J East Asian Soc Dietary Life
17(5): 661~670 (2007)

661

A Consumer Study of Gochujang Products Using Focus Group
Interviews in the UK

Seung-Joo Lee*, Sang-Pil Hong and Sin-Yang Choi

Traditional Foods Research Group, Korea Food Research Institute

Abstract

To investigate the market potential for developing Gochujang(a traditional Korean hot pepper soybean paste) products
in the UK, including the European market, a qualitative consumer study utilizing focus groups was conducted on the 23rd
~25" of May, 2005. The focus group approach utilizes small groups of consumers and is very effective in determining
the ways in which a product can be used, by examining consumer perceptions on the overall sensory properties of a
product as well as variations in taste, flavour, and texture. A series of six consumer group studies were carried out in
three different locations around the UK. Each group involved approximately eight respondents(a total of 48 respondents)
and ran for at least 90 minutes. The respondents were recruited by specific criteria to achieve a cross-section of ages
and genders. All respondents purchased, prepared, and ate home-cooked Oriental/Far Eastern cuisine. Consumer reactions
to Gochujang in its traditional form, and in manufactured products, were explored in terms of appearance, texture,
flavour, and taste the consumers' perceived uses and applications for products were also examined. Many consumers were
familiar with ethnic cuisines such as Chinese, Thai, Japanese, Indian, and Tex/Mex, already preparing these foods using
various convenience products at home at least twice a week. However, Korean cuisine was not mentioned by any of the
respondents. The Gochujang sauce presented during the interview had broad based appeal mainly as a dipping sauce,
and to a lesser degree as a marinade. Traditional Gochujang has the potential to inspire consumers who are looking for
novel and authentic world cuisine products. From the sensory evaluations of various prototypes developed according to
consumer reactions during the focus group interviews, three prototypes(a sauce for chicken, dipping sauce type, and BBQ
sauce type) were determined for further consumer preference studies.
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Table 1. Characteristics of subjects for focus group in-
terviews

Group No. (N) Gender Ages (years) Area in UK
Group 1 (8) Male 40~54 North-west

Group 2 (8) Female 25~39 North-west

Group 3 (8) Male 25~39 Suburb of London
Group 4 (8) Female 40~54 Suburb of London
Group 5 (8) Male 40~54 Midlands

Group 6 (8) Female 25~39 Midlands




17(5): 661~670 (2007)

€ Folelm MZ R 2 i 37140] glen, oo o
T FEEIt B8 SEA R = S4d vig ByE
Aol Qe Algom ATy w3, JPdE olalet A
FHA2, Ho|2E, nlgjlo|= 5)E 3704 oo 743t
AR BE o] Sle SEAE 3T FGIE 20059 59 23
~259 3t o] FolH 3, 3Rl 2L A Y] T A 28 o
3 2% Aoz hro] FaPslgth

2. FGl AL g 9l gy

7} A Gol| A FGIZ} A e ~%KT] & FGIE 93 5 7
9] §o= o|foA i 1o WHE B3 A= Ak
2 oA GFAst Anjle] vkl ge 52 A[ 2 4
JEE Ho Iz IEHE 0% Ax FgEYgon, or
oMb e g =3t FGl 8- §713 0 Qgie 9
g Al FiEo=2 o] Fo)Htintroduction, interview, closure).

1) 25F:F MEo ciet A= 2H|X} FE Qe

FGIoA #7148 32 9.2 Table 29} 22}, Introduction
M AR ke A7) A2 Weat dpd A 2
79 v B gt Sl E st} 3, A2 Eoke]
a2 AFl gk dubEl AY2ta ofoltio) oA wEHe 3}
3L FGI 3ol §lojA] Fejalata) AHR2& ojal mdto] 7}
e FAAT A, A7 A9 #efr} o] R 2 E &

Table 2. Core topics addressed in the focus group inter-
views

Home cooking experience

What types of cuisine?, How often?, What occasions?, Coo-
king methods used? Ingredients (flavour enhancers) typically
used in home cooking, What formats (sauces, pastes, spices)
and types?

Taste Test

Reaction to the Gochujang products (a small sample presented
mixed with cooked rice): Initial reactions? Likes/dislikes with
regards to appearance/texture, flavor and taste and other sen-
sory characteristics?

Applications of Gochujang products

Brainstorming of alternative applications: dipping sauce, coo-
king sauce, spice up curry sauces, paste in curry, stir fry and
casseroles, marinade, soup, snack flavor.

Gochujang product packaging

Grouping and prioritisation for prototype development: Con-
sumers review material and identify those with greatest appeal
and interest, What are your impressions of the product in this
format? What does the pack convey to you?, Does the fact that
it’s a traditional Korean product influence your opinion at all?
In what way?
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Table 3. Samples presented during FGI

Robrlob RAFSEH

Category Major ingredients (%, W/W) Weight/package  Packaging material
Traditinal Red pepper powder 25%, Sweet rice 22.2%, salt 12.8%, meju powder Round transiucent
. 450 g .
Gochujang 5.5%, malt 5% plastic jar
Gochuiang sauce Traditional Gochujang 18%, tomato paste 18%, corn starch 11.2%, mirin 260 Plastic bottle
Jang 5.6%, vinegar 4.2%, soy sauce 3.7%, onion powder 1.1%, sugar 1% g (ketchup bottle)

M i R

ass production Red pepper powder 11.3%, corn starch, flour, soy powder, sweet rice 500 g ed opaque

Gochujang

square plastic jar
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1. DIE SAof chet @2 AH|X} 2l4

1) oIx 24 x=2| AE(Ethnic cuisine cooking ex-
perience)
2 A7 Bold 92 2vAe 97 L #9 vle) A

Traditional Gochujang
| water

Mass colloider milling

|
Stirring
} modified starch
J herb/spice
Gelatinization(82%C, 10min)

| spices
Stirring(84°C, 10min)

| xanthan gum

| vinegar/citric acid
Stirring(82°C, 10min)

|
Hot filling

l

Sterilization/cooling

Fig. 1. Flow chart of preparation of Gochujang sauce
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dark & light soy sauce, cajun sauce, Thai chilli dipping sauce,
sweet chilli sauce, paprika paste, lemongrass, ginger, Thai fish
sauce, satay sauce, tabasco, teriyaki, jalfrezi, masala, korma
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Table 4. Examples of consumer reactions to the various Gochujang products by gender

Topics Male Female
Traditinal Gochujang
It's not great.. I'm not saying it's bad...it's just not great  That's good...tastes like Chinese plum sauce
Sensory Not much smell.no aroma Just like Doritos Dips or Mexican Salsa
aspects Has a kick to it Like the strength of it..no flavor as such
Has more of an aftertaste..more heat than taste or flavor
Has no flavor.. just heat
Gochujang sauce
Taste like something I've had before I think they've got it about right
Very tasty..vert good It's like what you have in a Chinese restaurant like Kung
Po sauce
It's a spicy ketchup
Mass production Gochujang
More plummy taste Definitely got a sweetness to it
Applications Traditinal Gochujang
Use that consistency for anything, dips, glaze, marinade = Buy that in a jar as a versatile seasoning
Put onto pork then onto the BBQ Traditional version is more specialist ..sauces are for
everyday' use
Could mix it with yoghurt and coat your meat with it
Can use as a paste for lots of things
Gochujang sauce
Use it with chips but also as an ingredient it a stir-fry  For a dip the consistency could be a little thicker
Use it as a dipping sauce..a bit like sweet chilli sauce Like Heinz BBQ sauces
Like chilli sauce There are so many of those in the supermarket aisles that
it would get lost there
There are so many products like this
Packaging Traditinal Gochujang
More intriguing Very authentic
That inspires me Feel like something different
Gochujang sauce
Tgm%%:;&enggéy sietctrilggds to be neat the Look like cheap children's meals
Need to present it in a different way for use as a dip
2) ME& 1FF(Traditinal Gochujang) =& Uehich tfiREe] AuEL AE #% 4o o

AE D33l het 2uAEY] -2 2537 2o H)
3 5 O oFE o] Z&HAT ANkEoz yhloz
o] ddFed, W F=o] aFL AT s FHAJY
712=F Yeha, yeAle B3R AY F84 71

o & S4o] Floksta she w2 wleste] A&Etkn
SEIAAT ol& ofd) 2vAEe] B3 £40) e FEo]
Aol foms 97 249 U B 54 Tl 25
 @ol 9E Ao AT WE, MRS W o2
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Table 5. Concepts and applications of developed Gochu-
jang products

Sample o
number Concept Application
1 Korean style for steak Roasting

Korean style for pork Marinade or stir-fry

Korean style for pork-hotter Marinade or stir-fry
Korean style for raw fish Dipping sauce

Marinade or stir-fry
Marinade or stir-fry

European style BBQ type -sweet Marinade or stir-fry

2

3

4

5 Korean style for chicken rib
6  European style BBQ type -hot
7

8

European style BBQ type -sour Marinade or stir-fry

Kobrlo} RAiERETE

8% Al 5.9 7to] #57} A= Table 73 ZTh 4719
Bt AaE viRe s 2uFgTe] AR 43, §EvEe
A& 5T §HEY stir-fryd 222 AdE A7 8Hol A
HHOE Fe) 715l s AF FHE Ba FF AF
Mg 9 Z2E Bor AP 44 ARE He
Aoz 5717 9dom 223k Al; Wi dHte] EAo]
‘RiJ_, S AlgE g Adoln 717t slew guk dAzh

33 @ upIRS A Est) AR 251E )220

2 s8le ojFg Aoz HAo] el Rt & Fretds
B S I I e
o] 7% Aol BHoz B

Qo U #=

AAE s AFNEA L2FE ool A 2
2% ge) 98 dRHoE FYY RENFA IF &
MAE gos avla 248 ANSEck FHA

2 A7uEe FA4 18 o)8dl] %4 237 AF
e A2 anAe )47 AT BEEAR o AF

A| A(presentation), 7 Bl < #ol #3F —7-‘—*}%‘ T
1"}"1] S5 GIIEL nFF &2 A Fol i3 Awry
o2 FEE} E2 302 Ueyth 2HAEL AAE A
Z& 7l dipping sauceZ ot UF T E XA}

Table 6. Major ingredients of developed Gochujang products

Number Major ingredients(%, W/W) Brix/pH
1 Gochujang 36%, red pepper 7%, corn syrup 5%, citric acid 5%, green onion powder 4%, sesame oil 1%, garlic 36Brix
powder 1%, cane sugar 0.5%, black pepper 0.5%, salt 0.5% pH 37
Gochujang 38%, corn syrup 7%, citric acid 6%, red pepper 5%, apple vinegar 2%, garlic powder 1%, green 42 Brix
2 onion powder 1%, soy sauce 0.5%, cane sugar 0.5%, ginger powder 0.5%, salt 0.5%, sesame oil 0.5%, pH 4.0
BBQ flavor 0.5% '
Gochujang 37%, comn syrup 10%, red pepper 8%, citric acid 5.5%, ginger powder 5%, apple vinegar 2.5%, 52 Brix
3 cane sugar 2%, garlic powder 1%, green onion powder 1%, soy sauce 0.5%, sesame oil 0.5%, black pepper pH 3.6
0.2%, salt 0.2%, BBQ flavor 0.2%, herb (rosemary, sage, basil) seasoning 0.3% '
4 Gochujang 37%, cane sugar 12%, cider 5.5%, garlic powder 5%, lemon vinegar 4%, salt 0.5%, herb (rosemary, 45 Brix
sage, basil) 0.2% pH 3.6
Gochujang 35%, corn syrup 5%, red pepper 5%, citric acid 5%, ginger powder 5%, apple vinegar 2.5%, cane 37 Brix
5 sugar 2%, garlic powder 1%, green onion powder 1%, soy sauce 0.5%, sesame oil 0.5%, black pepper 0.2%, pH 4.5
salt 0.2%, herb(rosemary, sage, basil) 0.3% ’
6 Gochujang 18%, tomato paste 18%, worcester sauce 5%, smoke flavor 1%, apple extract 5%, oregano 0.1%, 42 Brix
sage 0.1%, rosemary 0.1% pH 3.3
7 Gochujang 38%, corn syrup 8%, worcester sauce 7%, citric acid 7%, smoke flavor 0.5%, basil 0.1%, oregano 42 Brix
0.1% pH 33
g Gochujang 18%, tomato paste 17%, corn syrup 8%, soy sauce 0.7%, smoke flavor 0.3%, rosemary 0.1%, sage 39 Brix
0.1%, oregano 0.1% pH 34
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Table 7. Sensory properties of developed Gochujang products

Number Appearance

Flavor Taste

1 Rich red color

Citrus, spicy

Hottest, sweet, bitter, raw chilli

2 Rich copper color, slightly brown and glossy Sweet BBQ

BBQ, sweet, hotter

3 Darker red color with slight brown

Smokey BBQ

Smokey BBQ with raw chili and citrus, salty with
unbalanced hotness

4 Bright red which appeared slightly pulpy
and glossy with lots of seasoning flecks

Strong acidic, vinegar

Slight vinegar note, peppery with sweet tomato and
fruit note, slightly salty with lime note and
definite acidity, peppery hot after taste

5 Bright red which appeared slightly pulpy
and glossy with lots of seasoning flecks

Sweet BBQ. slightly
sulfur, raw onion

Sweet BBQ with tomato note, slightly smoky with
moderate heat, hot and spicy with citrus note

6 Dark brown Smoked

Smoked flavor with slight acidity and heat

7 Dark brown

Sweet and smoky BBQ

Slightly smoked with tomato and heat

Dark red brown sauce, bright which
appeared sticky

Slightly burnt and
caramelized

Strong smoky and slight caramelized, slightly sweet
BBQ and tomato notes and a gentle balanced heat
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