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Abstract

This study aimed to investigate potential acceptability of Korean jang products among Halal food consumer’s to predict
its market possibility in a Halal food market. Focus Group Interview (FGI) was implemented to 11 Halal food consumers
residing in Korea for more than 4 month. During the test, 3 types of fermented paste, doenjang, ssamjang and gochujang
were evaluated by applying these to Korean foods. In depth interview was conducted on the liking of the jang applied
samples, general experiences of Korean food and fermented food in their home countries. The results showed that
consumers were positive to Korean jang applied samples in general. The mean liking ratings of doenjang, ssamjang and
gochujang were 7.1, 7 and 7.6 on 9-point hedonic scale, respectively. Consumers focused on the sweet and spicy flavor
quality of the samples. Consumers commonly responded that the doenjang tasted too salty and needed to increase sweet
and spicy flavor, and ssamjang needed to increase spicy flavor as well. Sweetening was necessary for gochujang. The
reasons of liking Korean jang were because the flavors were unique yet familiar. The balanced flavor of salty, sweet and spicy
flavor were additional reasons of liking. However, the fermented smell of jang products were reasons of disliking the

products.
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<Table 1> Product information of doenjang, ssamjang and gochujang products

Alcohol content

Product name Raw material and content %)
o
Doenjang Water, Soybean, Flour, Salt, Korean Soybeans Doenjang, Seed grain, Defatted soybean powder, Flavor 20
enhancer
Doenjang 53% [Soybean, Flour, Salt, Wheat, Seed grain], Starch syrup, Fermented grain [Flour, Salt,
Ssamjang Wheat, Seed grain], Hot pepper seasoning, Sugar, Cooking Rice Wine, Onion paste, Hot pepper seasoning 21

powder, Garlic extract, Shiitake Mushroom Extract, Defatted soybean powder, Roasted Soybean Powder,
Roasted sesame seed, Hot pepper paste, Salt

Hot pepper powder 2.0%, Starch syrup, Hot pepper seasoning (Hot pepper powder9.3%, Salt, Onion,
Gochujang  Garlic), Flour, Water, Wheat, Salt, Cooking Rice Wine, Glutinous rice, Fermented soybean powder, Wheat 2.5
flour Seed grain

Hot Pepper Paste (Corn Syrup, Wheat Flour, Water, Hot Pepper Powder, Salt, Wheat), Water, Onion Paste,
Carrot, Burdock, Shiitake Mushroom Paste, Pear Puree (Pear Puree, Ascorbic Acid), Soy Sauce, Sugar,
Roasted  Beef Concentrate (Corn Syrup, Beef Extract, Salt, Yeast Extract, Disodium Inosinate, Disodium Guanylate),
Gochujang  Roasted Soybean Powder, Textured Soy Protein, Cooking Rice Wine, Garlic, Shiitake Mushroom Extract,
Plum Extract, Rice Bran Oil, Yeast Extract, Salt, Spirit Vinegar, Sesame Oil, Monosodium Glutamate, Corn
Syrup, Honey, Herb Extract

2.5

Hot Pepper Paste (Corn Syrup, Wheat Flour, Water, Hot Pepper Powder, Salt, Wheat), Water, Onion Paste,
Carrot, Burdock, Shiitake Mushroom Paste, Pear Puree (Pear Puree, Ascorbic Acid), Soy Sauce, Sugar,
Beef Concentrate (Corn Syrup, Beef Extract, Salt, Yeast Extract, Disodium Inosinate, Disodium Guanylate),

Gosc:lzlgzng Roasted Soybean Powder, Textured Soy Protein, Cooking Rice Wine, Garlic, Shiitake Mushroom Extract, 1.0
Plum Hot pepper paste[Brown sugar, Water, Wheat flour, Hot pepper powder, So sauce (Defatted soybean,
Wheat, Salt, Malt, water), Salt, Onion puree, Wheat, Defatted soybean, Citric acid, Malt], Spirit vinegar,
Sesame oil, Sesame
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<Table 2> Cooking procedures of food made with various jang products

Type System Ingredients and Procedure

Doenjang Seasoned Doenjang, 300 g Spinach, Chopped garlic, Sesame Oil
spinach (D) Make a seasoning with 1 T doenjang, 1 t chopped garlic in a bowl
(2 Wash spinach and cut the root for 2 cm
 Blanch the spinach in the boiling water with 1 T salt for 20 sec
@ Drain and mix the spinach with the seasoning

Manila Doenjang, Seafood broth package, 100 g Manila clam, Chopped garlic
clam (D To make seafood broth, boil 800 ml water with a broth package for 10 min

soup (2 Remove the broth package and put 2 T doenjang in the broth
@ Put 100 g manila clam and 1t chopped garlic in the pot and boil 10min

Grilled Doenjang, Soy Sauce, Chopped garlic, Oligo syrup, Sesame oil, Chicken meat, Cooking oil

Chicken (D) Make a seasoning with 2 T doenjang, 1 t soy Sauce, 1 t chopped garlic, oligo syrup, 1 t sesame oil in a bowl
@ Cut the chicken into pieces (3 cm * 3 cm)
@ Marinate the chicken for 20 min
@ Grill the chicken with 1 T cooking oil for Smin
Ssamjang ~ Veggie Ssamjang, Cucumber, Carrot
sticks (D) Wash vegetables and cut into sticks (2 cm*5 cm) after peeling

Gochujang ~ Veggie (Same with ssamjang veggie sticks)
sticks ~ Wash vegetables and cut into sticks (2 cm*5 c¢m) after peeling

Fried Gochujang, Retort Shrimp stir fried rice, Cooking oil

rice (D Put 1 t cooking oil into a pan and stir fiy the fiied rice for 3 min
Noodles Gochujang Sauce, Plain noodle

(D Boil the noodle for 3 min 30 sec and rinse with cold water after drain
@ Mix with the sauce

Gochujang ~ Dak-  Gochujang, Chicken meat, Sugar, Chopped garlic, Sesame oil, Cooking oil

(Cont.) galbi (D Make a seasoning with 2 T gochujang, 1t soy sauce, 2 t chopped garlic, 2 T oligo syrup, 1 T sesame oil,
a little of Pepper powder in a bowl
@ Cut the chicken into pieces (3 cm * 3 cm)
(® Marinate the chicken for 20 min
@ Slice the 1/4 Onion
® Put 1t Cooking oil and the onion into a pan and stir fry the chicken for 5 min

Grilled Gochujang, 200 g Cut Squid body, Chopped garlic, Sesame oil, Cooking oil

squid (D Wash the squid and drain
(@ Make a seasoning with 2 T gochujang, 1 t chopped garlic, 1 T sesame oil in a bowl
@ Mix the squid with the seasoning
@Put 1 t cooking oil and stir fiy the squid for 3 min
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<Table 3> Mean acceptance scores of food made with various jang

products
Type System Mean N
Doenjang Seasoned spinach 6.80+1.55 10
Manila clam soup 7.36+0.92 11
Grilled Chicken 7.33+0.58 3
Ssamjang Veggie sticks 7.13+£0.64 8
Gochujang Veggie sticks (A)Y  527+1.62 11
B) 6.25+1.50 4
© 7.09+1.58 11
Fried rice (A) 5.91+£2.07 11
B) 7.00+2.00 3
© 7.10+0.88 10
Noodles © 6.27+1.01 11
Dak-galbi (A) 7.00+1.00 3
Grilled squid (A) 5.40+2.30 5

DCapital letters refer to 3 kinds of gochujangs. A: gochujang, B
roasted gochujang and C: gochujang sauce

ILiking scores of the each samples were rated with 9-point scale (1
‘Dislike extremely’, 2 ‘Dislike very much’, 3 ‘Dislike moderately’, 4
‘Dislike slightly’, 5 ‘Neither like of dislike’, 6 ‘Like slightly’, 7
‘Like moderately’, 8 ‘Like very much’, 9 ‘Like extremely’)
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<Table 4> Experience of Korean jang sauce/food %(N)

Characteristics Categories Doenjang Ssamjang Gochujang
The route of the first exposure For myself 0(0) 0(0) 9(1)
to Korean jang sauce/food  Through family 9(1) 0(0) 0(0)
Through friends 18(2) 0(0) 36(4)
In a social gathering or party 9(1) 18(2) 18(2)
In school (1) 9I(1) 0(0)
TV or other type of media 9(1) 0(0) 27(3)
At a restaurant 82(9) 64(7) 91(10)
Can’t remember 0(0) 27(3) 0(0)
How to consume jang sauces As it is 18(2) 9I1) 0(0)
(check all that apply) Use as condiment by adding it to steamed food,
grilled/stir fried/frie(i/ food y 450) 46) 64(7)
Add to flavor soup, stew etc 64(7) 18(2) 36(4)
Use as dipping sauce 18(2) 45(5) 45(5)
Don’t know 27(3) 18(2) 0(0)
Considerations on purchasing Brand 0(0) 0(0) 9(1)
(check all that apply) Price 45(5) 36(4) 64(7)
Taste/Flavor 45(5) 64(7) 64(7)
Design (Packaging) 27(3) 27(3) 18(2)
Ripening period 27(3) 27(3) 27(3)
Accessibility (Approachableness) 9(1) 18(2) 18(2)
Manufacturer 9(1) 91) 9(1)
Information of raw material and origin 64(7)
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