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Abstract

The objective of this study was to explore the role of familiarity in cross-cultural product perception and perception
changes according to food systems (hot sauce and spicy-chicken) in Korean and US consumers. Free choice profiling was
conducted by Korean and US consumers on four spicy-chicken samples made using four hot sauce samples. Half of the hot
sauce samples were selected to be more familiar to US consumers and vice versa to Korean consumers. A previous study
that investigated cross-cultural perceptions of the same four hot sauce samples in US and Korean consumers was
incorporated in this study. For distinct sample differences, US and Korean consumers perceived products similarly. However,
for less obvious differences, flavor familiarity seemed to affect consumers’ product perceptions. In addition, product
perceptions changed more dramatically according to food systems for familiar samples in each country. The findings of this
study show that consumers’ product perception can be affected by flavor familiarities.
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<Table 1> Information of 4 hot sauce samples

Sa{gp le Brand name and Manufacturer Major ingredients Other key features
« Tabasco * Top selling product
TAB | Mcllhenny Co., LA, USA Vinegar, hot peppers, refined salt » Accounts 18% of the US hot sauce market
. * Top selling ethnic-style hot sauce in the
SRI Sriracha Hot peppers, sucrose, salt, garlic, vinegar US hot sauce market
» Huy Fong Foods, CA, USA * 20% annual growth rate since 2013
» Formulated product (non-commercial) Gochujang (raditional Korean fermented Concept of the product was “gochujang”
GB . soybean/red pepper paste),
» Sempio Foods, Seoul, Korea . . . . style hot sauce
isomalto-oligosaccharides, vinegar, sucrose
. .. Fermented red peppers, isomalto- .
. F ] . 1 bl ° (13 9
FPB ormulated product (non-commercial) oligosaccharides, vinegar, red peppers, Concept of the product was “kimchi” style

» Sempio Foods, Seoul, Korea
sucrose

hot sauce
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Core Team, Vienna, Austria)S 7]¥FS.2 3l= R Studio
0.99.879 (RStudio, Boston, MA, USA)Z ©]&3&}5]omH,
FactoMineR 1.15 (Husson et al. 2008) % SensoMineR
1.16 (Le and Husson 2008) 371X & A3} T
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AEFES At FdE 27 Sl g= 92 vl= A
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°]¥ product configurations B& 5 UATI<Figure 1, 2>.
<Figure 1> 3 <Figure 2>9lA & 4= SU%, 7+ AlFe] &9
H 9A] FHel= aF Aol ek ZF Anje] QIA]
o] 22 Hoz FAH d=dl, olF HEe] F yghe

F2(17.47%)
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<Figure 1> Consensus sample space obtained using GPA from the evaluations of Korean consumers on 4 different spicy-chicken samples.
*The descriptors were selected terms that had correlation coefficient higher or equal to 0.70 and 0.60 with dimension 1 and 2 of the consensus
configuration, respectively, and were elicited at least more than 15% of the panel. The font size of the descriptor indicates the frequency of
elicitation. Information of the sample abbreviations can be found in <Table 1>.
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H Saltiness i
1 Savory 1
: Smoky :
- Peppery :
- Spiciness/Heat H
. Viscosity/Consistency :
e o o o e o e o o 1
1
F3
a
w | 2
=
--------------------- 1 g D |
] | Jo o * i i
: | 8 » SR! : luicy/Moist appearance :
i 1 o 0t I Visible particles/seasoning !
I H idic ! o* * o [ |
: Vinegary/ Acidic P . ! Redness H
H Tang/citrus : I Orangeness :
: Peppery : - : Color 1
1 - . ™ —— 1
: Spicy/ Hot/ Heat ; e oo i Slazed/Couting i
! Lingering of spiciness ! i % - 'EFPE ! Flavorful !
1 Pungent/Tingling | =« TAB - - I Meaty ]
: i GB..‘ ' : Tomato :
. Py 1
' . | Moistness/Juiciness i
: : : Chunks :
I 1 H
1 ]
o i S ———
F1{71.99%)
16
0 16 1 Bl [ 8 L 16
H R H
: Tangy/Vinegar/Sour :
i 1

<Figure 2> Consensus sample space obtained using GPA from the evaluations of US consumers on 4 different spicy-chicken samples.
*The descriptors were selected terms that had correlation coefficient higher or equal to 0.70 and 0.60 with dimension 1 and 2 of the consensus
configuration, respectively, and were elicited at least more than 15% of the panel. The font size of the descriptor indicates the frequency of
elicitation. Information of the sample abbreviations can be found in <Table 1>.

product configurationol X =5 AEFHEZ el 53 9l At
= FFE B, g 9 vE AR B b AMRE Al 159ES 71502 TABS] whjHo| x|k ymA] A]
Zoll Z}7ke] AEFS AAshe ol Ak Ag & o+ 3 552 SRI, GB % FPBOI| thall th9](246.2%) = 4xH]
o A FR WAl et Bty Brleiglon, B
g AR[RPE 450 w2 Hol AlRES QXS Y A M| /o] F, mf]Eole, o] Xk,
< HU<Figure 1>, AFE 7H] 7P & AolE Aske= ‘Fdol HlolSle X, AFTHE F, LA I, b,
Al 1 F8wEE 71502 2H|AREC] TAB A9 UHA] A Hoge 9 S5 2 E40] sl wARIGAL st
ESE TESL e ASE UEiT o]9f & S ATH<Figure 1>. ool Whal], th2](=43.8%) Pl= &H|Ab=
vl AH[R M= FARSHA] YER<Figure 2>, 7 U2k 2 3 AEE sl W7t (Redness) E EEFSHEC| B
2RSS 450 w2 grele] 7PE & Aoldl] sl s 2(Moistness/Juiciness)’©] 54 ZA&=7F kil Hrketch
sl QIABAL S & 7 AU B AR FiREE <Figure 2> 3t ‘&&3/Fo] B 9T (Juicy/Moist
TABol| 3l t}42](253.8%) $= MRS ‘A|E3E g4 appearance)’, “Tol Hol= PARPAIZJ 2] (Visible particles/
WA, AlsbAlERE B, o esbmlEet 5] ATt el seasoning)’, ‘%Y (Orangeness)’, “*J°] $1=(Colory’, “&71
TEALE ARG OH, 1 Qo gub g E gt A=/ " H(Glazed/Coasting)’, “TBH(Sweet)’, “FU|UE
7o EXo] Zlsitia AN AW|RLEe] RSt v, W (Flavorfuly’, ‘Z271YA}/5H(Meaty)’, ‘ErHE(Tomato) 2 H
2(=43.8%) "= AHAFE©] TABO tisf A2/ 1Fst 012]¢](Chunky’®] E4E°] 7Faitha Qi | Az} 3
(Vinegary/Acidic)’, ‘o272 2-/E7H(Spicy/Hot/Heat) 2! “Hi 7}t
$7+7e] 244 (Lingering of spiciness)’2] 54 #=7} = AEFS 7o 7P & ZolE Aiske Al 1| F4EE 7]
ool Griste], g Aol fARE S Bl S 4 TO2 = 9 vE LHAPF AES /T S vl
T AUAATE 2 el vl AHRFES A5 (Peppery)’, SEH, 7 yete] AHRES BT TABE WA AlEE3
A F/A E] 29 (Tang/Citrus)” R “E22=/0} (Pungent/ A FEshe AR S Btk B3 T vete] 4m)
Tinglingy 2t 722 57d0] sl AlBollA =AZKItaL H7fst 2 B TAB AlEE AIAEFA22 2 w3} ddd
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foj2 F2 BARRE S & F ATk £ A o84
ANEE 22 FHE =903 w519 AFUA] Fd-S vl
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el HErt FH20, AIFAD B a3 dEE 54 s
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etc.)S o83l e o, FHsHA FHEE 8% 54 Ao
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83 o7t Er Al =S 7-9(Lee et al. 2016), 4H]
AF=0] 3T ApolE fAAl 22 = 7] Wi, s v
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=
=
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] & o] AlIEES Al 2 FAEES 7152 TAB 9|9
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A ghap, b, af - WA, Tl e r]e] 27 3
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F% 3Rl SRIAEE ¥54S 7[Wes ¥ GB % XL
FUEES 7o g wE FPBYY ThEA SA|sHs AoR
Ueh k=t 2H|Rke) 2lolE BYth 53] w|= AH|#}
o] Ag-, o] 2HAFE(50%)°] SRI A&7} ol 2-3H/E
7H(Spiciness/Heat)” S4J©] Zsittal B arsted, GB % FPB

.

25 g 540 tial] "esl EEL e As o
T AT GF Hls AR B 2 9ol SRIC
3l “FHA=(savory)’, “ok(Saltiness)’, “F12](Smoky)’,
‘1Z2](Peppery)’, “HE/&5(Viscosity/Consistency)’2] £4
o] wual Hrlslnl. ¥, d=47el wE 71eS 7o
2 Az g AHRA FAoR 5T sz A
ZrE| 9 GB 2 FPB Aol tial €7 vl= &R
A F-3H/2) 27221 uH(Tangy/Vinegar/Sour)’ ¥ 7+ -4 9]
Z48lthal B askiTh,

A FEES 7IF0E AEE BERS AS
=+ A)zle] 73%- GB, FPB 2 SRI Al A& & I594
ES Wo]22 F= FPB AR5 IFHS Hlo]AR e
GB % nFof|A] tFHog AH|EE SRIZHE FEH=
FIE B & ATk 22 AEE A2 YJEE FrEId o]
A Ao A9 (Lee et al. 2016), 3=+ M| AES GB,
FPB ¥ SRI % SRIE WA A5} EEA QIAeHAA
A o] & grole] PR Hrig B Aol IFUE
&S Hlo]A2 3k= FPBES GB ¥ SRINEEERE 73}
= Ze& Yehgtt. olgfsh Mste vl Hole] FEE
¥ oA a2vt 7FAE AL wh7h A (carrien) = AR
HAE " AR Zgste, Alge] #5H B Z2Fo)
2212 8] (Cherdchu & Chambers 2014) 7]¢13lth Eo},
IFFE 7ke 2 P GB A8 HlE| = 2R
A9} FARE AAle] IFLRES 7Nk 2 319H FPB
£ 718s19S W dlY A5 EAS ¥ & x3shs 3e
2 AFEJY &, g 2H|RREo] FPBOY| tial] x| Bl
e AF HAR A D], GBY Af-olE &2
2 H7HERE "ell= s ARRkEe o8 g
S o] HAME O U (Lee et al. 2016), H-ol9] FEl=
71k 2 AFor= o] HAF foi7F BZER] ekt
Wl FPBE 22 E S wjol] Ax)|9} 7He EAJo] Fzts)
o] Sk AH|RE] thE AlEeF e v, GBE 28
AA A5G Efo] go] FA FojE0] SRISH AR <l
Agt Aoz metE), GB 2 SRIO| tisA] g AH|Rk=
] B4Rt A7 950 BA0E BARE Zlo] o] F
FHo g Mgttty B

) MRk -, GB, FPB % SRI 5 W= A7gellA]
&2 02 4H|ES QlE SRI A|ES ViR A g8} 77
Ae Aoz Yeigth 22 A8 22 FH=2 HrHd
o]d ATl AL (Lee et al. 2016), 1= AH|AELS GB,
FPB ¥ SRI & GBE ¢ t2A ¢l gl= Aoz el
O}, uj2- Hole] FEHIE B AFolA= SRIZ
GB ¥ FPB AEEZHH © FHs= A02 Uiyt
SRI®| 739~ ml=ellA] 4 FE 22 AHE7] Boje 8
glof| tFsl 8= stazolth. mEA T Al e &
2 P Wrrhs go] FEE AAEAES o, v+ &
HIZE9] 4 AFFHE 7] o el =S AS
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<Figure 3> Representation of the samples obtained from H-MFA evaluated in hot sauce form and in spicy-chicken form by (a) Korean and (b)

US consumers
*Information of the sample abbreviations can be found in <Table 1>.
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