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Abstract

The present study compares the texture describing terms used in East-Asian countries, China, Korea and
Japan. The terms and definitions enlisted in the International Standard Sensory Analysis-Vocabulary, ISO
5492(second edition 1992) were used as the reference. It includes hardness, fracturability, chewiness, gummi-
ness, viscosity, springiness, adhesiveness, granularity, conformation, moisture and fatness. The Chinese scripts
used for the description of each textural terms in these three countries were compared and their native
expressions were collected. The food items representing typical textual characteristics in the East Asian count-

ries were also listed.

1. Introduction

Though the roots of Chinese, Korean and Japanese,
which are three main languages of East Asia, are
not coincidental, the region covered by these langua-
ges is known as a cultural area of Chinese script.
Chinese script was brought to the Korean Peninsular
and Japan islands in the 4th to 5th century. At that
time, Korean and Japanese languages had not their
own script, and a great effort was expended to apply
Chinese scripts to the description of their languages.
Therefore, the concepts defined by a Chinese letter
are not always identical between these languages.
Ota? compiled the words of taste perceptions used
in these three countries, and found similarities and
descripances in the taste-describing terms between
the countries. He suggested a model of multilingual
vocabulary for the basic tastes on the basis of the

International Standard ISO 5492, Sensory Analysis-
Vocabulary.

The ISO 5492, Sensory Analysis-Vocabulary, has
been revised in 19922,

It comprises four categories; General terminology
(1.1-1.28), Terminology relating to the senses(2.1-
2.34), Terminology relating to organoleptic attributes
(3.1-363) and Terms relating to methods(4.1-4.39).
Among the terminology relating to organoleptic attri-
butes, the terms for flavor consist 39 words, terms
for appearance 9 words and terms for texture 15 wo-
rds.

The texture describing terms in ISO 5492 . 1992
are classified into mechanical attributes(hardness, co-
hesiveness, viscosity, springiness adhesiveness), geo-
metrical attributes(granularity, conformation) and su-
rface attributes(moisture, fatness). The classification
and definitions are basically adopted from those of
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Szczesniak?. In each textural attribute, the terms ex-
pressing the level of intensity, for example low, me-
dium and high, are listed, and the examples of food
items showing the characteristic textural property
aregiven.

In the present study, the texture describing terms
used in China, Korea and Japan were compiled and
classified on the basis of the definitions in ISO 5492

: 1992. The Chinese scripts used for the description
of each terms in the three countries were compared
and their native expressions were collected. The East
Asian food items representing the typical textural
characteristics were also listed.

IL. Availability of National Standards
and Related Literatures

The textural describing terms listed in the indust-
rial standards of the respective countries were collec-
ted from the following national standards.

China : GB 10221.3-88, Sensory Analysis Vocabu-
lary-Terms relating to organoleptic properties?

Korea : KS A7000-1990, Glossary of terms used in
sensory test”

Japan : JIS Z8144-1990, Glossary of terms used in
sensory test®

The native expression of textural properties were
surveyed in the literatures in China’®, Korea®® and
Japan'*'?, The representative food items for each te-
xtural properties were suggested by the authors.

1. Hardness
Table 1 compares the terms relating hardness in
Chinese, Korean and Japanese. The Chinese “rou-
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ruan” for soft perception is understood by Japanese
with “rou”. Although in Korean Standard the Chinese
script “ruan” is listed for soft, this letter is more
closely related to tender perception in Korean. The
correct expression of soft perception in Korean is
“mureun”. The adjective terms for firm and hard
in Korean are also the native expressions “guden”
and “dandanhan”. For the expression of firm percep-
tion the three countries use different Chinese scrip-
tes one another, while for the hard perception they
use identical letter “ying”, but pronounced differen-
tly. The typical Asian foods are soybean curd for soft,
staled rice cake for firm and dried rice cake for hard.

2. Fracturability

Table 2 shows the fracturability terms. Both Ko-
rean and Japanese do not use Chinese scripts for
the expression of these terms, except for the brittle
perception in Korean. The native expressions are
mostly associated with the sound created by the de-
formation. The representative food items are steamed
rice cake for crumbly, apple and raw carrot for crun-
chy, rice cookies for brittle, lettuce for crispy and
baked wheat cake for crusty.

3. Chewiness

Table 3 shows the terms used for the expression
of chewiness perception in China, Korea and Japan.
The terms for tender and chewy in Korean Standard
are noun, and the adjective words are “yonhan” and
“jjolgitjolgithan”. All the chewiness perceptions are
expressed in the native terms in Japan. The represe-
ntative food items are fish meat for tender, pounded
rice cake for chewy and dried squid for tough.

Table 1. Hardness(B2[El#f): (3. 52)° force required to achieve a given deformation

Low level Moderate High level

ISO: soft firm hard
China: ZERAY(rouruande)* #EE M (ieshide)* B (yingde)*
Korea: Bk $Hyonhan)* B2 [E(kyongo)* f#3HKyunghan)*

T E(mureun) 2(gudeun) @3k dandanhan)
Japan: % 5 H\vy(yawarakai)* % 7 (timituna) &\ (katai)*
Example
150: Cream cheese Olive Boiled sweets
East Asian: Soybean curd Staled rice cake Dried rice cake

OClassification code number in ISO 5492, *Terms listed in the respective country’s standards(GB, KS, JIS)
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Table 2. Fracturability(#%24#4): (3.54) force necessary to break a product into crumbles
Low level Moderate High level
1SO: ¢rumbly crunchy brittle crispy crusty
China: B A8 SRR B g HEERA*
(songruande) (songcuide) (yisoide) (sude) (youyinggiaode)
Korea: YR ARpApE}* BRI upAtupab* o g
(busilbusil) (sabaksabak) (pasoisung) (basakbasak) (ddagddaghan)
Japan: Lz zL PV HOL I E0IX9 L 0L L HEFsL
(mosomssosita) (karikarisita) (baribarisita) (pariparisita) (gasagasasita)
Example
ISO: Corn muffin Apple Peanut brittle Potato crisps  Crust of fresh
cake Raw carrot Brandy snapes Corn flakes French bread
East Asian: Steamed Apple, Rice cookies Lettuce Baked wheat
rice cake Raw carrot cake

Table 3. Chewiness(lB##4): (3. 55) the number of chews required to masticate a solid product into a state

of ready to swallow

Low level Moderate High level
ISO: tender chewy tough
China: i (nede)* it (naijiaode) Fft(laode)*
Korea: ZifkME(yuyonsung)* MH M4 (jeojaksung)* A (ilgin)*
o ¥H(yonhan) Z:71% 7] gH(jjolgitjjolithan)
Japan: L % U 7% L 7-(sinasinasita) L Z L Z L 7= (sikosikosita) Zh b L J=(gowagowasita)
Example
1SO: Young peas Fruit -gums Bacon rind Old cow meat
East Asian: Fish meat Pounded rice cake Dried squid

Table 4. Gumminess(Bik#E): (3.56) the effort required to disintegrate a tender product to the state ready

for swallowing

Low level Moderate High level
1S0O: short mealy pasty gummy
China: piiik=1z0] HRE) HEIGIRAY Bk
(shihgxide) (fenzhuangde) (shuigzhuangde) (jiaozhuangde)
Korea: FEFeT T gt A
(puseulpuseulhan) (nokmalgam) (pulgateun) (gomujil)
Japan: E -3 - ROl sLElLE DY HIFW T LIFN
(pasapasasita) (sakusakusita) (norippoi) (gomuppoi)
Example
ISO: Sort bread Certain potatoes Chestnut puree Overcooked
Cooked dry haricot Beans Oatmeal cereal Edible gelatin
East Asian: Noodle Boiled potatoes Soybean past Steamed
dough or sweet potatoes rice cake

4. Gumminess

Gumminess is a secondary perception of cohesive-
ness, and for Asian people the definitions of gummi-
ness perceptions are not as clear as other characteri-

stics, like hardness. As shown in Table 4, both Ko-
rean and Japanese do not use Chinese script for the
expression of gumminess perception. The native exp-
ressions are also rather ambiguous. The representa-
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Table 5. Viscosity(hitd): (3.57) resistance to flow
Low level Moderate High level
1S0: fluid thin unctuous viscous
China: TRENRY WY 1HRHY 712
(liudongde) (xide) (youhuade) (nianchoude)
Korea: WEHES F& 23 p 75 2o
(yudongjeok) (mulgeun) (geoljikhan) (jeomjoseong)
=€ st
(heureuneun) (doida)
Japan: E5NkLE s585L 7% EALAL rrEALL
(sararitosita) (sarasarasita) (torotorosita) (dorodorosita)
Example
ISO: Water Sauce Double cream Sweetened condensed
milk, Honey
East Asian: Water Soysauce Soymitk Honey, Cereal

powder . Porridge

Table 6. Springiness(GEJ#4): (3. 58) the rapidity of recovery from a deforming force or the degree of reco-

very
Low level Moderate High level
1S0: plastic malleable elastic
China: ) (kesude) Bt (uanxing) B A(tanxingde)
Korea: n] ¥tk (kasoseong)* =328 $Hmallangmallanghan) P (tanliokseong)*
Japan: B L £\ (henkeisiyasui) K& A& L 7=(buyobuyosita) 5t L 2§ vi(hukugensiyasui)
Example
1SO: Margarine Marshmallow Calamary, Clams
East Asian: Rice dough Fresh rice cake Boiled clams

tive food items are noodle dough for short, boiled
potatoes for mealy/powdery, soybean paste for pasty
and steamed rice cake for gummy.

5. Viscosity

Table 5 shows the viscosity terms used in the th-
ree countries. Viscosity in a sensory perception which
is relatively well defined by physical quantity. Howe-
ver, the expressions of viscosity perceptions in Korea
and Japan are mostly native terms. The representa-
tive food items for viscosity perceptions are water
for fluid, soysauce for thin, soymilk for unctuous and
honey and cereal powder porridge for viscous.

6. Springiness

Springiness is a typical rheological property, which
is quantified by viscoelastic parameters. As shown
in Table 6, most of the springiness terms in Korea

and Japan are described in Chinese script. However,
the Japanese words for sprinigness are different from
Chinese and Korean. The representative food items
for springiness perceptions are rice dough for plastic,
fresh rice cake for malleable and boiled clams for
elastic.

7. Adhesiveness

Table 7 shows the adhesiveness terms used in
China, Korea and Japan. Both Korean and Japanese
use their native expression for describing the adhe-
sive perceptions. The representative food items for
adhesive perceptions are boiled sticky rice for sticky,
malt syrup for tacky and honey for gooey/gluey.

8. Granularity
Granularity is quantified by the size of particles
in a product. The terms for granularity are mostly
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Table 7. Adhesiveness(B&E#E): (3. 59) the force required to remove material that adheres to a substance

Low level Moderate High level
1SO: sticky tacky gooey gluey
China: Fif(niande) BEkEEY(faniande) B¥haGiaoniande)
Korea: AEZE3} LAPAG RS acld
(jindeukjindeukhan) (ggeunjeokggeunjeokhan) (ggeunggeunhan)
Japan: hifhif L 7-(nebanebasita) ~R7=7= L 7= (petapetasita) N7=~7= L 7=(betabetasita)
Example
ISO: Marshmallow topping Cream toffee Caramel sundae topping,
Overcooked rice, Tapioca
East Asian: Sticky boiled rice Malt syrup Honey

Table 8. Granularity(#kii#): (3. 60) the perception of the size and shape of particles in a product

Absence Low level Moderate High lenel
ISO: smooth grainy coarse
China: TERY FEERY L) ) R
(pinghuade) (cuzaode) (kelide) (culide)
Korea: Heae* ol el AAe*
(budeuroun) (choripeui) (kwaripeui) (geochileun)
Ans-g 27
{ggolgeurown) (ggalgalhan)
Japan: it N Wik LN iikkIND)
(saisazyono) (sazyono) (ryuzyono) (soryuzyono)
Example
ISO: Icing sugar Certain pears Semolina Cooked rolled Oatmeal
East Asian: Roasted soybean flour Fine sugar Broken rice Ground corn/peanut

Table 9. Conformation(Hk5(tf): (3. 61) the perception of the shape and the orientation of particles in a pro-

duct

Long/oriented Spherical/ovoid Angular particle
1SO: fibrous cellular crystaline
China: ik (xianweizhuangde) MBI AY(xibaozhuangde) ¥ RikiYGiejingzhuangde)
Korea: {BHEE (seomyujil)* HAR 2] (seposangeui) i sitE(gyeoljeongseong)*
Japan: Wk D (sen-izyono) FHHER o (saibozyono) #ehtE D(kessyoseino)
Example
I1SO: Celery Orange Granulated sugar
East Asian: Chinese cabbage Orange Sugar, Salt

described by Chinese scripts in the three countries,
as shown in Table 8. However, the letters used for
each level of granularity perception are ,in many ca-
ses, different between countries. The representative
food items for granularity perceptions are roasted so-
ybean flour for smooth, fine sugar for gritty, broken
rice for grainy and ground corn or peanut for coarse.

9. Conformation

Conformation is a textural perception aided by the
visible sense, which recognizes the shape and orien-
tation. Table 9 shows that the terms used for the
expression of conformational perceptions are identical
in the three countries. This is the only case in the
11 textural characteristics studied, where all the Chi-
nese scripts used to express different levels of a tex-
tural perception are identical in Chinese, Korean, and
Japanese. The representative food items for confor-
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Table 10. Moisture(BtE): (3. 62) the perception of water absorbed by or released from a product

Water-like
Absence Low level High level perception
ISO: dry moist wet juicy succulent watery
China: i) B REaElg) SHY Eguih) %K
(ganzaode) (chaoshide) (runshide) (duozhide) (duojangde) (duoshuide)
Korea: = Sl %5 7] get Fdo] 32 2
(mareun) (nuknukhan) (chukchukhan) (nulgimanheun) (jeubaegiheureuneun) (jileun)
Japan: b L7 His- - iEw g I2L 4% KEDZ
. (kawaita) (simetta) (nureta) (siruppoi) (sirukenooot) (mizukenoooi)
Example
1S0: Cream Apple Water-chestnut Orange Meat Watermelon
cracker Oyster
East Asian: Dried Noodle Apple Orange Meat Watermelon
cereals dough

Table 11. Fatness(ihfist:): (3. 63) the perception of the quantity or the quality of fat in a product

Soaking/running fat

Exuding fat High fat w/o exudation

1SO: oily greasy fatty

China: i (youde) {hBgRI(youzhide) BaBhR(zhifangde)
Korea: 718 7)(gireumgi)* 18l 2 2 9¥greasemoyang)* 2 7] & ¢](gudgireumeui)
Japan: R D (yujono) ISR D (nansijono) sk D(kosijono)
Example

ISO: Salad with French dressing Bacon, Chipes Lard, Tallow

East Asian: Pan fried vagetables Deep-fried fish Lard, Tallow

mational perceptions are Chinese cabbage for fibrous,
orange for cellular and sugar or salt for crystaline.

10. Moisture

Table 10 shows that the expression of the moisture
perceptions in Korean and Japanese are mostly native
terms. The definitions of the high level moisture per-
ceptions are somewhat obscure for Asian people. The
representative food items for moisture perceptions
are dried cereal for dry, noodle dough for moist, ap-
ple for wet, orange for juicy, meat for succulent and
watermelon for waterly.

11. Fatness

Table 11 shows that the fatness terms are descri-
bed in Chinese script by Japanese, but in native exp-
ression by Korean. Although Korean people use the
Chinese script “you” for oil and “zhifang” for fat,
they prefer to use native expressions for the sensory
perception. The chinese letters used for the fatness

perception in China and Japan are slightly different
each other. The repersentative food items for fatness
perceptions are pan-fried vegetables for oily, deep-
fried fish for greasy and lard or tallow for fatty.

III. Conclusion

The trilingual analysis of texture terminology in
the East Asian countries, China, Korea and Japen,
reveals some interesting aspects of cultural pheno-
mena. In spite of the long cultural connections bet-
ween the three countries for over 15 centuries th-
rough Chinese scripts, the Korean and Japanese peo-
ple prefer to use their native expressions for descri-
bing the sensory textural perceptions. When the per-
ceptions are described in the form of noun, Chinese
scripts are mostly used, but in the form of adjective
native expressions are used. The tendency of native
expressions becomes more obvious as the sensory
perceptions are more ambiguous and difficult to qua-
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ntify.

Not with standing the preference to native expres-
sions, many common terms in these three countries
were found. Different Chinese letters for the descrip-
tion of identical perception in different countries
were also observed. However, these descripances can
be easily adjusted, if we try to develop a common
sensory vocabulary system in East Asia, since the
people still maintain the common cultural background
of Chinese script. The example of representative food
items for Asian people can be quite different from
the corresponding European food examples. Selection
of proper food example for a specific sensory percep-
tion is important for the correct use of sensory ter-
minology between individuals as well as between
countries.

Acknowledgement
This paper was presented to the Third Symposium

on Chinese Dietary Culture, held in Taipei, Taiwan,
September 8-11, 1993.

References

1. Ota Y. Taste-describirig terms in East Asia. Korean

30 Vb Folo) 4F2AY g0 MLAT

oo

10.

11.

12

177

J. Dietary Culture 3(1): 23, 1988.

. International Standard; Sensory analysis-Vocabulary,

1SO 5492, Second edition, 1992.

. Szczesniak, A.S. Classification of texture characteris-

tics. J. Food Sci. 28: 385, 1963.

. Peoples Republic of China; National Standard GB

10221.3-88 Sensory Analysis Vocabulary-Terms rela-
ting to organoleptic properties. 1988.

. Republic of Korea; Korea Standard KS A 7000. Glo-

ssary of terms used in sensory test, 1990.

. Japan; Japan Industrial Standard JIS Z 8144. Glos-

sary of terms used in sensory test, 1990.

. ERC R EESHE BpLENPG, b, 1987
. SREEIT SR BEEORIRRESISE. BaeSESTitL, 1990.
. Lee. C.H. and Park S.H. Studies on the texture des-

cribing terms of Korean. Korean J. Food Sci. Tech-
nol. 14(1): 21, 1982.

G, EkE TEE HEE ARTENEEER.
WAL, 1984.

SRR T. REWEE/LATL- LTI AF v B
fit, 1989.

HhiFk. RmoHphE 2: 191-200, 1976.



