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A questionnaire survey was carried out from January 1** to 3™ in 1998 to determine the regional
characteristics of zoni, the special Japanese dishes prepared for the new years. The respondents were
either university or junior college students from twelve hometown regions, and data were taken form

1,814 valid responses.

The shape and treatment method of mochi showed the greatest regional difference. Soup stock and
seasoning also differed with region, while kamaboko and naruto use varied. In other respects, there
was little difference. Soup-bow! had no distinction, and oral traditions were quite similar. Several
ingredients like carrot, Japanese radish, and chicken were commonly used, although the use of
brightly colored vegetables was a regional characteristic.
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5. BUFI0sH

1) MHE

BOMEIAR, WHEEREOMICT T 2Ty 704
BRI T 7 S itk Sz, ME L) MREZ R 8
i, MEERMLNORERE FNTNERL, £
Lo, ¥, THZ2EL20Mho 3ERICHTEL, &
6lzRL 72,

BieMid T 2 &, o MBRIZEE TR 70% &
B, HIENC AL EEILEIFE 2 5°80% UL EE 5
720 2, BOBBIAEILE27.8% THD, TOEL
0 S i3 bk 40.7%, dETULN 36.1%, dLifgiE 32.3
%, BA® 17T32.5%, WME29.5%, *iff28.6% TH
272,

2) WHOEHRE

BOWHIOEREIIE, K KE %X 4, F 7
L—, B2 7, KRR, KBk ESERTH-
2o T, RTIRT L I)ICHKRRHERRHERE
LTFEe, BESEH Rk B B F Zoftn
fh), RIRARD, eEEsk, NHEzOMD 808 e L
72,

N D EFAIZLE THD LKA 47.1%, RWTER
H26.0% 2L, Ab¥T70% M EE Loz, L

=

®6. HOMHE (%)
A i i Z DAt &t
& H 69.6 27.8 2.5 100.0
Ao 65.7 32.3 2.0 100.0
® oA 85.6 14.4 0.0 100.0
B 1 62.9 32.5 4.6 100.0
B R 2 71.2 27.9 0.9 100.0
I B 56.4 40.7 2.9 100.0
b 69.9 28.6 1.5 100.0
a1 4.7 21.7 3.5 100.0
2 80.6 14.6 4.9 100.0
H 71.6 25.5 2.9 100.0
g 69.6 29.5 0.9 100.0
e 57.8 36.1 6.1 100.0
g 72.3 26.5 1.3 100.0
EhOFFGRBAR ((Fr 0 HBHE/ EEH) X
100) T 5,
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KRBT & 2 MR O MBI 7R

R1. HoOWMOEFEE (%)
B
X & 0K
‘ T R K # &
biiihz A D VN e %
ko2 o8 0w o oo B
o B Bl
s
4 [H|47.1 26,0 6.8 1.9 1.2 11.2 2.0 3.7 |100.0
JedgEE 1 43.8 11.9 11.4 11.4 3.0 10.4 55 2.5 |100.0
® b |54.7 209 2.2 2.2 2.2 158 0.7 1.4 ]100.0
PAS1(40.4 29.8 7.3 0.7 0.7 9.3 4.0 7.9 ]100.0
BI®2(48.1 236 7.3 09 2.1 12.9 0.9 4.3 [100.0
b BEj41.4 300 8.6 1.4 1.4 6.4 6.4 4.3 ]100.0
¥ oM [32.3 33.8 105 1.5 0.8 17.3 1.5 2.3 1100.0
#1540 298 3.0 05 0.5 7.6 1.0 3.5 100.0
WT#2(51.5 21,4 3.9 0.0 0.0 17.5 1.0 4.9 |100.0
Gy 54.9 275 59 1.0 1.0 7.8 0.0 2.0 |100.0
M [E|54.5 26.8 1.8 0.0 0.0 12.5 0.9 3.6 |100.0
LN | 44.9 340 7.5 0.0 0.0 8.2 0.7 4.8 |100.0
FIWN [47.1 27.7 9.7 0.0 0.6 11.6 0.0 3.2 |100.0
EHOFFIZHRBE (20 MBI/ BIEK) X100) TH 5,
=8, Hokxx* (%)
80 120 160 200 240 280 320 Tz
g | s { § f f f  ml/ 7| szt
79 119 159 199 239 279 319 ¢ B
m/ m/ m/ m/ m/ m/ m/
4 1.6 4.0 18.2 11.8 205 6.2 6.2 8.7 22.9(100.0
e | 0.5 1.0 18.4 12.4 26.4 10.0 6.0 12.9 12.4|100.0
® o4 1.4 5.0 19.4 12.2 230 5.8 5.8 7.9 19.4(100.0
BI®1(26 6.6 11.9 6.0 17.9 86 4.0 7.3 35.1|100.0
BI®2(09 26 155 155 21.9 6.9 10.7 9.9 16.3|100.0
| 4.3 6.4 11.4 57 17.9 2.1 86 7.9 35.7|100.0
K |38 53 195 9.8 14.3 3.8 7.5 14.3 21.8(100.0
#1010 2.5 16.2 14.6 22.2 7.1 6.1 4.5 25.8|100.0
200 8.7 21.4 107 21.4 87 1.0 2.9 252]100.0
m E| 1.0 2.0 255 11.8 13.7 4.9 6.9 14.7 19.6|100.0
oY 0.9 54 19.6 16.1 15.2 1.8 1.8 4.5 34.8]100.0
LR | 2.7 3.4 15.0 6.1 19.7 6.8 8.2 4.8 33.3]100.0
AN | 0.6 2.6 30.3 17.4 245 4.5 3.2 11.0 5.8]|100.0

* [ EDONTHBOEE,

RHDEFITMAE (20 MR/ EEHK) X100) TH b,

H, WiEEERC10RICBWTY, £EB»T70% L
LEho/ e, REBEZET B &, K2 K 11 #is
TROWBAD F @ MER R L 72, IEAHDIT
WAV LN B BONBIORTGIZREA L, HE
BFICHWL NI BAOFHEIZ N E Vb T
L2 MY, BEOBEIEAGOLED LS e s b
L2, HARBEOMY etk b\ % 72D 25, =
E0uZErn, MEEBEVMT BBICHE2 TR
RS H L raEZ LB,

(153)

3) K&

DR ESIIAKENGHE LERE LR L
TL 6V, 80mi~320m! % 40ml = ¥ 12 bt 9 505
EL7z, RBICEFDRE L HHERTRL 72, &Mz
B RLEHAFEOFAERICOWTA S &, L,
wdb, BA 213 200m/~239m! TH %5, hEE B
INTIE 120m/~159m/ &R/ s ) DB L 7o 5 72, H
HICHCHIIFRMICKRE L, BE %2 150ml fir
DHNBE Z gz Lipl, HEDSE D —EY) k&
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A A FHER A 28R

WA ZeEROBEL THHL TS EH#EIN
2, 72770, &KE L TRTHEIELC, FHNDKRESIZ
M AEEEEIIIET D VI HICBbS,

6. = &

1) FEiELE

BT L2 B L TR LR ARSI NEY &
whilTwa, i, WP FRELETHL L
CEEL, FEOBICB Y RREBEAINLZEN S
WV, 2T, EUFABELELEMLALEIS, KIK
RTFREB L OB X 0BG L EATHBLL 72,
708, EERAKICIRIER (L) DLBPREL T»i
W ERRLN, KEERL HEL T Wiz oM
WAL 72,

12 o VTRICEW T, BoHBEIEC 83.5
% L% 57, KT, tHBOHRED 4.0~13.5
% BN, iR HEMBEZEabE5 L 90
% LI E# S, ZOREIIFHBELESGLETH S Z
FRRLTWwA, SEMERERY, H7 I 3MEr BT
PR A B A S L Twh, AFkIcBNT, X
OREIZLE1.7%, ZOfE% b6l 2 sl b s
(2.0%), BIHR 1(4.6%), BIR2(3.9%), L 2(1.9
%) T, BwboridArbhrolz,

2) HMEHONL—Y

10 ISR NL— Y BTk, K, BI1E, £ oAtz
G, B LR E RO BB ORI
L, RL7z. 2o, KA, 7Ly, BEHE,
HEL L L, BAETRXSBOREELMELLZLD

&9 HEBLE (%)
Mg | R B AN M - B xoft | &
& 1.7 87.3 0.8 8.3 0.3 1.6 |100.0
dbigE | 2.0 8.1 0.5 9.5 0.5 1.5 |100.0
# Jd|l.4 8.5 0.0 7.9 0.0 2.2 1100.0
BIH114.6 8.8 0.7 6.6 0.0 3.3 |100.0
BE#2|3.9 8.4 1.3 5.2 0.0 1.3 100.0
& B|0.0 8.4 2.1 10.0 0.0 1.4 ]100.0
#® ¥ |[1.5 8.0 0.8 6.8 1.5 1.5 1100.0
#1115 929 0.5 4.0 0.5 0.5 |100.0
#2119 8.5 1.0 6.8 1.0 5.8 |100.0
h 0.0 9.2 1.0 8.8 0.0 0.0 |100.0
7 0.0 8.4 0.9 10.7 0.0 0.0 |100.0
JehgM f 1.4 83.7 0.7 12.9 0.0 1.4 |100.0
BN 0.0 84.5 0.6 13.5 0.0 1.3 ]100.0

Ferh NI IR (&2 DB/ EIEE) X100) TH 5.
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RJEHD LKL EEEFNT 5,

EARD 80% LLb & B HBLEEZ o, BRCRIRIR
0% LITER-7. 51T, LELVRBHFDORED L
DEADIBBESEHBIC BV TE k> Tw b, Z
=T, DR 40% LU EE e b AukE L UETIE
R EOZH LIRS E 2D, i, METEXAD
HMBONL—Y D ENMEZ L 72,

3) fRARDKEHA

— 22D TRA E BIE L 72 1,466 ACR L C,
FILERT D b DALY £ DEFHI% BRI L 72 R % 10 4F
AT TRYN, F1LICRL7,

SEMICR S L nADOR A RIZE L 7281413 66.0
% H N, RBH - ZofhAh34.0% & digd7z, HEENK
L E VRS 20 45~ 29 4RO & 37.29%, K\ T 50 4
PLERTD 6 16.4% & 7 - 72, 20 £ ~29 ERTIZRED IR
WSEE - —B L, FAEIELE EOBFRSKEWE N
2 b, 72, 12T HY 20 F0 5 29 RIS H D
MBS ENMEERL 72,

Z M

MDD LB 2 5 BT, £H
% 12 icoE L, SFHIBICIEET 2L OFKE M
iz, Tror— Mok 2EERELYT- 2, HEDD
L, 77U, Fekkl, B, BT oss (BKLT MR
DR R RIC DWW TUT O L ) kiR HIB LN
72,

1) LbholiEIM D B, FELEL, b b

£10. /L—7 (%)
=z %
Ml Lh B BAK* fIE Fofh | &
e B A AR

% 8.2 24.7 3.7 44.2 6.1 6.2 6.9 |100.0
de#gEE | 6.0 209 4.0 49.3 8.0 6.5 5.5 1100.0
# du| 6.5 28.1 5.8 45.3 6.5 2.9 5.0 |100.0
B#1| 6.0 14.6 4.6 52.3 7.3 8.6 6.6 |100.0
B#2l 6.0 20.2 56 43.3 6.9 9.9 8.2 | 100.0
4 BE|12.1 28.6 2.1 39.3 6.4 6.4 5.0 |100.0
# o#|13.5 21.8 3.8 40.6 3.8 8.3 8.3 | 100.0
1| 6.6 28.3 3.0 429 51 7.6 6.6 |100.0
W&2114.6 23.3 1.9 43.7 4.9 3.9 7.8 |100.0
wp 9.8 26.5 2.9 48.0 2.9 0.0 9.8 [100.0
Y 8.0 33.9 3.6 39.3 1.8 0.9 12.5 [100.0
i | 7.5 27.9 2.7 40.8 6.1 7.5 7.5 |100.0
B | 7.8 27.9 2.6 442 9.7 5.2 2.6 |100.0

* LA, M, TLrE, #E8e FROEELL,
FEHOEFEIREBEE (&2 0 HEE/ WEH) <1000 TH 5,
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KRETRAIC & 5 HEE O gAY 0 1R

R, {ZAROKH (%)
R 4R & _

10~ 20~
N | ~9% g o9 04 a4 VFT Zop

& [E| 1,466 1.1 3.3 37.2

3.3 4.7 16.4 34.0 {100.0

AbigiE 161 0.6 4.3 43.5
R oA 119 1.7 6.7 37.0
B R 1 117 1.7 0.9 35.0
B R 2 175 0.6 2.9 47.4

Tt B 115 0.9 3.5 28.7
RO 106 1.9 0.9 28.3
b 160 0.6 1.3 41.3
I 2 86 1.2 2.3 37.2
rp 89 0.0 2.2 32.6
L8 95 2.1 4.2 38.9
A6 116 1.7 0.9 34.5
LN 127 0.8 8.7 32.3

3.7 7.5 10.6 29.8 |100.0
3.4 5.9 21.0 24.4 1100.0

4.3 3.4 18.8 35.9 ]100.0
3.4 5.1 12.6 28.0 ]100.0
4.3 5.2 18.3 39.1 ]100.0
0.9 5.7 22.6 39.6 |100.0
1.9 4.4 13.1 37.5 1100.0
3.5 3.5 19.8 32.6 1100.0
2.2 3.4 18.0 41.6 |100.0
2.1 3.2 9.5 40.0 | 100.0
4.3 4.3 12.1 42.2 1100.0
4.7 3.1 25.2 25.2 1100.0

* [ HEBDON—VIZOWTRK E BIE L 725
FHOBFIREAOOIEH B E, HBIER(&2 0B/ EARDBIES) X100) TH 5,

DU LI I Z 2 80% LU MBI 72, 4 H o
Fix [ < | »BAELAL 4 #ld, [WT5 ] bk, &
H, deiuben 33hid, [F o F P~ 18 iE, a1,
I 2, WWE, BN 5 #ic o TE 2,

2) FLOMBEIIANEIEES L P EDE, B
¥ g, wmEE AL S, JtkE, UM, B - 2o
ZETINTRREHOHBFRE R,

3)  FBREIOFERRA 5, T F UL TR ELMHE,
#ab, BHBE |, BEm 2, JbkE, H¥E, hE, JLAUM, B
LN 9 Hidd, BRMEANLTRAEE 1, T2, WED
3 MM TE 2,

4) Bz A, KiR, BRI EEICEVE
ATHBL 7z, BEHOBRARICEW T, o=
DI, Hibown, FEH 1o/, BE 2 LdtkEn
=%, Wilnd H3E, a1 OKk3E, k&2 2 hE
DI H)NAE, N2 B3E, EhINOTEEIZA
SN b L 0 Iz HUIBICER & M- B SESRCIE B o 72T o
AWMLz, T2, DFITIL b ENHEIIMH
BORHREIEZ Tz,

5 BN O 0EHoOME IR & EIC KO BEEY
70% % 58, 2ORBOREFG TIIRODBBERIGF
C, TRLIZOWTHIBA R R e - 72,
FDOKE S IRBEI R LN,

6) MEAROFEM L E T LEC [H] H783.5% LU
L& &, BERROMER % 20~29 FHiL HFHEL T
WBRIZEDEHLDE L), (RAIZ DWW T HUIRN 7 5
I3RS - 72,

TIRIC B ST 7272 W R DRI RS L
FiIFET,

A o ORM e FRIIRY:), e s T4 4 (O
il HEALFKRY), THHBTEE (FEAYRK
FER), BRFERETYeA (Bl FREMR), NERRK
etk CRGUEBLEIR), BeiAlFded (BUN SRS
WRY), BHETRE (EEESRY), SHETL
A (= b LELITFRY), INSRENLEE (B
WHIBRIIAY), HHEZ A (hAFEKY), @
g (WRELIARY).
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