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-\/}Q(sensory science) 0. % &k glom 1
o] Ak w1 Yot TS 1] = Institute of
Food Technologist(IFT)2] s ARt 2}H9] e 3] o
A kst IsAAEe] A ool A jtet #e A
AF 8 glol= AlE Y Wed 54l &nlE
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“Sensory evaluation is a scientific discipline used
to evoke, measure, analyze and interpret reactions to
those characteristics of foods and materials as they are
perceived by the senses of sight, smell, taste, touch and
hearing.”
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A T3 AAAA e A% v Bl
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(1) o] 28 74 AK(Discrimination test %=1= difference

test)

—

A ZZHE] B2 549 Aol &
(Analytical sensory test) ©. = Q17F2] 717}
A4 8] A 71719} o] o] &ak+=
A2 DAk 3ol e e
T judge)e AHE-SkaL & A A E a1
3to] s AR ol A A A Sk} Apo]
AAE N, FAL N, Alx T A 9
HA ez A, HA7bE A W HbEE
A4, HA Az AA 5ol A& 2o 4]
HAAE T84 2Fo] 21 74 Al(unspecified differ-
ence test) 2} 5 xFo] 21 H 7] AK(specified difference
test) = T E T A o] A E AL T34
Q1 W o = AF % Al(triangle test)$F Lol F A
(duo-trio test)7} ATt SA Afo] A AR = 27
B] 3 73 AH(paired comparison), 37 B] .73 Ak(3 alter-
native forced choice) 5©] €& A% 11 QU

T4 Ao A H AR Al 51 AA A s
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FRAGIA Aol ALY H g AR
U Az, 58 = gel o Ea sk
v A A R4S 55 Jol 2 stetal] 919
A, B Al Z & 524 A E(sensory defects) HHAY
A o) 9] Q1x] o] -9} 2 2] o] -2 A 7] 913
RO R AR L Qth 9918 o2 25 428
FEAFE, 158 el vk Hol, el WA
off AFE- 5= &R Tl whE Apo], dax
27 F o Aolol 4] 2= $5EA 2ol o] Ql
o & elsly) 918) 489 5 9
sAA AT R TR TS AR &
&, 71, ZEAE, SRR, W, Eeli,
7173 H-(ethyl esters, diacetyl, lactones, fusel alcohols
%) &l sHAlZk(threshold)e FFetstr] 918l #lo)
A o] 2 -5 2ATh(10-16).

=
L
i
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(2) BAFZA] (Descriptive analysis)

T A2 (descriptive analysis)< T2 744
s A e shuE TR E i Sl Al
9] #57 54& stoldo] BAleta 1 A=
= S5k ds A otk BAREA W
< 19501 Arthur D. Little®] A|<FS}H flavor profile

method®ol| 4] Al Z+5lo] 1 2 19741 Stone 5-©] Al
QF$t Q.D.A®(quantitative descriptive analysis), Civille
I} Munoz”} Al ¢Fsk Spectrum™ Hio] Jda] ARg-
s A b ske] ghar A A Fe Ak gl
W] o = ape] FHA = ATk 7l 5-207 2 92 o]
Zroystar A F2) 545 4 gs] HAbeke ek
-&-0](scientific language)E AF-8-5to] st o}
2hA] HAREAL S Fall Aol sk e Ae4d
S, A, & B ¥ aA] ) AAls] BALe
3O FEE S5kl AlFel dist Hoist &
RS dol & AEe] #e5A 22
¥} ¥ w7} 7Fs stk

AEA o 7 AL YA o A= HAREA] 4738
| 1A e AAL AE G A A AFE-3h= 55

H Q1 Q.D.A®(quantitative descriptive analysis)

2



1} Spectrum™ R & FUsH 483817 Bk
Sensory community®l| A 178 ¥ += 3 =)
FO 2 HAHEA S A A8k Aot dnkA
BAHEA R eA = v

1. A&7

y

Blackpe,
'aspb,
AW,

o o
— Y, 2 e S
2. ‘\LH ]é }‘\j Xg Fusel Ao Sc::\\{;ze?;e%(een
3909 Fd 8o £F 9§
. . Fishy
Green beans
= = . Sulfur dioxide As;
4. 918 B0l 9] 4 57 (rating =
g 20t
5. o] 24 S
Wl B o
6. A3} K1 9l A<l

o} 7] @ (vocabulary development) T4 7} & Q. 3}t :
Ao EA EAlL ] TEAE

o] oM 54 5= 7?%_EﬁL/\] (reference 121 1. The wine aroma wheel 41)

sample)7} A A = 7| L} o w] RbZo] Xl gof 2] AE

(1% 1. wine aroma wheel) ‘5 ©] A A F o] g-o] A

poueyo Aseoriuing | G3NHNS
fows

H 1. Sensory attributes, definitions and physical standards in Korean rice wines (40)

Attributes Written definitions Physical standards
Color Intensity of yellow color in the rice wine No physical standards
Pungent Nose feel of pungentness 0.2mL vinegar/100mL DW
Alcohol Alcohol 25%(W/V) Ethanol
Floral General flower aroma Ten pedals of chrysanthemum
Fruity Ripe Fruit aroma similar to pears Crushed pear 15g/100mL DW
Sweet aroma caramel, sweet Starchsyrup 15g/ 150mL DW
Ginseng aroma Ginseng 2g crushed ginseng/ SOmL 25% ethanol solution
Med;igzglaherb Bitter medicinal plants aroma Ssangwatang 50g/ 100mL DW
Yeasty Yeasty, moldy Nuruk 80g/100mL DW
Earthyaroma Earthy soil aroma Crushed Arrowroot 100g/ 100mL DW
Alcohol taste Alcohol taste 25%(W/V) ethanol
Sweet Sweet taste Sucrose 6%(W/V)
Sour Sour taste tataric acid 0.25%(W/V)
Astringent mouth feel of dryness aluminium sulfate 0.1%(W/V)
Bitter Bitter taste Anhydride caffeine 0.1%(W/V)
Medicinal herb taste Bitter medicinal plants taste Ssangwatang 50g/ 100mL DW
Yeasty taste Yeasty, moldy taste Nuruk 80g/100mL DW
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Peach/apricot

Spice Floral
Oak @ Citrus
Vanilla ” Caramel
Butter
—o0—CAL ———CDB-C —a— DEL - JL

& 2. Mean intensity ratings of the four most different wines (CAL,
DEL, CDB-C and JL). At the origin intensity = 0; at the
perimeter intensity = 10. (n = 14 judges X 3 replications).
For each wine, the mean ratings are connected with a line
to provide a profile (42)

Aol B3-S & F vk T3k 7 gofo ot
| d7ke] ool ¥ F Al o] 7t T sty o] &
A&l HAREA] B oA T3k Aol 7} go]g]
ool RFAIRE FHeHE Aol tHAE 1. ok 2
HsE5A Jogt A R). 0ol Foll o 4
Ao|al AAARl A5 717t 7hs skt HARE
2] A 3}3= cob-web graphE ©| &3} Al 5.7F] HI
W7} Golsteh(1H 2. 45 AFEY] 9FR1 9] #HEE
A 23, BAREA A o] FAEA = d
HE S A (3 1, T H A, TARE A (analysis of

variance), UF% H] 1.7 7 (multiple comparison test),
TAE A (principal component analysis 193,19
& S}l e HAREA AFE o] &3k PCA 414
o 58 ol S5t} RSl TR AL 5

Yo = Bl

r g
it
2
=
Ho
[~
N
S
S
0
1o
ro
ofrt

]
s
B
ol
o
2

aatal AHg] 993 (2013)

PC2=8.2%
Peach-apricot

CAL

Vanilla VMErs JL

Citrus Spice

Di
VME RHP Caramel
EBE Gp CDB-A

PC1=723%

18| 3. Principal Component Analysis (PCA) of 19 wines from
descriptive analysis using 8 aroma terms. Attribute loadings
are shown as vectors; wine scores are shown as capital

letters (43).
271, B Az 5 B0l IFE
T 7 81 H AF 5% ghds] A4t Sl
TH22-26). B3 HAREA O] o7 3 & o] &
afo] shel, W, 91 ~7), EE SRl 5 Thake
o] G A A7 N of ¥ FA oA Lks] &

|5 31 3l th27-34).
2. AH[X}F ZAHConsumer tests F= affective test)

AH| A} ZAPYR O] FQ F A2 A A ] K= )
o] 2u|AE OB AE, A Aol
I Bl disl wEE, Ak, V3%, 7l
AL, B % (attitude), A2 (usage) ol 3+ A~H] &) HE
= gotR iz} sk Aot An|AFRAE T
7N AEe Az b 1 8] AL Aol 25|
o] Fol Xtk H A An| AL R O % ARG
T 9 S AL DA HAE, AlE 2AH 3R,
Tl IAL S, A A, AL, ANHE] 7S4S
ZAH(potential test), Al 55 7144 2} A A A5 23}
T A sol L AAA MHORE IAA T
= B, &8 2F B 9 EAE S8 1 gl

=<
& A& = A4 E R A SR aHA 75 E



120 fall t. 2
(28%)
090 = CG
060
Cluster1t
® 030 - :MG (43%
N WA
S o =Bs
2 . "s0 .o
BK
-030
Cluster3
-060 (29 %)
= SA = JG
090
120
-120 -090 -060 -030 0.00 030 060 090 120
PC1 51%

120
.
090 o ofmice
grain O it T
080 © sour
O sweet

® 030 -n 'MGKo pungent
- WA
S

000 = BS
a = SO

. = SG
BK
-030 © alcohol
O ast
050 O bitter
= SA yeast.T mherb_T = JG
—0%0 0 Rast 00 mherb
-120
-120 -090 -060 -030 000 030 060 0% 120
PC1 51%

18 4. Extended internal preference mapping of three consumer clusters and descriptive sensory properties of the ten rice wines indicating
the position of (a) samples and clusters and (b) samples and sensory descriptors. The vectors represent the direction of preference for
the consumer clusters. Squares refer to samples and open circles are sensory attributes (40)

FAFeE & = vk aRAE V) S5 FARl A 7H
gy AR = H s 94 V13 H =T Sl Al
NEE Bk EelA e 753 ok Eqe
just-right scale €85 &3l Al T8 5549
& Ao &80 7hesitt ARbA o & An)ap
7135 ZAF A A FAREA S F Al A AR A
N A= AT FRA M = A g A
H| 2} AR o] d e %}ﬁﬂ Atk

FHZole= AFe] #s5S AR VS %
ul Sl o)A} AA A 7] = “Preference mapping”
7o) =d o] AnjAke] V5o Y F= Al
Fol FA5HE sotebi A7k FATGS)
Zenl A A} Bobol A S1e19] T 54 o] 9]e]
Folol e i cheke B5914 2201,
24, AT, B, Fan, ou x| Fyel w3t
A7k o] Fo] A AL A Th(36-39). 91 €} 2 g1l 9]
Tjell S T thFe Q]lef A3t ATE
28 omt o] o LvlAEAA F LA 0
obEol A v] 54 202} Wk ol g phs5A
of AFE AsehA vt Aol i ARE
U 5 Yok TN AR oS o
= preference mapping 7| o] = Enl S1TH40).
HAREA S B8l de54de dF4or A6t
I AU 7SS A ARE T VR 9

63:% ,_’24L‘ ,_’240 J,]_.L_:E}d J_]_O]— ]_Oﬂ]q. EEB‘]. I~

cmmaim44@T Aol past F5
A Aol o] 2] 8 AT A S e
& g eket ol sl o 2B AHE ) 272 sela ok
AF] AAHo] st welet Ar T

ar
=2

V. %

tlo

A = FRAG oA L s AARS) 4]
At ZAPF 8- 31 Q) O} ob A = A $HA] O % A
|53 Sl Aot 53] U] FRAIES &
T WMFAPG O 7 oFEE o] Qo] thE =7 A
T A2 AT RE 7HA 3 o] B A
3ol a2l ol A= oFl, W=, Y] A7, 7TEF
Froll gk A M A A Q1 Ab A E.2) A o) 2ol s
of thekst ds ALl AnlAf Fofkl] A7 Eit
8| o] Fo) A AL T} FH ol 2 A gk} vE
o] S-g<=el digt #Ado] FolA L 9lon o &
g o 2 e AT F7F A4S Bola Qi
Y R gig A= gl 2 an A E
9 Fg N Al Aol XA A Q1 AT
T A9 AE UEF] A 4 o] 7o
RO}, AR ABAkE = okt -2l o] v &)
A olglstd PeEA Y #eeld ehE A=

>,
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