KOREAN J. FOOD COOKERY SCI
Vol 29 No. & October, 2013

ezt njRel i 715 e ZALE Bt B

ISSN 2287-1780(Print)
ISSN 2287-1772(0nline)
httoy/elx. doi org/ 10, 9724/kfes, 2013 29,5, 463

3710] #3 AX] Dol Ut A7

Zen) *1”4 ik = K R RO b

of

F=AEF AT Y,

];Hb‘]— A LYo} F

Hojsta

Establishment of the standard recipe according to preference of Korean, residents foreigner
in Korea and American

Eun-Mi Kim', Sang-Hee Seo’,

Chang—-Keun Kwockl, Eun—-Jung Lee’ and Seug—Hee Wie®

'Korea Food Research Institute, Gyeonggi, Korea

*Shinheung College, Gyeonggi, Korea

S California state University, Sacramento, USA

Abstract

This study was conducted to establish a standard recipe for Bulgogi, For the initial result of the study, the process of establishing standard

quality indicators was presented based on surveys with regard to the preferences of the Korean people, American residing in Korea and

Americans in USA. A basic recipe was selected based on the preference test. Then additional surveys targeting groups of Korean people,

American residents in Korea and Americans were conducted after resetting the contents of soy sauce, sugar, spring onion + garlic of the

basic recipe, As a result, differences in preferred seasoning contents between the groups were found. Eventually, the decision for the final

recipe of the on-the-spot market search was made.
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Table 1, Preference and intensity of Bulgogi samples collected from various Korean restaurants and cookbooks (n=20)
Preference” Color” Taste” Harmonyﬂ Saltness2) Sweetnessz)
with meat
1 6,441 24° 6.44%151 656151 6115127 42241 30" 5114105
H2 3.90+1,73" 4801210 4304170 4.50+1,08" 2.7041.25" 6.90+1.85"
H3 4.60+1.96™ 5.10+2.23 450+1 84> 5.001.70" 270157 7204123
H4 5.40+2,07° 5.10+1.85 5.50+2,01 5.3041.89™ 3.90+1.37" 5.10+1 .37
H5 2.6040.97" 6.20+1.14 2.70+1.25" 4407196 8.00+0,94° 2.90+1 20"
H6 3.40+135" 480+1.40 3204123 3.80+1 40" 6.90+152% 3.10+0.99"
R’ 410120 480+1.14 4401126 4.80%1.03"™ 6.002,31 4304134
M 5.50+1,08" 6.60%1.26 5.40+1.43 580079 5.70+1.95" 4.701.95
o7) 5,801 62% 5.60+1.71 6.10%1 52" 5.40+0.97" 490%1 45 4801 40°
a3 6.67+1.23° 6224186 6,441 42° 6224139 6.00+1,00 5.78+1,30%
Fvalue 7.773" 1912 7.004" 3,009 13.022” 9.951"

V9 scale (1t dislike extremely  5:
? 9 scale (11 too mild 5: just about right
? Hotel ¥ Restaurant * Cookbook

" pC0.01, 7 pd 0,001

! values with different lowercase superscripts in the

7559l 37 A el Ze

C,E__
=

ENTIE-=

-

neither like nor dislike 9: like extremely)
9: too strong)

L=y

same column are significantly differently by ANOVA with Duncan’s multiple range test

Table 3. Composition of different types of Bulgogi for American (g)

FE BF AR 7 oAl Aol Hrk(p(0.001). Bk — Samole 1 Samoie 2 Semoe 3 Samole 4
- - omposition ample ample ample ample
ML AR A e Ao apsien s e ° = ° °
EHE HS_O’] %37] o /\1 43 kA H3el BarldAd bR White sugar 747 74.7 94,5 74.7
A wl= Aor ZAEY. ol Ask gukdl o3 Soy sauce 1240 1439 1439 1439
kS *PE}W o2 okt =7]7] W&l A OE *@Z}HE} Meat stock 258.7 258.7 258.7 258.7
7]@,1_9’}‘ J—7]94"’] _J_§.|' 6]-301]}\-1 lio E_O Chopped garlic 492 492 492 590
C3ef £a7] H]A]AE 712 dAele Ad o]-?iq—(Table 2. Chopped spring onion 492 492 492 59.0
S il 1 1 1 1
Table 2, A basic Bulgogi sauce recipe Sesame ol . 6. . 6.
Pepper powder 3.6 3.6 3.6 3.6
Composition Composition(%) Powdered sesame mixed with salt 255 255 255 255
Beef 5490 Grated pear 112.9 112.9 112.9 1129
White sugar 410 Ginger juice 146 146 146 146
Soy sauce 7.90 Honey 291 291 291 291
Meat stock 14.20 Sum 18016 18215 18413 18411
Chopped garlic 270
Chopped spring onion 270
Sesame ol 330 2, =mthel chet ZoldE 2% 4
Pepper powder 0.20
A=} [e) o
Powdered sesame mixed with salt 1.40 =719 stol s =uicle tideR 2ARE A% 7%7‘—]——‘31-’
b, 3718 ojn] - o]F Fof HHE ddon oA Ex
Grated pear 0.20 _

o 719] tiE gt gBo] park § H(2012)% Kwak YW &
Cinger juce o Q0129 T AF Felo] F2le] groleka sk A
Honey L0 o, @, opd TRy L bt e ol
Sum 100.00 7135 ZAF A 7 6.9, AR 5.1%, ks 5.4%9F 6.4%

A ) SEEo] Fol /1R A gAY AT MY
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Table 4, Frequency of Bulgogi according to the percentage of

SOy sauce, sugar and spring onion+garlic (n=20)
Content(%) Frequency %
6.9 9 450
7.9 7 35.0
Soy sauce
8.9 3 15.0
99 1 5.0
31 6 30.0
41 0 0.0
Sugar
5.1 12 60.0
6.1 2 10.0
34 3 15.0
44 5 250
Garlic & Spring onion
5.4 6 30.0
6.4 6 30.0
Agkd o g 7|12 YAlgET e S 2o Auks d
S gL =l e MEshe Aoz Ayt ¥
s vhs R
A

o2 BZHATH(Table 4).

3. ZH AF oI=el that 7|g:

el AFehs o=ele ddes 1, dY, dhots
e b2 dAsty Vsx A A
0.9%, A" 4.1%, Irks 6.4%d W £ V|3 HFE B

Hovt Fhulsel W FE(p(0.05)S ALstie AR TH
ol YRR 2QtH(Table 5). oA =) AF o=9l
o] A A ofFelol vlg| S Helks Wwrl Zto} 1)
o} mlzdll gk ARe] ¢l7] whitel Rez A=

4, 0|= EX[Q SLHAF

odt

NB% 2ol FolF oA QWAFE Table 63 2
oF A wAdo] 42.3%, oJAdo] s3.onE Aol Wtk <l
%2 Hispanic/Latino(39.2%)) Caucasian(20,6%)) African American
(8.0 wog ZAES O AHL 21~4047F 47.4%%
74 Bkt

Table 6. General characteristics of respondents N(%)
ltems Frequency %
Gender Male 41 423
Female 52 53.6
No response 4 41
Ethnicity African American 18 18.6
Caucasian 20 20.6
Chinese 13 134
Hispanic/Latino 38 39.2
Other 8 8.2
Age <20 6 6.2
21-30 23 237
31-40 23 237
41-50 19 19.6
51-60 15 155
> 61 7 7.2
No response 4 41

Table 5. Preference and intensity of Bulgog/ for foreign residents in Korea according to the percentage of ingredients (n=9)
% Preference” Aroma” Color” Flavor” Taste of S&G*? Saltiness” Sweetness”
6.90 6.3311.94 6.11£1.45 5.8941.54 6.11£2.03 4.44%1.88 5.25+1.58 5.501+1.13
soy 7.90 5.78%1.39 5.67£1.41 6.001 .41 6.22+0.97 4001212 5331212 5.22£1.09
sauce 8.90 5.67+1.58 5.5011.01 5.78+1.39 5.80+1.54 4.11£1.97 5.44+1.01 4.67+1 41
F-value 0.42 0.454 0.053 0.105 0.121 0.03 0.314
2,10 5.44%1.94 6.6712.06 5224120 5.8912.20 4251292 0.00£1.73 5.56+1.88
410 6.22+1.64 5.89+1.76 5.00£1.00 6.00+1.66 4331229 6.00+1.32 5.11£1.36
e 6.10 4331158 5.11+1.45 5.6712.60 467194 411215 5.44%1.67 6114154
F-value 2712 1.724 0.338 1273 0.019 0.369 0.875
440 5.33+1.32 6.44£1.01 5.44+1.13 5.89i1,62b 456+2.13 6.11+1.54 5.2241.30
Spring 540 4561151 575+1.04 5.67+1.41 4 44+1 33" 4114262 578+1.48 5224211
or;orrllic& 6.40 5.67£1.50 5.78+1.72 5.44%1.59 6,11i1,27b 4501235 5.78%1.09 6.00£1.00
F-value 1,398 0.797 0.077 3.685 0.105 0.174 0.763

"2 Refer to table 1

¥ taste of spring onion & garlic
T pC 0.05

ab

S 2 F 22 83 A A 297 A 5%(2013)

values with different lowercase superscripts in the same column are significantly differently by ANOVA with Duncan’s multiple range test
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E17] A g v= dARIEY Vs Hrt A A
5 U 2 7352 ZAEAH @G = AL, Fd A
F T3 =7 JUERIt(p0.05). By AkEel JEaw
6.67~7.227, 3 7.11~7.38%, A 7.30~7.397, Fn] 6.96~7.67
A, Tl 6.60~6.908, FHYAL 6.64~7.49 07 Z}7he]
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Table 7. Preference and intensity of Bulgog/ for American (n=97)
Sample 1 Sample 2 Sample 3 Sample 4 F—value
; 7.03 = 198 7.03 £ 201 6.67 £ 229
Preference’ 722 % 175 1.260
reference (I’l=95) (n=96) (n=96)
Aroma” 738 + 172 711 + 183 711 + 196 714 + 205 0456
Color” 735 £ 1.89 739 + 162 734 + 1,69 730 + 187 0.045
2 7.67 + 146 7.40 £ 164 721 £ 192 696 £ 215
Flavor _ 2,617
(n=96) (n=96) (n=95)
Purchase-intention” 6.76 £ 225 690 + 216 678 £ 226 6.60 £ 237 0.288
) 725 + 201" 749 + 182" 689 + 248" 6.64 + 253" .
Recommendation” > ? 9 % 2765
(n=96) (n=96) (n=96)
Taste of garlic & spring 638 £ 188 6.09 £ 1.76 585 + 193 590 + 2.00 1559
onion” (0-95) (0=96) (0=96) >
530 £ 1.82 571 £ 184 529 + 1.88 5.57 = 2.02
Saltiness” 53 . 5.7 . 5.29 X 5.57 X 1171
(n=906) (n=96)
585 = 1.90 558 £ 1 538 = 198 0 + 1,79
Sweetness” 585 9 5.5 ) 75 53 9 5.3 .79 1703
(n=906) (n=95) (n=95)
5 + 221 46 + 230 14 + 22 5+ 215
Texture” >3 > 3 > = 5'3() ; 6)' > 0.642
=

U Refer to Table 3

29 scale (10 dislike extremely 5! neither like nor dislike 9: like extremely)

99 scale (13 too mild 5 just about right 9: too strong)

© p( 0.05
a-b

values with different lowercase superscripts in the same row are significantly differently by ANOVA with Duncan’s multiple range test

Korean ], Food Cookery Sci. Vol 29, No. 5(2013)
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