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Evaluation on the Consumer Preference of Low-Sodium Korean Food

Goun Bool, Jae—-Eun Paikz, and Hyun-Joo Bae'

JDepartment of Food and Nutrition, Daegu University
“}Department of Food and Nutrition, Bucheon University

ABSTRACT This study was conducted to develop low-sodium Korean food recipes and evaluate consumer accept-
ability of low-sodium Korean food. A total of 137 consumers assessed the overall acceptability based on a 9-point
scale. Statistical analyses were performed using the SPSS package program (ver 20.0). The results of this study are
summarized as follows: According to the results of the consumer preference evaluation of low-sodium Korean food,
overall acceptability of all menus was over five out of nine points (overall average 6.25). Overall acceptability was
highest for grilled beef ribs (7.88), followed by bulgogi (7.63), sauteed dry anchovy (7.46), and simmered beef in
soy sauce (7.45). On the other hand, overall acceptability was lowest in blanched and seasoned spinach (5.04). According
to the results of Pearson’s correlation analysis, overall acceptability was positively related with menu preference of
27 menus, including seasoned and simmered chicken (P<0.001), fiddledhead namul (P<0.001), and grazed lotus roots
and burdock (P<0.001). To sum up, overall acceptability of all items used in the consumer preference evaluation
was more than five points out of nine. Therefore, low-sodium recipe for Korean food can be effectively applied in

commercial or non-commercial foodservice cafeterias.

Key words: low-sodium Korean food, consumer preference, overall acceptability, foodservice cafeteria
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Table 1. General characteristics of the subjects

Variables N (%)
Male 30 (21.9)
Gender Female 107 (781
Age (rs) 21.243.6"
Unsalty 3(2.2)
Preference of  onghtly unsalty 18 (13.2)
salty taste Neither unsalty nor salty 53 (38.7)
Y Slightly salty 58 (42.3)
Salty 5(3.6)
Total 137 (100.0)
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Table 2. Results of difference analysis of consumer acceptability according to gender of the subjects

Korean food Total Male Female t value
Staple food
Bibimbap 6.61+2.21" 6.67+2.52 6.61+2.22 0.044
Noodle in clear broth 5.92+1.91 4.50+0.71 6.00+1.93 -1.084
Mixed noodles 6.15+1.89 6.50+1.85 6.09+1.91 0.565
Sliced rice pasta soup 5.2242.35 6.54+2.28 4.4142.01 3.881°"
Soup
Beef and seaweed soup 5.3542.09 5.30+2.67 5.37+1.96 -0.089
Dried pollack soup 6.03+1.46 5.50+0.71 6.06+1.50 -0.519
Clear beef soup 6.18+1.56 6.33£1.16 6.17+1.60 0.171
Soybean sprouts soup 5.61+1.80 6.50+0.71 5.56+1.83 0.712
Spinach soup with soybean hot pasted 5.67+1.68 5.50+1.85 5.70+1.67 -0.304
Korean cabbage soup 5.67£1.65 5.50£1.07 5.70£1.75 -0.319
Chilled cucumber soup 5.65+1.89 5.50+0.71 5.66+1.94 -0.114
Stew, tang, beef and vegetables casserole
Soybean paste stew 6.91+1.66 8.00+1.41 6.84+1.67 0.955
Pureed soybean stew 5.45+2.00 6.50£1.55 5.03+£2.02 2616
Gochujang stew 6.25+1.92 6.50+1.41 6.21+2.00 0.395
Spicy soft bean curd stew 6.24+2.02 6.00+1.41 6.25+2.06 -0.169
Frozen pollack stew 5.80+£1.51 6.38+1.26 5.58£1.55 1.833
Spicy beef and leek soup 5.76£2.09 6.67£1.68 5.43£2.15 2017
Beef short ribs soup 5.4942.27 5.73+2.37 5.43+2.27 0.383
Mixed mushroom hot pot 5.3542.16 6.13+1.89 5.2042.20 1.109
Steamed foods and pyeonyuk
Braised short ribs 5.5342.28 6.45+2.21 5.26+2.26 1.546
Braised spareribs 7.35+1.35 7.40+1.35 7.33+£1.37 0.134
Seasoned and simmered chicken 7.02+1.70 7.36+1.45 6.89+1.79 0.869
Steamed dry pollack 5.82+1.94 5.29+1.89 5.94+1.97 -0.795
Pressed and boiled beef shank slices 5.56+2.22 4.75+1.96 5.77£2.25 -1.431
Broiling and grilling foods
Grilled beef ribs 7.88+1.29 8.29+1.07 7.71+1.34 1.421
Grilled short rib meat patties 7.31+£1.80 7.00+2.83 7.33+1.78 -0.251
Seasoned and grilled yellow corvina 7.23+1.77 7.25+2.44 7.23+1.64 0.036
Grilled dried pollack 6.27+1.70 8.00+1.41 6.20+1.70 1.479
Grilled deodeok 5.91+1.48 6.73+1.35 5.73+1.47 2.043"
Sauteing foods
Bulgogi 7.63+1.33 7.23+1.79 7.74£1.17 -1.241
Stir-fried pork 7.00+1.73 8.00+1.41 6.95+1.75 0.833
Stir-fried baby octopus 6.87+1.47 6.64+2.11 6.94+1.24 -0.460
Stir-fried squid 6.95+1.76 7.94+1.24 6.59+1.80 2.764"
Stir-fried rice pasta with vegetables 5.71£2.14 5.36+3.17 5.78+1.88 -0.424
Sauteed dry anchovy 7.46+1.67 8.38+0.72 7.08+1.81 37707
Sauteed dry shrimps 6.20+1.99 6.45+1.81 6.14+2.04 0.466
Simmered and glazed dish
Simmered beef in soy sauce 7.45+1.48 7.00£1.79 7.55+1.41 -1.118
Braised hairtail 6.82+1.59 6.43+1.40 6.92+1.65 -0.725
Braised mackerel 7.3241.65 8.19+0.91 7.06+1.74 2.494"
Grazed lotus roots and burdock 7.24+1.65 6.50+2.12 7.28+1.65 -0.643
Pan fried meat and vegetables in egg batter
Korean meatballs 7.38+1.34 7.50+0.71 7.38+1.37 0.127
Pollack pancake 7.15+1.80 7.13+1.89 7.15+1.81 -0.036
Pan-fried shiitake mushroom 6.98+1.61 7.40+1.81 6.82+1.52 1.194
Fresh vegetables with seasoning foods
Bellflower roots and cucumber salad 5.43+1.68 4.50+0.71 5.48+1.71 -0.795
Korean lettuce salad 5.68+2.34 8.00+1.41 5.554+2.32 1.465
Seasoned cabbage salad 6.38+1.87 5.71£2.36 6.50£1.78 -1.025
Seasoned acorn starch curd with vegetables 6.61£1.97 7.33+1.11 6.36+2.15 2224

Spicy freshwater snails 5.4842.12 5.30+2.63 5.53+1.99 -0.298
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Table 2. Continued

Korean food Total Male Female t value
Potherb
Japchae 5.26+1.85 5.64+2.50 5.15£1.65 0.604
Mung bean jelly mixed with vegetables 6.31+2.10 7.87+0.92 5.77+2.12 5263
and beef

Blanched and seasoned spinach 5.04+2.37 6.00+4.24 5.00+2.33 0.578
Chwi-namul 6.13+2.19 6.47£1.60 5.97+2.43 0.722
Fiddlehead namul 6.14+1.97 6.50+2.39 6.03+1.83 0.720
Naengi namul 6.00+1.74 6.38+1.92 5.93+1.72 0.659
Eggplant namul 5.10+1.78 5.20£1.55 5.07+1.85 0.200
Mung bean sprouts namul 5.5542.02 6.18+1.72 5.42+2.06 1.151
Seasoned winter grown cabbage with 6.30+1.51 5.88+2.03 6.40+1.38 -0.888

soybean paste

Vegetables soaked in soy bean sauce

Pickled wild sesame leaves 7.28+1.89 7.50+1.92 7.27+1.90 0.237***
Pickled garlic stems 6.23+£2.25 7.93£1.67 5.61£2.12 3.826
Pickled onions 6.09+2.19 6.00+2.32 6.11+£2.18 -0.150

i)MeaniS]g: 9 point scale (1: strongly disliking~5: neither~9: strongly liking).
P<0.05, P<0.01, P<0.001.

Table 3. Results of the correlation analysis between salty taste of sample, menu preference, preference of salty taste, and age of
consumers and consumer acceptability of low-sodium Korean food

K Salty taste of Menu Preference of Age
orean food
sample preference salty taste (yrs)
Bibimbap 0.628""" 0.332" -0.177 0.182
Staple food N(?odle in clear broth 0,252*** 0.226 -0.204* 0.185
Mixed noodles 0.693 0.102 -0.327 -0.033
Sliced rice pasta soup 0.682"" 0.253" -0.006 0.301°
Beef and seaweed soup 0.349" 0.281 -0.155 -0.051
Dried pollack soup 0.253 0.080 0.018 -0.136
Clear beef soup 0.284 0.202 -0.318 -0.178
Soup Soybean sprouts soup 0.309° 0365 0.005 0.037
Spinach soup with soybean hot pasted 0.520"" 0.319" -0.219 -0.062
Korean cabbage soup 04117 0.156 -0.079 0.133
Chilled cucumber soup 0.533"" 0.265 0.013 -0.233
Soybean paste stew -0.212 0.332 -0.283 0.216
Stew Pureed soybean stew 0.259 0.272" 0.085 0.236*
tang’ Gochujang stew 0.169 0.206 -0.187 0.312
beef’ and Spicy soft bean curd stew 0.415** 0.257* -0.147 0.197
vegetables Frqzen pollack stew 0,352** 0.323 -0.213 0.106
casserole Spicy beef and leek soup 0.387 0.164 -0.196 0.124
Beef short ribs soup 0.338 0.281 -0.041 0.152
Mixed mushroom hot pot 0.483" 0.268 -0.155 0.339"
Braised short ribs 0.281 0.070 -0.073 0.335"
Steamed Braised spareribs 0.232 0.235 0.266 -0.058
foods and Seasoned and simmered chicken 0.264 0.570"" -0.083 -0.044
pyeonyuk Steamed dry pollack 0.232 0.235 0.266 -0.058
Pressed and boiled beef shank slices 0.245 -0.167 -0.115 0.273"
Broiling Gr%lled beef rips . -0.045* 0.225 0.180 0.152
and Grilled short rlb'meat patties . 0.358 0.310 -0.151 0.143
grilling Seasoned and grilled yellow corvina 0.138* 0.148* 0.032 0.083
foods Grilled dried pollack 0.325 0.331, -0.179 0.128
Grilled deodeok 0.210 0.331 0.030 0.216
Bulgogi 0.139 0.143 0.147 -0.111
Sauteing Stir-fried pork 0.368" 0.370" 0.113 -0.287
foods Stir-fried baby octopus 0.244 0.298" -0.105 0.028
Stir-fried squid 0.236 0.307" 0.075 0.037
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Table 3. Continued

Salty taste of Menu Preference of Age
Korean food
sample preference salty taste (yrs)
Stir-fried rice pasta with vegetables 0.625 0.178 -0.011 0.031
Sauteing foods Sauteed dry anchovy -0.297* 0.375*** -0.021 0.170
Sauteed dry shrimps 0.308 0.451 -0.102 0.078
Simmered beef in soy sauce 0.015 0.015 -0.087 0.070
Simmered and Braised hairtail 0.287 0.208 0.054 -0.093
glazed dish Braised mackerel 0.243 0.275*** 0.063 0.289
Grazed lotus roots and burdock -0.139 0.649 -0.156 -0.229
Pan fried meat Korean meatballs 0.258 0.369" -0.089 0.026
and vegetables Pollack pancake 0.097 0.293 -0.089 0.017
in egg batter Pan-fried shiitake mushroom 0.328 0.278 -0.238 0.292
Bellflower roots and cucumber salad 0.275 -0.070 -0.147 -0.051
Fresh tabl Korean lettuce salad 0.263 0.190 -0.242 -0.130
T sean 20 % Seasoned cabbage salad -0.086 0.360 -0.212 0.012
S SCASOMRE  Seasoned acom starch curd with 0.168 0,051 -0.342" -0.020
foods
vegetables
Spicy freshwater snails 0.185 0.104 0.323 -0.054
Japchae 0.383:* 0.264 0.042 0.105
Mung bean jelly mixed with vegetables 0.331 0.178 -0.155 0.510
and beef
Blanched and seasoned spinach 0.241M 0.199M -0.263 —0.159*
Chwi-namul 0.376 0.562 -0.022 0.292
Potherb Fiddlehead namul 0436 0.643 -0.017 0.130
Naengi namul 0.053* 0.502 -0.136 0.330
Eggplant namul 0.278 0.150 -0.074 0.215
Mung bean sprouts namul 0.627 0.148 -0.113 -0.132
Seasoned winter grown cabbage with 0.144 0.455 -0.115 -0.035
soybean paste
Vegetables Pickled wild sesame leaves -0.050 0.341" -0.038 0.098
soaked in soy Pickled garlic stems -0.221 0.390 -0.038 0.321
bean sauce Pickled onions -0.183 0.381 -0.115 -0.009
i)Pearson correlation_coefficient.
P<0.05, P<0.01, P<0.001.
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