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Qualitative Elicitation of Multidimensional Korean Sensory Descriptors and
Their Definitions Using Focus Group Interview

Jae-Hee Hong*
Department of Food and Nutrition, Kookmin University

Abstract

Recently, food industries are increasingly interested in launching ethnic foods in the global market, but communicating
sensory information to target consumers has been complicated due to the ambiguity and complexity of Korean sensory
descriptors. This study was conducted to elicit various multidimensional sensory descriptors and their definitions using focus
group interviews (FGI). Two consumer groups, consisting of 10 panelists in their 20s and 10 panelists in their 30-40s
respectively, participated in the FGI. A total of 14 commonly used multidimensional sensory descriptors, including gamchil-
mat (&8, gaeun ON1%), goso (I4), gusu (), kkal-kkeum (ZZ8), neu-kki (=7]), dambaek (F}), birin (H]),
siwon (A]Q), sikeum (A F), ssapssarae (3], eolkeun (82), jiapjoreum (FZ5), and kalkal (ZZ), were elicited.
Their definitions showed that these descriptors not only were constructed using several sensory elements but also contained
hedonic connotations. Descriptors such as gaeun, siwon, and kkal-kkeum were more closely associated with overall sensory
impressions, including aftersensations and post-ingestive effects rather than sensory concepts. As individuals tend to weigh
different elements to construct the concept for each multidimensional descriptor, further studies are required to identify
elements consisting of these descriptors to develop better test methods and gain a clearer understanding of the sensory
profiles of Korean foods.

Key Words: Focus group interview (FGI), Korean sensory descriptors, word definition task, multidimensional attributes
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S8t 2L (SERI 2009), 21F°] 771 2 trkx] 7i F 2 ARRke] 8] H-33he AlE Ee] 8 EdE
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o] #¥A e AJT AEFHeR ST A 7} o]FojA FFZ2l /de] E(frame of referenceys 7=
Traditional United Europe Food (TRUEFOOD) Z2A|EZ gloF &, g gol= T JidS IS o oof
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s 2]e] 7% creaminess, freshness, refreshing®} 72 T}
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T Ze Ak QAT vxkdF e 32 w7 &
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Ao AbEHIE AEskatt.
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<Table 1> Summary of interview questions and discussion guide

Phase

Questions

Warm-up Self-introduction of participants

List 5 Korean foods that you most like

Introduction * List 5 Korean foods that you least like

Transition

How would you explain, if your friend ask why you like/dislike these foods, particularly in terms of sensory quality?

* What taste (flavor), smell, and texture do you specifically like/dislike about these foods?

Among the terms you mentioned, for the term X:

-Can you define term X more clearly? What sensory characteristic can be explained by the term X?
-What kinds of foods do you think can be explained by the term X? What are representative foods that you can

use as examples to explain the term X?

Key questions * Besides the terms you mentioned, can you list additional sensory descriptors that are commonly used, but whose
meaning is complex and ambiguous? What are representative foods that you can use examples to explain such

descriptor?

Among the descriptors we discussed, what are most specific to Korean food culture? In other words, what

descriptors would you feel most difficult to explain to foreigners?

Ending * Review concepts and ask clarification and other suggestions

20097+ A|bEE el whe} ZQks 2Pek & o] A7
S e E BERIZEY 3 9 AR 2o E1 £ 5
sk 7 IS AA FHES A8 T<Table 1>, 1H
A bRl BAF 249 8o =2 IH t% Zrarst
oJ(Lawless and Heymann 2012a), 7§ %2l 4o =&-33

-2 B JEE A5 4 FGIE 18] 197t
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<Table 2> Multidimensional Korean sensory descriptors elicited in FGI

Descriptors Dictionary definition" Definition generated in FGI

Reference foods

- Similar to MSG taste, but more natural and mild
(MSG Bt} frAFsh T ARIZH AL 3 B
- Sweet taste steeped from vegetables and meats in hearty broth
& e FelA U, Ak, §FA $eves v
- Lingering good taste (¢3-8-°] 22 H+= 3h

Gamchil-ma®  Be tasty, savory, delicious
@auh  @EAEC] el B71= 9

Udong broth ($-5=5),
beef broth (Naengmyeon broth,

short rib broth) [41317] &5~
(RS, Al

- Sensory perception from the foods seasoned minimally
@ErEE 24 47 FdS Hash AL o) v 9

Naengmyeon (§%), clear soup

Gaeun Clean, refreshing - Well-seasoned, but not too much strong (Soybean sprout soup,
e (©49) sho] AHERT (o] L AFA|A] 9 WE o|F) clam broth, marsh clam broth),
5) k=) - Associated with aftertaste or post-ingestive feeling B 257 FUEH,
@3 A SIS W7 i e g o) 1A)g A, B 2]
AR ) F2 A
- Flavors from meat juice (S5l =A< 4h) Beef bone broth (A1 =),
- Concentrated, rich sensations from organ meats intestine and/or triples (F3),
Goso Aromatic, flavorful A, 7 F% 5 A8 die] w59 538 cheese (X|2), cream (ZH),
Ee A, 715 WHolA - Aroma of roasted sesame (71 FollA AR = &) nuts (A7), bean cake
(14)

U= gtolu} Wafe} 72t} - Concentrated, fat-related sensations from dairy products, grains, (@F4), soybean noodle soup
and nuts (FFAIE, &, 445 oA AR E 5% =3 (F=+9), sesame oil (F718),
gk, uka AEE gh eggs (A1)

Taste, smell good - Flavors from soybean, tofu, or soybean paste Deon-jang stews (F3H71),
Gusu ne] i}’ e &, 75, 93 HAS 1 =19 Cheong-guk-jang stews (3=27),
<) Eq_ 9] °ﬂ’:1 S L]i’ ;k:] U - Flavors from grain and grain products that had been thermally Nurungji (75A), rice in hot pot
T A eh ‘7—1-1:])-\) processed or cooked (F2]o] E& 71| 71BEAY 2202 (EEY, com tea (ST,
= e RS we gh barley tea (.22}
Kkal-kkeum Clean taste - Sensory perception from broths that are not spicy
B AIAA w217} FEo] dol A=7olA & E(H) Dong-chi-mi (]7])
" wf25kal 7iREh) - Associated with aftertaste (332 W - SI5kE 71 W) 2 AL
Greasy, oily, rich - Melted fat or oil is squeezed out when chewed
Newhhi o o omqer gy CHSLE Tl 7180 L& == 7182)
&7 = = ™ _Feel bloated and unpleasantly lingering

FANRAVEED  mnsatel qael oo g

Light, clean, bland

Dambaek (O} Bro] 9lo] A, Seasoned lightly ({2} dol ZIskA] o)

-Not greasy when chewed (& Wl =7]3}A] &=

White meats such as white
meat fish and chicken
& A, 93271), lean meat

Fal S2o] 75K ¢aL . (&327]), clam broth (Z7HE)
= 1 = <} _ T al n 0rO. ) >
ST Not fatty, not spicy (<I"o] A7t BA] ¢45) Korean temple cuisne
)
Uncooked and unripe
vegetables such as cucumber
A (O
- Appetizing fish flavor from fishes and salted fish products an;éoni”latoes g AMa (Lol
Fishy (34, 32 5ol gste] B she Wsie o =7HE)L uncooked beans
Birin 3oL} B317], B¢ - Unpleasant grassy, fishy, or bloody flavor, or flavors from (‘é’; ), s;ﬁl}m;flon}}gii(%meat
GIEN 3] w}9ollA] th= "to]u}  uncooked vegetables or unfresh eggs unflrsel;h(e °S 1(‘;”;% 6};] Ol’ o
A7} leh) F19E skl she ), 7 WA, | o7 A, B e ke orons

AdstA] 2 Aol sikEe] B

Al#), undercooked greens

such as fern or mung bean

sprout (B =¥ A=Y
£7LHE)

Cool, fresh (£-2]°] x}3L - Feeling refreshed and invigorated after perspiration

Siwon AESAY, mASHA (Go] HISIAL Ho| W § 2 ot AldEte] WAK]E)
A1) 48 F™-3A k= Ao| -Flavor of hot soybean sprout soup (7% FUE=2] &H])

AthH - Associated with broth served hot (5718 =+&¢] =71)

Hot soybean sprout soup
&AL FUE=), spicy stews

(H<2 #70F)
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<Table 2> Multidimensional Korean sensory descriptors elicited in FGI (continued)

Descriptors Dictionary definition" Definition generated in FGI Reference foods
- Slightly sour (2 A13F)
Sikeum Sour, tart, acid (%O]L]— - Sour taste accompanied by pungent flavor that is generated by Over-fermented kimchi
Q=) WA wW)7F 25 Alvh)  fermentation (&AM & Aol AEE =3 go] ¥3t A=A
€ Al=h
. . - Slightly taste accompanied by additional flavors coming from
Ssapssarae Z= 2 _
*{;ﬁ& Aul}litleo?lﬁe :( . aroma or seasonings (&= 3ol gko|u} ekdo] Hall A HrFHel
k) Sto] & & Bfth gn) Qav) 9E)
Eolkeun Spicy, hot (W41 Joto] - Spiciness delivered in heavy and rich broth .
@ 22 998 Wl Bo] BHam s F2o AR o) Spicy stews (1-& R 7F)
- Slightly salty, usually accompanied by slight sweet taste (%3¢
Jjapjoreum A little salty o] @ale] Akt wAA o)
BxE (&EF o] qlth) - Salty taste accompanied by other flavors, stimulating appetite

(a5 B oz} ke v

A8l ko] A B71E =)

Spicy, dry (§AY HE st
Kalkal

o T4 A B ATk
=) sio] %2 9irh

- Spiciness perceived in the throat
& Zol AR E AFA 7))
- Spiciness delivered in clear broth

@gsto] Bhe g AR o)

Clear broth seasoned with
red pepper flakes (=712
o g )

DDictionary definition in English referred to Oxford Advanced Learner’s English-Korean Dictionary. Dictionary definition in Korean referred to
Korean standard dictionary published by National Institute of Korean Language.
PKorean descriptors were romanized rather than translated to preserve its own meaning and nuance.
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EA4o] shvte] 7t e avks ¥ghelA] oL ofe 7 3
7154 O/\‘:i TAE A TPH <Table 3>, AH|R}FS0] o
f?} @74 FAISE=Loll we} gk ARl thelirE

= Hr} 734—7} =%% 4 K Tournier et al. 2007;
Labbe et al. 2009). Hwang & Hong(2013)2 &H& & 3
n), AE7F =& o 24838 =4 Frkele A S
A r) et o sro] e v vAghs = Hrlshs &
HI A2 e el tislii e A wke] HaE FUTt
KISt
olgfg FAHE S5 5‘}7 | $18F] Zannoni(1997)= “ald
E749] Aol 7ol ohd, HA| 549 A B A7l H

% (work on reality, i.e. perceptions and scaling of stimuli,

R
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<Table 3> Decomposition of multidimensional Korean sensory descriptors into sensory, hedonic, and other elements

Sensory modalities

izsart siors Overall Overall Hedonic Post-ingestive
aroma taste flavor  fexture  Chemesthesis -\~ intensity  impression valence” Stz
sensations
S )y o
Gamchil-mat (732 55) O O (natural) *
Gaeun (7N%) O O O * O
O
Goso (AL22) (concentrated, 3
fat-related)
Gusu (757 O i
Kkal-kkeum (ZF) O @) O +
Neu-kki (=71 O (oily,Ofatty) © _ ©
Dambaek (F1) O O +
Birin (1]2)) O )
Siwon (A€9) (the(r?nal) O © ’ ©
Sikeum (M) O O O 0
Ssapssarae (ZAEN) O O O O +
Eolkeun (22 O (heav(y) chy
. . = O
Jjapjoreum (HZF) O O O (appetizing) "
Kalkal (22) O (light)

D+ positive; 0 neutral ; - negative

not on representation of reality, i.e. words)’® A& s}t
1:} q_;q] Z oi_ 71—71— E/ﬂ Q_o] '—Ef%(sensory
leX1c0n)~ Aol AAH oz Aojstar, A EAS 4T
T JES T 540 e v 2E 22E AU &
Bah= Zlo] vpgralsitial sigith 9A e mheh 2o,
o7 Aol 7 54 8ol= ofnf EashA] gom,
hae Edska, t& /dt S5HA edolof s,
AAE 8910l sl 54 8017t 7= Jidel diell &
1A olal|sledol Sht}(Lawless & Heymann, 2012a).
Creaminess, refreshing, nuttinessoll thalh A3 AFEL] 7
$(Tournier et al. 2007; Labbe et al. 2009; Miller et al.
2013; Hwang & Hong 2013, 2015), A& 2]Z Ax|xH)e]
7}z EXS gA} BAL o]fEle] T B4 tholg B
s, o3l PRl W7k T4 SAEs) 2Rk Bobeke
T 7 B o] thiE RS Tl ot
7} EAo] o{aﬁ;} 77y A QA FAEEA A
gHoR stk meb B Aol 2AME ok
_QLo] 0_31\] ;U:H =z x% ak;a Oi?-oﬂ il—_Q_L].

w35k #]lo] A
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lo
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O
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}-J
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shte] goirt e AEe] e 54
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=)= Fo] v AoltkMiller et al. 2013).
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gt AEstel w50l AE ddEER, vk

A7 gole Awstet A AudS RIYaL AR
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T oA 54 97 A ZAE 29 AAjlel o 5S4
she 84 T oW 22E FaAshool wel 549 %
7F zke] |APF v AF = Slo] BAJ9] B B sfAe]
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