)2} " Chosunmu-
ssangsinsikyorijebup | (1924)0|4= B0l A T E7|=
Aoz A ([Figure 8, 9]) W7o HA A|7et ABE
aeldk Ao Wtk 1924de] H{isle S ol&s}
o] 2715 et o= o= Qg ARl o8 &
o] ¥ Yo+ AL WA fdtelzkal s tHKim,
1999). 87)= Wi g th27 skla([Figure 8, 9]), %
3 & A Gellwt shdek([Figure 7, 9]). &2sh71= &
23t FAEet Pds AHA o= skt
([Figure 8]). BEo]7&= EReA o] Foj -t
([Figure 7~9)).

o Wgsle dAele] S T Chosunyorijebup
(1936)elX = Wds &l Hojx =715 AAS AL
([Figure 10]), " Leejokungjungyoritongko, (1957)9l|A1&
g0 2 Aaleteow([Figurell]), "Hankookeumsik
(1980)9lM = wEegt =5 o]&-3o([Figurel3]) FH=
LA F o sk WS ARRSAL IS & T ik
w3t " Hangukuimat ; (1987)0A= Wad= Azl &
He BEA sklck(Figure 14]). A7)e} FAabr]=
1957d9] 79 e A= Hol A1+ ¥l ([Figure
11]), "Hankookyoribaekkwasajun (1976)-=  7+-2
FFS gk A Holx zt g WS Y ==
ko H([Figure 12]), 1980 o] %ol W B5 3x5cm
2 317t 2x4em=z AHojx] At o] Ett([Figure 13,
14]). A= ool wet F2lo] FejE thEA shlaL, Al
A2l Wz ZEY UA5S & F Aok FEEIE
[Figure 10, 11, 130l A|AJE ule} o] UK F&l oAt
gF 1, E3] [Figure 1419 " Hangukuimat, (1987) &
oM e AmE Fdste] Halell ZaL 1 9ol FA)

5 YA A2 7|5dE gk o= Bl
ASo)7]= [Figure 10~12, 14]9} o] 19804 2&S
A Lst YmA] F&ollA R

5

o

=
2=

237 WA 3 o] A el= "Woorinaraemsikman
denenbup ; (1960)2] 739 WS Lgo2 7]3to] Alo]
A B7)1E AASIH[Figure 17]). A71%= "Chosunmu-
ssangsinsikyorijebup | (1924)0X+= 2A A} 31 ([Figure
16])), 19609 &M= 7HsA AE AATK([Figure
17]). Sbdsl71= [Figure 15, 17]3} 2o] &F5it}. 221817
= TSiuijeonseo | (the late 1800’s)oll4= Hgut AHS

o] I9kal([Figure 15]), L o]F &M= A7FE 1L
Wo 2 MmarK(Figure 16, 17]) £3] 1924\d 281 ol= =t

7} ool BA8e} Pde urgo e ARE3Iek([Figure
16]). ZE0]7]%= [Figure 17]7 o] 1960 £3lo]] 7|2
wof ek whehr A7) Wdse ddE oA zey

o] AEstENETE & F Uk

@ Fa7)#Ha7)s

Fu7|3= " Limwonsibyukji ) <Jeongjoji> (1827)°ll
FIL(FANEINSR 715E o] Stk A=r]el 1o
735 SHAl ojA] Fol follx FE AAgE = A A
i, AP AAEgle] ZA AAeH, FASE BT g
] 2Ja}FArk([Figure 18]).

3= " Jeungbosanlimgyeongje; (1766)01= 53]
HHHED), " Limwonsibyukji ; <Jeongjoji> (1827)0l= %
]S ) o= 715 =] vk AXAAS HH
1766\3¢] s B Wdat Aas A7ste] HollA
33 A 1([Figure 19]), 1827\ 3¢] X3 £23% 3
WNE g = v YoM B d3ick(Figure 20]).

gl Wolil, BRI I T i Hoi] g4
Al Woletal a9t Wee 2ES TAAA PAE
9]

o2 FHYse vAE 4344
S WA 5 dokar gt
et al., 2009). wEhr FXSH FXH vjs)] & o
Zsbel zepHolgtal AYztect. 27)9} BEo|7]= [Figure
19, 20]¢ll AAE ulek o] Al AMA S EETH

2) &3|GE)

$%3]9] %3] ze|He <Table 5>¢} o] Az, 714
3171, A=7], £317], A7], Fdabrl, Z2sE], AEolv]
2 B3 o] ulelo 2 [Figure 21]~ [Figure 27]%}

ee zelnde P
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(Table 5) Change in the cooking method for sukfioe of yukhoe
Pre . Soli Accom
) Heat  Filter . Cutt  Season  Deco
Type Sortation The name of food treat ) ] dify ] . ] any Year
ing ing . ing ing  rating .
ment ing ing
S
o Salkogi Yuksangbang
@) @) O @) 1827
e hoe (WA
g
o
g
i Dasu Wooyukhoebang
ooyu
naejan, @) @) O 1827
h s R
hoe
o
e
Jeopisujunghoebeob
‘ O O O O O O 1766
b GEIKEIAE)
w Jeopisujunghoebub
' . O O O O @) O 1815
a GERRHIERE)
e
i Jeoyuksujunghoeban
J TIBIETOoTE o 0 O O O O 187
i (JEPIRAHIE T
g Juepisuung O O O O O O 1915
o
Jeopisujunghoe
O O O O O O
‘f (FER2KLIE) 1924
i Jaepisujung O O @) O @) O 1936
0 Jeopisujung O @) @) O @) O O 1960
€ Sujungnangdohoebang
‘ O O O O 1827
Ok ilE )7
Y
a
n
g
& Gachoseonbang
o . O O @) O 1827
(Bt /7)
g
i
h
o
e
E Yukchae(5 1) 1795
t Chipalseonb:
ipalseonbang o o o 1827

EAN(v5)
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Slice thinly Seasoning » Stir-fry lightly
_I_
Shred finely
» Accompanying
Sub —> Mince —»|  Seasoning Stir-fry
ingredients
Vinegar
Sesame oil
[Figure 21] Cooking method for soegogi-salkogihoe
in TLimwonsibyukji, {Jeongjoji) (1827)
Stomach
Omasum Blanch —»  Slice thinly Accompanying
Guts
Mustardsauce
Shred
Soy sauce
with vinegar

[Figure 22] Cooking method for soegogi-dasunaejanghoe

in TLimwonsibyukji, {Jeongjojiy (1827)
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Cut int mpanyi
Remove fat Boiling " 1r.10 Filtering % Solidifying - Cutting 9 Acco M
< small pieces ng
v + . +
i
Wasl Vinegar
/] .
cleanly
Chyjang
[Figure 23] Cooking method for dwaejigogihoe
in "Jeungbosanlimgyeongje, (1766) ~ "Joseonyorjebup, (1936)
Cut into
Remove . _ . e . Accompany
fat small  DBoiling | Filtering | Decorating [ Solidifying # Cutting .
1
pleces e
v * +

Wash Egg
cleanly

[Figure 24] Cooking method for dwagjigogihoe
in " Woorinaraemsikmandenenbup, (1960)
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Shell - L . .
Boiling —»  Solidifying ¥ Cutting —» Accompanying
Backbone
Saengchae
Buchuchae

Juksunchae

Radishchae

Oralcho

‘+.+"+.+

[Figure 25] Cooking method for dwagjigogihoe
in TLimwonsibyukji, {Jeongjojiy (1827)

Cut into Coatis Cutti
. .n P aung Steaming P . ne —» Accompanying
big pieces powder diagonally
* -
+ ¥
Mokl
Wheat powder oree
mushroom
+
Beating
with a bat

[Figure 26] Cooking method for yanggogihoe
in TLimwonsibyukji, {Jeongjojiy (1827)
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Tear to thin .
> . P Seasoning
strips
Boiling

Sheep’s guts
Shrimp

Mince
finely

_

All sorts o
spices

[Figure 27] Cooking method for chipalseonbang
in TLimwonsibyukji, {Jeongjofiy (1827)

" Limwonsibyukji | <Jeongjoji> (1827) &1 7]|2% 4]
719] =718 AFsI1E Gl Mol opdste] e %
T w1 7S 8hlaL, FAEE AN st
noror] olzjgh Lok RAlRE A2E 2EAA Y
th([Figure 21]). 2177]¢) o W3Sl FA42S O
F G AviA A7)E sklar AR, 2 2SS
cK([Figure 22])

Jeungbosanlimgyeongje, (1766)~ " Chosun-
yorijebup,; (1936)°l 715 A543l AS A
A% AAPA B, RAR PAe Hol He F 7
M A Aol v o deld 27 220
aI([Figure 23]), " Woorinaraemsikmandenenbup ; (1960)
of Avege HAREAS A ol edEeh &
e F A ofgl A 1P glol 2fedl ol
zeel sl S A4Ee Wel $HE E A
HltK([Figure 24]). o213t AvFAs= =3
Ze|Hd IS FUS Aow HKKang, 1987).
" Limwonsibyukji ) <Jeongjoji> (1827)2] Y342
HAGA olofl SHE QP FoH =7 F He v
wAgs} oRxE BEo] ¥ FHow A3}
A}o]% mo|1L Slek(Figure 25]).

" Limwonsibyukji ; <Jeongjoji> (1827) &&e] 71=%
AzAge ol AnlE 2 xfow W) hRE B T

=9 F AN w258 A8 e PAles) 4 A
([Figure 26]), ;&AL FARE At 2= A7)

o [

ALO
A

Lﬁi

QOE

£ st FAmet zke of 1t
([Figure 27]) t}-& 3]l H|3] 53+ 28-S ARE-8t
& < 4 it} <Table 5>ol A|AE wle} o]  Won-
haengeulmyqeonglzuzgwe 1 (1795)9] A= Edle =
o] 7129 o] QA LAt [ Jeongildangjabji, (1856)
°ﬂ ofshd FARE el AmA 7HeAl Aol s g
T SRS 23 AN Ze 25 H3E s

ES v
ot

Fde

01&
i
oo
:

ot

X0, ol

V., 82 4 42

w d7e e zENE ddes §3jd A
&9 st zeyel Wals 24-udslr

L ZAkd #8199 ze|Mdle |37t & 593
FEANL AN &3 313, F(LAEHE )=
123], Ao 1632 Lpehyi.

2. &30l ARE Az 4]
37F 1795~2008d o 173] 7]%}431@ FA=

Fr B RS ol 8kl FAIES] ek v
A= A o8I I AR, e
AR8ERRlAL, EEele= %}O 2 AR AR 73], =
F74 43), 274 23], 2% 13, 2008 EF o= AL A
2314 gkgret v qiﬂﬂb 180083 TH 2 ~ 192413 3
ol 73] 7155, FARE T2 33, oF 23], H

< 2517

—_—

o2 [o 1l

ok el orle
K

o

(e

4,

o2
N
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7} 13] o]-8-=3
3], A= 01%?5 23

1795~1999d Z& o) 133 7]& :
133], < 103], 32 93], 31 43, %m OI%HM i,
EARE 1999&31_ EoMut FFE o

1;].];4];@_3_'_ x}_o_ )
A 13, T HE 1%‘5&
o] 71&=o] QA ekoi). A
53], 232 28], AT 2T 7} 232
vrehstth, Az 43 E 1877~ 1960 #3140 53] 7]
EX. FAERE s 1 Ha71E ARk aL, W
= 2k HY, & TES shieH, FAE F
18773 oJHle} 19243 F3ojlA] ARSI o=
Aol A& AREBEE 2olFedle A7HRE AL
g3t} g o 2= 7hgekds B o]8319aL,
Bole Fog xuF% 23], Az} 132 vyl sA
w713 HARAS FARE 3L, FAEE i

o5 ARSIt a5 ff%ﬂf— *F%o}&’iil e

4

Ir e

¢

mﬂ

J deol7lz L—*.Elﬁi‘:} 417@4
A317)3= 719 739 1936\d FelA] 17)e] FAE
TAHOE AL, o)F- A AWM Tk A A=

%719} ﬂ“OﬂHi 1957Lﬂ 3ol g A AE7E
sle] A7FEES B3, 19763 o]F E¥oMe gkl |
a7 iyl dAet a7)2 "ojA e Uil Wel &
= vk A Wdsle] dAes dvie ewA st
H31, A2E7]E 1800t #3190 A% 2k Aol

=

3t71, A=7], =3)7], 471, %}%‘8}71 g é%ovl
2 BEAEQL Ha7)s)e] dmr)sE B 2, v
Wgsle dixle e ARgeklth JiAar]sleE A
Aefate] F a2 § &L AlF AL, Fav)sle dA st
e WS ARSI e, FEAE A A T g
3hdct.

o dat ol K3lo| Ha|sle AFT|et WS

f?i%"& 2o &AL

2 A TS Felalel g4ola, Fe deii gl A
¥l Hn7|sie AAels Sl AZE. ofeld &
se] $548 AXe] AeAAI T, B4 Aol
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