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A Survey of Preference for Commercial Makgeolli among Chinese
Students in Korea

Ki-Suk Jeon - Shin-In Park’
Dept. of Food and Nutrition, Gachon University

Abstract

The purpose of this study was to offer primary information for development of Makgeolli adapted to the
tastes of Chinese and marketing strategies for promoting consumption of Makgeolli in the Chinese market.
This study was intended to investigate the Makgeolli drinking behavior through a survey and the sensory
properties and preference of fresh and sterilized Makgeolli through sensory evaluation focusing on the Chinese
students in Korea, becoming potential consumers of Makgeolli. The survey was conducted from October 9th
to October 30th, 2013, and then 117 copies were adopted for the analyses. The results are as follows. 71.8%
of the subjects liked Makgeolli, 56.4% drank 5-6 times a week, and 25.7% drank more than 2 bottles at a
time. 61.5% of the subjects had purchasing experience. The routes of collecting information about Makgeolli
were acquaintances(66.7%) and media sources(28.2%). In the sensory evaluation, sterilized Makgeolli(BS) that
has a fresh odor, sweet and sour taste, cooling sensation, and good aftertaste got the best score in the overall
acceptability, and fresh Makgeolli(KD) that has a strong nuruk odor, turbidity, bitter taste, and heavy
mouthfeel got the lowest score in the overall acceptability. These results show that sweet, fresh, and refreshing
Makgeolli suits Chinese's taste and word of mouth marketing through the expansion of tasting events would
promote Makgeolli consumption in the Chinese market.

Key words: drinking behavior, sensory properties, preference, Chinese students, fresh Makgeolli,
sterilized Makgeolli
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{Table 1> Descriptions of four commercial Makgeolli brands

Best beft Alcohol
Code Type Raw material Food additive dest ( de or)e ((i;))o
ate(days 0
KD Fresh Rice 100%(Korean) Aspartame(0.009%) 30° 6
Oligosaccharide(0.8%)
. Lactate(0.04%) ;
HK Fresh Rice 100%(K¢ 30 6
res ce 100%(Korean) Aspartame(0.004%)
Acesulfame K(0.004%)
Aspart: 0.012%
BH  Sterilized Rice 100%(Korean) spartame(0.012%) 180 6
Citric acid(trace)
Aspart: 0.008%
BS Sterilized Rice 100%(Korean) spartame(0.008%) 365 6

Oligosaccharide(trace)

"Best before date in case of keeping refrigerated below 10°C from the pack date.
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{Table 2> General characteristics of the subjects

Variable Category Frequency(%)
Male 54(46.2)
Gender Female 63(53.8)
<20 3(2.6)
Age(years) 20-24 69(58.9)
25-30 45(38.5)
. University 87(74.4)
Education
Graduate school 30(25.6)
<1 18(15.4)
Length of stay in Korea(years) 2-3 57(48.7)
4-5 42(35.9)
150,000-250,000 15(12.8)
Monthly pocket money(won) 300,000-450,000 57(48.7)
500,000-600,000 45(38.5)
Total 117(100.0)
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<Table 3> Makgeolli drinking characteristics by gender

N(%)
Variable Male Female Total p-value”
Preference
Like 45(83.3) 39(61.9) 84(71.8) 0.013"
Dislike 9(16.7) 24(38.1) 33(28.2)
Frequency of drinking
1-2 times a month 18(33.3) 27(42.8) 45(38.4)
3-4 times a week 0(0.0) 3(4.8) 3(2.6) 0.044"
5-6 times a week 36(66.7) 30(47.6) 66(56.4)
Almost everyday 0(0.0) 3(4.8) 3(2.6)
Drinking amount at a time
<a cup 3(5.6) 30(47.6) 33(28.2)
1/2 bottle 18(33.3) 15(23.8) 33(28.2) 0.000""
one bottle 18(33.3) 3(4.8) 21(17.9)
>2 bottles 15(27.8) 15(23.8) 30(25.7)
Purchase experience
Yes 45(83.3) 27(42.9) 72(61.5) 0.000™"
No 9(16.7) 36(57.1) 45(38.5)
Source of information
Friend/family 45(83.2) 33(52.4) 78(66.7)
TV commercial 3(5.6) 12(19.0) 15(12.8) 0.001"
Newspaper/magazine 3(5.6) 15(23.8) 18(15.4)
Internet 3(5.6) 3(4.8) 6(5.1)
Drinking experience in China
Yes 9(16.7) 24(38.1) 33(28.2) 0.013"
No 45(83.3) 39(61.9) 84(71.8)
Snack
Jeon(grilled pancakes) 6(11.1) 12(19.0) 18(15.4)
Jjigae 6(11.1) 6(9.5) 12(10.3) 0217
Side dish 3(5.6) 9(14.3) 12(10.3)
Meat 36(66.6) 30(47.7) 66(56.3)
Dried snack 3(5.6) 6(9.5) 9(7.7)
Total 54(100.0) 63(100.0) 117(100.0)

DFisher's exact test
p<0.001, p<0.01, p<0.05
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{Table 4> Sensory characteristics of fresh Makgeolli and sterilized Makgeolli
) Fresh Makgeolli Sterilized Makgeolli )
Sensory attribute X
KD HK BH BS
MeanSD  Mean rank” Mean=SD  Mean rank Mean+SD  Mean rank Mean+SD Mean rank
Intensity
Color 328:045"0 27123 3212047 25081 3.3120.52 27235 254068 14362 1177107
Turbidity 3.4140.59 28515 3132089  236.58 3.3320.92 26827 246:071 14800 839217
Nuruk odor 3.67£0.77 301.69 328056  245.15 3.3820.63 26531 228094 12585 1417317
Fresh odor 2.1840.82 19515 2212079 197.69 2.15+0.87 19446 3284056 35069 1353917
Sweetness 2644074 18527 292¢092 22569 2924105 21888 344067 30815 58787
Sourness 2.5440.50 159.38  3.59+0.84  307.85 2.33+0.77 14500 3.62¢067 32515 211378
Bitterness 2.59+1.26 23973 3.00£142 27558 2.69+1.34 24827 192:086 17442 372557
Cooling sensation 3.69+0.69 30442 3.08£0.66  209.73 2.62+0.67 13850 3.59:0.71 28535  132.896"
Heavy mouthfeel 3.670.70 32158 3.03£0.87 23338 244+0.71 13942 3158058 24362 126926
Preference
Aftertaste 246£099” 17854 290085 23377 3.33£0.89 28508 3.00:085 24062 409207
Overall acceptability — 2.23+0.80 11946 3.6240.59  304.04 2.77+0.80 186.08  3.87:0.79 32842 213708
V5 point Likert scale: 1, extremely low; 5, extremely high
5 point Likert scale: 1, extremely dislike; 5, extremely like
iil)/[ean rank of Kruskal-Wallis test
p<0.001
747} 32853 3.2 0 ® TP EokaL, AR 2] 29 Bk Al A wREelQl KD7F 24 3.69
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{Table 5> Matiix of cornrelations for the sensory attributes of four commercial Makgeolli brands and preference

for Makgeolli
1 2 3 4 5 6 7 8 9 10 1 12
1. Preference for 1
Makgeolli
2. Overall ok
acceptability 152 !
3. Color 008 -2247" 1
4. Turbidity 038 -08 404" 1
5. Nuruk odor  -.060 -343"" 356" 344™ 1
6. Fresh odor 015 2747 -229™ _16377 -2767 1
7. Sweetness 077 138" 077 -080 -178"7 31877 1
8. Sourness 002 4337 161 —1477 2147 23077 2027 1
9. Bitterness 21027 1317 150" 158" 268 010 020 1587 1
10. Cooling 040 043 -118" -020 -087 166" 148" 185" -080 1
sensation
11. Heavy 2036 -079  -036 1247 A2 076 019 1157 17077 2597 1
mouthfeel
12. Aftertaste -085 085 -022 078 -031 056 .028 068 .1347 -026 .023 1

YPearson correlation coefficient
"p<0.05, “p<0.01, “p<0.001
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