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Comparative Criteria for the Quality Characteristics of Kimchi between
Korean Focus Group and American Focus Group
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Department of Food and Nutrition, the Catholic University of Korea

Abstrct

This study was conducted to compare the perception and the criteria for tasty Kimchi between Korean
focus group and American focus group. The perception of taste of Kimchi by American focus group was
rather simple than that of Korean focus group. American focus group considered spicy, sweet and crunchy
properties as the most desirable characteristics of Kimchi. Besides that properties, Korean focus group
considered complicated characteristic taste, e.g. a combination of hot, sour, savory, salty, sweet and fresh taste
and refreshing properties as essential factor in tasty Kimchi. Korean focus group had more peculiar

descriptors in taste and American in mouthfeel and texture.
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Table 1. Ingredients Ratio of Kimchi

(Unit: g)

Raw Materials A B

chinese cabbage 100 100
green onion 1 0.5
powdered pepper 2 1

garlic 1 0.5
ginger 0.5 0.25
sugar 0.5 0.5
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1. Participant's usage, general:

How often?

What kinds?

How prepared? (market kimchi or home made)

Advantages? (promote appetite. nutrition-high in
vitamine, mineral and dietary fiber. have
a extended shelf life)

Disadvantages? (strong odor-alliaceous. masking other

taste. overtaking of salts)

2. Participant's feeling about Kimchi
General likes and dislikes-reason why:

Ranking of important characters for a good tasting
Kimchi
Taste (harmony of carbonated, savory, sour and sal-
ty taste)
Texture (crispy texture. moderate hardness)
Appearance (reddish color)
Odor (well fermented odor. refreshing flavor)

a. Korean Focus Group

1. Participant's usage, general:
Did you know Kimchi? (yes, no)
Did you have Kimchi experience? (yes, no)
If yes, How often?
What kinds?
How prepared? (market kimchi, home
made, restraunt kimchi)
Advantages? (promote appetite. nutrition-
high in vitamine, mineral
and dietary fiber. have a
extended shelf life)
Disadvantages? (strong odor-alliaceous.
masking other taste. over-
taking of salts)
If no, Do you like hot spicy foods?
What kinds of hot spicy foods did you
eat?

2. Participant's feeling about Kimchi
General likes and dislikes-reason why:

Ranking of important characters for a good tasting
Kimchi
Taste (harmony of carbonated, savory, sour and salty
taste)
Texture (crispy texture. moderate hardness)
Appearance (reddish color)

Odor (well fermented odor. refreshing flavor)

b. American Focus Group

Fig. 1. Questionaire of Warm-up.
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1. Sample

(@ Describe the appearance of the sample.

What appearance characteristics did you like? dis-
like?

(@ Describe the odor of the sample.

What odor characteristics did you like? dislike?
® Describe the taste of the sample.
What taste characteristics did you like? dislike?

@ Describe the mouthfeel and texture of the sample.
What mouthfeel and texture characteristics did you
like? dislike?

(® Describe the residual characteristics of the sample.
pepper heat, other feelings in mouth, residual fla-
vors (if any), etc.

What residual characteristics did you like? dislike?

(® Do you like/don't like/neutral to this sample?
Reason why:

2. Sample

Q@ Describe the appearance of the sample.

What appearance characteristics did you like? dis-
like?

@) Describe the odor of the sample.

What odor characteristics did you like? dislike?

@ Describe the taste of the sample.

What taste characteristics did you like? dislike?

@ Describe the mouthfeel and texture of the sample.
What mouthfeel and texture characteristics did you
like? dislike?

(® Describe the residual characteristics of the sample.
pepper heat, other feelings in mouth, residual fla-
vors (if any), etc.

What residual characteristics did you like? dislike?
® Do you like/don't like/neutral to this sample?
Reason why:

3. Comparison of Sample 1 and Sample 2

Similarities Differences

Taste

Odor

Mouthfeel and texture

Appearance

Residual characteristics

Fig. 2. Evaluation Form to identify Quality Characteri-
stics of Kimchi by Korean Focus Group and American
Focus Group.
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Table 2. Quality Characteristics of Kimchi identified by Korean and American Focus Group

Korean focus group

American focus group

Desirable Undesirable Desirable Undesirable
Appearance Appearance

red color pale color red color pale color
looks fresh looks old, soft looks firm, spicy looks old, looks

color contrast (red
pepper on white

lack of spices

color contrast

like it's not fresh
looks unheating

cabbage)

Odor Odor

fresh sour acidic, moldy fresh vinegary, spoiled
smell

well-fermented smell of greens fermenty,flavorful lack of flavor

hot and spicy

lack of distinctive
Kimchi odor
lack of spicy odor

pungent aroma
spicy-good blend

not balanced

not strong pungent enough

bitter, sharp sweet sulfur (typical
cabbage boiling
smell)
fresh sour taste too sour, too salty fresh too sour,too salty
sweet bitter sweet bitter, no sweetness
spicy lack of spices spicy, right amount of hot not enough hot
too strong spices burns
savory lack of distinctive savory lack of flavor
Kimchi odor,lack
of savory taste
well harmonized not well fermented blend

complicated taste

simple taste

well balanced

carbonated taste grassy combination of metallic
musty sweet and hot musty
Mouthfeel and Mouthfeel and
texture texture
crispy soggy crunchy, crispy not crunchy, soggy
not too tough or tough, soft tough
soft
squeakiness
slimy, slippery
spicy spicy burning sensation
refreshing astringent cold/contrast with pepper, astringent
sweet with salty/hot
Residual Residual
Characteristics Characteristics

pepper heat
not lingering
strong spicy odor

(garlic, ginger)

refreshing

lack of pepper heat

lingering garlic, ginger,

sour, salty
astringent, bitter

lack of refreshing
aftertaste, flavor

moderate pepper
heat (gentle warmth)
sweet/salt/heat
aftertaste to be
balanced

slow decline of
sweetness

lack or over-whelming
pepper heat

lingering garlic, ginger,
sour, salty astringent,
metallic cabbage
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