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Preference Investigation for Maesengee Sauce Development and
Comparative Analysis of Preference for Developed Maesengee Sauce
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Dept. of Culinary Science, Honam University'ﬂ

Abstract

The preference for maesengee sauce was investigated by developing 3 types of maesengee sauces. Through
the comparative analysis of the developed maesangee sauces, the study aimed to develop maesangee sauce
as a health functional food and to activate the local economy by the development of maesangee sauce as
the processed food in the future. For the composition analysis of maesangee, the maesangee that was
purchased from Gangjin-gun in July, 2009 was used as a base material. Based on the investigation results
of preference for maesangee sauces, the following 3 types of maesangee sauces including maesangee red
vinegar sauce, maesangee plain yogurt sauce and maesangee wrapping sauce were developed. By performing
the companative analysis of preference for the developed maesangee sauce types, this study aimed to put
perfection in the research. The sample product of the developed maesangee sauce was used for the
questionnaire survey for 42 students attending culinary colleges located in Gwangju from November 9, 2009
to November 16, 2009. For the statistical analysis, frequency analysis was used. The composition analysis
result of maesangee revealed the presence of P(227.98mg/100g), Ca(58.32mg/100g) and Fe(7.8mg/100g), No
detection of Vitamin A(0.gRE/100g), Vitamin B, (0.0837ng/100g), Vitamin B (0.0641ng/100g), Vitamin B6
(0.0261mg/100g), Vitamin C(19.9877mg/100g), Vitamin E(0.3677mngaTE/100g), Vitamin K(7.2079.g/100g), and
Niacin(1.5057ngaNE/100g). Based upon the questionnaire survey results, the sample product development of
maesangee red vinegar sauce, maesangee plain yogurt sauce and maesangee wrapping sauce was achieved
along with their preparation methods.
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AAE ©] &3] Ca, Fe, Mg, Cu, Zn, Mn, P, Se
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{Table 1> Formulas and recipe of maesengee plain yoghurt sance

© Ingredient & Quantity

hours.

+ @.

Maesengee 15g(5%)
Pineapple 15g(5%)
Pickle 4g(1%)
Onion 3g(1%)
Plain yoghurt 80g(28%)
Mayonnaise 150g(52%)
Honey 158(5%)
Sugar 2g(0.7%)
Salt 5g(2%)
Pepper 1(0.3%)

© Cooking method
@ Fine chop maesengee after removing water in a refrigerator for 8

@ Fine grind for 5 minutes in a mixing machine with pineapples,
pickles and Y2 onion

® Mix plain yoghurt, mayonnaise, honey, sugar, salt, pepper with @

@ Offer after fermentation in a 2°C refrigerator for 4 hours.
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{Table 2> Formulas and recipe of maesengee red vinegar sauce

© Ingredient & Quantity
i © Cooking method

D Fine chop maesengee after removing water in a refrigerator for 8
hours.

@ Broil pimento skin for 30 minutes. Keep at room temperature for 20
minutes sealed with plastic wrap.

® Mix olive oil, red vinegar, dried oregano, dried basil, salt, pepper
with @ + @

@ Offer after fermentation in a 4T refrigerator for 8 hours.

Maesengee 12g(4%) V

Green pimento 20g(7%)
Red pimento 20g(7%)
Olive oil 130ml(45%)
Red vinegar 100ml(35%)
Dry oregano 1g(0.3%)
Dry basil 1g(0.3%)
Salt 4g(1%)
Pepper 2¢(0.4%)

(Table 3> Formulas and recipe of maesengee milssam(wrapping) sauce

© Ingredient & Quantity

© Cooking method

@ Fine chop maesengee after removing water in a refrigerator for 8 hours.

@ Ferment for 10 minutes with folded cover on the pot in mixed mustard
and warm water of 25TC.

® Fine mix for 3 minutes by % kw mixing machine with vinegar, pear,
lemon, garlic added.

@ Mix honey, sugar, salt, pepper with © + @+ @

® Offer after fermentation in a 2 refrigerator for 4 hours.

Maesengee 1 8g(6 2%)
Mustard 10g(3.5%)
Vinegar 180g(62.1%)
Pear 60g(21%)
Lemon 3g(1%)
Garlic 3g(1%)
Honey 10g(3.5%)
Sugar 32(1%)

Salt 2g(0.4%)
Pepper 18(0.3%)

2. OHAHO| &= JHEOl Zist MSE TA} E% 78 & durAQl 542 <Table 5> 2t}
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{Table 4> Dietary fiber, mineral and vitamin contents of maesengee

Examination Item Result Examination Item Result
Dietary fiber 2.33 g/100g Vitamin A No Detection

K 227.9783 mg/100g Vitamin E 0.3607 mgaTE/100g
Ca 583236 mg/100g Vitamin K 72079 we/100g
Fe 7.8386 mg/100g Vitamin B 0.0837 mng/100g
Zn 1.4940 mg/100g Vitamin B, 0.0641 ng/100g
p 0.1923 mg/100g Vitamin B6 0.0261 mg/100g
Mg 0.1310 mg/100g Vitamin C 19.9877 mg/100g
Mn 0.0828 mg/100g Niacin 1.5057 mgaNE/100g
Cu 0.0390 =¢/100g

Se 3.8882 w/100g
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{Table 5> General characteristics of the respondents (n=42)

Item N Y% Item N Y%

Mal 17
Gender ¢ 40 Job University 42 100

Female
A 21- ‘ i
ge 1-30yrs 42 100 Foodservice N(/month) Eleven N Less 13 31
H H B 4 . = i

Education University 2 100 Using Restaurant Type chichen house 13 31

{Table 6> Color of maesengee sauce
) Ranking 1 %

Sauce Color

Ranking 2 % Ranking 3 Y%
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878(19%), HIEZ} W 475(10%), Set~E & 28
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718 &0 2 3g-30g2 478(10%), 100g-250g-2 7
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< 7P} Ak Ao Jeth 138 oxg

3g-15g 107(23.5%), 20gS 478(10%), 30g< 10
g (23.5%), 50g 87(19%), 80g-100g2 6™
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(4) Dhaiol 2= JHA

o] A 7PA L ol F& Mol A"t
o B3 A3 <Table 9>9F 2} 4g4 g0
2 7FA 0] 1,3009-10,0009 10%(24%), 13,0009
20,0009 11%(26%), 23,0009-32,0008 127
(29%), 45,0009-50,000¢) 7H(17%), 70,000
80,0009 2H(4%) o2 UERter, 23,0009
-32,000¢00] /M w2 AoE etk 7P &
0.2 1,0009-3,0008 16%8(38%), 3,100-4,750¢) 9
(22%), 50009 117(26%), 5,70094-7,000¢ 3

(Table 7> Sales forms and packing types of maesengee sauce

Forms and types N %

Concentrate form 5 12

Sale form Powder form 5

A Pouch bag 8 19

10

Packing type Tetra bag 4
' Ete 2 4
{Table 8> Weight of maesengee sauce
Weight N %
Tkg-1.8kg 5 12
2kg 6 14
9 22
Business Use 3kg )
5

3g-30g 4 10
100g-250g 7 17
Home Use 300g-400 8 19
700g-1kg 6 14
3g-15g 10 235
1 Time Use S0g 3 19
80g-100g 6 14
200g-300g 4 10
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<Table 9) Price of maesengee sauce

Price{Won) N %
1,300-10,000 10 24
Business Use - g,
45 000—50 000 7 17
70. 000-80 000 2 4
3,100-4,750 9 22
Home Use
5,700-7,000 3 7
8,000-15,000
100-300 7 17
. 600-1,000 9 22
1 Time Use 1,200-3,000 10 iy
4,000-5,000 3 7
7,000-8,000 2 4

{Table 10> Pwrchase intention and purchase reasons for maesengee sauce
N Yo

Purchase Reason
PR
Nutritional reason
Good taste
curtosity

Positive

Purchase intention

€ maesengee 3 21

Negative 9 21 Its unfamiliarity 2 14
Not that much eaten 2 14

Changes in taste needed 2 14
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{Table 11> Preferred maesengee red vinegar sauce, maesengee plain yoghurt sauce and mmesengee milssam

sauce

Reason

Liked by children

Light fruity
Taste a little fishy
High rates of maesaengee
needed
Qily taste
Similar to taste of

Maesengee Plain Yoghurt
Sauce

Commercial sauce
Fishy taste
Fresh taste needed

w | Z
X

1 2
4 10
2 5
2 5
3

2 5

Bitter taste 3 7
Maesengee Red Vinegar Light bitter taste 1 2
Sauce Strong taste of red vinegar 5 12
Oily taste 8 19
Good taste 8 19
Proper taste 11 27
Addictive taste 3 7
Maesengee Milssam Sauce
Improving taste 5 13
Adults preferred taste 5
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