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Abstract

The purpose of this study was to analyze factors affecting acceptance of four kinds of dak-jjim samples in third year school-
aged children (n=100). Soy sauce, red pepper paste, Vietnam fish sauce, and star anise were applied to samples for their
familiar and exotic characteristics. Significant differences among samples were observed in odor, taste, and acceptance
(p<0.001). Soy (Soy sauce sample), RPPaste (Red pepper paste sample), and Soy_FishS (Soy sauce and Vietnam fish
sauce sample) samples scored higher than Soy_StarA (Soy sauce and star anise sample) sample. On the other hand, there
were no significant differences in intensities of saltiness, sweetness, and hot spicy flavor (p>0.05). Liked attributes in samples
were saltiness, sweetness, chicken flavor, potato flavor, moistness of chicken, hot spicy flavor, and color. Disliked attributes
in samples were hot spicy flavor, saltiness, and ginger flavor. Significant differences among samples were observed in familiar
intensity and willing to try again (p<0.001). Soy, RPPaste, and Soy_FishS samples scored higher than Soy_StarA sample.
Panels considered taste (46%) and nutrition (45%). Higher familiar intensity of sample was associated with higher
acceptance in samples. In other words, familiarity of food affects acceptance of food. Therefore, familiar ingredients such as
soy sauce and chicken can be used for development of Korean menu items considering taste and nutrition with enhanced

Korean food acceptance in school-aged children.

Key Words: Sensory acceptance, dak-jjim, school-aged children, familiarity
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<Table 1> The quantity and information of ingredient for dak-jjim samples

Sample Ingredients Quantity (g)
RPPaste Red pepper paste 180
Soy Soy sauce 180
Soy_FishS Soy sauce & Vietnam fish sauce 1385 & 41.5
Soy_StarA Soy sauce & Star anise 180 & 04
Ingredient Quantity (g) Product information
Red pepper paste 180 Sunchang Gochujang, Chungjungone Co., Seoul, South Korea
Separate Soy sauce 180" (138.5)? 5018, Sempio CO, Seoul, South Korea
Ingredient Vietnam fish sauce 415 NUC MM, Aquatic Products Trading Co., Vietham
Star anise 04 Shingyoung FS imported from China
Boneless chicken thighs 1200 Halim Co., Iksan, South Korea
Potato 600 Market purchase
Carrot 400 Market purchase
Onion 400 Market purchase
Green onion 100 Market purchase
Common Sugar 40 White sugar, Beksul CJ Cheilledang Co. Seoul, South Korea
Ingredient Rice wine 50 Lotte Chilsung Beverage Co., Seoul, South Korea
Corn syrup 40 Ottogi Co., Seoul, South Korea
Minced green onion 52 Market purchase
Minced garlic 26 Pulmuone Co., Seoul, South Korea
Minced ginger 12 Market purchase
Black pepper powder 0.6 Ottogi Co., Seoul, South Korea

The quantity for 25 peoples.
DThe quantity of soy sauce for Soy sample and Soy_StarA sample.
DThe quantity of soy sauce for Soy_FishS sample.
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<Figure 1> Flowing diagram of dak-jjim samples procedure.
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<Table 2> Mean intensity values of overall, appearance, odor, taste acceptance of 4 different dak-jjim samples

Sample Overall Appearance Odor Taste
RPPaste" 3.61"£1.10 3.81™9+£0.96 3.67%1.04 3.71%1.18
Soy? 3.95%+0.88 3.94™+0.92 3.89%:0.99 4.08*£0.91
Soy StarA¥ 3.34"+1.08 3.62+0.95 3.28%+1.10 3374123
Soy FishS" 3.93%+0.94 3.82™4+0.93 3.75°+1.04 3.95%+1.06
F-value 8.398*** 6.187%** 7.913%*+*
DRed pepper paste sample.

PSoy sauce sample.
9Soy sauce and star anise sample.
S0y sauce and Vietnam fish sauce sample.

Values in different letters among sample in the column are significantly different (p<0.05) by Duncan’s multiple range test.

***p<0.001
ns: not significant.
Data are presented as mean+SD. (n=100)

Hedonic Scale: 1. Dislike very much 2. Dislike moderately 3. Neither like nor dislike 4. Like moderately 5. Like very much
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<Figure 2> Saltiness, sweetness, hot spicy flavor intensity of 4
different dak-jim (52) samples

A: Red pepper paste sample.

B: Soy sauce sample.

C: Soy sauce and star anise sample.

D: Soy sauce and Vietnam fish sauce sample.

JAR scale: 1. not nearly salty (sweet/hot spicy) enough 2. not salty

(sweet/hot spicy) enough 3. just about right 4. too salty (sweet/hot

spicy) 5. much too salty (sweet/hot spicy)

Numeral value are presented as mean.

Values are not significantly different(p<0.05).
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<Table 3> The list of attributes that the panels liked factors of the 4 different dak-jjim samples

1153 oo Hot spic Soy sauce Garlic Ginger
no particular Color Appearance picy Saltiness ~ Sweetness Y &

flavor flavor flavor flavor

reason

RPPaste” 30 239 16 43 16 20 8 4 3
Soy? 37 8 12 - 20 27 18 5 3
Soy StarA¥ 32 4 10 - 13 17 12 4 3
Soy FishS¥ 36 14 14 - 22 35 16 5 6

Chicken Potato Carrot Onion  Moistness of Unusual Intense Exotic Familiar

flavor flavor flavor flavor ~ the Chicken flavor flavor flavor flavor
RPPaste 53 17 10 6 24 11 14 4 12
Soy 56 30 10 6 30 12 4 3 19
Soy StarA 46 24 6 7 29 11 4 4 13
Soy FishS 60 30 8 6 31 19 4 5 19

YRed pepper paste sample.

IS0y sauce sample.

9Soy sauce and star anise sample.

980y sauce and Vietnam fish sauce sample.

>Bold numeral value are presented over 20 % (N=100).
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<Table 4> The list of attributes that the panels disliked factors of the 4 different dak-jjim samples

Disike with

no particular Color Appearance Hot spicy Saltiness ~ Sweetness Soy sauce S Ginger
flavor flavor flavor flavor
reason
RPPaste" 14 6 5 229 15 5 7 8 8
Soy? 13 3 4 - 22 5 6 10 12
Soy_StarAY 18 7 5 - 17 12 15 19 22
Soy FishS¥ 13 8 6 - 22 9 9 13 13
Chicken Potato Carrot Onion  Moistness of Unusual Intense Exotic Unfamiliar
flavor flavor flavor flavor the Chicken flavor flavor flavor flavor
RPPaste 5 2 8 16 4 4 1 2 5
Soy 4 3 9 16 2 5 2 3 2
Soy StarA 12 6 14 10 8 12 6 2 11
Soy FishS 4 7 13 13 3 7 4 3 3
YRed pepper paste sample.
IS0y sauce sample.
9Soy sauce and star anise sample.
S0y sauce and Vietnam fish sauce sample.
SBold numeral value are presented over 20 % (N=100).
<Table 5> Mean intensity values of attitude of familiar intensity and 7= ek ¥hH sl ek o ek 7ol tisl] & o]t
willing to try again of 4 different dak-jim samples AThy UERdom | o) 9%k} o]ad EAJo] gt Zw

Attitude
Sample
Familiar intensity Willing to try again
RPPaste" 3.399x1.15 3.56*1.27
Soy? 3.60%£1.04 3.77°+1.03
Soy_StarA” 2.90°+1.22 3.02°+1.30
Soy FishS" 3.46+1.13 3.71%1.16
F-value 7.146%** 8.181***
DRed pepper paste sample.

IS0y sauce sample.

9Soy sauce and star anise sample.

“Soy sauce and Vietnam fish sauce sample.

Values in different letters among sample in the column are
significantly different (p<0.05).

*%p<0.001

Data are presented as mean+SD.

Likert scale: 1. Strongly disagree 2. Disagree 3. Neutral 4. Agree 5.
Strongly agree
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