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Abstract

The sensory quality characteristics of 5 different types of traditional Korean
cookies, i.e. Yackwa, Gangjung, Sanja, Dasik and Yutgangjung were investigat-
ed. A total of 77 questionnaires were collected and over 90 different terms describ-
ing the sensory characteristics of Hankwa were appeared, among which 58 terms
were explained in Korean Dictionary. The important quality characteristic of Ko-

rean cookies were identified from the frequency of the appearance of sensory de-

scribing terms. The cookies were stored at room temperature for 10 days in var-
ious relative humidity of 0~68% , and the changes in the quality characteristics
were examined organolleptically by scalar scoring test. The changes in overall

acceptance were evaluated by hedonic test. The results were shown by quantita-
tive descriptive analysis(QDA) diagram. The QDA diagram could visualize the ef-
fects of storage relative humidity on the sensory quality profile of the cookies.
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Appendix Definitions of Flavor and Texture Describing Terms of Korean
Traditional Cookies
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