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Abstract

The purpose of this study was to analyze the characteristics of Chinese foods in main ingredients, sauces,
and cooking methods, and to assess the applicability of kochujang in Chinese foods. Twenty Chinese foods and
commercial kochujang were selected by a Chinese head cook. The main ingredients were 24 kinds such as
pork, chicken, shrimp, bok choy, bean curd, Chinese noodles etc., which were generally used in Korean foods.
The main Chinese sauces were 11 kinds, and soy sauce was used in 12 foods, shang loo tau soy sauce in 2,
wine in 8, oyster sauce in 7, rice wine in 6. The classification of cooking umits in all Chinese foods was
performed and the cooking frequency was deep frying>pan frying>boiling>stir frying>steaming>roasting. The
proper amount of kochujang (weight ratio) was decided by, pre-test of the Chinese head cook and Chinese food
added kochujang was assessed by a Chinese focus group. The overall preference of Chinese food added
kochujang was assessed highly and was related to the kinds of sauces, and to the kinds of main ingredients.
The foods which used soy sauce or shang loo tau soy sauce were preferred. Sweetness by using kochujang
wasn't preferred in several foods. Saltiness and aftertaste by using kochwjang didn’t affect the food preference,
and the intensity of color and pungency were evaluated as a moderate level. An increased amount of kochujang
would be possible in several foods. However, the inctease in the amount of kochujang for intensive color and
pungency in Chinese foods was directly related to the increase of sweetness, which had been discussed as the
main problem in lowering the preference. Therefore, the screening of various Chinese foods harmonized with
kochujang and the determination of the proper mixing ratio with Chinese sauces are very important. The results
of this study could be used as basic data for the promotion of kochujang consumption in the Chinese market.
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M1_ | Pork strings o
M2 | Braised pork with sea cucumber ¥

M3 [ Braised prawns with chili sauce

2.

M4 | Sauteed diced chicken with cashewnut

M5 | Sauteed crab +

M6 | Stir-tried minced chicken b

M7 [ Menbosha o

M8 [Lion head{Pork ball soup) A

M3 | Chicken roasted with cha-shou sauce 4

MIi0_ | Sauteed bean curd with oyster sauce 4

M1t | Braised pork with hinge

M12 | Braised chinese noodles

e

M13 | Steamed ervngii mushroom and shrimp o

M14 | Spring rolls o

M15 | Bean curd and enoki mushroom with oyster sauce

M16 | Oyster sauce chicken L)

M17 1 Szechuan-styie sauce with eggplant o

M18 | Garlic flavored fried fish

M19 | Szechuan-style sauce with stuffed mushrooms 4

M20 | Stuffed chinese cabbage roll J

4

Fig. 1. The main ingredients of 20 chinese foods

M1 Park strinas

M2 Braised pork with sea cucumber

M3 Braised prgwns with chili sauce

ha Sauteed diced chicken with cashewnu

M5 Sauteed crab

MB Stir-fried_minced chicken

RV ¥ Menbosha

M8 Lion head(Pork ball soup)

M9 Chicken roasted with cha-shou sauce

MI10 Sauteed bean gcurd with oveter sauce

M1 Braised park with hinge

M12 | Braised chinese noodles

M13 | Steamed eryngii mushroom and shrimp

Mi14 | Spring rolls

M15 Bean curd and engki mushroom with oyster sauce

M1B Oyster sauce chicken

S SR S S

Mi1? | Szechuan-stvle sauce with eggplant

M18 | Gavic flavored fried fish

M19 Szechuan-style sauce with stuffed mushrooms

M20 | Stuffed chinese cabbage roli
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Fig. 2. The main chinese sauces

of 20 chinese foods added kochujang
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Fig. 3. The classification of cooking units in 20 chinese foods
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Table 1. The weight ratio of main chinese sauces vs. kochujang in each food

Ao2 Az} )it 153 Ag FFLAY 4
240 U BAHE B DR 290 BB B0l
ey Aoz An¥Y 53 F &4 FIAS
gedes 27k REAYL LHot uFFY S
o] Lfel FUE AHAAE A0S BAIA:
25 Agel BE &4 AP HEEE RE &

Food: code” Main ‘sauces ~ . Weight ratio
Ml Soy sauce kochujang 1:1
M2 Wine kochujang =1
M3 Ketchup: wine kochujang 7:1:1
M4 Soy sauce kochujang 2:1
M5 Soy sauce: wine kochujang 1:1:1
M6 Hoisin sauce:Black bean sauce : Rice wine: soy sauce kochujang 0.3:1:1:0.5:1
M7 kochujang 0:1
M8 Oyster sauce:rice wine kochujang 1:1:1
M9 Cha-shou sauce: Shang loo tau soy sauce kochujang 3:1:1
M10 Oyster oilirice wine kochujang 2:1:1
Mil Soy sauce kochujang 1:1
Mi2 Wine: soy sauce kochujang 0.2:1:1
M13 Wine kochujang 3:1
Mi14 Rice wine: soy sauce kochujang 2:4:1
Ml15 Oyster sauce: Shang loo tau soy sauce: wine kochujang 2:0.3:1:1
Mié Oyster sauce: wine : soy sauce kochujang 2:6:2.5:1
M17 Qyster sauce: soy sauce kochujang 1:0.5:1
Mi8 Soy sauce: rice wine kochujang 10:2:1
M19 Opyster sauce: soy sauce: wine kochujang 1:1:1:1
M20 Oyster sauce: soy sauce kochujang 2:0.7:1

Y Food code was shown in Fig. | and Fig. 2.

Table 2. Core topics addressed in the focus group inferviews

General questions

1 Definition about the taste of chinese and Korean foods. Participants were asked to describe what about the taste of chinese and

Korean foods is.

2 Definition about the taste of Korean kochujang. Participants were asked to describe what about the taste of Korean kochujang is.

3 Dining-out style. Participants were asked to describe about preferring food type and foods in dining out.

4 Choice of Korean restaurant. Participants were asked to describe about what you consider most importantly while selecting a

Korean restaurant.

Specific questions about each food used kochujang

5 Preference of each food by using kochujang. Responses regarding the preference in color, flavor, saltness, sweetness, and

pungency et al. were elicited.

6 Intensity/level of kochujang in each food. Responses regarding the intensity of kochujang in color, flavor, saltness, sweetness, and

pungency et al. were elicited.

7 Preference and intensityflevel of aftertaste by using kochujang in each food.

Responses regarding aftertaste of kochujang were elicited.

8 Purchase intentions and the reason if the participants purchase or not.
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