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Abstract

To assess the quality of commercial Sujongkwa, we compared physicochemical and sensory characteristics of
commercial Sujongkwa with home-made one. Two different brands of Sujongkwa and home-made one were analyzed
for physicochemical (sugar content, pH, acidity, color, viscosity, transparency) and sensory characteristics (7-point
scoring test, 18 experienced panel members). Separately, we assessed the opinion of food and nutrition specialists
about the commercial Sujongkwa. Questionnaires were hand delivered to 530 subjects consisted of university
students and faculties of Department of Food and Nutrition at 8 cities (Seoul, Incheon, Yongin, Daejon, Chungju,
Daegu, Kwangju, Busan) in Korea and the complete data of 328 subjects were statistically analyzed using SPSS
Program for Window (mean, ANOVA, xz). The questionnaires were consisted of sociodemographics, frequency and
occasion of purchasing, opinion of quality and improvement points. Both commercial Sujongkwas were lower in
sugar content, transparency, color(L and b value) and viscosity, and commercial brand B was higher in pH and colot
a value than home-made one. Also, among sensory characteristics, over-all preference and color for brand B were
significantly higher than those for brand A and home-made one (p<0.05). Especially, the scores of over-all
preference were 1.9 for brand A, 5.7 for brand B, and 4.9 for home-made Sujongkwa. Points to be improved for
commercial Sujongkwa were in order of sweetness (33.0%), pungency (24.2%), dried persimmon (19.1%).

Key words : commercial Sujongkwa, physicochemical properties, sensory characteristics, quality improvement,
opinion of food and nutrition specialists.
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Table 1. Food labeling in commercial Sujongkwa
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Fig. 1. Sweetness of commercial Sujongkwas and home-made
one. A:Brands, a:Different letters within the chart
differ significantly (p<0.05).
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Fig. 2. Acidity of different commercial and home-made Su-
jongkwa. A : Brand.
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Fig. 3. pH of different brands of commercial and home-made
Sujongkwas. A : Brands, a: Different letters within the
chart differ significantly (p<0.05).
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Fig. 4. Transparancy of different commercial and home-made
Sujongkwas. A :Brands that are each different com-
merctal Sujongkwas. a: Different letters within the chart
differ significantly (p<0.05).

Table 2. L, a and b value of home-made and commercial

Sujongkwas.
Sample L a b
Home-made 60.75° 8.00° 28.45°
A 26.88° 14.83° 16.11°
B 55.81° 16.83° 27.39°

a-c : Different letters within the same column differ significantly
(p<0.05).
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Fig. 5. Viscosity of different commercial Sujongkwas and
home-made one. A : Brands, a: Different letters within
the chart differ significantly (p<0.05).
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Fig. 6. Sensory characteristics of different brand of commercial
Sujongkwas. Mean scoring value(7-point scale; 1: very
weak or very dislike, 7: very strong or very like).
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Fig. 7. Qualities to be improved about commercial Sujongkwas
through questionnaire by food and nutrition specialists.
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Table 3. Attitude of food and nutrition specialists” about purchasing commercial Sujongkwas

Hobrlol RAEREH

Number( %)

Yes No 2?  DF Significance
Experience of drinking Home-made 373(90.8) 38( 92) 273054 1 0.000
Commercial 181(44.4) 227(55.6) 200271 2 0.000
Experience of making 191(52.5) 173(47.5) 0989 1 0.320
Intention of making
48(40. 1 109. .
Sujongkwa (40.3) 68(57.1) 09359 4 0.000
L Spring Summer Fall Winter
Drinki : 375.71 4 .000
ng season 8(2.6) 78(25.0) 38(122) 188(60.3) s 0
Reasons not to make at Do not know Troublesome No time Others 102219 4 0.000
home 64(41.8) 72(47.14) 14(9.2) 33(21.6)
. . Reception Common Travel, leisure  Present  Special day Others
Occasions of purchasing 301590 5329.4) 72.7) s1019) 51196 sepls) SBb S 0000
Taste Making method Price Preference Others
It h 19.94 )
Reasons not to purchase 1o\ 4 93.6) 41.6) 138544) 639 SO 5 0000
Similarity between Very much . . . Very much
Different Borderl 1
home-made Sujongkwa different 12'5 (Zr;’;) 60;(2: ;;e IS;'(’;’; similar 115422 1 0380
and commercial 34(14.3) ' ’ ' 0(0)
. . Sweetness  Dried persimmon  Color  Pine nut  Pungency  Others
Points to be d 31.2 5 0.012
omts fo be tmprove 116(33) 67019.1)  24(68) 41(1L7)  85242) 18(5.1)

" Food and Nutrition specialists . persons who are major of food and nutrition at university.
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