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Abstract

This study aimed to determine the sensory acceptability of Gochujang dressing containing added Maesil (Prunus mune)
concentrate. Gochujang dressing was blended with different concentrations of Maesil concentrate (0%, 1%, 2%, 3%, 4%).
Moisture contents, L, a, b values, pH level, and sugar contents decreased, whereas acidity and viscosity increased with in-
creasing Maesil contents. Salinity did not change significantly. For attribute difference test, as Maesil concentration increased,
color intensity, savory flavor, sour flavor, hot taste, and mouthfeel decreased, whereas glossiness decreased. The acceptance
test showed that 2% Maesil concentrate was the most preferable for appearance, taste, texture, and overall quality. In conclu-
sion, the results indicate that addition of 2% Maesil concentrate to Gochujang dressing is optimal and provides good properties

as well as reasonably high overall acceptability.

Key words : Gochujang, dressing, Maesil, concentrate.
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Table 1. Formulas for Gochujang dressing containing va-
rious amounts of Maesil concentrate

Maesil concentrate/

Ingredients(g) Gochujang dressing (%)

0 1 2 3 4
Gochujang 100 99 98 97 96
Honey 50 495 49 485 48
Mirim 4 396 392 3838 3.84
Garlic powder 4 396 392 3838 384
Ginger powder 2 198 196 194 192
Sea tangle water extract 40 39.6 392 388 384
Maesil concentrate 0 2 4 6 8
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Table 2. Moisture contents of Gochujang dressing containing various amounts of Maesil concentrate

0% 1%

2% 3% 4%

F-value

Moisture contents(%) 48.30+0.34 48.05+0.30"

47.80+£0.16™

47.63£0.20" 47.3440.48° 415

MeantS.D. p<0.05.

*7° Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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Table 3. Hunter's color value of Gochujang dressing containing various amounts of Maesil concentrate

0% 1% 2% 3% 4% F-value

L 27.64+0.58" 24.91+0.39° 23.53+0.74° 20.530.56" 19.98+0.20° 10825

a 23.53+0.77° 21.37+0.21° 18.52:£0.30° 17.37+0.15° 16.84+0.07 160.73""

b 25.500.68" 24.98+0.71* 20.08+1.43 19.44+1.75° 17.19£0.91° 2868
MeantSD. " p<0.001.

>4 Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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Table 4. pH values of Gochujang dressing containing various amounts of Maesil concentrate

0% 1% 2% 3% 4% F-value

pH 4.53+0.01° 3.88+0.01° 3.59+0.00° 3.38+0.01° 3.3540.02° 7017

Total acidity 4.07+0.12° 8.83+0.06° 13.48+0.03° 18.07+0.21° 19.87+0.25° 5157
Mean+S.D. " p<0.001.

*7¢ Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.

Table S. Salinity and sugar contents of Gochujang dressing containing various amounts of Maesil concentrate

0% 1% 2% 3% 4% F-value
Salinity(%) 2.83+0.12 2.7740.06 2.77+0.06 2.8020.00 2.80+0.00 0.58™
°Brix 44.67+0.58" 42.67+1.53° 41.67+0.58" 41.33+1.53" 40.330.58° 715"
MeantS.D. ™ No signification =~ p<0.01.

*7¢ Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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Table 6. Viscosity of Gochujang dressing containing various amounts of Maesil concentrate

0% 1%

2%

3% 4% F-value

Viscosity(cP) 478.23+7.77° 577.5742.52

614.238.14™

670.23+8.33% 687.5+7.37 408.78"

MeantS.D. " p<0.001.

*7° Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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Table 7. Attribute differance test results of Gochujang dressing containing various amounts of Maesil concentrate

0% 1% 2% 3% 4% F-value
Color intensity 2.43+0.36° 3.86:0.97" 4.96+0.74° 5.6120.69" 6.36+0.62° 9120™"
Glossy 5.18+1.22° 421£0.97° 3.79+0.64° 3.71+0.58" 3.04+0.74° 032"
Sour flavor 3.57+0.91 3.8620.82 3.960.99 4,00+0.72 3.89+0.54 0.40™
savory flavor 3.25+0.55" 3.50+0.91% 3.68+0.78" 4.1840.53" 42140.49" 261"
Hot flavor 3.3240.72° 3712087 3.9340.58™ 4.11£0.49” 4.32+0.82° 157
Sour taste 3.2120.57 3.64+0.71° 4.00+0.61% 4.71+0.87" 4.93+0.76" 6.13"
Savory taste 3.1420.67 3.6440.62 3.2540.40 3.46+0.53 3.9640.64 121
Hot taste 2.89+0.70° 3.6120.69% 3.8240.53% 4.43+0.50™ 4.6840.89° 653"
Mouthfeel 3.2140.57° 3.6140.66™ 3.8240.53° 5.3240.95" 5.6440.95" 2830

MeantS.D. ™ No signification ' p<0.05, " p<0.001.

Numberical scores were given to the acceptance levels with 1=‘extremely weak’ and 7=‘extremely strong’.
"¢ Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test.
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Table 8. Acceptance test results of Gochujang dressing containing various amounts of Maesil concentrate

0% 1% 2% 3% 4% F-value

Appearnce 439+0.57° 4.82+0.52" 4.93+0.90" 3.79+0.97™ 3.14+0.68° 9.18""

Flavor 421+0.58 4.11+0.88 4.50+0.99 3.86:0.47 3.71+0.43 222

Taste 3.98+0.68" 4.39+1.10" 4.43+0.43° 3.42+0.70° 3.08+0.75° 178"

Texture 436+0.83° 3.960.71% 4.04£0.96® 3.39+0.66™ 3.2120.71° 454"

Overall quality 4.00+0.87"™ 429+0.72" 4.64+0.71° 3.64+0.57" 3.1840.70° 386
Mean+S.D. ™ No signification ~ p<0.01, " p<0.001.

Numberical scores were given to the acceptance levels with 1="dislike extremely’

and 7=‘like extremely like’.

*7¢ Means in a row by different superscripts are significantly different at 5% significance level by Duncan's multiple range test
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