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Abstract

Survey on the usage of commercial poggi Kimchi was run and consumer’s acceptance test of the
Kimchi in the various regions of Korea including Seoul(SE), Kyonggi Province(KG), Kangwon
Province(KW), Kyungsang Province(KS), and Jeonla Province(JL) were investigated. Survey result of
34% of consumer showed that they eat Kimchi very much, and 19% answered they ate Kimchi
whenever they had chance to eat. The most desired points of improvement in commercial poggi
Kimchi were as following; Taste and degree of fermentation should be standardized. Order of
preferences of minor ingredients ot Kimchi were radish, hot pepper, welsh onion, and leek,
respectively. Consumer acceptance test of KS sample group showed higher preference in whole color,
salted condition, spicy hot flavor and crispness than the others. In whole color and pickled seafood
propertics, KG sample group showed significantly higher values than the others. In salty flavor, SE
sample group showed lower preference than the others.
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<Table 1> General characteristics of survey respondents

cex male 30( 30)
female 70( 70)

10-19 2( 2)

age 20-29 97( 97)
30-39 1I( 1)

seoul 43( 43)

region kyonggi 39( 39)
others 13( 13)

L. yes 50( 50)
drinking no 50( 50)
. yes 11 1)
smoking 1o “ 89( 89)
Total 100(100)

<Table 2> Acceptance test for Kimchi

- 193( 93)
like/dislike | . ke 7
house 89( 89)
where to take | restaurant 15( 15)
Kimchi office o 0
others 2 2)
right after the preparation 36( 36)
mostgzldat:fble a day after the preparation 13( 13)
pzmm a week after the preparation |  39( 39)
others 12( 12)
Total , 100(100)
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Kyunggi 13%

48%
<Fig. 1> Region of survey respondents

female

No
50%

Drinking Yes Smoking Yes
50% 11%
<Fig. 3> Drinking and smoking habit of survey
respondents
Yes
9%

No
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<Fig. 4> Preference of survey respondents
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<Fig. 5> Most palatable period of Kimchi after making
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<Table 3> Survey on the Kimchiintake(l)

 Vaible _ Chssification [ N®)
very often 34( 39
at every opportunity whenever possible |  19( 19)
will eat some if Kimchi exists, but
will not buy or make to eat it 16( 16)
frequency of
Kimchi intake | %% . | B0
like Kimchi and sometimes eat it 11( 11
do not like but sometimes eat it 3 3)
will eat some if others not available] 1( 1)
rarely eatit I
rare case of having sour Kimchi 3( 3)
method of | -eat sour Kimchi as it is 23( 23)

cooking | use sour Kimchi in different cooking

sour Kimchi | recipy 74074
discard : 0 0
Total 100(100)

<Table 4> Survey on the kimchiintake(ll)

Variable Classification 1 N)
U rate of make it home 85( 85)
C(s)age .a‘; buy it at the market 1 1)
. sometimes make it and sometimes

Kimchi |3 ot the market oy 14( 14)
less than 100 g q 4

250 g 2 2)

s 500 g 2( 2
buying portion more than 1 kg 3 3)
others 4 4

no answer 85( 85)

brand name 4 4

experiences of previous purchase 6( 6)

. price 2 2
P ?ontyl . | others opinion 2( 2)
olp ng advertisement n
others o 0

no answer 85( 85)

Total 100(100)

make it home
85%

buy it
. 39%

sometimes buy
or make it
14%

<Fig. 6> Usage rate of commercial Kimchi
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<Table 5> Factors of improvements expected from the

Kimchi on the market
Variable S
constant taste and fermentation degree 1582
lower price 236Y
better package 382°
sanitation 2162
variety of kinds 2690
odorless Kimchi 356°

Panel number; 100, Basker value; 75.4 at p  0.05



<Table 6> Preference on the minor ingredient of Kimchi

Variable | = Classification
leck 316
green onion 3107
radish 276
preferred pepper 3107
garlic 417>
pickled seafood 432b
ginger 614¢
leek 512¢
green onion 436%
radish 435%
unpreferred | pepper 4144
garlic 3300
pickled seafood 310°
ginger 1552

Panel number : 100, Basker value ; 90.1 at p { 0.05

<Table 7> Consumer acceptance test of aroma for Kimchi !

PN S . TSE‘,; KG KW
fresh, green cabbage| 4.36% | 4.86% | 439* | 4.56° | 4432
pickled seafood | 4.36P | 4.59%0| 431> | 5012 | 4582

sour 4582 | 4922 | 4842 | 497* | 5.00
moldy orstaled | 3.99° | 3.77° | 4060 | 4272 4612

1) Same letters in a row are not significantly different each

other(p<0.05)
2) JL, Jeonla Province; KS, Kyungsang Province; SE, Seoul; KG,
Kyonggi Province; KW, Kangwon Province
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<Table 8> Consumer acceptance test of flavor for Kimchi 1

flavor NP i KS | SE | KG | KW
greencabbage | 4907 | 499 | 469 | 457 | 4742
salty 4422 | 4500 | 366> | 4412 | 4782
bitter 4.15%[ 3720 | 3870 | 4.12%] 4607
pickled seafood | 4.312 | 4352 | 4.182 | 4.20° | 4.632
sour 4692 | 4812 | 428 | 446* | 4.78°
carbonic 4600) 4982 | 4270 | 478 | 4907
spicy hot 486> | 5812 | 4725 | 519" | 521°
off-flavor 3.73% | 3630 | 386" | 4.00%| 4.382

1) Same letters in a row are not significantly different each

other(p<0.05)
2) IL, Jeonla Province; KS, Kyungsang Province; SE, Seoul; KG,
Kyonggi Province; KW, Kangwon Province
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<Table 9> Consumer acceptance test of appearance,
texture and overall desirability for Kimchi ')

e ca
KSs<}:

color | 495° | 5657 | 4750 | 531%| 4845
rance | S | oeh | 5o | 4570 | 500 | a0a
condition ' : 4 -

crispness | 535 | 6.182 | 5.16> | 536 | 5.87°
chewiness | 4.76* | 4.85* | 4782 | 4.76* | 5.14%
overall desirability | 4.58%| 5212 | 4.35¢ | 4.832q 5.10%

texture

1) Samne letters in a row are not significantly different each

other(p<0.05)
2) JL, Jeonla Province; KS, Kyungsang Province; SE, Seoul; KG,
Kyonggi Province; KW, Kangwon Province
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