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Fig. 1. The 11 predictions of change in sensory and consumer research showing the
importance or criticality of change (the abscissa or x axis, from nice to have, and
need to have, to must have), and how soon we might see these changes (the

ordinate or y axis, from now to 10 years).
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I. Sensory evaluation of Korean foods for

globalization of Korean cuisine

e A ol of

71zl A 2007 dF-E 2013 7€ 7HA] Jour-

Be AT H

] QA o] gE i, ko 7= e 1 of ensory Studies®} Journal of Food Science®]]
EAE M AFol AAISE = $8 dEE A0 ATt =g TAHoE g Est
%l —’F A= Aotk 18] a1, A YlE o] 838 1A} 3t} Food Quality and Preference®l] 2§ =
o] ?q_?_%,nﬂﬁ]@_q_e_gn}gzgl SR OHE T o 23 E QY S8 Folle ol
Table 1. Korean foods in sensory evaluation examples from recent publication*
General Foods/Products - Consumer Acceptability
category (number of samples) Descriptive (number of subjects) Authors
Beverage Canned Tea(10) Yes Yes(500) Cho et al.2005
Green Tea(138) Yes No Lee and Chambers 2007
Green Tea(6) Yes No Lee et al. 2008
Green Teas(8) Yes Yes(92) Lee et al.2009
Green Tea(3) Yes No Lee et al.2010
Green Tea(6) Yes Yes(410) Lee and Chambers 2010
Green Tea(12) Yes Yes(120+239+100=459) Lee et al. 2010
Korean Style Beverages(5) No Yes(87+106+79=272) Chung et al. 2012
Fermented Kimchi(14) Yes No Chambers [V et al. 2012
foods Soy sauce 6) Yes No Jeong et al. 2004
Soy sauce(20) Yes No Cherdchu et al. 2013
Fermented soybean(8) Yes No Chung and Chung 2007
Doenjang(7) Yes Yes(200) Kim et al. 2010
Foods Gangjung(Yukwa) (10) Yes No Kim et al. 2007
Bulgogi(4) Yes Yes(42+53+39=134) Hong et al. 2011

* Articles published in Journal of Food Science, Journal of Sensory Studies, or Food Quality and Preference (1) between 2007 and 2013.
A couple publications from 2004 and 2005 were included because they were the first publication of sensory evaluation of that particular food.
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Table 2. Lexicon describing green tea

Cho etal. 2005 |Lee and Cham-| Lee etal. Lee etal | Lee etal 2010 |Lee and Cham-| Lee et al. 2010
(10) bers 2007 (11) | 2008 (12) 2009 (13) (14) bers 2010 (15) (16)
Appearance Yellowqess Yellowqess
Turbidity Turbidity
Aroma/ Flavor| Arrowroot/rooty Almond Arrowroot Alcohol Ashy/sooty Animalic Ashy/sooty
Black tea Animalic Brownrice | Burntleaf Asparagus Ashy/sooty Berry
Boiled milk Ashy/sooty Burntleaf | Chestnut shell Brown Asparagus Brown
Burnt leaf Asparagus | Chestnut shell | Dried straw | Burnt/scorched Brown Brown spice
Chestnut shell Beany Cut grass | Fermented tea| Floral/perfumy | Burnt/scorched | Burnt/scorched
Floral Brown Dried straw Floral Grain Celery Celery
Green tea Brown spice Floral Grassy Green Green Fruity
Lemon Brussels Sprouts | Metallic Metallic Green beans Green beans Grain
Oily Burnt/scorched | Oolongtea | Roasted grain Green Green Green
Oolong tea Celery Roasted grain herb-like herb-like Green Beans
Roasted Citrus Medicinal Musty/new Honey
ricetea:artificial Fermented Musty/ leather Musty/new
Roasted tea Floral/perfumy new leather Parsley leather
Sweet odor Fruity Nutty Spinach Nutty
Grain Parsley Seaweed Parsley
Green Spinach Straw-like Spinach
Green beans Seaweed Tobacco Seaweed
Green Straw-like Straw-like
herb-like Tobacco Sweet aromatics
Medicinal Tobacco
Mint
Musty/new
leather
Nutty
Parsley
Spinach
Seaweed
Straw-like
Sweet aromatics
Tobacco
Bitter Bitter
Taste Sour Bitter Sour Bitter Bitter Bitter Bitter
Sweet Sweet
. Astringent . . Astringent Astringent Astringent
Mouthfeel Astringent Tooth-%:tch Astringency | Astringency Tooth-itch Tooth-itch Tooth-itch
Number of 17 31 16 13 18 2 20
WA EE 7 S AEste] RAHEA S o, o S8l vl kol okt

m=Ql AHREE] V5

2AHE o A,

20071 ofl WEF 253ke] 54 §of 37744 Fo)A
187120 9] 54 goftbo] ALg-¥ Slrk(14), vl

A =27 51 7
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Table 3. Lexicon describing soy sauce, fermented soybean, and Deonjang

Soy sauce Fermented soybean Deonjang
Jeong et al. 2004 (20) Cherdchu et al. 2013 (19) Chung anﬁzcl?““g 2007} im eral 2010 (22)
Appearance Color intensity Brown color
Brown
Red
Yellow
Glossy
Moist
Sticky
Odor/ Alcohol (O/F) Acrid Fruity Alcohol (F) Acetic acid (O)
Flavor Briny Alcohol Green Ammonia (O/F) Alcohol (O/F)
Caramel Animalic/barnyard Hay-like Beany (O/F) Chemical (O/F)
Chemical (O/F) Ashy sooty Heavy oil/Petroleum Briny (O) Earthy (O/F)
Fermented Bacon Meaty Burnt (O/F) Fermented fish (O/F)
Meju (O/F) Beany Medicinal Dirty socks (O/F) Meju (O/F)
Metallic (O/F) Bitter Metallic Fermented (O/F) Metallic (O/F)
Pungent Briny Molasses Gatsuo (O/F) Red pepper (O/F)
Roasted soybean Brown Moldy/damp Medicinal (O/F) Roasted
(O/F) Brown fruity Nutty Meju (O/F) soybean(O/F)
Sour Brown spices Oily impression Musty (O/F) Traditional Korean
Sweet Brown sweet Pungent Roasted soybean soy sauce (O)
Burnt Roasted (O/F) Sesame leaf (O/F)
Caramel Roaches Soy sauce (O/F) Soy sauce (O/F)
Cheesy Rodent Sulfury (O/F) Sweet-grain (O)
Chemical Seaweed Sweet (O)
Chocolate Sesame
Coffee Smoky
Cured Sour aromatics
Cooked fruit Spicy
Dark brown Sulfur
Dry Sweet aromatics
Dusty Urinous-like
Earthy-damp Wet animal hair
Fermented Woody
Fishy Yeasty (dough)
Taste Bitter Bitter Bitter Bitter
MSG Salty MSG MSG
Salty Sour Salty Salty
Sour Sweet Sour Sour
Sweet Umami Sweet Sweet
" Astringent Astringent Astringent
Mouthfeel Biting Numbing Hot pepper Biting
Texture Adhesive
Clear cut
Moist
Mouth coat
Particle size
Rough
Slippery
Number of
attributes 22 59 48 31

9 993 (2013)
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Figure 2. Suggested areas of sensory research of Korean cuisine
based on Meiselman’s prediction of change in sensory
and consumer research. A few areas such as cross-
cultural and using representative consumers or large pool
of consumers are being done in recent research.
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