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Abstract

The objectives of this study were to develop Korean dishes acceptable for quick-service Korean food restaurant franchising
operations in the U.S. and to test consumer preferences of 6 Korean dishes developed. One hundred American consumers
evaluated beef(Bulgogi), pork(Jeyuk-bokkeum), chicken(Dagkalbi), noodles with seasoned vegetables(Japchae), braised
tofu(Dubujorim), and stir-fried kimchi (Kimchi-bokkeum). Consumer preferences for color and aroma of the three dishes(Bulgogi,
Jeyuk-bokkeum and Dagkalbi) were not different with most indicating they liked these attributes. Bulgogi was preferred over
Dagkalbi and Jeyuk-bokkeum was least acceptable. Consumers rated the flavor of the Bulgogi from a little too mild to just right
while both the Dagkalbi and Jeyuk-bokkeum were rated from just right to too strong. Overall acceptance was inversely related to
spiciness. Bulgogi and Dagkalbi were ranked significantly higher than Jeyuk-bokkeum with Bulgogi receiving a slightly higher

~ score. Overall acceptance was higher for the Japchae than the Kimchi-bokkeum. Dubujorim was intermediate and not preferred
or disliked more than either of the others. Consumers rated the flavor of the Japchae and the Dubujorim higher than the Kimchi-
bokkeum, indicating that the flavor of the Kimchi-bokkeum was too strong. Almost half indicated both the Dubujorim and
Kimchi-bokkeum were slightly or much too hot. The Japchae and the Dubujorim were ranked equally high and significantly
higher than the Kimchi-bokkeum. We suggest that control of spiciness is a main factor to develop Korean dishes acceptable for
quick-service Korean food restaurant franchising operations in the U.S.
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<Table 1> Korean foods screened as take-out items

Beef, onion, garlic, soy sauce, carrot,

Bulgogi

Chinese green onion, sesame, sugar, pepper
Pork, red pepper paste, onion, garlic,
Jeyuk-bokkeum  soy sauce, carrot, Chinese green onion,
sesame, sugar , ginger, pepper
Chicken, cabbage, red pepper paste, onion,
Dagkalbi garlic, soy sauce, carrot, Chinese green onion,
sesame, sugar, ginger, curry powder, pepper
Japchae Noodle, carrot,. egg, spinach, carrot, sugar,
soy sauce, garlic, mushroom
Dubujorim Tofu, red peppper, SOy sauce, sugar, sesame,

water
Kimchi, sugar, butter, green onion,
red pepper, beef

Kimchi-bokkeum
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<Table 2> Panel background of participants in FGI

West Coast

2 55-64 East Coast, Midwest
3 Female 25-34 Midwest

4 Female 35-44 Upper Midwest

5 Male 45-54 Midwest, South

6 Female 25-34 Canada, East

7 Male 18-24 Midwest

8 Female 35-44 Upper Midwest

9 Female 25-34 East coast, Midwest
10 Male 18-34 Midwest

11 Male 45-54 Midwest
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<Table 3> Major comments on the 6 items from Focus group
interview
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<Table 4> General characteristics of the consumers for meat dishes

4)
Sex Female 56(56)
18-24 15(15)
25-34 16(16)
A 35-44 16(16)
8¢ 45-54 24024
55-64 26(26)
>64 33
Visiting Korea YNZS 922)2)
Bulgogi 26(26)
Bibimbap 13(13)
Japchae e
Experienced item Galbi 5(5)
Others 313D
Not familiar with 50(59)

Korean Cuisine

<Table 5> Sensory evaluation of Bulgogi, Jeyuk-bokkeum and
Dagkalbi (9pts)

Color 6.16+1.89

Bulgogi Meat size, Spice use, Sauce thickening 6144203 6.29+1.67
Jeyuk-bokkeum  Meat size, Spiciness control, Vegetable use Aroma 6.36+1.61 616169 6351141
Dagkalbi Spiciness, Breast meat use, Vegetable use Overall Flavor 7.09+1.362 5441193 6.16+£1.87P
Japchae Noodle size, Spices use, No beef Overall Acceptance  6.96+1.412 550+200c 6.17+1.92b
Dubujorim Tofu size, Sweetness, Vegetable use . . . .
a-C +
Kimchi-bokkeum  Color, Spiciness control, vegetable ol use Means = SD with different superscripts in the same row are

significantly different at p<0.05.



<Table 6> JAR test of Bulgogi, Jeyuk-bokkeum and Dagkalbi (5pts
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<Table 7> General characteristics of consumers for vegetable

Jeyuk-bokkeum bi dishes :
Color 3124059 2941066 3.07+057 ' roup. ns50%)
Aroma 2804064  288+079 276+074 Sex Male 41
Overall Flavor 2814068  331+093 3204079 Female 57G9)
Sweetness 328+05% 2710710 2854058 18-24 25(20)
Saltiness 2954061 3061060 3.08+0.56 25-34 2122)
Spiciness (hotness) ~ 2.14+£079¢  3.53+0902 328+ 0.92P A 35-44 12(12)
Spicy (hoD) aftertaste 2071082 3.51£0908 3311092 5¢ 4554 22(23)
— — 55-64 15(16)
aMeans +SD with different superscripts in the same row are >64 1D
significantly different at p<0.05. Yos 000
Visiting Korea No 96(100)
2 Ueht 2019 HEEA b T FRAY 28 B 00
ibimbap
EAE 1177t 696822 714 5o A4S Jehy Japchae 7
P HZAH = 617408 £43 H4E HoT HoBs Experienced item Galbi 33
£ 5.5040% WE ojge] Szom FrE, o & Others 2202
@ DS ggen Ak gt Ees 2a oo G 61669
Korean Cuisine
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<Table 8> Sensory evaluation of Japchae, Dubujorim and
Kimchi-bokkeum (9pts)

Color

88+ 2. 5.83+1. 6.20+1.9
Aroma 6.04+18% 642+199  527+195
Overall Flavor 6.05+1.772 584+2242 492+ 2.44b
Overall Acceptance 597+1.842 554%£217b  492+2.38b

abMeans+SD with different superscripts in the same row are
significantly different at p<0.05.
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<Table 9> JAR test of Japchae, Dubujorim and Kimchi-bokkeum

(5pts)
- Japchae Kimchi-bokk
Color 2924063 336+0. 3.02+0.60P
Aroma 2.74+0.74b  3.08+0.692 2.99+0.88
Overall Flavor 2.52+0.83¢ 3.33+0.76b 3.65+0.912
Sweetness 28110042 2661063  256+0.790
Saltiness 2711£0.74> 3.21+0.71a 3.21+0812
Spiciness (hotness) 2.23+0.77¢ 3.44+0.89b 3.66+0.952
Spicy (hot) aftertaste 2.13+0.82c  3.39+0.81b 3.74+0.922

acMeans £ SD with different superscripts in the same row are
significantly different at p<0.05.
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