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Abstract

The purpose of this study was to find out the taste adjectives of Korean cooked rice, noodles, porridges and rice cakes
as well as to analyze the relation between the taste adjectives of foods. We gathered and chose 36 related Korean adjectives
for expressing not only the taste but also the smell of foods. Subsequently, we performed a sensory evaluation for 18 Korean
foods with 20 trained panelists in order to check the proper adjectives when they tasted the foods. The often selected taste
adjectives were ‘sweet’, ‘tasty’, ‘sticky’ and ‘soft’ among 36 taste adjectives. The PCA was performed to summarize the taste
adjectives for each of the 18 foods. The principal components explained 50.94 % of the total variance. The adjectives ‘spicy’

and ‘refresh’ were closely related to one another in the positive direction of PC1. In contrast,

‘weak’, ‘hard’ and ‘sticky’ were

closely related to one another in the negative direction of PC1. PC2 was marked by ‘hard’ and ‘spicy’, which were located
in the positive direction. In contrast, ‘weak’ and ‘soft’ were located in the negative direction. PC3 was marked by ‘nutness’,
‘bitter’ and ‘spicy’, which are associated with bibimbab, conveying a high degree of correlation among them in a positive

direction. In contrast, ‘cool’,

‘sour’ and ‘refresh’ were located in the negative direction.
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Adjectives for taste in
previous research :
sensibility and emotion

Collected adjectives
for taste, texture, smell and
temp. from students

v

Removing duplicated and senselessly
adjectives and choosing 180 adjectives

!

Select 92 adjectives through meetings and consultings
include taste, texture, smell and temp

Fig. 1. Selection process of taste adjectives.
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Table 1. Kind of Korean foods for sensory evaluation

! @ 5e] |2 P gt

Menu Name of menu Abbreviation
groups
Bibimbap (¥]% %) bibim_R
Cooked rice (2%}) white R
Cooked brown rice (€] brown R
Boiled glutinous barley rice
(2129 barley R
Cooked B
rice  Cooked black rice (ZW]|4) black R
Cooked rice with boiled black bean
AR 2 black bean R
Cooked rice with five grains .
o suk grains R
(2=%)
Flavored glutinous rice (2F%}) flavored R
Kalguksu (Z=57) kal D
Noodle Korean noodle (7&7?]3—’,:) korean D
Naengmyeon (\§9) na D
Sweet red bean porridge (F2=) redbean P
Pumpkin porridge (& 49F) pumpkin P
Porridge
Abalone porridge (H5-=) abalone P
Chicken porridge (5F=) chicken P
Injeolmi (17 1)) injeolmi_C
Rice Red bean rice cake (BH) redbean_C
cake
Honey rice cake (%) honey C
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Table 2. Selected 92 taste adjectives of Korean foods
- _ Meaning in . _ Meaning in
No. Pronunciation of Korean adjection . No. Pronunciation of Korean adjection .
English English
1 gae un (ZH3h) 36 meok eum jik (H-Z2]3hH
2 kkal kkeum (Z&3h) 37 ip_mat na neun (¢} 9t) tasty
3 cheong ryang gam (% HFAUE) refresh 38 jeol myo (AH.3h
4 san_tteut (AH5=3h 39 mae un ("]-&)
5 sang_que ("33 40 mae kae (Wl7)3}thH
6 put put (=33 41 mae kom (7]5=3h) spicy
o fragrant )
7 hyang guet (ZF53h) 42 mae_keum (7] 5-3h
8 geol juk (AZ3h) thick 43 maeb _ssa (PH)
9 go so (1L4&3h 44 mi kkeun (7]3%3h) smooth
B nutness N
10 gu su (7-53H 45 o dol o dol (LELE3H crunchy
11 go rin (L&) 46 bu_deu reo un (F-E2%)
12 go yak (aLeF3h nasty 47 bu deul bu deul (FEFE) soft
13 gu rin (F-2th 48 sal sal nok neun (A45+e)
14 neu kki (=7]3%h) greasy 49 mit_mit (31H13H
15 dan nae na neun (YL }E) 50 sing geo un (%4 A%) weak
16 dal chak ji_geun (B2HA] 3 51 soon han (553
17 dal kom (233 52 bi_rin (H]@)
B sweet fishy
18 deul jjeok ji keun (B2 A -3h) 53 jeot gal nae na neun (A ZAWUE)
19 kkul ga teun (E22) 54 seo neul (E3h
20 gam mi ro un (U] Z¥) 55 si_won (A 43h cool
21 dam baek (&9 3h _ 56 cha ga un (AI7}%)
. plain -
22 jeong gal (B A3k 57 sang keum (“3E3h
23 tta tteut (THE=3H 58 sae kom (M&3h
i warm i
24 mi_jeok ji_geun (V]Z A3} 59 si_keum (Al E3H sour
25 dan_dan (bt3h 60 sin nae na neun (A=)
26 ttak ttak (=) hard 61 swin ne na neun ()
27 kko deul kko deul (ZLEZIETH 62 ssap_ssa_reum (ZHHE3H
28 tteol tteo reum (U E3h) 63 sseun mat ma neun (5MuE) bitter
astringent .
29 tteol beun (%) 64 sseup sseul (%3
30 mal rang (‘&F3h 65 ba sak ba sak (H}2}u}2}3l)
tender
31 mal kang (‘8733 66 sa gak sa gak (AFZFAFZESH) crispy
32 mat up neun (BtH1E) tasteless 67 a sak a sak (°}2folalgh)
33 gam chil mat na neun (&3 e) 68 eol keun (Z23h
3 ] peppery
34 mat kkal na neun (BV24E) tasty 69 keol keol (AZAgh
35 mat it neun () 70 me seu keo un (V] =7-%) disgusting
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Table 2. continued
- _ Meaning in . _ Meaning in
No. Pronunciation of Korean adjection . No. Pronunciation of Korean adjection .
English English
71 yeok gyeo un (& 7-%) 82 jjip_jjil (A2 3h salty
disgusting
72 kwae kwae (3|33t} 83 jjol git (Z3I3h
73 eun geun (=-3h 84 jjon deuk (2573 sticky
mild
74 eun eun (2=<3%h 85 cha jin (ZFX])
75 ja_keuk jeok (AF=ZA<]) 86 jjip_jjiip (R3H
. . unpleasant state
76 ssa_han (#3h) pungent 87 teop_teop (HE3H
77 al ssa (&A3hH 88 tok sso nmeun (S2E) sparkly
78 jil gin (BX)) tough 89 peok peok (I 3t)
. o crumbly
79 gan gan (7+7}3h) 90 pu seok pu seok (3F2]3FA3h)
80 jjan nae na neun (L) salty 91 pu jim (FR3hH abundant

81 jjan mat na neun (ZIH}E)

92 nu rin nae na neun (FHHUE) fat smell of meat
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Table 3. Selected taste adjectives of cooked rices

Menu Cooked Boiled Cooked Boiled Five Flavored

Group Bibimbap Cof)ked brown glutinous black black bean  grains glutinous Total

of adjectives nee rice barley rice rice rice rice rice n(%)

Refresh 11 13 2 3 4 1 2 2 38( 1.9)
Fragrant 14 3 3 4 4 3 3 3 37( 1.9)
Thick 0 0 0 0 0 0 0 0 0( 0.0)
Nutness 18 18 17 19 24 24 25 12 157( 7.9)
Nasty 0 0 0 0 0 0 0 1 1( 0.0)
Greasy 0 0 0 0 0 0 0 0 0( 0.0)
Sweet 19 31 15 30 25 36 29 70 255(12.9)
Plain 14 16 8 10 7 13 5 5 78( 3.9)
Warm 0 24 17 21 21 20 21 16 140( 7.1)
Hard 3 6 22 17 17 9 15 10 99( 5.0)
Astringent 1 0 1 0 1 1 1 1 6( 0.3)
Tender 2 14 3 14 9 9 12 17 80( 4.0)
Tasteless 0 0 0 0 0 0 0 0 0( 0.0)
Tasty 74 36 20 31 35 35 58 57 346(17.5)
Spicy 11 0 0 0 0 0 0 0 11( 0.6)
Smooth 1 7 0 11 6 0 8 11 44( 2.2)
Crunchy 3 0 7 8 7 1 7 0 33( 1.7)
Soft 6 22 2 8 8 8 15 25 94( 4.7)
Weak 2 40 24 33 26 24 8 7 164( 8.3)
Fishy 0 0 0 0 0 4 0 0 4( 0.2)
Cool 2 2 2 2 2 2 2 1 15( 0.8)
Sour 5 0 0 0 0 0 3 0 8( 0.4)
Bitter 3 0 0 0 1 1 2 0 7( 0.4)
Crispy 9 0 0 0 1 6 1 0 17( 0.9)
Peppery 2 0 0 0 0 0 0 0 2( 0.1)
Disgusting 0 0 0 0 0 0 0 0 0( 0.0)
Mild 5 3 1 1 2 3 2 3 20( 1.0)
Pungent 4 0 0 0 0 0 1 2 7( 0.4)
Tough 1 0 1 0 0 0 0 0 2( 0.1)
Salty 11 0 0 0 0 0 29 4 44( 2.2)
Sticky 4 37 28 36 40 35 41 33 254(12.8)
Unpleasant taste 0 0 1 0 0 0 1 0 2( 0.1)
Sparkly 0 0 0 0 0 0 0 0 0( 0.0)
Crumbly 0 0 1 0 0 1 1 0 3( 0.2)
Abundant 10 0 0 1 0 0 1 1 13( 0.7)
Fat smell of meat 0 0 0 0 0 0 0 0 0( 0.0)




24(1): 1~11 (2014) a7kl o3 Wi, S, WU 2 "Rl v G864 24 7

Table 4. Selected taste adjectives of porridges, noodles and rice cakes

Group Menu Sws:;nred Pumpkin Aba!one Chic'ken Total Group Menu Kalguksu Korean Naemyeon Total

of adjectives porridge porridge  porridge  porridge (%) of adjectives nooodle n(%)

Refresh 5 8 3 3 19( 2.3)| Refresh 9 24 28 61( 8.7)
Fragrant 5 6 3 4 18( 2.2) | Fragrant 1 4 2 7( 1.0)
Thick 8 8 11 12 39( 4.7)| Thick 12 0 0 12( 1.7)
Nutness 8 3 20 15 46( 5.5)| Nutness 6 14 3 23( 3.3)
Nasty 0 0 0 0 0( 0.0) | Nasty 0 0 0 0( 0.0)
Greasy 0 0 3 6 9( 1.1)| Greasy 2 1 0 3( 04)
Sweet 45 48 7 8 108(13.0) | Sweet 12 5 14 31( 4.4)
Plain 8 9 10 11 38( 4.6)| Plain 13 24 11 48( 6.9)
Warm 14 12 16 17 59( 7.1)| Warm 14 18 0 32( 4.6)
Hard 0 0 1 0 1( 0.1)| Hard 5 3 6 14( 2.0)
Astringent 0 0 1 0 1( 0.1)| Astringent 0 0 0 0( 0.0)
Tender 6 2 5 5 18( 2.2)| Tender 7 5 2 14( 2.0)
Tasteless 0 0 0 0 0( 0.0)| Tasteless 0 0 0 0( 0.0)
Tasty 48 36 48 38 170(20.5) | Tasty 52 52 48 150(21.5)
Spicy 0 0 0 0 0( 0.0)| Spicy 7 0 0 7( 1.0)
Smooth 5 6 8 6 25( 3.0)| Smooth 9 6 5 20( 2.9)
Crunchy 0 0 0 0 0( 0.0)| Crunchy 0 0 0 0( 0.0)
Soft 26 23 21 30 100(12.0) | Soft 22 20 12 54( 7.7)
Weak 5 8 15 19 47( 5.7)| Weak 6 20 2 28( 4.0)
Fishy 1 0 1 0 2( 0.2) | Fishy 0 13 0 13( 1.9)
Cool 0 0 0 0 0( 0.0)| Cool 1 1 33 35( 5.0)
Sour 1 2 0 0 3( 0.4)| Sour 0 1 27 28( 4.0)
Bitter 2 1 0 1 4( 0.5)| Bitter 0 0 0 0( 0.0)
Crispy 0 0 1 0 1( 0.1)| Crispy 0 0 0 0( 0.0)
Peppery 0 0 0 0 0( 0.0)| Peppery 1 0 0 1( 0.1)
Disgusting 0 0 1 0 1( 0.1)| Disgusting 0 0 0 0( 0.0)
Mild 5 10 11 12 38( 4.6)| Mild 5 12 3 20( 2.9)
Pungent 1 0 0 0 1( 0.1) | Pungent 0 0 4 4( 0.6)
Tough 0 0 0 0 0( 0.0) | Tough 0 0 2 2( 0.3)
Salty 0 4 12 11 27( 3.2)| Salty 16 15 5 36( 5.2)
Sticky 7 5 11 4 27( 3.2)| Sticky 18 4 16 38( 5.4)
Unpleasant taste 8 6 2 3 19( 2.3)| Unpleasant taste 2 1 0 3( 0.4)
Sparkly 0 0 0 0 0( 0.0)| Sparkly 0 0 0 0( 0.0)
Crumbly 0 0 0 0 0( 0.0) | Crumbly 0 0 0 0( 0.0)
Abundant 1 2 4 3 10( 1.2) | Abundant 4 7 3 14( 2.0)
Eltatsmen of 0 0 0 0 0( 0.0) Ela;atsme” of 0 0 0 0( 0.0)
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Table 4. continued

Group Hen Injeolmi Ib{eizg 'Honey Total
of adjectives rice cake | ° cake  n(%)
Refresh 9 4 7 20( 2.9)
Fragrant 3 2 10 15( 2.2)
Thick 0 0 0 0( 0.0)
Nutness 5 12 13 30( 4.4)
Nasty 0 0 0 0( 0.0)
Greasy 0 0 0 0( 0.0)
Sweet 23 29 60 112(16.5)
Plain 14 11 10 35( 5.1)
Warm 0 0 0 0( 0.0)
Hard 0 0 0 0( 0.0)
Astringent 0 3 0 3( 0.3)
Tender 18 10 12 40( 5.9)
Tasteless 0 0 0 0( 0.0)
Tasty 51 52 59 162(23.8)
Spicy 0 0 0 0( 0.0)
Smooth 5 1 8 14( 2.1)
Crunchy 0 0 0 0( 0.0)
Soft 29 12 20 61( 9.0)
Weak 17 4 4 25( 3.7)
Fishy 0 0 0 0( 0.0)
Cool 4 5 5 14( 2.1)
Sour 0 0 1 1( 0.1)
Bitter 0 2 0 2( 0.3)
Crispy 0 0 0 0( 0.0)
Peppery 0 0 0 0( 0.0)
Disgusting 0 0 0 0( 0.0)
Mild 5 3 6 14( 2.1)
Pungent 0 0 0 0( 0.0)
Tough 1 0 0 1( 0.1)
Salty 5 3 0 8( 1.2)
Sticky 36 29 34 99(14.6)
Unpleasant taste 3 4 0 7( 1.0)
Sparkly 0 0 0 0( 0.0)
Crumbly 0 4 0 4( 0.6)
Abundant 5 5 3 13( 1.9)
Fat smell of meat 0 0 0 0( 0.0)
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Fig. 2. Principal component analysis(PCA) loading for
taste adjectives and the 18 kind of Korean foods.

HES 2955% 2 F ¥HE2 50.94%7F AHE Ak
A 1FAE NSEHE T WHES BXE H9S U
2 Bald HEE Ao g B, FHIP,
=

)
AEEP, wle, B, ARl wor nho] dE5H

k]



=K

M
B

N
uE

s

T

o

5537}l ]

H

24(1): 1~11 (2014)

1, n]

o
RS

A

tl
s

yad

o

=

j=

b ‘UH

]_a

X
i

=
=]

b ‘UH

",7

kel
p il

R

&

]
P
T

o}
]

ol

oF
™
)

, AzkArz

!, cuphalat

2= HW,

ol

%

jw

)
>

DA

Z‘ﬂ", 3

R}

>

?——v

NS
Al

", oo

3

0|
o

REEL

b

k<]
pa

1=

=~

R
oo

[y

F3 o

362 1

=
=

A

olo

)

0
il
o
o
o
R

ze]

tae, Al 15483 Al 25

S

N
i
il

T
il

BN

= 1852

=

[<)

=

33

=

[€)

]
25

A, 2

=

=

e ),

w
=l

5

T 3%

kil
2]

1)
A

©.2 UE
taL glof W]

°

o~
pue

HIRIRE ZRA] $1A]

date F8AE UEhg e

22

(e}
Bl

29749 B8} )

==
=

]_

7}l

o
BIN

==
=T

8417} Eps,

[}

& 5o w7}
A} % 2670e] FeAp} Fol 1

7’ ‘UH

FA
el )

3

3

&

[}

T

Z

i

AR YEsH Bt

FHE A

A7F

0
O

1

N

o o

Plo

Tor
<

M

ok

ol

27702] gEAt

=
&

241

3670e] w2

=

[<)

el

Yebstth Aok Wl = Aot 2] Tl

e

0]
—_—

mmo
ol

o
B
22

K

o7
B

K

2l = 21709 &-gA7}

(e}

3670] vzt

=

[¢)

L
g

o}, \ g

ul
=

7} = 7N

FA4E E4(Principal Compo-
1

5

=
tol, g4

s

nent Analysis)= F3lo] ©

9

1

R
=

A
S|

As &
A5 Al

3k 7%
o] 2012 10956 2013 119714 A3 9T+ 1
H o]

K

2 E

B2 3851%, Al 154953 A 3
tehe ®&o] Yehsth

il

¢EX

b,

Xl
i

[e)

fLs

AN AF
7N

]

T
gl

o
- ¢

= d-841 18070

°©

] 3]e] A3}, 92719

&
Lo



=
tr

2
do
o

#, &(-)o) WHow dA= do] gulsin Azke] Fee
& v EAFo] ety A 3742 U5 E 2% vEl
S uw ) Weko mul 2Vl S1X)8ka gle]
upel 54 Rl 384} trebont, g(-)el
Foz AFHQ vz FEAlsk sbte] AXSL.

o1ge) A, S48 2A w7 BgAte] FHE e
49 1§ 54 AgelE etz BuHE, S8, uy
¥, H 5 O 04 P8 BAEE B9 Be
K e &, 0 St go] Maws v |2k YAt
B gAo® PR YA TR 24 Az A
W v GEARE S43 &4 9 FAE BolFa 9
op, v|zt YgAlel B mE S0 BRI S
AN B ATE DY AR, R, AR D 97 v
7} gertmo R AgRgo, T BF elol $4S
BEAILE Botel G4 V4 PgAle] RES AA @
o, gwedel W E4e B2 S2 S4d ta ol
g %9 glon], v Bl e L9 BF AA P
%9 o Yok BT ORE A S gl JRE ABT
g ez Al

UAtel 2

o] =2 20124 (s e o] Adow 3
A A el A DS ol F3E AFJ (@ AH T 201281-
A5B6034452).

Ho
rok

Cha SM, Chung LA, Chung SJ, Kim KO, Han GJ, Lee SR
(2010) Exploring Korean typical tastes, flavors and foods
using delphi technique. Korean J Food Cookery Sci 26:
155-164.

Chang MJ, Cho MS (2000) Recognition and preference of Ko-
rean traditional food of foreign visitors in Korea. Korean
J Dietary Culture 15: 215-223.

Cho WK (2011) Spicy taste of Korean traditional food. Ko-
rean J Food Culture 26: 374-382.

Choi HS, Kim YJ, Lee KW (2009) A study on the relation
between colors and taste used mostly. J Sci Emotion &
Sensibility 12: 471-480.

Ha KH (2010) Survey of Korean food acknowledgement and
preference by Chinese students in Daejeon. Korean J Food
& Nutr 23: 186-195.

Han DW (2002) The introduction of Korean foods’ flavors and

2 - vl

soMAIok fkiEaM it

tastes to the world: Centered on the translation of 105
kinds of Korean foods’ names into Chinese. J Korean Aca-
demic Soc Culture & Tourism 4: 57-73.

Han 1J, Park JN, Park JG, Song BS, Lee JW, Kim JH, Ryu
HS, Park JR, Chun SS (2011) Quality characteristics of milk
porridge(Tarakjuk) sterilized with radiation technology. J
Korean Soc Food Sci Nutr 40: 885-891.

Han KS, Lee JY (2011) The content analysis of the Korean
food menu naming standard. Korean J Food Culture 26:
629-640.

Han KS, Pyo SH, Lee EJ, Lee HA (2008) Standardization of
the recipe for the large-scale production of Korean cooked
rice varieties - Bibimbab, bean sprout bab and fried rice.
Korean J Food Cookery Sci 24: 580-592.

Jang Jung Ja, Jeong Hee Sun (2011) A survey on the know-
ledge and preferences for Korean food targeting Germans
residing in Seoul. The Korean Journal of Culinary Research
17: 1-14.

Kim HS, Lyu ES (2012) Importance and satisfaction with Ko-
rean food for foreigners living in Busan with regard to
nationality. Korean J Food Cookery Sci 28: 89-96.

Kim JW (2012) Study on visualization of the taste and colors
of tableware. J Korean Soc Color Studies 26: 107-119.

Kim JY, Cha SM, Chung LA, Kim KO, Chung SJ (2009) De-
veloping on attitude scale for Korean style flavors. Korean
J Food Culture 24: 805-812.

Kim YY, Oh CS (2008) Modernization of the sense of taste
represented in the advertisement of chemical seasoning. J
Korean Soc Design Sci 21: 203-214.

Kim SH, Kim SH (2013) Relationship between the image of
taste and the foodstyling design - Focusing on the Korean
menu colors. J Foodservice Management Soc of Korea 16:
119-140.

Lee JH, Park KH, Rho JO (2013) Fuzzy relation-based analysis
of Korean foods and adjectives for taste evaluation. J Ko-
rean Institute Intelligent Systems 23: 451-459.

Lee KH (2012) Comparisons of functional brain mapping in
sensory and affective aspects following taste stimulation. J
Sci Emotion & Sensibility 15: 585-592.

Min KH (2010) Recognition and preference of university stu-
dents on Korean food in Australia. The Korean Journal of
Culinary Research 16: 92-102.

Seo SH, Ryu KM (2009) Chinese customers' perception of

Korean foods and satisfaction and revisit intentions to Ko-



24(1): 1~11 (2014) sl 9% vR, 57, 9&%

rean cuisine restaurants. Korean J Food Culture 24: 126-

136.
Song JG (2005) Morphology of taste adjective. Morphology 7:

303-324.
Yun KH (2006) A study on Korean food tasty expression. MS

Thesis Sejong University, Seoul, pp 4-36.

11

Al
=

M

)2}

og

9ol vzt g4t

)

http://month.foodbank.co.kr. Accessed Oct 15~Nov 14, 2012.
http://stdweb2.Korean.go.kr. Accessed Oct 15~Nov 14, 2012.

A 20139 108 7Y
HAZ,H: 201439 19 6Y
A 20149 2¢ 14



