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Comparison of Pungency Perception between Korean and Australian
Gun-Hee Kim and Hye-Yeoul Bang

Department of Food and Nutrition, DukSung Women's University

Abstract

This study was performed to compare the pungency perception of Koreans with that of Australians by sensory
evaluation using capsaicin and capsaicin-containing chilli powder. First, the sensory tests for various concentrations
of capsaicin were carried out, and then capsaicin-containing chilli powder was added to water, porridge and noodle,
and they were evaluated to find out the threshold concentrations of capsaicin in each medium. In the results, the pun-
gency perception of Australians was higher in low concentrations of capsacin, while Korean perceived the pungency
better in high concentrations, and the panels perceived hot taste better in water followed by porridge and noodle.
The low concentrations of capsaicin was not easily perceived if it is contained in porridge or noodle.
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1. dENE

2 Algol] AH2-3t capsaicing- 8-Methyl-N-Vanillyl-6-
Nonenamide(Sigma, FW 305.4)¢|n], Z&7}(Mauri
Integrated Ingredients, Australia}= capsaicin ppm : 2500
£5009) A& AHE-sldet. Capsaicin §9)-2 AR S
AA 0.6mg/l 2 0.9 mg/l -SNE FA|8}ed AL
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A Zo] 10cm? line scaleS AFE3lgl o& 3§
7}x19] odd sampleo] Huli} w82 scale testE 3}
oot =3 59 leveld thEA] dbo] range testE 3
2] sensory quality$} 5=9}e] HAE Lokt W5
FHARA AlZF Aol Wh=A] B whe g Ijks 7SS
319132 bS] sampled 5% F<F kel HEE ¥ &
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(1) Capsaicin %73 A}

0.6 ppm, 0.9 ppm 5 X9] capsaicin 34N F-2}9)
2 21% g A Y AR F B 51t capsaicin
L4E P AP E WSS 33 B A
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(2) Capsaicin 57 A}

A capsaicin $EZ 0.6 mg/5} 09 mg/iC & dle] 3
Aoz AALE AASE F o5 DA capsaicin F=
Z 6 mg/s} 9mgio 2 10M) SVIAA = HIo) u
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5. DEIIR0 i3t BsHA
(1) 314 o (Water)
11 ¥)e]#A 22+ 024 mg, 0.12mg, 0,06 mg, 0.03

st=zeAers A A 164 Al 6 E(2000)
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mget SFTE 7Iste] 90°CE 2087 7Hdshk £siA]
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(2) Z(Porridge)

100 g& & 1400 miell ¥ 3L 14]7F F<F 50°CE
7tdsled  FAE 700 g2 319t 6 ppm 1.68 ¢
o] IE7VRE, 3ppmE 0.84 g€, 1.5 ppmS 0.42 g2,
0.7 ppmrs 0.196 g& 27} 7)sle] E3hsl 20°C2. 1)
Zatel TR 9F 20g¥ FFAALE AAE T

(3) F(Noodles)

U7FE 300g, E 108 g(36%), NaCl 3 g(1%)& &%
glod WIH3t F S Makerg o|-83le] 345 Al23}
o 24A1ZF AxAAE AEE F5E A 42 F
6 ppm<- 1.768 go] IE7HF-E, 3ppm 088gS, 1.5
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3 F F=HE 9 2088 ASHAE AAIBIEH.
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ppm, 0.9 ppm]Z Zre] k3l H=(0.6 ppm)2] L1to]
st o e A% At =09 ppm)e] ks 4
Al 725 0.6 ppm 54 A= S AR Qo
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E A8kl -

a3l A 2] HeAALE RS Bl
0| vt 2R SHo| ol oARlsiAA] Al WA v
g 7NN o] B B=E 1339 A5
Eo] W oHY M= 0.6 ppmt 0.9 ppms
B3] d2A ®mAEA

(2) Capsaicin S5 AH3%4)

0.6 ppm, 0.9 ppm %=2| capsaicin 3|4 H & 34
e o83t I AT Adt, $A AHI A
ZIARde] 4095307 g=ele] 44%, 35112 567t

& @A Z capsaicin $EE 6 ppm3} 9 ppmE
100 F7HAA 22 whAlo 2 A AR 43, $7
AHEE W] 45990 qEle] 56%, Tl
2 M4%g}. =3 v ate] 7= AEE line scale
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Fig. 1. Perception of Pungency Taste.
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