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Abstract

The of this study was to the abilities of Northeast Asians to discriminate sweetness on foods and their preference
sweetness. Panels of Korean, Japanese and Chinese three sample -sucrose solutions, bulgogi, julienned radish salad- in
which the sucrose levels had been manipulated to produce five samples of each. The sucrose solutions were prepared 1%,
3%, 5%, 7%, 9% sucrose to the water. Bulgogi and julienned radish salad 3%, 9%, 15%, 21%, 27% sucrose to the recipe.

As

, the three ethnic groups significant differences in test of sweetness in sucrose solutions(79%). Korean(a=1.164) to be

the most sweetness, compared to Japanese(a=1.063) and Chinese(a=0.999). All ethnic groups preferred 3~7% solution, and
Korean than Japanese and Chinese. Ethnic groups significant differences in sweetness of the julienned radish salad 21%
sucrose. Korean(a=1.054) appeared to be the most able to detect the sweetness, compared to their Japanese(a=0.785) and
Chinese(a=0.642). Both Korean and Japanese the strongest preference for the 15% julienned radish salad, the Chinese pre-
ferred the 21%. The abilities of ethnic groups to detect the sweetness in bulgogi significant differences high concentration(more
than 27%), and the result of regression analysis on the awareness of sweet taste order Korean(a=0.918), Japanese(a=0.832),
Chinese(a=0.690). All groups preferred the 9~21% bulgogi the most, Japanese showed higher preference 15% bulgogi than

did Korean and Chinese.
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Table 1. Contents of sugar in water solution, bulgogi and
julienned radish salad

Sample S1 S2 S3 S4 S5
Water ~ Waterml) 100 100 100 100 100
solution  gygar(g) 1.0 30 50 70 90
Becf(g) 100 100 100 100 100
Bulgogi  Sugar(g) 3.0 9.0 150 210 270
Salt(g) 30 30 30 30 30

Ilienneq  Redish(®) 100 100 100 100 100
radish  Sugar(g) 3.0 90 150 210 270
salad  goe) 25 25 25 25 25
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Table. 2 Sensory evaluation for discriminate test of in-
tensity of sweetness in sucrose solution

Sucrose(%e) Korean Japanese Chinese
S1 1.68+0.90 2.04+1.46 1.72+0.84
S2 3.25¢1.11 3.32+1.52 2.86+1.03
S3 4.46+1.17 4.20+1.35 3.83+1.04
S4 5.68+0.90" 5.57+0.90° 4.93+0.77°
S5 6.29+0.85" 6.24+1.13" 5.68+1.06°
MeantSD,

® Means by different superscripts in a row are significantly
different at the p<0.05 by Duncan's multiple range test.

S1 : 1% sucrose solution.

S2 : 3% sucrose solution.

S3 : 5% sucrose solution.

S4 : 7% sucrose solution.

S5 : 9% sucrose solution.

Korean

Chinese

Japanese
.

Y=1.063X+0.763
r=(.688

Y=1.164X+0.853
=0.728

Y=0.999X+0.830
r=0.562

intensity of sweetness

3 z 4 8 8 A H 3 8§ H 24 z B B 8

Sucrose(%o)

Fig. 1. Comparision of regression analysis among the
three ethnic groups for the intensity of sweetness in sucrose
solution.
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Fig. 2. Sensory evaluation for preference test of intensity of
sweetness in sucrose solution.
Mean+SD.
A7C Means by different superscripts among the ethnic groups are
significantly different at the p<0.05 by Duncan’s multiple
range test.
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Table. 3 Sensory evaluation for discriminate test of in-
tensity of sweetness in julienned radish salad

Sucrose(%) Korean Japanese Chinese
1 1.86+0.09 2.36+1.33 231+1.44
12 3.8 £1.12 3.64+1.44 2.97+1.30
13 4.071.15 4.20£1.50 3.83+1.39
¥4 5.36:0.95 5.00+1.38% 436+1.56°
)5 6.07+0.98° 5.64+1.68% 4.83+1.54°
Mean+SD.

> Means by different superscripts in a row are significantly di-
fferent at the p<0.05 by Duncan's multiple range test.

J1 : Julienned radish salad with 3% sucrose.

J2 : Julienned radish salad with 9% sucrose.

J3 : Julienned radish salad with 15% sucrose.

J4 . Julienned radish salad with 21% sucrose.

J5 : Julienned radish salad with 27% sucrose.

Korean Japanese Chinese
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Fig. 3. Comparision of regression analysis among the three
ethnic groups for the intensity of sweetness in julienned ra-
dish salad.
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Fig. 4. Sensory evaluation for preference test of intensity of
sweetness in julienned radish salad.

MearntS.D.

A€ Means by different superscripts among the sucrose levels are
significantly different at the p<0.05 by Duncan's multiple range
test.

** Means by different superscripts among the ethnic groups at 21%

sucrose level are significantly different at the p<0.05 by Dun-
can's multiple range test.
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Table. 4 Sensory evaluation for discriminate test of inten-
sity of sweetness in bulgogi

Sucrose(%o) Korean Japanese Chinese
B1 2.36+1.45 2.32+1.52 2.76+1.74
B2 3.00+1.19 3.64+1.41 3.41+1.43
B3 4.32+1.33 4.60+1.08 4.00+1.04
B4 4.96+1.03 5.24+1.39 4.79+1.35
B5 5.96+1.07° 6.20+1.22° 5.51+1.27°
Mean+SD.

*® Means by different superscripts in a row are significantly di-
fferent at the p<0.05 by Duncan's multiple range test.

B1 : Bulgogi with 3% sucrose.

B2 : Bulgogi with 9% sucrose.

B3 : Bulgogi with 15% sucrose.

B4 : Bulgogi with 21% sucrose.

B5 : Bulgogi with 27% sucrose.
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Fig. 5. Comparision of regression analysis among the three
ethnic groups for the intensity of sweetness in bulgogi.
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Fig. 6. Sensory evaluation for preference test of intensity of
sweetness in bulgogi.
MeantSD.
A~ Means by different superscripts among the ethnic groups are

significantly different at the p<0.05 by Duncan's multiple
range test.
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