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Table 1 How Threshold Test Solution are Made
Taste---Salt Sour Bitter Sweet
Material---Scdium chloride Lacic acid Caffeine Sucrose
Mol. Wt---58. 45 90,083 194,19 342, 30
Sol. Stock Sol. A. Stock Sol. B Stack Sol. C. Stock Sol. D.
?.008g/Liter*
No. Molarity 5, 845g /Liter* (8. 48, of 85%) 19, 419g /Liter* 34, 230g/Liter*
1..0.00005 0.5ml. A/L 0.5ml. B/L 0.5ml. C/L 0.5ml. D/L
2,.0.0001 iml. A/L 1ml. B/L Iml. C/L 'ml. D/L
3..0. 0002 2ml. A/L 2ml. B/L 2ml. C/L 2ml. D/L
4..0.0004 4ml. A/L 4ml. B/L 4ml. C/L aml. D/L
5,.0.0008 sml. A/L sml. B/L sml C/L aml. D/L
6..0.0016 16ml. A/L 16ml. B/L** 16ml. C/L** 16ml. D/L
7..0.0032 32ml. A/L a2ml. B/L 32ml C/L 3>ml. D/L
8..0.0064 64ml. A/L ¢4ml. B/L 64ml C/L s4ml. D/L
9..0.0128 128ml. A/L** 128ml. B/L 126ml. C/L 128ml. D/L
10..0.0256 256ml. A/L 256ml. B/L 256ml. C/L 256ml. D/L**
11..0.512 2,994g./L 4.612g8./L 9.943g/L 17, 526g./L
12..0.1024 5, 9888 /L 9, 224g./L 19. 885¢./L 35, 052g./L
13..0.2048 11.976g./L 18. 449g./L 39, 770g./L 70.103g./L
14, .0, 4096 23. 953g. /L 36. 8978./L 79. 540g. /L 140, 2068. /L
* All solution are made-up to I liter
**Approximate solution concentration at which average threshold may be located
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Table 3. The Questionnaire of Triangle Test
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Table 4. The Questionnaire of Rank order Test
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Table 5. The Questionnaire of Scoring Test
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Table ¢, The Questionnaire of Preference Test
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Table 7. 9 Category Hedonic Scale

9, Category
(9) Like extremely

(8) Like very much

(7) Like moderately

(6) Like slightly

(5) Neither like nordislike
(4) Dislike slightly

(3) Dislike moderatly

(2) Dislike very much

(1) Dislike extremely
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Table 8, Study on the Expression of Hedonic
Scale
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Table 9, Absolute Threshold Test
T Basic
‘mvaste Salt Sour Bitter Sweet
\ No. T—
SR 3 ; .
o~ Solution o the | ok the ok ihe ¥, he
Panel \ - 3|4156|7 |othe-|1 12 3|4 othe-| 2 | 3| 4|5 ¢ |othes]5| 6|7 |89 |othe
member\ Sex ™\ s r s -Is
'male 2| zl 4’ 3] 1| 0[1 3 4‘ 3} ] ol 2 2 2 3 1 2|2)2 3]2 1| 2
Faculty
Ifemale 1 2‘ 3‘ 2! 0{ 0’ ol 2 3 l ll 0[ 1 1| 2 2 l] 1 1[ 2| 2’ 1
. male 7‘ H’ 18! 12}| 3) 3i 31 12 15| 14 I 3 } 8 12; 15 14' 3t 4‘ 7 12l 15 IOJ 5’
Student |-~ - e : S SO B
lfemale 5[ 8 léj 10[ 3 4| 3‘ 11’ 13| 12 6’ 1 ~ 4 lol 12\ 11‘ 3‘ 61 6‘ ro’ 12‘ 8‘ 4'
male 91 13 22! 151 4 3 | 4} 15' 19‘ 17( l 3 ‘ 10 14| 17‘ 17] 4‘ 6 | 9' 14 18| 121 61
Total : ;
femalel 6| 10[ 19[ 12] 3' 4] 3| 13! 16} MI 71 15 HJ 14 13! 4‘ 7} 7’ Nl m\ 5I 7
* The Concentration of materials to be appropriate for No. of solution on Table 1.
**xAverage absolute threshold of each taste
Table 10. Recognition Threshold Test
\Basic
\\No. t{ste
\ Of *\ kK| x* * %k
Solution * the the * the the
Panel \™ 7181910 11| athel 4 | 5([6]|7 othel 4 | 5] 6| 7| 8| othe 8 | 9| 10 11| 12| othe
member\ Sex -Is -Ts -rs -rs
male | 2’ sl 3‘ 1’ ol 3[ 2 3‘ 2 o’ 2| 2| 1’ 3 3] 2] 21 31 2| 1 oi 4
Faculty ; J ;
female‘ 8) 14| 16} 6 8‘ 1 2’ 11 1 1 l’ ll 2l 20 1 1‘ 1 2] 2[ N oo 2
|
male ‘ 8l 14l 16/ 6 20 8|10 141 15| 5| 4 6’ 5 7] 1312 54 5 ‘ 10 191 14 3 2 6
Student ! ‘
femalei 70120 14) 6 2| 5| 8 14 I2| 4| 2' 6{ 4 6/ 12 10| 9 5} 3| léi 15| 2 01 5
male ‘10 17| 19| 7 2‘ 12| 17 18] 7| 4 ai 7’ 8 16 15 14 6] 12‘ 22l 16 4! 2[ 10
Total , ‘ i .
female[ s] 14 16‘ 7 2} 7| 9 ]6\ 14 5‘ 3| 7 5| 7 14’ 12 10’ 6! 918 17‘ 3| o 7
1 ] i

*The Concentration of materials to be appropriate for No. of solution on Table 1.

**xAverage recognition threshold of each taste

Table 11. Difference Test by Method of Triangle-

Test
The X2-value
Numble| . Table
Sample of Right Error‘ Ca]c:l.](;ar (Signific
Test 1on ance)
. _ 5| 3.84(5%)
Milk 120 64 56 20.7 6. 63(1%)
‘ . 3.84(5%)
Beer 16 59’ 15.3 63“%)
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Table 12. Rank for Preference of Six Samples

z =25, 05

1.
e

Sample
Panel member
B c D E F
Toremrreninnnninens 1 5 & 4 2 3
L ST 2 1 5 3 6 4
[ TP 1 é 3 4 2 5
T 1 3 6 2 5 4
Bevrveriaeneans 2 & 5 3 1 4
Gererrennenaneiis 4 5 ] 3 2 6
e 1 5 6 2 4 3
Bevrrrrerraieiiiens 2 ] 5 4 6 3
Qrrerie s 3 1 2 5 4 )
1Ot eernnrannnneas 5 4 1 3 2 6
P eeeerrneianninns 1 6 5 3 2 4
12 eeeernernanannnns 2 1 3 4 5 é
13- eerearenanaes 2 5 é 4 1 3
T4eeerernnenenins 6 ] 2 3 4 5
15eersereeeeneennens 2 5 1 3 4 6
Frmrrrnnmmrnianenns 1 3 2 4 6 5
J7creerneneennnens 5 2 3 4 1 6
T8ereeonereniamnnanne 3 & 5 4 2 1
19 eeereneranneinans 1 4 6 2 5 3
Derrererrerenrrenas 2 4 3 5 6 1

Rank Total ---47 74 76 69 70 84

sk e MR 2HEEE Hesk et
12

2= [y X SRT)H| - 3N(P+1)

gl i N=2 A48 4

P=Azs %
RT=¢9137
S(RT)?= 49139 A3 P

P-l=aHfr=
THAE FtEsA
(12 o) B
= 20x6x7 X30’178) (3x20x7)=431.11

420=11. 110]t}.
22 gzl 9 8kd, Afx 54 22=11.11& 5
% AHES] 11.07% 97t 2sbstx)al 1% K#9 15.09
dli= =Eelx] Fgcl, o =ER A3 74 Aele b
% KEEN A HEM] Hcl
4. FHRE
109 shade] W 5Edt WY FI B
(A,B,C,Ds} F)& =2+ BREHE &8+ Table 133} 7
orrt.

Table 13. Computation table of Scores for Five
Samples

Scores for Sampls Panel member

Panel member

A B C DE IX (2X)¢
Teorenmeeerennees 9 7 6 8 8 38 1,444
T TP P ° [} 7 7 8 40 1, 600
[ TETTTCNOR ? 6 8 8 7 38 1,444
Qoorenrrronannns 9o 7 7 9 8 40 1, 600
Burerrriiieinans 8 7 9 8 6 38 1,444
[-JRIEIEELEREERLE: e 9 7 6 8 39 1,521
Foereranraeeanans 8 ) [+] 7 é 39 1,521
Berrarrraeeneans 7 7 [} 8 & 37 1, 369
[ 9 é 7 o] 8 39 1,521
JQerenerennranens [ [} 8 7 6 39 1, 521!

Totals 86 76 77 77 71 387 14,985
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(EX)2=949 AF (149, 769)
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' —2,995.38=11.72
Sha 87k AT A =1;‘;39§5——2. 995. 38=1. 62

A (e zL) A F¢ PAl =57.62-11.72—1. 62=44. 28
22 (df)

FAFe] gA df=50—1=49

Azzr AFY A df=5—-1=4

shd sl A F2 @A df=10-1=9

AN AF $A df=49-4-9=36
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Table 14. Computation Table of F-ratiors

SO;I;‘ € Drgrees Sum of gdean S F—l,}‘zg?e

Variat-r, ° quares) >quares Comput- (Significa-
ion Freedom ation nce)

Total Sum 49 | 57.62

ofSquares

Treatments 4 | 11.72 2,931 2.38| 2.64(5%)

3.90(1%)

Panel 9 1.62 0.18 0.15| 2.15(6%)
member 2.96(1%)

Error 36| 44.28 1.23
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Table 15. Study on Korean Word Suited for
Hedoni Scale

9 (1) Like (dislike) extremely

23z 257
7t 16 1
7] %3] A 1t
71 e}

8 (2) Like (dislike) very much
e 5ha] 20%
IS 161
o} 15
7l E}

7 (3) Like (dislike) moderately
BEOE 319
# 170
< 141
71 e}

6 (4) Like (dislike) slightly
oz 277
x 207
= 14
7 E}
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Table 16. Korean Word Suited for 9 Categary

Hedonic Scale
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