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Abstract

This study aims to find out how taste recognition differs between two groups of
culinary arts students. We conducted a questionnaire survey on minimum sensitivity and
minimum tastiness for four basic tastes. The first group consisted of 40 students in their
first year, and the second group consists of 56 students in their second year and third year.
The survey shows that both groups preferred medium saltiness, and the second group was
more favorable to sweetness than the first group. The sweet and the pungent tastes were
more favored than sourness and less favored than bitterness by both groups of subjects.
The amount of the sample required for minimum tastiness shows that the freshmen had
a higher sensitivity than the sophomore and junior students. Contrary to a common belief
that people who have more experience in cooking would have a more sensitive taste, this
study shows that taste sensitivity does not always accord with cooking experience. Rather,
it depends on individual differences and current health status. Further research should be
needed for various sensory test method and more kitchen experienced people who has
more working years after graduate college.

Key words : minimum sensitivity, minimum tastiness, taste.
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WiEw] #is), gaa - e

4 89, P4 A2F, AT 2 FF vy A% A%
57} el 2o o, Y T4 A A8 293 W BH 9 1IE, E
A%, 4, vz AFRAY 2% Ao] Fo sl B2 Wi Boa Bt

(Kathleen et al 2001, Bringtman et al 1994).

Uzt QA= utHo g uhg Lyle Hh FEE ou|sin, vzt 242 HX(taste
detection threshold), Wzt Q1Z] ¢ X|(taste recognition threshold), 7 I x|(suprathre-
shold) 5.2 FEHTHCappuccio et al 1989). 1]z} 744 HAx)i= ojdl Q1A= &
24 FR4ok gade 42 L7 A%e A2 S5 Ay, 2
e ol 2R BHelAE AR A AFsHe AL FEB Lo Aol
2, 2 A AR 9 olge] e FEY Ao UsN LAE o) RS
ERiE Rolth

N sl2le v A FHAeR YASE o] o Fz FAH
8250 o8 249 viE 4 P 9% Aojgle FAo] Jal(Carol et
al 2002), Okoro et al(1998)2 Nigeria ‘F#} oj¥o)E9] A Fo) g 1A A7}
oz} o»olERY o Hon ARE o FollAtkn ey Cappuccio et
al(1989)°ll &J3hd f AxtojdolEe] 27 g Ix)7} GRb ojgojErRT}
o %o ™, Kobayashi et al(2002)2 MSGol| thst 212 93] Ao & =}o]
7b (iThT ESIATE o] MY AnEEe] EF wet 4, AF e v
B vEA Jggtoyt A, JFL o] gXjo 43S wAe 89l F9] st
4e Esitta sl a#y ", MSG Bl dE wjde] s spas
(plasticity)o]® 3o 23] = AFH17KCatalanott et al 1979) UL,
Kobayashi et al(2002)2> S5 2 F&o) 9J3] njzte] oqligto] FRHths 7|E&9]
e 2 v drizke] A osiME MSGol tig A ol F
ARG FRFo A FHAJN AI=E w7 Use) Fasths RS A
AfstaL gl

A v A5 =}t SA4E AF Allddle 2T WAV de Aoz FEA
Qe vzt ), vz Aa%, a3 S48 AF Aol 43 Fgo) #UE
714 otz &3] BEAA 491, 94 fA1F 809 $AFH 8<lo] MZ &
oA ek oz 24P BolGOIFE S 1994)
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TAE NG 1 golo] U@ Ax oo, 22 EAE A% A 0P
A ALz 48t
(Table 1> The variation of sample solutions (%)
Sample A solution B solution C solution D solution
No. (Sweet)” (Salty) (Sour) (Bitter)
1 0.00781 0.00097 0.00097 0.00097
2 0.01562 0.00195 0.00195 0.00195
3 0.03125 0.00391 0.00391 0.00391
4 0.0625 0.00781 0.00781 0.00781
5 0.125 0.01562 0.01562 0.01562
6 0.25 0.03125 0.03125 0.03125
7 0.5 0.0625 0.0625 0.0625
8 1 0.125 0.125 0.125
9 2 0.25 0.25 0.25
10 4 05 0.5 0.5
1 8 1 1 1
12 16 2 2 2

1) The material for Sweetness : sugar.
The material for Saltiness : salt.
The material for Sourness : citric acid.
The material for Bitterness : caffeine.

4. XZXe|

38 AF+= SAS package programe o]-83}] RAsIHTL 2AEEE R W)
E9 MBS, BT 9 BFUAE AU, 7 s 7o) BAH fge xP
test2 SN0, ZF W47ke] A= Pearson's correlation coefficient® 7

aho] 24T,

1. HrAbE

{Table 2>l <}&}H tld=x}o] AP A group EA7} 52.5%, A7} 47.5%, B
group2 HA17} 33.9%, AR} 66.1%0)8, AAS TAZE UIRA|, AFA, TE&X
o2 FEIAUL W A groupe AN AFE Abgo] 47.5%, FEA| 27.5%,
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EEAY0] 25.0%0]9.08] B group TEA] EAl0] 57.2%, =EA| 33.9%, &
Aol 8.9%2 yehstot shdzie] fola ol Ytk 1= = A, B
group B 3~4%, 5~6%o] 71} B Ao= Yelgth A growpd] A 3 &
SELE= F ol 1579 o] 2E Abgo] 25.0%0]H, 15~209k) ©]3}7} 225
%, 209+ ~257kQ) ©o]3}7} 35.0%, 25%HA o4 M Algo] 17.5%F vlEbd ki,
B group2- 159H o] 2= Algho] 17.9%0]H, 15~209H ©]8}7} 35.7%, 20~25
TH o131} 26.8%, 25%HS) o] A& Aldo] 19.6%E UERtoL §-o]F ol
siAtt. Aok el A, B group ZF %3] 189 A¥o] Qe o] 2z} 31
B, 39%o2 7P} Bgen, Aaxon A3 Aok s Aol 74, 1050
2 A8k

S2F Azbee B]le] A} AHE A group £UU) 42.5%, HEo|thr) 52.5
%, UMTirl 5.0%H o2 UEhtom, B groupl ETH} 44.6%, HEo|tir} 51.8
%, Ut} 3.6%2 2 Jehdt) 3 Fo] 55 e 35S By 3 Fo 19
oj3lZ 5 3= sh4o] A group 52.5%, B group 67.9%E J}4 wgrow The
°of #2 1~2¥ FE k= A7t gtk 3 ¥l 25 A] FHL A groupe &
F b Wo] 275%=2 7PF Bkon, &F 1~2%, AF 130o] 27.5%, 28 A% n}
A= AFEE 15.0%2) 9ol B goupES & W &F LS nhAlE Al
33.9%, &7 1~270] 32.1%, &F & o] 21.4%, 28 o]ito] 12.5%= vehgth
T4 AR ZAlINE I2] =T A group 85.0%, B group 87.5%0]n, A&
Bl= AR A groupo] 15%, 2, 38hdo] 12.5%= el

< o st Uig JJEEE A, B groupS tioE ZARE Ad A
group?] ZA9-olE BEo g WETH} 425%2 71 Beron ozl ®A Hido}
35.0%, AA HeETIE 15.0%, A3 Hett 7.5%2 Jehd whE, B group ok
FRA HeET) 42.9%, R0 2 HiErhrl 304%, A7 HEth) 19.6%, A7
HET7E 71%2 YeRd A, B group 2F A He Ro2 etk S04
@ots AHsE BTE A gowpo] HEOE HiEgm oigdt A9} 45.0%, o)
AR ohnrt 325%, A Z 28T} 17.5%, A8 oflcke} ol agdda gg
3 Atgro] 2} 2.5%4tk B groupe] A9-olle & 4o gk A3 wrt REoly)
51.8%, A2 2T} 33.9%, thAlZ ot} 10.7%, o5 18t} 3.6%= 1}
Ehgor] £33 2o 93 Aol7h Ak 24 WA Bl gigk 2R
A= A groupo] 45.0%7} kb Wit 25.0%7F REo|t}h 20.0%7} thAlE ohlth
2t 25tA92H B groupe] 9ol 44.6%7F BEo| W, 41.1%7} <kzk @A, 125
%7} A2 obdeZ Ut B groupol A groupel] ®IE| WA Wi Holuh &
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{Table 2> General characteristics of subjects. (N(%0))
Variables Characteristics A group B group x
Male 21(52.5) 19(33.9)
Gender 0.068
Female 19(47.5) 37(66.1)
. Big city 19(47.5) 32(57.2)
Growing .
Small city 11(27.5) 19(33.9) 0.102
area
Rural 10(25.0) 5( 8.9)
1~2 1( 2.5) 2( 3.6)
Family size 3~4 23(57.5) 29(51.8) 0.755
(persons) 5~6 15(37.5) 21(37.5) "
7~8 1( 2.5) 4 7.1)
<150 10(25.0) 10(17.9)
Monthly poket
150~199 9(22.5) 20(35.7)
money 0.438
200~249 14(35.0) 15(26.8)
(thousand won)
250< 7(17.5) 11(19.6)
Health teeth 7(17.5) 10(17.9)
Teeth Carries treatment 31(77.5) 39(69.6) 0.654
condition Crown treatment 1( 2.5) 3(54) ’
Using denture 1( 2.5) 4 7.0
. Good 17(42.5) 25(44.6)
Self-perceived .
Fair 21(52.5) 29(51.8) 0.679
health status
Bad 2( 5.0) 2( 3.6)
<1 day 21(52.5) 38(67.9)
Frequency of 1 day 8(20.0) 8(14.3) 0.463
drinking/ week 2 days 7(17.5) 8(14.3) )
3 days< 4(10.0) 2( 3.6)
Soju 1~2 glasses/ 11(27.5) 18(32.1)
Amount of Soju 1/2 bottle/ 12(30.0) 19(33.9) 0129
drinking/time Soju 1 bottle/ 11(27.5) 12(21.4) ’
Soju 2 bottles < 6(15.0) 7(12.5)
. No. 34(85.0) 49(87.5)
Smoking 0.724
Yes 6(15.0) 7(12.5)
<5 3(60.0) 1(20.0)
Amount of
. 6~10 0( 0.0) 3(60.0)
smoking 0.115
] 11~20 2(40.0) 1(20.0)
(cigarettes/day)
21< 0( 0.0) 0( 0.0)

* p<0.05, ** p<0.01, ***p<0.001.
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B EoAe A group 45.0%7}
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2, 23.2%71 Al
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{Table 3> Food preference patterns about basic taste (N(%))
Variables Characteristics A group B group Total 12

Dislike 375 11( 196) 14( 14.6)
So so 17 42.5)  17( 30.4) 34( 35.4)

Preference of ik 140 35.0) 24 42.9) 38( 39.6) 525
Saltiness Very like 6( 15.0) 4 1.1 10( 10.4)
Total 40(100.0)  56(100.0) 96(100.0)
Very dislike 1( 2.5) 0( 0.0) 1 1.0)
Dislike 13( 32.5) 6( 10.7) 19( 19.8)

Preference of S0 S0 18( 45.0)  29( 51.8) 47( 49.0) 10.04*
Sweetness Like 175 19 33.9) 26( 27.1)
Very like 1 2.5) 2 36) 3 3.0
Total 40(100.0)  56(100.0) 96(100.0)
Very dislike 1( 2.5) 1( 1.8) 2 21
Dislike 8( 20.0) 7 12.5) 15( 15.6)
Preference of So so 10( 250) 25( 446) 35( 465)

Pungency Like 18( 45.0)  23( 41.1) 41( 42.7) 8.80
Very like 3 7.5) 0 0.0) 3¢ 3.0
Total 40(100.0)  56(100.0) 96(100.0)
Warm 3 7.5 17( 303) 20( 20.8)
Hot 140 35.0)  24( 42.9) 38( 39.6)

*

Preference of (. 18( 45.0)  13( 23.2) 31( 32.3) 12.94
food temperature (- 5( 12.5) 2 3.6) 7 73)
Total 40(100.0)  56(100.0) 96(100.0)
Very dislike I 2.5) 1( 1.8) 2 2.1
Dislike 10 25.0) 13 23.2) 23( 24.0)
Preference of SO S0 24( 60.0)  33( 58.9) 57( 59.4)

tenderness Like 4( 10.0) 9 16.1) 13( 13.5) 250
Very like 1( 2.5) o 0.0) 1( 1.0)
Total 40(100.0)  56(100.0) 96(100.0)

* p<0.05, ** p<0.01, ***p<0.001.
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3.6%7F A7HE A& Folske 22 Jehd A groupoll B8] B groupe] f-o]#H o
2 O $48 O Fokle Z2g Yeldt g49) Age] Rl AL AE
sh=Aloll i AE02 A group 60.0%7} F = Azte] BBt} JbE B
ko, golgo] 25.0%, Fotgto] 10.0%o]11 wi-¢ 4ojslar mj$- Folsh= ALY
o] 25%Ho|Uck B 3hde] Aol Rewe ARE HEoT Yzehs dAo]
58.9%=Z 7 ©@okon, Hojshs Algo] 232%% By Foldto] 16.1%, %
#Hojgo] 1.8%=Z A groupd} 2, 38hdA7ke] zlo)= ¢tk
Ao Z HEdl= 249 7+ A groupdl] HIE) 2, 33kdo] T &

22 yepgton mfjeut E ZFHE ¢ Bol 3 FHEC] ¢ Wi AL Y

AL YEoy S49] FEE AP BEoF AAshe Aoz Yeidth

d

L i

3. 7|2 Sl thist 7|s=
oo, gk, sk, &k vl E5he A groupdt 2, 3 Shd 7l EolehE ARE 2
AR Ao: dubg A group BHFo|TrL 40.0%% 71F Bkew, Foldtrt

37.5%, "¢ FoHATH} 15.0%, dol@tht 7.5% wolem, 2, 3 8hal 739
= oI 76.8%, BEolthr} 14.3%, v Fol3tlr}l 8.9%=2 A groupdl] H
8] B groupo] ©kg Folshs Aoz Uelton o]Re fo7<l 2jolrt U
1=

ok A groupo] BEoO|thrl 55.0%, Folgthrt 30.0%, o3z} 7.5%, W)
F Boj7} 5.0%, wj¢ Foldthr} 192 W] B groupe 50.0%7}F REolr.
19.6%7} Folgith. Holdtirt 30.4%2 5 A ol F-97 ztol7t Uit

AIBHE A groupo] Folghttil ®E Aol 37.5%, B olthr} 30.0%, dofdtt
7} 17.5%, w9 Folgtirt 12.5%, wi$- Holgthrl 2.5%=2 UEehgom, B group
o Aol Algke BFoltts} Foldttn 9@ Algo] 357%2 Bgton] #o]
RT7E 17.9%, wi§ Foldthrt 5.4%2 Uehkch gt M 4229 jole
ERA] gttt

L3 A groupollA] otk @ Abgto] 2002 71 Bgron] wl$- 4o
ol 32.5%, BEoJtr} 15.0% Zolgto] 2.5% =olglem, B groupd] Aol
wolPTha @3 Abdo] 50.0%, ¥ HolRTir} 48.32%, BBl 1.8% o
2 B groupo] v BHe T HolskE 3leE el f93Q Holst Afich

ol 2ste] Zfolle A groupo] Folgr} 37.5%% 74 Bkor REo|tr)
35.0%, - FolAT} 20.0%, #olRThl 5.0%, Wi Ao} 25% w2
Uebton], B groupe] B-olle Folgtirh 58.9%, B5o|thr} 30.4%, Hojdich
7} 8.9%, ¢ Foldthrt 1.002 FoHA o]y} YTk
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{Table 4> Preference of five basic tastes (N(%))
Variables Characteristics A group B group Total 1’
Very dislike 0 0.0) 0( 0.0) 0 0.0)
Dislike 3 7.5) o 0.0) 3 3.0)
So so 16( 40.0) 8( 14.3) 24( 25.0)
kokk
Sweetness e 15( 37.5) 43( 76.8) 58( 60.4) 184
Very like 6( 15.0) 5( 89) 11( 11.5)
Total 40(100.0) 56(100) 96(100.0)
Very dislike 2 5.0) 0 0.0) 2 2.0)
Dislike 3 7.5) 17( 30.4) 20( 20.8)
So so 22( 55.0) 28( 50.0) 50( 52.1)
1 k
Saltiness Like 12( 30.0) 11( 19.6) 23( 24.0) 13.06
Very like I 2.5) o 0.0) 1( 1.0)
Total 40(100.0) 56(100.0) 96(100.0)
Very dislike 1( 2.5) 3( 54) 4 42
Dislike 7 17.5) 10( 17.9) 17( 17.7)
So so 12( 30.0) 20( 35.7) 32( 33.3)
Sourness Like 15( 37.5) 20( 35.7) 35( 36.5) 214
Very like 5( 12.5) 3 54) 8( 83)
Total 40(100.0) 56(100.0) 96(100.0)
Very dislike 13( 32.5) 27( 48.2) 40( 41.7)
Dislike 20( 50.0) 28( 50.0) 48( 50.0)
_ So so 6( 15.0) 1( 18) N 7.3) ,
Bitterness Like 1( 25) 0 0.0) 1 1.0) o0
Very like o 0.0) o 0.0) 0( 0.0)
Total 40(100.0) 56(100.0) 96(100.0)
Very dislike 1 25) 0( 0.0) 1( 1.0)
Dislike 2 5.0) 5( 8.9) 2 1.3)
So so 14( 35.0) 17( 30.4) 31( 32.3) ,
Pungency Like 15( 37.5) 33( 58.9) 48( 50.0) 13.44
Very like 8( 20.0) 1( 18) 9 9.4)
Total 40(100.0) 56(100.0) 96(100.0)

* p<0.05, ** p<0.01, ***p<0.001.
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A7) AlAshe Aldolm A4 el 1 gho] AuielA] AlmlR] o amt
AAE =4 = A& i e Lot

Ha 43S Byl AE $48 w9E7] Al A groupo] 2o H¥o] Sle
2, 38T A9, Ank, &5tolA o 9RskA =7E Aoz Jehdon, i
AV £ A groupe] TtellM o wizle} whE-S Hol: Aoz JEhgith

{Table 5> The amount of Minimum Sensitivity and The amount of Minimum Tastiness
for Four Basic Taste

The amount of Minimum The amount of Minimum
Taste Sensitivity(%o) Tastiness(%)
A group B group A group B group
Sweetness 0.125 0.125 0.5 1
Saltiness 0.00781 0.03125 0.0625 0.0625
Sourness 0.00391 0.00781 0.01562 0.01562
Bitterness 0.00391 0.00781 0.03125 0.03125
V.o F

vlzte} Aol g BILE drld] o e vzt AAE Ao T
AU =7l o&so} gthe AMdoln WAL AAE Ao =4 giste <14
ol FEth= ZolH ol#d =7 Fo| g7ol} HHAY e wre} =A o
EA 71 W& wzte] Ao tiste] Hrlshs dlole A7 Bokn 2R
o S xeol t 4 71zl tisted Wzt i e vl i
€ A7 AHAEY 78S A groupo] AT Aol mlgo] FAKSE wHE B
group®] Z--oll= Aol FAdol st 2u) bk o] FAEY gl A%
370 wE mzt 9X9] Ft e dUEE e FHE RoFEd e
EE A% 2A v 929 AR F1E vehfie i o= 40t o)A
o= ol ¥t A9 gle Aoz Ysh} B A7 749 94T G HS
d taiMe 2gA] & 4L BAFA] Bl rh= Glanville et al2] (1965)2]
TAI maw 9L 47 F71d we} wzkel Wshr} Yehddn Busdch

Aok FEi= APl B group BF f2lF ol giPeyt g A=
& WAY BE 7178 AMSshe ) $271 B groupo] T ®o] UehhE AL
Bt} Park 5(1998)9] Aol 9J3bd 174 A o o] wj$ & Aoz
Uehda et sl&do] sl T W olakel 399 Al W oide] A &
2 20A] Wk AEie] Fo] Z, ozt 204 vnke] GARTF ZHE A =
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= FHolM A7) v G271 fojshAl st o] A& A
ARt} AT} Sl whet AE ALY 2F A7kl PR Fol v|AEY] ¥
¥ FAbEe Wi sl JF¢S S & dvka Fo Xole] A

3 = Aeg Bt
712 gl iE dswol tigt AR disle] gt MEshe AR 249
5ol thste] AdY AP fojH) AolE BlEH APl vlste]
MZE7d A4 Vel $219] 2xo] disiA
T AYAEC] AR S48 AEshe vhd B group SIS wEsla BlE &
Aol g 5w}t 52 A2 vkt 99 A3E5 3l B o, =y
Wi 7 AL dsshe e A9 vAHEEC] 2F AFE go] ushy
el vz 1A 427} vlsnd gA deRd Zlo) obd7t 554 o e AT

7} olfolAel & A 2}

Kobayashie et al2] (2002) A7olX MSGEZ A A&} APFR F3+ Al

——

wubl] i3 A5 57t & B oliel Be AR S49 L58 =4 3§
o = Ae FHHNLER o] upRgl 222 S4o] AF oo} sk A
o g QA2e] o]FoFtia BRI}

71 gl digh Vs = gt did J|axe AU Histe] AFYE]
A=t fFodoz g veigen Agtst 28 a2ja Lt fEiAE
SHY AolE A Bt &gk AdMo] o A Jehgon njemte B
group A3HYE0] o A Jehd AL E 4 AUk 200 @529 s e
g A7 AR5 Fu9 Aolof sl Uehd Ao b= ok, vjeuk, Ak
o Pzt HI3xE | Aol feld 2lolrt A en kel Aout wiajol A
A Asrt w4 Jebgth =3 ajest AsaielA Al mjzk QA 9xr} &
3 Agt AsApolAl A5t 242 Ix7F A4 Yelston) vzt 9x)9) vzt A3
5= Abololl 4T #HS Ve ofdm St AE 5 2003). £ AFlA
T m25tE o)l vlgo] B B3 B groupdl AlA] Agtel 7k2] 97} o] =
yehgton, Aok dsshe vl § I o FARBIEL W A groupd] Al

)
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