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Abstract

This study was conducted to identify the sensory characteristics of four kinds of wild vegetables (samnamul, miyeokchwi, daraesoon
and bangpung namul), which were prepared through three different soaking methods: SBS (soaking both before and after boiling), BS
(soaking only after boiling) and B (never soaking). Moreover, it also compared the consumer acceptance of these samples in Korea. A
descriptive analysis was performed on 12 samples (Sam_SBS, Sam_BS, Sam B, Miyeokchwi_SBS, Miyeokchwi_BS, Miyeokchwi_B,
Daraesoon_SBS, Daraesoon BS, Daraesoon B, Bangpung SBS, Bangpung BS and Bangpung B) by 10 trained panelists.
Furthermore, 115 consumers evaluated the overall acceptance (OL), acceptance of appearance (APPL), odor (ODL), flavor (FLL), and
texture (TXTL) of the samples using a 9-point hedonic scale; they also rated the perceived intensities of toughness, roughness and
moistness using a 9-point just-about-right (JAR) scale. According to the results of the PLSR data, the Sam SBS sample, which had
significantly (p<0.05) high muddiness, moistness, brightness, redness, oily appearance, sesame oil flavor, softness and greasy attribute
scores, presented the highest acceptability and consumer desire scores for consumers. On the other hand, the Miyeokchwi B and
Bangpung B samples, which had relatively high toughness, crispiness, roughness, bitterness and, astringent attributes scores, were the
least preferred samples. Therefore, the muddiness, moistness, brightness, oily appearance, sesame oil flavor, softness and greasy

attributes were drivers of “liking,”
“disliking” for consumers.

whereas toughness, crispiness, roughness, bitterness, astringent attributes acted as drivers of
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(PSLR), check-all-that-apply (CATA)
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Y=o HAalo] ZrlEtAA neld R, F71d 9 thakdl st dlo]E WMol ~(National Academy of Agricultural
Agd EAES O et e A AEdd o Science 2008) % E&H1Z(Choi JS 5 2011, Oh HS
3 Fa% 4 =3l ATKHCho EJ 2000). 2012)e B3l 12k AEEAL, U= HA8e A

A S7HA ] ARUE tigk AFES AEE, 4] =4 9 8% 59 A7 E¥(Choi JG 2001, Park DS
UE9] AR E 9 o]& Hejo] #g A74(Cho EJ 2000, 2011) ¥ d¥] A& Falo s o a%0] dF
Heo BG & 2011), AFiU=E29] 2lo]df 3 9 &% H Uss0] 221 A4 H3leH, dEvt EEREE AA
EA J‘L AF(Park JSS} Lee WI 1994) 5-2] AA+¢} A 2oz Falr] Ha, S $8o] o),

g, bl & g §3K(Kim 5 2007, Shin JW 5 kol A A el o w xpolzt Qo] Hlarks 3 4%

2008)2 &= &3yHKim DH % 2011)2} #HE A7, 7o 2HEIUE (s, vgs, gEle, $euE)el F

el S, fIgte] A X585 Fo B AFE Z AAFEJG A UES & H e Fof] T )
] =

(Chon SU %5 2008, Chon SU 5 2009, Heo BG 5 2007) (FU=)e AS AMgst e, AUl EHo]x
o] ZJEEHO% skoh. skA R *JXHUE«I ECIb 7lz>:+9} TuistAth e MYFHE AdEE

HEE A7 ¥ O AAE o83 FESA T B AF kg Xﬂﬁg e depds dd A B e
3ol fHE A= A3 Aotk Aepd = oAFAlolA AL AFS AT ARl
U= Folle 22 Bt ol Bl gauks W% i AHERE 7182 AHE ST (HsRelA sgE A4
A FI19F, 7I9R, LRy, wigA|, ©d, &4 EME 7Y SA(FS FH 28) 180TCollA 202 &<t
A5 84 EEE 2y e SR ‘317] ] F-of] Gene Café coffee brean roaster(Genesis Co. Ltd., Suwon,
(Choi JG 2001) T2 g Fo| Bl 984 AASI= Korea)oll Al %2 %o ZHi7|(National ENG Co. Ltd.,
ZZ WS AFEIFCHKim KW 5 2007). Goyang, Korea)= 42 FE3t & Z& AHEsHA-
A i 04:%0"/‘1“ N"/]’E, IR R ‘jrﬂ]'ff HEUE B Agof AREE AHuEe tigh X = Table 100 A
o A A WHE sto] Z47he] s A}l A4S 4 A&kt
3kal, AH|AES 7]§E€ RS Bzt gt ol& §
3 MRS AUl tHEE 7| S50 34 E], T F 2) ofd MH™ U =H
AARl S A= W EAES Hoteta, &% 4 AU BAREAS HA WsH el dA4l 73340]
AIES o83 FE 524 /I 9 FEFSHE A Ut A= ﬁJﬂ]Q’L(Seoul Korea) &3 0)st SHAY S
ntEe)] &8 F Ae 7R ASE AFstaAt g e g des Byt on, deH 7t A3 JH%
s A= Jg 3171 913 Meilgaard M 5(1999)2] -0l A
. XM= 2 giH AHEEE zpol A HARE AASEAH ©@EH0.8% sucrose,
Duksan Pure Chemical Co. Ltd., Ansan, Gyeonggido,
1. Mxf LIECQ| 25X EM Ty} Korea), Z5+0.1% NaCl, Duksan Pure Chemical Co. Ltd.,
1) Al MA gl gx Ansan, Gyeonggido, Korea), 21350.03% citric acid, Duksan

B AF o) AL 2] UES 7+ xYe] SFES 20 Pure Chemical Co. Ltd., Ansan, Gyeonggido, Korea)¥} &

pu

Table 1, The information of 8 Sarnchae namul (seasoned dish with wild edible greens)

Soaking Soaking
Before Boiling  After

1 i hasi
Sample (dried) Purchasing Boiling (30min) Boiling Code
(12h) (2h)
1 Samnamul bei q (0] (¢} (0] Sam_SBS
2 (goatsbeard Aruncusdioicus) UlleungWelbeingFoo - (0] - Sam B
- - (Ulleung-gun,Gyeongsangbuk-do,Korea) — -
3 Miyeokchwi . . O (6] o Miyeokchwi_ SBS
) . L http://www.woolwellbeing.com/ . .
4 (goldenrod_Solidagovirgaaureavar.asiatica) - (0] - Miyeokchwi_B
5 Daraesoon JirisanJayeonnara 0 0 0 Daraesoon_SBS
(shootssproutsofSiberiangooseberry Actini (Namwon-si,Jeollanam-do,Korea)
6 diaargutaPlanchon) http:/www.jayeonnara.net/ - 0 - Daraesoon B
7 Skyfarm 0 o} O  Bangpung SBS
B . —
(IZZ%Zﬁi Silerdivaricata) (Yeosu-si,Jeollanam-do,Korea)
8 - http://www.kids-namool.com/ - 0 - Bangpung B
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9H0.03% caffeine, Sigma Chemical Co. Ltd, St Louis, MO,
US.A)9 7] gt 8 58S Ak, 4714 e 5=
o] 71& uf =8-S 11]/\](1%, 2%, 5% and 10% sucrose
solution; 0.1%, 0.2%, 0.5%, and 1% NaCl solution; 0.025%,
0.05%, 0.01%, and 0.015% citric acid solution; 0.03%,
0.06%, 0.13%, and 0.26% caffeine solution)d}aL 2F3k Zl o]
NEH A% A AR JESHES st 1 An 33
3] S 23l HlEo] 60% ©]’F(Meilgaard M 5 1999)%]
ZF 1090|(dAt 59, o3 5, A& 21~27A) E/\}l‘%@.é
A HF WdE 4 Xéﬂ‘}iﬁ}

AL E] THE B Ao A 2 AUE As
Soll =i, Brh e -] 9% FHoE,
T F HERZ o] JIFHAT A A vE'ZUrWOﬂ/H
JHH S AHUE AR O HAR oSS =5t
zt gojuitke] HolE UHlom, RFAEE Al A&
H7Fe A% VA EE ARSI 7 AR Fa7E
e B BAMEO|ES HiReE B AP Ze
AR ABE Bsom, AEE 2o Wk Yol

Bt a7 838 dA &g wrbA] Edo] A&HIUh
O A% F 4109 o7t =EHAeH, 2 oo g
Aeolol EFEAFE Table 20 YERNATH

3) Alze| Z=H| H mIA|

A= ARl ARl W Zv(seasoning) HE
& AAs] AT duidFel e, Irkas 4
2 TEe2 2YUMAETE 718 E FAEHUT Contents
analysisE 3ll(National Academy of Agricultural Science
2008, Choi JS & 2011) AHUES] 7|& A= WHS =
Absklem, A 22 el wek A Al 7= 28t
At 718 o2 EE]7](Soaking before boiling; S), 471
(Boiling; B), $-2]7](Soaking after boiling; S) 4 A3l
ol F= WHSBS), BEl7] 4 glol @], wE7]
ARE AR Foll FE PUBS), 183 et EE
I glol &7 AT A Fol] FHe WHEB) Al 7HA
2 AgPstom, z2+ A gl 2o APS AAsko
FolAQl o] S HolE (p<0.05) SBSSF B F 71A] A

Table 2, Definitions standards of Appearance, Odor/Aroma, Flavor/Taste and Mouth feel attributes used in the descriptive analysis

of the 8 Sarnchae namul samples

Descriptors Abbrev. Definitions Reference Samples
Appearance Intensity of toughness of steamed pumpkin . .
attributes Surface toughness  ToughA leaves Steam the pumpkin leaves for 10 min.
In a pot, pour the 1L of water and a chicken
Surface muddiness MuddiA  Intensity of muddiness of chicken stock  stock block(Chicken flavor bouillon cubes,
Hormel Foods Co., U.S.A.), and bring to a boil.
Surface moistness ~ MoistA  Intensity of muddiness of blanched spinaches Blanch the spinaches for 2min.
Brightness BrightA Intensity of brightness color wheel
Red color RedA Intensity of red color color wheel
Green color GreenA Intensity of green color color wheel
Crispy surface CrispyA Intensity of Crispiness of corn chips Corn chips (Fritos IScho;)s), FRITO LAY INC,
Ri ki HeoH k
Oily surface OilyA Intensity of glossy of rice cake fee cake (Jeoéi }c})i?’Kore:a) o tteockbang,
Surface roughness RoughA  Intensity of Roughness of blanched chives Blanch the chives for 20 sec.
Aroma/Odor . . Wet the kelp (Samsung Tesco Co., Homeplus,
attributes Salty SaltyO The smell associated with kelps Korea) slightly
Sesame Oil SOilo The smell associated with sesame oil Sesame oil (OttOg.l Co. Lid., Anyang,
Gyeonggido, Korea)
Th 11 i ith herbal ici
Chinese medicine CMediO ¢ smell associated Wlt. erbg medicine Yeomyeong 808 (Glami Co., Seoul, Korea)
and hangover solution drinks.
Synthetic rubber  RubberO The smell associated with rubber band. Rubber band (Morning glory Co., Seoul, Korea)

Dried grass

Rancid oil ROIilO

Grass GrassO

DgrassO  The smell associated with dried radish greens.

The smell associated with rancid oil

The smell associated with green leaf

Dried radish greens (Kyeongdong traditional
market, Seoul, Korea)

Soybean oil used for frying more than 3 times
(Ottogi Co., Anyang, South Korea)

Lettuce (Samsung Tesco Co., Homeplus, Korea)

S AlE 2] ket e] 2] A 30 Al 235 (2014)
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Descriptors Abbrev. Definitions Reference Samples
Taste/Flavor Bitter taste BitterF Fundamental taste sensation of which caffeine 0.1% Caffeine (Duksan Pure Chemical Co. Ltd.,
attributes or quinine are typical Hwaseong, Gyeonggido, South Korea) solution

Fundamental taste sensation of which sodium 0.5% salt (CJ Cheiljedang Co., Seoul, Korea)

Salty taste SaltyF . . .
chloride is typical solution
. . . Aji K INC.
Cream soup CSoupF Aromatics associated with cream soup Cream soup (Vono, Ajinomoto Korea INC
Seoul, Korea)
Soak the red bean (Kyeongdong traditional
Steamed red bean RbeanF  Aromatics associated with steamed red bean market, Seoul, Korea) about 12 hr, and steam
them for 20 min.
. . . Roasted al Nut, D
Almond AlmondF  Aromatics associated with roasted almond ed almonds (Green u onswoonongsa
Co., Ltd, Gyeonggido, Korea)
k the dri ich T .
White radish RadishF Aromatics associated with dried radish Soak the dried radich (Samsung escg co.,
Homeplus, Korea) for about 30 min.
Steamed rice SRiceF Aromatics associated with steamed rice Pre-cooked rice (Hactban, CJ Cheiljedang Co,
Seoul, Korea)
Laver LaverF Aromatics associated with lavers Laver (Chorokmaeul, INC., Seoul, Korea)
Umami taste UmamiF Aromatics associated with oyster sauce Oyster sauce (Lee Kum Kee Co., Hong Kong)
. . . . . . il ttogi . Ltd., An y
Sesame oil SOIlF Aromatics associated with sesame oil Sesame oil (O 08! Co. Lid vang
Gyeonggido, Korea)
Balloon flower  BalloonF Fundamental tgste sen§at10n of which taste Balloon flower (Kyeongdong traditional market,
sharp associated with balloon flower Seoul, Korea)
Texture/Mout Softness SoftT The feeling of softness in the mouth Steam the cabbages (Samsung Tesco Co.,
hfeel associated with steamed cabbages Homeplus, Korea) for about 20 min.
attributes Toughness ToughT  The mouthfeeling of steamed pumpkin leaves Steam the pumpkin leaves for 10 min.
Roughness RoughT The mouthfeeling of blanched chives Blanch the chives for 20 sec.
. . Intensity of moist iat ith . .
Moistness MoistT HICHSILy 7 THOISHESS assoctd ed wi Blanch the spinaches for 2min.
blanched spinaches
Greasy GreasyT The mouthfeeling of french fry French fry (McDonald's Co., Seoul, Korea)
. . . Gold pineapples (DELMONTE FRESH
P 1 PAppleT Th hfeel f 1
ineapple pple e mouthfeeling of pineapples PRODUCE Co. Seoul, Korea)
After taste Tub-Tub TubAF The after-feeling \.Vhl'ch some grounds still Liquefied yogurt (Yakult, Korean YAKULT Co.,
— remain in mouth Seoul, Korea)

Th -feeli hich hi i Balloon fl K itional k
attributes Taste sharp TsharpAF ¢ after-fee 1r.1g which taste sharp associated Balloon flower (Kyeongdong traditional market,
- with balloon flower Seoul, Korea)

Greasy GreasyAF The mouthfeeling after swallowing of greasy French fry (McDonald's Co., Seoul, Korea)
. . . .039 ffei igma-Aldrich Chemical Co.
Bitterness BitterAF  The aftertaste associated with black coffee 0.03 ;itgfl SetTnIedo(usils%ml\jl[ o. %1; A)Csoilr:zf)?l Co
. . Fundamental after taste sensation of which 0.3% MSG (Sigma-Aldrich Chemical Co., Ltd.,
Umami UmamiAF . . . . .
mono sodium glutamate is typical St. Louis, MO, USA) solution
Astringent AStrinAF The felehng vx{hlch sh'rlvels the t01.1gue Green tea (Can type, Taepyeongyang Co., Seoul,
associated with tannins, after eating South Korea)
. . .., 14g Powder made of mixed grains (Samsung
Furred tongue FurtonAF The after-fecling which some grounds still Tesco Co., Homeplus, Seoul, South Korea)

remain in mouth .
solution
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A2 ol ALK Table 1). 44 Eo] 20 A%
A, @) oo Az 9 o B} S

s
o3 S FA A s flskd 712AQ1 e
Aot 9l 2r 758 143 v AERkS s
ARUHE BAREA S 917 Alse A Edol Alxst
Ao, E7|ek $87] #Ao] B8F A EE(Sam_SBS,
Miyeokchi SBS, Daraesoon SBS, and Bangpoon SBS)9]
79 a2 E UE 50 g= A2 EA 1643t 5
FEd F, 100Ce] #He= =ollA 3023 4o, 241K &
R O 2l Eoll fEle H3AHE AR F|, 30% 3
Aol WA =715 AAst Fxlstdth. 8719 -4
71 FHE AXA &2 AIEE(Sam B, Miyeokchi B,
Daraesoon B, and Bangpoon B)9] 73-%- w24 Ee] Y&
50 g= IR e Eoll 3083t dot B71E AlASA
A A stk A A o] AUHE 200 goll thste
217+ (Sempio Co., Seoul, Korea) 18 g3t E7]% 20 g
P g 4o & Foll, dulel Y1 1% 3t 71 st
= 300 mLE ¥ 383 F Hol FAH F4S JaL oF
oA 10% F T 52 F BS £ FHo s
NEES M, & 3t ol o3 ZpolE AAIsHA Xt
T2 AL 2Ho| 150 mLEo] ZT2E-(PS) A2
3}o]E FH(Happy Pack Co., Seoul, Korea)oll ¥+ 7|4 Ho}
A ZHLE 5 gol A2(20:27C)0l Bttt g
2 B A A EDS Eol7] fleke] WA 47 AR
£ H7F & H, 1589 F2 AR 7HA A U A] 4719
NEE A B718leS siglom, Z4zte] Alg &g 34
2] dFE ARESt] AA Ao QZE eF{T EAYEHA
o)

¢

4) 7t LhE A Hx}

AUz Ws2 54 Hrhs AFH BEAHRA WU
(Quantitative descriptive analysis, QDA®)S 7|02 3
of, A3 oo grao] dF FHE WS AHESHTH
B4 A= Hrke o, & o 237 2o skl &
Mz PEAeH, 153 FEHE(1%=weak ~ 157
=strong) & AH&-3F4THYang JE & 2012). 3 &ito] xk
ANgZ A AAEACH, 3 Als F7} vink Az 9
< AAFES 39 59 3 RS Has Al 3
55 stk Brke 33 yhEste] Fskglom, HAR
SolAlE B 1A ARE & o9 4= A 2
T4 BAA 59 AR, FFol 1 sPFolY e A
&5 Sot=% ST

2. MIHLIEL| AH|X} 7|S= AL
4

A e 73|t gtul(Seoul, Korea)ollAl AAT A
S B3t ) siAE mXsi o, 73

S AlE 2] ket e] 2] A 30 Al 235 (2014)

&t (Seoul, Korea) ¥33THetd AT W 54 A
T-U(Seoul, Korea) A2t ¥ o]FAES IO E HA|
skl T 11538(A 457, <14 707, A% 20~714)e 3
77 A=A Aol FoA g AlEelAlE 239
BAS ko] &nAk Ak ik A52Q0 FHE =

Erdss

2) AN=e| Z=H| & H|Al

ANEE BAREA oo} oA 2 A - 73] 150
mLE©°] 3}o]E Z(Happy Pack Co., Korea)oll Z+z} go}
AFstAom, 4718 AAHAS Alg =2 3248 G
& AHgeta, 'l 2Fo] HAl(Jaeger SR G 1998,
Drake MA & 2005)° W& AR AASt AA &=
A QIF 2 F/E WA

3) W7t g Y =Xt

2RA 7155 AARE A3 ddn sEAFE i 7
o g FFHAATE W AXE TFo] FolA] 7zt
Yo, A71e e AANE 8FF Ao
thgk AukA<Ql 7] & %(Overall liking, OL), &3 7|3 %
(appearance liking, APPL), &©] 7]E%(flavor liking,
FLL)9} 227t 713 S(texture liking, TXTL)9] 7|55 ¥
7F 2 AX A Z(toughness intensity), D71 % =(roughness
intensity), g% “J Z(moistness intensity)ol] TigF ZAA
H7Ve AT 7135 HUhE 9F V15 H(1=1)
T3] o] A, 5=FBIAE HdofsAE =T, 9=1)
@3] Wol FThE ol&stdon, AHA W= 9H
just-about-right JAR) ZH=(1=HF ~3}x] &t} =93}
o}, 9=U4F ~3lthE o]&sly H7}st3thYeh LL &
1998). ©|¢} BlEo] AEXA] £ Alolo] o8] 71X T
A golES AXE T, HERE stodg o] &oE
S olg3te] 7+ ANEIF FL olf9t #L ol il
check-all-that-apply (CATA)¥'H-& o] 83l H71& 4= 2l
A &tk HAES AR g H-eS WAskaAt
ANESF AR Ateluttt Aot ZE Q1 AE o] 831
de ATEE &gk

3. SAX2 H X2 SAHHH
JHIUE AlE e 354 &
T SOl gk folA zolE gRlshr] s v £

A2 (multivariate analysis of variance, MANOVA)S 2

Alekgar, 1 Aol wel Duncan's multiple range testS

AN (p<0.05) Hi xto] A=E BrlskAth
Zkzyel bl Algd WeF EAF &nA 7|Ex A

olo] AWAFE olslisty] st FEHAEY 3|HEH

(partial least square-regression, PLSR)S G383} o, F

ofsh= o]frel 4dojsh= ool Wt check-all-that-apply
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ol ezt 54 =t &RA 7Skl RS
HzE F8 FoE Yttt PSLR  XLSTAT 1. ARILIEC| BHsX EN
(XLSTAT, version 2011, Addinsoft, New York, NY, USA) A UE EA A5 taf BEAEAS 335 Ax)
LIPS ARGkl 24330, 29 BE 242 gn), ) @ @S ¥ ), okRs g, vy g
SPSS(Statistical Package Social Science, version 22.0, o), 7] k) o gl Zo] A7 EAL A9
SPSS Inc., Chicago, IL, USA) Z2I1#-& A3l Th 3170e] EASOIA 223l 24o|(p<0.05)7} L}ERE O
Table 3, Mean intensity values of 31 attributes for the 8 Sanchae namul samples
Sam SBS Sam B Miyesogghwi_ Miyeogchwi_ Daresleggon_ DaraeBsoon_ Bansggléng_ Banggung_ Fvalue  p-value
ToughA 6.0° 6.4° 10.6° 9.4™ 8.8" 9.4 8.7° 9.4 8.444  <0.000
MuddiA 9.3 8.1° 4.6° 5.6° 5.6° 5.9 6.1° 6.1° 8.682  <0.000
MoistA 9.1° 9.5 74° 7.6° 6.9 6.5 5.9 5.9¢ 11156 <0.000
BrightA 8.6" 9.5° 5.1° 6.3° 5.1° 5.2° 6.0° 6.4° 13.875  <0.000
RedA 59 58° 4.3 4.2° 4.0° 3.7 3.8° 3.4° 4458  <0.000
GreenA 4.4 3.9 7.9 7.0° 8.5 8.0 8.0 7.9 19276 <0.000
CrispyA 2.7 2.4 52 4.4° 53" 5.9° 6.4" 6.8° 15.898  <0.000
OilyA 8.4° 8.9" 6.8™ 7.5° 6.4™ 6.2 5.9 6.8" 5003  <0.000
RoughA 3.3° 3.5° 5.9° 6.2 6.7 7.1% 74° 6.9" 13.836  <0.000
CMediO 3.4 3.3¢ 4.5 5.1% 4.0% 3.7 6.4" 5.7 4537 <0.000
RubberO 2.4° 2.4° 3.5% 3.3% 2.6° 24° 3.9 3.8 3.181  0.003
DgrassO 3.9° 3.8 5.8" 6.6" 4.6™ 5.0™ 7.2° 72 6.440  <0.000
ROIIO 4.4 4.2° 5.0 6.0" 4.5 3.9° 6.6" 6.5 4540  <0.000
GrassO 2.5 2.5° 3.6 4.6" 3.3% 3.4° 4.7 4.6" 3539 0.001
BitterF 3.5° 3.4° 6.1° 74% 6.5" 7.7 8.1° 73% 10.537  <0.000
CSoupF 6.2° 56" 4.0° 3.8° 4.1 3.9° 4.4 4.1 2.890  0.007
RadishF 2.7° 2.8 3.9% 3.8 3.9 45 42" 4.6" 2.891  0.007
SOilF 8.9" 8.4 7.2 6.7° 8.0™ 7.7 6.6° 6.9% 4308  <0.000
BalloonF 2.4 2.6° 4.1° 5.4 4.9 6.2 5.5 4.5° 6.767  <0.000
SoftT 9.2 8.8% 6.1 6.6° 7.7 7.6 7.9" 7.3% 3235 0.003
ToughT 3.6° 4.4° 7.1% 7.3 6.9° 74 6.0° 5.9° 11453 <0.000
RoughT 24° 2.5 6.7 5.6° 6.0" 6.1° 6.4 54 17251 <0.000
MoistT 8.4° 8.7" 6.1° 6.7 8.1 7.6™ 7.1% 7.2 2.846  0.007
GreasyT 7.4° 7.4° 4.8 5.5 5.3 54° 5.0° 54° 5004  <0.000
TubAF 2.9° 3.0° 5.1° 4.8 4.9" 49" 52 3.9 4892  <0.000
TsharpAF ~ 1.6° 1.9 3.9° 4.7% 55" 6.0" 4.7% 43° 16.667  <0.000
GreasyAF  7.1° 7.0° 4.6° 5.0° 5.3° 5.1° 5.0 5.2° 4395  <0.000
BitterAF 1.9° 2.2° 4.7° 5.0° 56" 6.5 5.3 4.9° 14.620  <0.000
UmamiAF  6.0° 5.0 4.4° 4.5° 4.5° 4.3 4.7 4.3 2299 0.028
AstrinAF 1.4° 1.8 42° 4.8 5.3% 6.2 4.6° 4.2° 16382 <0.000
FurtonAF  2.1° 2.1° 3.5° 3.7 3.0™ 3.0™ 29" 2.7% 3.198  0.003
ab,c,d:

Mean values within the same row with the same alphabet superscripts do not differ significantly (»p<0.05)
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Table 4, The mean intensities of on consumer acceptability scores of the 8 Sarichae namul samples

Sam  Sam_ Miyeokchwi Miyeokchwi

Daraesoon  Daraesoon Bangpung Bangpung i oo

SBS B SBS B SBS B SBS B
Overall liking 64"  5.6™ 5.6™ 52° 5.9° 5.3° 5.5bc 52° 6.520  <0.000
A al a a a al al
Accepta pﬁi?;agnce s2® s 56 57 57 5.5% 5.3ab 53% 2290 0.026
bility
Flavor liking  64° 5.9 5.8° 5.3% 6.0° 5.6™ 5.7° 5.1 7427 <0.000
Texture liking 6.1° 5.8 5.5% 5.3° 5.8% 5.5bc 5.5% 5.3° 3.478  0.001

ab,c,d

Al Ex2)7518] %) 4] 302 A 235 (2014)

Mean values within the same row with the same alphabet superscripts do not differ significantly (p<0.05)
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Table 5, The list of attributes that the consumers liked and disliked about the 8 Sarnchae namul samples

Sam SBS

Sam B

Miyeokchwi_ Miyeokchwi  Daraesoon

Daraesoon B Bangpung SBS Bangpung B

SBS B SBS
Perilla oil Perilla oil Soysauce Chewiness of Perilla oil Softness(21) Rich flavor(21) Chewiness of
flavor’(48)” flavor(28) flavor(21) the main flavor(34) None of Balanced the main
Rich flavor(28) Soft flavor(21) Perilla oil ingredients(34) Balanced above(21) flavor(21) ingredients(21)
Balanced flavor(34) Familiar flavor(24) None of flavor(24) Familiar Softness(28)
Familiar flavor(28) flavor(21) Chewiness of above(31) Familiar flavor(21) None of
. Chewiness of the Chewiness of the main flavor(21) Chewiness of  above(28)
Liking main the main ingredients(34) the main
ingredients(41) ingredients(24) ingredients(21)
Crispy(24) Softness(24) Moistness(21)
Softness(31) Moistness(24) None of
Moistness(41) None of above(24)
Familiar texture(28) above(21)
Appearance(28) Appearance(28) Unbalanced Just dislike(21) Bitter Bitter flavor(34) Bitter flavor(17) Appearance(20)
Salty flavor(21) Too soft(28) flavor(25) Bitter flavor(21) Unbalanced Astringent(28)  Bitter
Too soft(28) Bitter flavor(28) Astringent(31) flavor(21) Moistful(24) flavor(45)
flavor(20) Unbalanced Moistful(20)  Disagreeable Strong
Lo Astringent(20) flavor(34) flavor(37) flavor(28)
Disliking . .
Strong Astringent(21) Disagreeable
flavor(21) Chewiness of flavor(37)
Disagreeable the main Astringent(28)
flavor(27) ingredients(29) Moistful(20)
Astringent(31) Moistful(29)

DAttributes selected by more than 20% of the subjects in each testing site are listed

*Numbers in the parenthesis are the percentage of respondents who checked the attributes (p<0.05)
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Fig 1. PLSR result indicating the relationship between sensory characteristics of 8 Sanchae namul samples and consumers
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bt 227518 7] 4] 308 7] 25 (2014)



HIAFERAl Qo) Sj#H o FaHAAY ZIEAAL &
=3 EAE Roe, Ageta, 2590 Uy AX 89
S 7K AHUES o AEshe Zo® Yelhdal, o)y

N
B S50 AAUES A e FHH TS
MAE Ao YT F Ak olE A BARA Az
5 CATA A3} W53 P32 Uehln 98e & 4
ek

—O 1 |o=2 —_

Z}zyel ABiuE Algol thek AX Ax, A7 A= 9
FE Axol| gt Just-about-right (JAR)S] A= Fig. 2
of AASATE YREH o ZE JAR HZo| JojA HIE A
F7F 7hEl &Sl 50 TP E AvlAbEe] I AR
H7b o] digl AR FFolvkogkal 1AEheE Al
2 34 & 4 Aok (Hong & 2011).

AX A=o| QojA= Daraesoon B2} Bangpung SBS
A&7t AHZ-S Aust about right) &2 HIIEJQ O H,
Sam SBSA|E9} Daraesoon SBS AlEol QoA sk
#Zuth §9502 WA(p<0.05), Miyeokchwi SBSSH
Miyeokchwi B AlE+ f2]Z 22 HA|(p<0.05) H71= 1L

2) ARHLIZO| BHSH SMS0 BE MEA T}
T

A =ol oJX = Daraesoon B2} Bangpung B Al
8271 HA3 HeE H7IEASH, Sam SBS, Sam B,
Daraesoon SBS % Bangpung SBS AlEolA F3F gk Bt}
oA o7 IA(p<0.05) H7FEJIL, Miyeokchwi SBS9}
Miyeokchwi B A 558 FoAo= =A(p<0.05) B7}
HAh AU E AREHR UE ARES AT o

AR ] 54 B4 2A 2n} 7| SE G b e 209

A B3UE ARSddAe A A el wet
2 e Hlel Aol e, Belm S
Ae BT AR ASENA FFo2 UA|(p<0.05)
7HE A s & ATk AR AR} mrAIE Fx
Al AAS sEuch WA WE ARsel 217
71857t B4 Yehes A2 Kol An[AEL FEY
3 AR @ sBUES B dsske ZAeE 4 &
T AUtk

T A=+ Bangpung BollA] HAHZ £FEO0E HUty
A3, FYHUE ASES A BE A5 HHF
FEHO foHo2 H2(p<0.05) #e YEMlH. &
e+ o2 7 5A4S0 vi8) 71ax fo40 ¥FE
F7) e Ao YEtoy ARs} dog PaE wE
UE] A5 B8 98+ 38ES AX Bangpung SBS
ARSIN FEAET felH o2 Drlp<005) B74H 5

ofl 4 omx

—

2 = AAIR A o9, & B 24
4 5 SEEEA 40717 2SN, B &), E &
a2 F P, ol I, At @), A I, ARk
T34, dRlelEe] =23 EA4S AR 317 BEA4E
AN F2Z Q1 2Fol(p<0.05)7F YERSATEA A W

7.0

6.5

6.0

abc

=

35

3.0

Toughness intensity

wSam_SBS nSam B ::Miyeokchwi_SBS # Miyeokchwi B

Roughness intensity

Moistness intensity

~Daraesoon_SBS mDaraesoon_ B : Bangpung SBS =Bangpung B

Fig 2. Just-about-right (JAR) ratings of the 8 Sarnchae namul samples
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