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Summary

This unit focuses on the information in the Engi Shiki about the production, distribution, and
consumption of foodstuffs and what this information tells us about the public and state at the

time.
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1. Research Perspectives

Examine sources about the production, distribution, and consumption of food items to derive insights
about the public and the state at the time

The ancient sources include legal texts and ledgers. Bureaucratic documents are the focus of this analysis,
and these sources have to be utilised to understand the background context to the state’s fiscal policies.



You need to reassess the information (verification), considering the properties of the food items and the
natural conditions of the production regions.

o Tt is useful to focus on tokusanhin i (products associated with a particular region), particularly
food products (other than rice or other cereal grains)

Consider the historical conditions (production techniques that added perceived value to the products, the
distribution networks) and what the consumption of the products tells us about social hierarchies.

Food has fleeting production-consumption cycles compared to non-perishable prestige products (high-end
fabric, goods for maintaining one’s dignity).

Sense of season was present. With seasonal harvesting and processing, you can recreate the production
cycle and processing conditions.

Focus on the consumption hierarchy and consumption settings for a given food item. This information may
tell you about how perceived value varied by food item and production regions.

2. Food Offerings According to the Engi
Shiki

e The Engi Shiki specified what foodstuffs each province and region offered

The information differs in some ways from the descriptions of everyday diet in sources
like the Man’yosht (which have a few references to national production/consumption)*.

The information is of interest to ethnologists, food scientists, fisheries scientists,
botanists, and others.

* Man’yoshil is always referred to for describing food culture in a historical context.

e Regions offered up local produce as a form of tax (zeimotsu $.4#)). Oftentimes, the
local produce was labelled after the locality of origin—e.g., Oki no awabi F2f48
(‘awabi from Oki’).

e The Engi Shiki specified how each food item was to be used. For example, some food
items were to be used as shinsen #8% (food offered to deities at a shrine), some were
to be used as kugo {4l (food offered as tribute to the emperor), and some were
provided for sechie i< (seasonal imperial ceremonies).

It specified how each responsible state department should procure and manage the
victuals to be consumed each year at key state events.

e The Engi Shiki contains a plethora of information about aquatic delicacies. In the
ancient period, delicacies were known as tametsu-mono %% or aji-mono W¥y; in
the medieval period, they were known as bibutsu 3=%).



Vegetables, however, were not classified as cho 7, yo Ji, or chiinan #'% (Shukei
Shiki), but the Zaizen Shiki specified the produce of imperial meals, directly procured
from imperial estates as kugo.

—Thus, with its precise information on production, transportation, storage, and consumption
of food, the Engi Shiki serves as a foundational, primary source on national food production
and consumption.

3. Tips for Researchers

e For source verification, you need to identify each food item and their properties.

Consider what the requirements would have been at each stage (harvesting, processing,
transportation, storage, cooking).

Take an interdisciplinary approach. Incorporate insights from disciplines other than
history and use reconstruction experiments.

e You need insight into history and other academic areas when approaching the Engi
Shiki.

Use the latest variorum. Note inter-manuscript variations and kaki-ire notes.

Some information is omitted, including matters that would have been taken as read at the
time or were unnecessary for executing duties. Fill in these blanks by referring to other
historical sources or incorporating insights from other disciplines.

The Engi Shiki includes customs that were in effect in the 8th and 9th centuries but were
no longer in effect during the time of their compilation. This creates a challenge for the
understanding of the descriptive information in terms of their historic context.

The content reflects the needs of the ritsuryd state. It includes no information about local
production for local consumption.

You need to consider the nature of each shiki (administrative department) on performing
the duties and the settings and use in which the victuals would have been procured and
consumed (in the ancient period, food distribution was driven less by market forces and
more by the state-mediated taxation system).

e  When victuals were labelled after a region, does that mean they were tokusanhin?
(Were the names like proper nouns, specifying that a particular food ‘brand’ was
associated with the eponymous region?)



We should not take these labels at face value and leap to the conclusion that such victuals
were fokusanhin. First, we must consider why a victual may have been labelled after a
region.

Thus, you must verify the historical backdrop to the region and its produce and compare
the produce to what we now know as fokusanhin.

For the Nara period, you would need to collate the information in the Engi Shiki, with
sources such as the Buyaku Ryd %43 and mokkan tablets.

4. Phases in the Institutional Codification of
Food Offerings

Yamato sovereignty phase

e Food was offered as a tribute. Local heads would present local produce (known as
mitsuki) to the okimi (the Yamato overlord; the emperor) to express their
submission.

Consumption of the offered food symbolised the emperor’s sovereignty over the region
of production (osukuni £ [E]).

e Under the ritsuryd tax system, offerings were specified at a kuni [F level and gun %R
level (before the ritsuryo, offerings were required from each kuni-no-miyatsuko =
1&, which was equivalent to the ritsuryd-era gun).

Cloth offerings were specified in the Buyaku Ryd [if% 43. They included mi no
noashikinu ZE G (coarse cloth from Mino), médano %2B¥ (cloth from Mdda-gun in
Kazusa-no-kuni), azuma yii B AR, and Aki no yi %2 2K (cloth from Aki-no-kuni).
(Buyaku Ryd 1: Cho Kenashiginu F##8)

Ritsuryo State phase

e Food was now offered up as a form of tax. Commodities supplied to meet the state’s
demands (for shinsen, imperial meals, sechie banquets, and so on)

The commodities that were levied included the following:

ché zomotsu FHHEY) as specified in the Buyaku Ryo. chd zémotsu were non-cloth
commodities levied from outside the capital region. (see Source 1);



chiinan sakumotsu F S 1EY) were commodities produced by workforces comprising
men aged 17 to 20, as specified in the 717 (Yoro 1) entry; and

nie B (victuals for imperial meals). The victuals comprised some ché zomotsu and
chiinan sakumotsu, together with zakkuko #Eff: /= from the capital region and kyoyaku

zomotsu X5 HEW) (barter cereals), and produce offerings from provinces outside the
capital region.

e Kyoyaku (barter) goods: Procured at the kuni level, the source of revenue being
reserves of cereal grains (stocks of so f and suiko HiZ%) in each kuni.

Buyaku Ryd 7 (Domd jo +-E5R):

When using local produce as a temporary expedient, always use the current price of
the kuni in question. Determine the current price based on the guntd ASFR.

Lt BERER S, A0 R, A AR,
Temporary expedient (E5F). There were many cereal crops. Gun level.

Gunto were classified and managed in various ways according to their use. However, the
734 (Tenpyd 6) measure, known as kanté kongo B AGlR A, unified the gunto and other
local sources of revenue under the tax category of shozei IERL. The crops would now be

managed at a kuni level. Consequently, many more kyokaku zomotsu were procured from
the kuni.

Heian era (9th century)

e With the decline of the sekicho registry system from the 9th century, the goods and
quantities each kuni offered became fixed

The Engi Shiki stipulated what each kuni would offer (see the details about kyokaku
zomotsu in the minbu volume, about tax items in the shukei volume, and about the mi-nie
in the kunai and naizen volume)

From the end of the 9th century and onward, authority over tax collection was
concentrated with the senior kokushi || =]. Production in each kuni was organised on the
premise that the products would be collected as tax at the kuni level.

See Shinsarugakuki #1450, composed in the mid-11th century, by Fujiwara no
Akihira.



S. Details about the Management of Food,
Regional Administrative Offering/
Production/ Storage and Supply Units

o The Buyaku Ryo did not specify which regions should supply what victuals.

Only one food item in the Buyaku Ry®d is labelled after a locality: Omi no funa JTi1fift
(carp from Omi). Omi was a region that had enjoyed a close connection with the court,
since before the time of the ritsuryd, as exemplified by Omi Otsu Palace. Under the
ritsuryd, Omi was classified as a kuni outside the capital region (kigai #4V%) (for kuni
inside the capital region, there were no requirements for the supply of aquatic foodstuffs);
this might explain why Omi was specially designated as the source of chd zomotsu, to be
levied as kugo tribute. According to the Engi Shiki, Omi produced nie for mikuri f8J&F
(kitchens where shinsen were prepared).

e Goods all flowed upwards toward the central government. Transportation was
organised at the kuni level (Buyaku Ryo 3: Choyo no mono), while production was
organised at the gun or go level.

Regarding cloth, Buyaku Ry6 1 (Cho Kinu Ashiginu FHfEHE) states ‘il 48 77 1.
According to the shiige 2% (collected annotations) for this article 1, this means that
cloth production was to be organised at the gun level. The shiige quotes the kyaku for
Yord 1, 2nd of Month 12, which pertains to varieties of textiles, as follows: ‘Hiij  #E45
L. L T2 Rl B This suggests that cloth production was to be organised at
the go level. Buyaku Ryd 2 (45 [if1T) states as follows: ‘FHEFFEVT 5 5. According to
the shiige, this means that cloth items were to be assembled at the gun or kuni level.

713 (Wado 6): The emperor orders the compilation of fudoki JE 1-5C. Each kuni is asked
to survey and report on the situations concerning in each gun (see Source 2).

730 (Tenpyd 2): Kokushi and gunji are encouraged to present ‘rare delicacies’
(mezurashiki ajiwai 237 L & [1B£) to the court (see Source 3).

Izumo-no-kuni Fudoki (established 733, Tenpyo 733) listed the goods produced in each
gun in Izumo-no-kuni and referred to ‘exquisite goods’ (yithin #& ) (see Source 4).

The details on the products are exhaustive. Many products were not supplied to the
court—they were not evaluated in comparison to products from the other kuni.

Thus, state-led surveys of production regions were organised at the gun level, while
goods supplied to the court were organised at the kuni level (with the exception of the mi-
nie fH1# offerings for the mikuri).



e The Engi Shiki states that shukeiryd T3 and naizenji PJE%] would inspect the
victuals from each kuni and pass them on to the official in charge of storage or the
official in charge of offerings.

e For food items in the Engi Shiki that were labelled after a region, the details
concerned only the use of these food items. Among the lists of foods to be offered
(kyoyaku zomotsu listed in minbu shiki, the zeimotsu listed in the shukei shiki, the
mi-nie from each kuni listed in the kunai and naizen shiki), all the food labels are
based on how the food is processed, as opposed to where the food is from.

The only exceptions were tanra fugu YLHERE and iku-jio B .

Food items labelled after a region primarily served an administrative purpose. The
various kuni were assigned fixed victuals to supply according to the intended usage, and the
names of these kuni were incorporated into the culinary lists used by the officials in charge of
offerings. This might explain why they ended up in the shiki articles. Although people at the time
likely had a notion of tokusanchi ¥FPEHE (regions associated with production), it is far less
certain as to whether people had a notion of tokusanhin.

6. Examples of Food Offerings in the Engi
Shiki

Katsuo (skipjack tuna)
Katsuo was procured from ten Pacific-facing kuni to the south of Awa.
Katsuo B (ara-katsuo FEELR), ni katsuo 7 B2, katsuo no irori B2 F8 Rl

e Migratory fish: migrates to the north in spring (haru-gatsuo ff4J]) and to the south
in autumn (modori-gatsuo = V) %) (shin-gatsuo; multiple migration routes)

Fished from spring to summer, lean haru-gatsuo are best for katsuo-bushi production.

Fished in coastal waters. Waters off Awa, far from the Kuroshio Current and also the
Bungo coast, provide good fishing grounds, owing to the Kuroshio counter-current,
which creates a warm climate.

e Ara-katsuo: Made by cutting and drying two dorsal loins and two belly loins. Ni-
katsuo: Made by cutting, boiling, and drying loins. Namari-bushi, made by boiling
and drying. According to a mokkan tablet, cuts of both katsuo and ni-katsuo
weighed 80g each on average. Notable for having a thickness and fattiness ideal for
drying. Distinctive fatty parts. Passing through Suruga Bay are juvenile katsuo that
are lean, with less than 2 kg of fat. Was this a place of production?



e Katsuo no irori: A seasoning made by reducing the broth of ni-katsuo. Used as a
dip. A seasoning that predated dashi.

According to tradition: Carp miso is served in a cold soup. The meat is grated into a
mound on the plate. Serve with dashi (according to some, this should be irori;
according to others, it should be watairi-no-shiru).

A = 9. FEHICHRkMg At oS 2B A L TILICEY TEWVWHT,
o (@A v ) =TT ARy BERUAA Y S vnk) ITTEI L

(Chijirui Iki B $+$H5L, a 13¢ cookbook)

Konbu (kelp)

Mutsu is the only kuni that supplies this, and they are only ever used as offerings in hde
(Buddhist requiems) or as kugo tribute (Daizen Shiki part 2, Naizen Shiki).

Cultivated in the region extending from northern Tohoku to Hokkaido. The earliest
reference to this item was in 715 (Reiki 1).

The Shoku Nihongi entry for 715 (Reiki 1), Month 10, Teicho, reads as follows:

...and Suga no Komahiru of the Emishi saith: “Since the time of my ancestors, this
territory hath offered konbu as tribute to the Yamato court every year without fail.”

MRRZEEE R S S < B K0 BBk, Bz EHBRNLY . #IC 2 OISR
DT, FRFENT

Sake (salmon)

Supplied by nine kuni northwards of the San’in region, where the rivers flow into the Japan Sea
(salmon still spawn in these rivers today)

e From the medieval period, Echigo, the northernmost of the kuni, was associated
with salmon production. Shinano River yielded far more salmon than the other
rivers. During the medieval period, shiohiki sake (salted salmon) became a specialty.

e Nama-sake (fresh salmon) used as mi-nie (as mentioned in Kunai Shiki 45 [[E ] &1
#2%] and Naizen Shiki 42 [ZEEHEI E45]) were sourced from the kuni near Kyoto.
Nama (raw) in this case may suggest that the salmon were gutted and cured (without
boiling, filleting, or drying) before transportation. The shiohiki sake and aramaki-

zake (salted whole-body salmon) of later times used plenty of salt and a drying
process.



Awabi (abalone)

Awabi (abalone): Supplied by 21 kuni. There are around 30 varieties of processed awabi, eight of
which were named after a kuni. Some varieties were named after a broad, kuni-spanning expanse
of territory.

e OKki, Awa (source of azuma awabi B #5), and Shima supplied vast quantities of
abalone as kugo tribute throughout the year. These three kuni were under the sway
of the Takahashi and Azumi people, who had managed imperial meals since before
the time of the ritsuryo. Additionally, Awa (source of azuma awabi) and Shima
(source of shima awabi 55f8) supplied the victuals used in the Daizenshiki ceremony
for the food deity Miketsu-shin, whom these kuni enshrined (Daizen Shiki part 1
[Shisai shunryo WFERIHRZK]).

Pre-ritsuryd names of kuni and regions: By the late 7th century, they were named after
the parties who offered the products or the regional administrative units that had
organised such offering.

Likewise, some food items derived their name from the Tsukushi no Omikotomochi L5

K52, Azuma-no-kuni #[E], Nagato-no-kuni (to which a superior governor was assigned,
as with Mutsu during the reign of Emperor Tenmu), and Awa, which was traditionally a
source of the kugo tribute offered by the Awa 22 people.

Azuma awabi, Oki no awabi, Sado awabi VEIERT, and Izumo awabi HZEHE reflected an
interterritorial consciousness that underpinned the idea that the emperor has dominion
over the kuni.

Hoya (ascidiacea)

Mikawa-no-kuni provided kokyaku product as kugo tribute by (Naizen Shiki 45
[Mikawa-no-kuni hoya jo 2 [E{[{R & 5]. Wakasa-no-kuni provided a mix (maze-
zushi 22fi8) of igai {5 2 (Korean mussel, native to Japanese waters) and hoya (no
details on how it was consumed; references can be found in Tosa Nikki & H 32).

There is no evidence that the product circulated as tokusanhin of the two regions
from the medieval period.

Commonly consumed today are ma-boya (sea pineapples) cultivated northwards of
the Oga and Oshika peninsulas. There is also information suggesting that they were
also cultivated in the Japan Sea coast and Mikawa Bay. It could be Styela clava,
which have a wider distribution (they are also consumed in South Korea).



Namako (sea cucumber)

Seven kuni supplied dried iriko Z%iE K.

Konowata 1355 (salted entrails) was offered as kugo tribute. During the medieval
period, it was prized as a delicacy from the Noto region.

No references to iriko are found among 8th century mokkan tablets. A 730 (Tenpyo
2) entry mentions that this ‘rare delicacy’ (mezurashiki ajiwai) was offered to the
court (Source 3), suggesting that it was being systematically offered as kugo tribute
at that time.

Production was concentrated in Noto. The supply burden was shared between
Wakasa, a major salt-supplying kuni, and the kuni in Hokurikudo that were major
suppliers of salmon.

Despite being a region where abalone were produced, Noto was never specified as a
region for supplying abalone as kugo tribute.

The factors that established regions of production included climate (such as
distribution of natural resources), distance from capital, and the state’s
arrangements.

Victuals offered as kugo tribute tended to become tokusanhin in later times. This
reflected a trend where certain regions became fixed production regions for certain
foodstuffs. It also reflected social status. In the medieval period, production and
distribution systems were reorganised amid changing tastes (after dashi started
being used for recipes), the rise of the ryoen ryoshu :FEfE=E (lords of manors), and
the rise of buke ;5% (warrior households). The changing market conditions, in turn,
transformed the production, distribution, and consumption of foodstuffs. Foodstuffs
continued to be used for banquets (or were used for banquets to an even greater
extent than before). Multiple lords of a given kuni would offer the same foodstuff,
giving rise to a culture of offering, and helping embed the notion of kuni-specific
tokusanhin.

Sources
Source 1.
Buyaku Ryd f&45%% 1: Cho Kenashiginu FA#E4E

The cho cloth items, whether katori, kinu, ito, wata, and nuno, should be in accordance with the
locality. If the cho were to be delivered as zomotsu, it should be 10 kin of iron and 3 ku (a third



of a kin) of hoes. Three to of shio (salt); 18 kin of awabi (abalone); 35 kin of katsuo (skipjack
tuna); 32 kin of tsui (a kind of shellfish); 26 kin of iriko (sea cucumber entrails); 50 kin of
kusagusa no uo suwayari (salted fry); 100 kin of kusagua no hoshio (dried fish); 48 kin of
murasaki-nori (a variety of seaweed); 160 kin of kusagua no mowa (algae); 130 kin of wakame
(a variety of seaweed); 260 kin of arame (different varieties of seaweed); 130 kin of miru (green
sea fingers); 120 kin of korumowa (a species of Gelidiaceae); 6 fo of kusagusa no kitai (dried
fish meat); 8 to of manakashi (seaweed roots); 1 koku of kachime (dried and ground seaweed); 1
koku and 2 to of nebiru (a kind of garlic); 1 koku and 2 to of asasuki (a kind of garlic); 2 to of
awabi sushi; 3 to of igai (Korean mussel) sushi; 3 to of ou no niraki (pickled clams); 6 to of nishi
no kabuchi (shellfish pickled with heads cracked open); 6 to of ikai no shiriori (shellfish pickled
with rear cracked open); 1 koku of shitatami (conch); 6 to of uni (seaurchins); 6 to of kasei
(needle-less seaurchins); 5 to of kusagusa no sushi (pickled fish); 5 to of Omi no funa T T
(carp from Omi-no-kuni); 4 7o of nishio no ayu (boiled salted sweetfish); 25 kin of nikatsuo; 4
sho of katsuo irori. Two jicho (labourers aged 60—65) should correspond to one seicho (labourer
aged 21-60), as should four chitnan (1abourers aged 17-20).

Source 2.

Shoku Nihongi %t H A<#2: 730 (Tenpyo 2), Month 4, Kasshi B+

Mezurashiki ajiwai (rare delicacies) produced in the kuni are not offered up as tribute because
the governors of the kuni or gun would conceal them. In some cases, they are not offered up
because of scarcity. Henceforth, even in times of scarcity, these delicacies must be offered up
as tribute without fail, using all means of transportation, not limited to relay stations.

Source 3.

Shoku Nihongi: 730 (Wado 6), Month 5, Kasshi

Make a detailed list of all the goods produced in that gun, such as silver, copper, colours,
grasses, trees, fowl, beasts, fish, bugs, and so on. Record in the chronicle and report to the
throne the fertility of the sod, the origin of the names of each mountain, river, and plain, and the
local legends and tales of strange wonders.

Source 4.1.

Izumo-no-kuni Fudoki HZE[E & +52: Tatenui-gun

The miscellaneous items in the northern sea are as described in Akika-gun. However, there is no
finer murasaki-nori than that grown in Tatenui-gun.

Source 4.2

Izumo-no-kuni Fudoki: 1zumo-gun



The kusagusa items in the northern sea are generally the same as that in Akika-gun. However,
there is no finer murasaki-nori than that grown in Tateniui-gun.

Sources

e Torao Toshiya JigJB k. “Yakuchii Nihon Shiryé: Engi Shiki” Jo, chii, ge TaRiF H AR =] £/
M1/ . Shueisha, 2000, 2007, 2017.

e Nagayama Hisao 7K [LI/A <. Nikon kodai shokuji ten B AKX £ F #it. Toyo Shorin, 1998.

o Shibusawa Keizo #1540 —.. “Shiki nai gyomei” 2\PNF44. In Vol. 1 of Shibusawa Keizd chsaku shii W%
Wi = % {E4. Heibonsha, 1992 (Orig. pub. 1940).

e Shibusawa Keizo. “Nai shiki suisanbutsu jukydl shikd” 2NN KEE#TEFRTRE . In Vol. 1 of Shibusawa
Keizo chsaku shii 54X =& 1F4E. Heibonsha, 1992 (Orig. pub. 1941, 1942)
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B9 5B 5T In Vol. 1 of Shibusawa Keizo chsaku shii BT = 25 /E£E. Heibonsha, 1992 (Orig. pub.
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Kobunkan, 1969.
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e Miyakawa Maki &= JI[BR#C. “Ritsuryd kokka no zaisei to ryiitst” 45 E 5 D MEL & it In Nikon kodai
no koeki to shakai B A5 D22 Fy & #1:4%. Yoshikawa Kdbunkan, 2020. 3 (Orig. pub. 2015).

e Hirano Takashi &%} &.. Shou no Man’ydshii: Kodai no shoku seikatsu o kagakusuru (Chiikd shinsho) £ @
THEEEROBATEZRET 5 (FAHTE). Chudkdronsha, 1998.

e Terakawa Machio =1 [E %07, ““Man’ydshii’ no shoku no uta no ichi” [ 3] OEBOIO(LE.
Kokugakuin Zasshi BEBEHERE 116(1) (2015).

e  Shimada Isao /& H B /. “Kaiketsu: Tabemono girei shi ni okeru ‘gyorui’ fi#gai BMEALLIZBITD T4
$8] . In Vol. 4 of Honcho shokkan ché shoku (Toyd Bunk 378). Heibonsha, 1980.

e Ozaki Nao’omi E IR E . “‘Shinsarugakuki’ tabemono ko, 1-4” [HEEF]) BWE(1~4). The
Faculty Journal of Komazawa Women'’s University BRI Zc 1~ R 228402 12/13/15/17
(1978/1979/1981/1984).

e Masahiro Morimoto &K B . Z6to to enkai no chiisei (rekishi bunka raiburart 254) J8% & B2 O it

(Es 327 A 77 Y — 254) . Yoshikawa Kobunkan, 2008.5.

e Kitsugawa Masayuki I/ 1E3. “Jiiroku seiki matsu ni miru Nihon no gykairui” +7S K2 & 25 H AR
DO FaSr ¥4, In Bunkashi ronsé: Yokota Ken’ichi Sensei koki kinen ge AL W am#E HE M — oA W Fse A
T, ed. Yokota Ken’ichi Sensei Koki Kinen Kai. Sogensha, 1987.

e Kand Hisa JF¥7 /K. “Kashiwate no Omi to Azami no Muraji no zeryoku ken: Kodai ni okeru awabi no
shiishu ni tsuite” & F. & [ 2218 O 245 ) [ — 5 I 31T 2 #E O UUBUZ DV T—. In Hakkutsu moji ga
kataru: Kodai 6ken to retté shakai 848 CT-13538 % W EHE & #1|B5#12. Yoshikawa Kobunkan, 2010.9
(Orig. pub. 1995).

e Miyahara Takao = JFE: K. “Azuma awabi to Oki no awabi” Bififf & F2I#E. In Kodai Azuma-no-kuni no
choyo to nomin T HIE OFHHE & 2B, Iwanami Shoten, 2014.8 (Orig. pub. 2000).

Foodstuffs in the Engi Shiki that were named after a region (kuni)

Palace names are in parenthesis in cases where the corresponding food item in the Engi Shiki
was not named after the kuni.



Name in

. . Yoshinashigoto story
Name in q q Name in . . . e A
. _ Name in Engi s . . . in Tsutsumi Name in Teikin Orai
Placename Food item Buyaku Ryd s Use Shiki (article/entry) Shinsarugakuki -
(80) Shiki (10c) ato Chiinagon (late 14c¢ to early 15¢)
Monogatari (mid 11¢
to 13¢)
Shima Abalone - Shima no awabi & Shinsen Daizen Shiki jo K& L 1: B B -
Shisai shunryd jo PUZS#EHE
- Shijisai jo PUIRF4S I, Rinjisai
Shinsen, [ 4%, Said 7 =, Sai’in 7
Azuma no awabi B kugo, [BE, Inyd [P35, Daigaku K27, - - -
banquets Daizen jo ge K& LT, Oi K
Awa 5 Abalone #k, Naizen PJi%, Shuzen F:i%
- Awa R, Awa no Sfugu Shl,lflf o IS‘ 78;\Cho.yo
K . bi%  Kugo zomotsu jo FAFHEYI4e; Naizen B B B
E;;%;a 0 awa e Shiki P 19: Kugo getsuryd
! jo HLAE A kL5
Abalone - Daizen Shiki jo KiE= |- 8:
. Sono-kami zakkyiiryd jo A
Sado Sado no awabi {£iEff Banquets HEY 46 9: Hirano zakkyfiryd - -
jo TR EREL S
Abalone - Shi Saigi 7 £, Zenso daijisai E&iif:
insen, g & K
Oki Oki no awabi f2f%f  kugo, jcf‘.)f’ Genba {%’ Da{zen Oki no awabi [ ffl - Oki no awabi [Z I fifl
b shiki jo ge Kfi#% - T, Naizen PN
anquets N
Ji#, Shuzen i
Lzumo Abalone - Izumo no awabi H Eff Banquets Naizen Shiki X 16: B B B
9 Gogatsu itsuka jo T . H &
Nagato Abalone - Nagato no awabi £ Kugo Naizen Shiki P 16: B B B
& fig & Gogatsu itsuka jo T A F. H 4
Abalone - Daizen Shiki jo K& F 16:
Sekiten betsu kytiryd jo B2
Awa [z Awa no awabi FiE#E  Shinsen, kugo #:E+4%; Naizen Shiki P9 - - -
16: Gogatsu itsuka jo F. H F.H
ES
Abalone - Tsukushi no awabi %1, Daizen Shiki jo KK L 16:
Saikaidd ES ] Shinsen Sekiten betsu kytiryd jo FRELSI - - -
[ERES
Omi no i#E7T: funa :fiff,
o o e hishio funa #&fiff, sushi Kugo. (Saigd 7 &, Shukei jo 3t 1, - . e . [N
JLftf} L 4 e ’ T T fif} - pAN.
(Omi) Carp Omi no funa FT{Lfiff funa 884, ajishio funa  banquets Kunai 41, Naizen PEé) Omi no funa T {Lfiff Omi no funa JT7Lfiff
I 45 fiff
- Naizen Shiki %= 19: Kugo
getsuryd jo (L A EE4R;
Shuzen Shiki £ 2:
N Mackerel Ka - - -
oto ackere Noto no saba BE & ff ugo Getsuryd o A £+ (Shukei
Shiki jo =7 | 39: Noto-no-
kuni jo AEX[E %)
- Sud no saba [E 5 (Shukei Shiki jo F=FF2 |- 57:
s s [ [0 - _ 5 5 -
(Sud) Mackerel Suv-no-kuni jo IR %) Sud no saba J& Bl Sud no saba J& B :fi
- Echigo no ##: sake (Shukei Shiki jo F=F+= 1= 41:
. fi, Ireko NF, keiji Echigo-no-kuni jo ##% [E5%; Echigo no sake &% . I
Ech 1 g g K ’ - Witk
(Echigo) Salmon IR sewata 555 ugo Naizen Shiki POt 42: i Echigo no shiohiki ##H51
suwayari 25| Nenry mi-nie jo 4= EHEI# 4%)
- Mutsu BEEL: konbu & (Minbu Shiki jo S4B F 63:
%7, hirome /5277, Kokyaku zomotsu jo 22 5 HE¥
hosoki konbu #i &, 2%; Kunai Shiki =P 45: . ,
(Mutsu) Seaweed (konbu) yori konbu B, Kugo Reiku mi-nie jo FIECHI B2 - - Uga no konbu 58 ELAfi
nahime 3% 27 Naizen Shiki P 42:
Nenryd mi-nie jo FEHEI #5%)
- Tango no wakame #% (Shukei Shiki jo FF+= | 44: Loz, Ama-no-hashi-date no Tango
(Tango) Seaweed ®iEE Tango-no-kuni jo FH% [€5%) Tango no me J71 no wakame K DHLO PH% -
(wakame) i Fdri
- Tzumo HZE: murasaki- (Shukei Shiki jo =7 |- 48:
(tzumo) Seaweed (nori) nori EH/EE Izumo-no-kuni jo HHZE[E 5 B Izumo-no-ura no amanori {1} B
Shuzei Shiki jo FHi |- 65: EOil O HMEE
Izumo Shid-ji jo HZEU T F5)
- Shukei Shiki jo 734k 16:
Buddhist Owari-no-kuni jo J23RIE5%;
Owari? Salt Iku-jio 43815 offering’ Daizen Shiki ge KIFE=XF 1: - - -

Kaki-ire note in Tdji, Nakadai
W

& manuscript




Awaji

Totomi

Tanba

Shinano

Salt

Salt

Oranges (Citrus

leiocarpa)

Chestnuts

Pears

Kii no shio #2{R1&/42
FEER

Awaji no shio % E&E

Totomi no koji i H
E3

Tanba FH: ama-guri
HEF, hira-guri FF
F, kachi-guri I8EF

Shinano no nashi {5 &

T

Kugo

Kugo

Kugo

Kugo

Kugo

Daizen Shiki ge KT 16:
Nenryd jo 4F£F4¢; Zoshu Shiki
12X 6: Kii-no-kuni no shio
jo fOEE S (Shukei Shiki jo
F3t= E 59: Kii-no-kuni jo 2
fFESR)

Naizen Shiki V&= 6:
Jinkonjik jo #14 f£ 5% (Shukei
Shiki jo =730 L 60: Awaji-
no-kuni jo ¥ ¥ E5R)

(Kunai Shiki = YU 45: Reiku
mi-nie jo I E 1 #4%; Daizen
Shiki ge KfEZTF 54: Koshin
kashi jo FiEHI15%)

(Shukei Shiki jo =#= E 43:
Tanba-no-kuni jo FH#[E4k;
Kunai Shiki & PI3X 45: Reiku
mi-nie jo 1l E 1 #4%; Daizen
Shiki ge KT 54: Koshin
kashi jo B HEH 7-5%)

(Kunai Shiki &Nz 45: Reiku
mi-nie jo I E # # 4%; Naizen Shinano no nashi {&
Shiki P& 42: Nenryd mi-nie #2541

jo fERHEE )

Tanba no kuri /}3 52

Koyama no koji tachibana =

L DOHE7H

Ikaruga-yama no edaguri SEM
1O 5 (Tanba-no-kuni)

Meukoku kamishi no Shinano
no nashi B& 41 DOI5 AL

Wakasa
Bingo

Saikaido

Notes

Beech nuts
(Castanopsis)

Liquor

Rice

- Wakasa no shi

Tsukushi no yone #

[iZB'S

This was the makonbu E E A1 produced in Hakodate.
The exact location was Iku-go 4184 in Chita-gun % #, Owari-no-kuni J& 1%

.

Mikata-no-kori no wakasa no
shi =5 DEEO LAk

This is stated only in one manuscript. In that manuscript, it appears in Daizen
Shiki ge KT 1: Kaki-ire note in Toji, Nakadai HSFH1 5.
In the Buyaku Ry®9, liquor was named wasasa & fifili%/& il (Buyaku Ryo
35: Kokenmotsu jo shiikai B #k#5:5E#). The product also features in

Man'yosht 554: “Furuhito no tama he shimetaru kibi no sake” i NO W~L7=%

H O,

Shinsarugakuki Frix 35

The fourth son, Lord Shird, is an exemplary retainer. [...] There are no places in the sixty-odd
kuni that he has not seen. [...] [His residence] is most bountiful, being full of produce from every
kuni. There is silk from Awa (Awa no kinu {a#f); silk floss from Echizen (Echizen no wata i
fih); eight-jo bolts of cloth from Mino (Mino no hachijé 3% )\ 3X) as well as persimmons (kaki

fili) from there; patterned silk cloth from Hitachi (Hitachi no aya i [##%); finely woven silk
from Kii (Kii no katori #f); spotted cloth from Kai (Kai no madara nuno F ZEFEAR); pongee
from Iwami (Iwami no tsumugi 4 5.fh); paper from Tajima (Tajima no kami {BJ5#K); ink from
Awaji (Awaji no sumi ¥ 5%); combs from Izumi (Izumi no kushi F154fi); needles from
Harima (Harima no hari ¥§5#1); swords from Bitchii (Bitchii no katana 1" J)); utility boxes

Wakasa no shi 5 3¢k

Bingo sake fiii i

Tsukushi-gome #1587

e
FRE



from Iyo (Iyo no te-bako {7 FH), as well as whetstones (to fiX), bamboo blinds (sudare f#),
and sardines (iwashi %) from there; woven cushions from Izumo (Izumo no mushiro HZE5E);
round cushions from Sanuki (Sanuki warouda F&5 [9 J52); cruppers from Kazusa (Kazusa no
shirigai #2#Y); stirrups from Musashi (Musashi no abumi EJik#5); kettles from Noto (Noto no
kama BEX$2E); pots from Kawachi (Kawachi no nabe {/]N##), as well as miso from there;
lumber from Aki (4i no kure ZZ251%); cattle from Bingo (Bingo no ushi {iif%4); cattle from
Nagato (Nagato no ushi % F4); horses from Mutsu (Mitsu no koma P25LEW), as well as paper
from there; pears from Shinano (Shinano no nashi {Z#£%11); chestnuts from Tanba (Tanba
no kuri FHEZZE); glutinous rice from Owari (Owari no kome JZ7EFE); carp from Omi (Omi no
funa ¥T{Tff); beech nuts from Wakasa (Wakasa no shi Z3HE7); salmon from Echigo
(Echigo no sake & fE), as well as lacquer (urushi ) from there; small dried fish from Bizen
(Bizen no ami fi§ BifEHE); mackerel from Sud (Sud no saba JEB5f#); shad from Ise (Ise no
konoshiro 254ifl); abalone from OKi (Oki no awa FRI5fifl); aubergines from Yamashiro
(Yamashiro no nasu \LI¥5i-F); melons from Yamato (Yamato no uri KF1JK); seaweed from
Tango (Tango no me F+1% F#i); rice cakes from Hida (Hida no mocha 7EE{##); rice from
Tsukushi (Tsukushi no yone V5 K); and more besides.

Tsutsumi Chiinagon Monogatari 3 #1 =S #3E, Yoshinashigoto

We have pears from Meukoku-kamishi, Shinano (Meukoku kamishi no Shinano no nashi b
HE T DIEESL); chestnuts from Mt. Ikaruga (Tkaruga-yama no edaguri BEMS 111 DFLER);
beech nuts from Mikata-kori, Wakasa (Mikata-no-kori no wakasa no shi =75 DERD FAHRHE);
seaweed from Ama-no-hashi-date, Tango (Ama-no-hashi-date no Tango no wakame R DG LD
FH&FNA1); seaweed from Izumo-no-ura (Izumo-no-ura no amanori HZE DO O HEE);
kamogari from Hashi, Mino; turnips from Wakae, Kawachi; rice cakes from Yasu and Kurimoto,
Omi; dried melon from Komatsu and Kamoto, Iga; pineseeds from Kaketa-ga-mine; chocolate
vine from Ube, Michi-no-oku Island; and pears from Mt. Ko (Koyama no koji tachibana Z 111D
HEF-1).

Teikin Orai EZ5[1¥3E, 21st of Month 4, reply

Kime-zuke pickles from Kurama; udome pickles from Daigo; turnips from Mt. Higashi;
tokoroten (kokorofuto) from Mt. Nishi. Additionally, there are silks from Kaga; seikd fabric from
Tango; johon silk from Mino; eight-jo bolts of cloth from Owari; cloth from Shinano; pongee
from Hitachi; silk floss from Ueno; cruppers from Kazusa; stirrups from Musashi; footware from
Sado; saddles from Ise; bamboo screens from Iyo; round cushions from Sanuki and danji paper
too; sugihara from Harima; swords from Bizen; hoes from [zumo; horses from Kai; cattle from
Nagao; gold from Oshii; iron from Bitchii; salted salmon from Echigo (Echigo no shiohiki
#¥351); abalone from OKki (Oki no awabi FEIEAi]); mackerel from Suo (Sud no saba & E5
fi); carp from Omi (Omi no funa JT{Tfft); carp from Yodo; timber from Sado; lumber from
AKki; kettles from Noto; pots from Kawachi; liquor from Bingo (Bingo sake {4 7#); vinegar
from Izumi; beech nuts from Wakasa (Wakasa no shi); chestnuts from Saifu; seaweed from



Uga (Uga no konbu 5 B Af); sardines from Matsura; salmon from Ezo; lacquer from Mutsu;
grains from Tsukushi (Tsukushi-gome 58 %%).



