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Abstract

In this study, Jeonju bibimbap, Bulgogi, Japchae, Whangpomuk, Kimchijeyukbokkeum, and Sangseonjeon were selected
as examples of take-out style Korean foods, and sensory evaluations on a 9-point hedonic scale were conducted with dining
staff at UCLA. 54.5% of the respondents in this study were male and 62.7% were Hispanic/Latino, with the respondents
fairly evenly split across age groups in a range of 25-54 years. In the sensory evaluation, the most acceptable items were
judged as follows: Bulgogi (8.1) >dJapchae (7.5) > Sangseonjeon (7.4) > Jeonjubibimbap = kimchijeyukbokkeum (7.3) >
Whangpomuk (6.9). Among the 6 Korean foods (Jeonjubibimbap, Bulgogi, Japchae, Whangpomuk, Kimchijeyukbokkeum
and Sangseonjeon), Bulgogi, and Saengseonjeon were the most acceptable items for the female and male respondents,
respectively. All of the items were popular with the majority of the responding age groups, with the exception of the 18-24-
year groups; in particular, Kimchijeyukbokkeum and Bulgogi scored relatively high on acceptability (7.0) for all respondents.
Jeonjubibimbap, Japchae, Whangpomuk, and Saengseonjeon were also found to be acceptable to all respondents except
for the African American respondents. We suggest that the Korean foods listed above are applicable items for quick service
restaurants in the U.S. market.
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LA = U Ax] o HaZAe] 54L& o]Fil Qlil (Hwang &
1997) =53 vt JHd, 71548 9L o Foll 2lod
214|7] ol AT TS e Ao MY E A= B 7159 o ZAIRA] o2 AAY0] oS AoR
¢l LOHAS(Life style of Health and Sustainability) 2 71t =]a1 9tk (Hong 2007).
271 AR R SAEHA AlZEAR 0] QoA AEA] FEEF A= 1997¢ “It (Korean food ) is fresh,
E AZAE 9 3P AIEe] AT E= wjgtilo] FAL healthy and low in cholesterol (Oct, 19, 1997)”, 1999
a1 k. Holl= “Korean food—bold, healthful, a treasure for
ASAFS 53] &3 9} HARE 7HA|AL Qe g AEAt the adventurous(Apr, 7, 1999)72}1l 3H= 5 3HatS-Al0|
U A7), B B B ARITE ARl0] o AR S ofSie] SRS 9 v Qo0 vl AR S| (National
Aoz A 4= Qe o] o HudAle Restaurant Association)ofAl= w|=Q12] 4| J&of o]§
324 AFAREaL & 4= Ith(Riangkrul 2004; Aphirak Ea1 Q= 7EL24] (ethnic food) O ZA] 4], olgE]4],
2006), WA, A, lolelb, maad, e 9
2 FAA g FFll o] AE Ao tigk ¢ Alo] o g KIS ghAl o] A 7HsAd = A AlAIRE
RS9 A =7} oA HA| A= 52 A 4 A & HE QITHNRA 2002), 3 20051 HealthZ| o A= F1%]
ChFSE Fopol|A] g AlAISHE 9o B = V&0l 7F S E(AH]QD), HEEE), AdT@lE) 2 fF=E
UtH(Akiko 2006; Jang 2006). (Lej2)el A A st d7AlEe R A E vt Slot
AeerAE AkAlol vls) HaFu siES 2 A Tyt 2007 #A Q] FHAF vl Fe H dE
&= AR, 71548 24, AAY = 29, AR Sl F 10,00099717} &=L = AR FAE AL Q)
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S 780 S % el & EA RS ALl o
T Gt 2P s, vl N, Al A,
T 5 @Al S= FEef v Aol BESiL AA
2] 3 AlLE R SO Qs sl Ao
AAEA] Skl S, A, Hi=, HEY 59 oFAoF &
Alo] 37| HEX L JTH(Kim 2004; Kim 2005).

uebA ZE o AASEE AsiHe B ke o
=3fsto] @] 7150 g vt vl HEAAE N
S =AM A AT = AEF shal WY v 22Uy
FE=0HE SO A B, AR Y] dAE] 2 fEle o
, vEe] S grE g A e ek A 9 ARkl
AT 24 FHo U3t At 55 AL HFH R o
o] AN TR ] Yol 7hsd ZaiAtol= AAE]
ko] Badt Ao= &= 5L ik (Hong 2005).

= Aol ME vISAIEOIA quick—serviced d4] Z3H
Ao|z AJLE S 7 7|2ARR E-8stalt A
T(Hong 5 200M)& A1EE Fh&| (AFrIRt, &317], %
A, FE&, AAASES € D tsto] vl= @A

—

S4) B{H AFE7HUniversity of California Los Angeles)
59 oo lsE WS AN,

I, 4

1. SAe Mz

b SA2 IQIE] ATrt w2 Aoz 2Alg Al
¥ 17-(Hong 5 2007)9} gh=2jo]al tig/do] 9lor |
o]FoR(take—out) HFHOE ATt Ao= HrHHE 4

S FE sto] F 635 AFap, Eav], JAH, A
AASES, FED W ANAL AMsiec), SAR RS o
=+ & %] oA (LA Irvine, Arirang Market)oj|A] AlA1gt A}
Blo] o= F]isto] HEE ARESIGl O HE AR 22
41(UCLA food court)ollA] H7FY sk A Az ¢ 12;
zelsfo] 4°C ofstel ] WA T oa) 9 2E 2elslel
o 2F 249 AR AL (Table D] L,

2. 7|8= T™I7HConsumer test, UCLA dining staff)
7y F59] Bt £A4do tisll 98 HE I} Just about
right(°]3} JAR) scale& ARSI H7FeITHKim 5 1997).

D ZARE 9

715 % A= 200749 69 199 ©A 11404 23 14]
7}A] UCLA Covel Hallo|A] UCLAOJA 253= 1347 <]
AR} Wining staf)® HAOR NS AR 2
R A4 Fol AABRALH] ZATIARA Ao A8
A5 v Estar 2 o] tis A8 o § dAET)
A G AlRE Al Als whof Hlo]Eo] okt A
Al5PHA H7HES Sl

2) AR U he

AP FALS] UIARERS AW, o] E QIF o R A5}
Fom ZF -S40 ot HrF 442 F9A Q1 7| S = (overall
acceptance)?} 2]¥(appearance), A4} (color), ¥F(aroma),
F0)(flavor) S0 AT B7R: 98 Hwwe] o
3l Fobst= AEE HASHES siglon H7HE=R
“dislike extremely”= 173, “neither like or dislike™= 5
A, “like extremely”= 9% 9] A4S Holstgrt. E3F 7t
A& (A9 wiut, Ast Tut AlgE 9 2272 Just

About Right scale® H7}3}%T},
3) ZE o] Hadp
B BE ARE SAEAE 915ke] SPSS WIN 12,0

& o} t—test W ANOVAZ AT},

. @23 3 24

AZ, B3], WX, BES, ANALES D A

<Table 2> General characteristics of UCLA dining staffs (consum-

ers)
Description N %
<Table 1> Korean foods screened as take-out items Male 73 54.5
Sex
= Female 61 45.5
Items Ingredients TR 5 07
oty 1 Pl e b, bt »
86 T PEPPEr PAsTe, 1 gy Age 35-44 65 26.1
Buleogi Beef, onion, garlic, soy sauce, carrot, green 4554 40 29.9
€08 onion, sesame, sugar, pepper 55-G4 17 127
Japchae Noodle, carrot, cgg, spinach, carrot, sugar, soy African American 13 97
sauce, garlic, mushroom .
Caucasian 18 13.4
Whangpomuk Mungbean jelly, beef, soy sauce, mushroom Race Northest Asian 9 6.7
KimchiJeyuk Pork, kimchi, red pepper paste, onion, garlic, Other Asian 10 7.5
bokkeum SOy sauce, carrot, green onion, sesame, sugar Latino/Hispanic 84 62.7
Sangseon Jeon Pollack, salt, flour, egg Total 134 100.0




<Table 3> Sensory evaluation of Korean foods (n=134)

Samples Attribute (9 pts Hedonic scale) Just About Right (JAR, 9 pts scale)
Aroma Color Flavor Overall acceptance  Spiciness Saltiness Sweetness Sourness Texture
Jeonju bibimbap 7.26+1.76° 7.71+1.61° 7.32+1.86™  7.31+1.91° 6.50+2.07 6.52+1.97 6.43+2.09 6.39+2.07 6.75+1.83
Japchae 7.23+1.87% 7.47+1.78® 7.51£1.79° 7.52+1.80° 6.55+2.01 6.75+£1.87 6.72+1.85 6.63+2.01 6.59+1.88
Whangpomuk 6.74+2.07° 7.17+£1.93° 6.93+2.02° 6.87+2.19° 6.32+2.16 6.43+2.18 6.32+2.15 6.35+2.18 6.22+2.11
Bulgogi 7.95+0.71° 7.76+1.46% 8.06+1.00° 8.06+0.70° 6.77+2.35 6.77+2.00 6.76+2.17 6.74+2.23 6.88+1.75
Kimchijeyuk bokkeum ~ 7.12+1.97*  7.28+1.93®  7.14£2.05*  7.25+2.00*  6.64%2.16 6.60+2.00 6.52+2.11 6.61£1.95 6.45+1.93
Jeon 7.19£2.15%  7.31x2.06°  7.41£1.99 7.40%2.06° 6.34+2.21 6.52+2.11 6.37+2.24 6.50+2.10 6.36+2.11
Mean=S.D
*p<0.05, **p<0.01, **p<0.001
®Duncan’s multiple range test
<Table 4> Hedonic cross tabulation vs. Gender (n=134)
Asribute Jeonju bibimbap Japchae Whangpomuk Bulgogi Kimchijeyuk bokkeum SangseonJeon
M Fe F M Fe F M Fe F M Fe I8 M Fe F M Fe F
Aroma 72+1.8 74+1.7 043 7.1£1.8 7.3£1.9 0.21 6.9£1.9 6.6£2.2 0.57 7.7+1.9 8.1£1.2 238 7.0+2.1 7.2+1.9 0.40 6.8+2.3 7.5£2.0 3.38
Color 7.6+1.5 7.8+1.7 0.15 7.4+1.7 7.5+1.8 0.21 7.1+1.9 7.3£2.0 0.35 7.3+2.0 8.2+1.2 10.38* 7.3+2.0 7.3x1.9 0.00 7.0+2.1 7.6+2.0 2.08
Flavor 73+1.8 74+1.9 0.03 7.5t1.7 7.6£1.9 0.07 7.3+1.7 6.7+2.3 2.85 7.7+1.7 8.4+1.1 6.89* 7.0+2.1 7.3+12.0 0.76 7.1£2.0 7.7+1.9 3.03
Overall acceptance  7.3+1.9 7.3+2.0 0.04 7.3+1.8 7.7+1.8 0.99 7.0£2.0 6.8+2.4 0.46 7.7£1.9 8.4+1.0 9.03** 7.1£2.1 7.4+1.9 044 7.0£2.3 7.7£1.9 3.48
Spiciness 6.5£2.0 6.5+2.1 0.02 6.4+2.1 6.7£2.0 0.54 6.5£1.9 6.2+2.4 0.62 6.5£1.9 7.0£2.0 1.67 6.6£2.2 6.7+2.2 0.02 6.1£2.2 6.5£2.2 1.05
Saltiness 6.5t1.9 6.5+2.1 0.00 6.7t1.8 6.8+1.9 0.06 6.6+2.0 6.3+2.3 0.61 6.5+2.0 7.0+2.1 2.54 6.5t1.9 6.7+2.1 0.16 6.2+2.1 6.8+2.1 2.49
Sweetness 6.5£2.0 6.4£2.2 0.01 6.6x1.7 6.8+2.0 0.40 6.4*£1.9 6.2+2.4 0.20 6.5£2.0 7.1+x1.9 2.59 6.5£2.0 6.5£2.3 0.00 6.0+£2.2 6.7+2.2 3.25
Sourness 6.4+2.0 6.4+2.1 0.00 6.5£2.0 6.7+£2.1 0.34 6.5£2.0 6.3+2.4 0.31 6.4+2.2 7.1£2.0 2.85 6.6x1.9 6.6+2.1 0.01 6.2+2.1 6.8+2.1 2.01
Texture 6.6£1.8 6.9+19 0.63 6.5+1.9 6.7+1.9 0.12 6.3£1.9 6.2+2.3 0.02 6.5+2.0 7.2+1.8 3.91* 6.3£1.9 6.6£1.9 0.57 5.8+2.1 6.8+2.0 7.10**
Mean+S.D

*p<0.05, **p<0.01, ***p<0.001
®Duncan’s multiple range test
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Zof| ko] u]=+QI(UCLA dining staff)S iAo 7|5
L5 B7KeE ik (Table 3)of Yehfith, A4 o=z
7} Aol thgh B7RE/do] 24 6.7404 2|3l 8.06 RS
o] #& H5E YeEhIH
ZE2HZ v|ws] B B317]= 7.76-8.062.2 71 =
A4E Hel Wi S EL 6747179 HYZ A3
g 7P @32 A5 vEhidet, 53] Fl(Flavor)ofl 4]
8.06) &= 7.51) A 7. 41) vEE 7.32) ]
A& 7.14)%325 6,939 O = - 4514 LElyt
olgfgt A AAAR 7|3 oA = ARSI
Hong 5(2007)9] APAtoA= B3], A,
ZH], A, FREE W AAESY 671 4ol gt &
A vaE9] 712 B 9 A= oR AAIRE Ay
THA =7t =2aL7] 6,96, HHH] 6,17, A 5,97,
S 5.50, FREE 554, AXNES 4,929 4HS
o™ JAR(just about right) H7}& £35}¢] ufj-ar9]
57} B84E FAH0 J|EEs} RS TS BeTh 5
%t
B AT A7) 650] Salo] dhak ohest, T, o
9, Al @ 22700] otk JAR B2k HCTable 2) 4
7F T Zfol7h QXU MuEH O R 2w Just About
Right(5,0%) Bt} okt 73t 6,0-7.0 HYS el
A7 54 689 715 E S M FEEE uut
<= Z9bsto] kil 2270 digt AgAIeE HEZF Fasietar

El e fo o
o
N

oy 2 2

S
filo

s g7l Foidt aHrEe] dubd A4S AduEY F
1347 & A4 617 (45.5%), F/d=> 737 (54.5%)°] Tk
(Table 2). 7} /48 2= AFu, 2, 25, 44
Alsfaollde &, A, &, dAZQL 7|5=of digh &
H|Z} 7|22 7F B 6,07 o o2 &2 s Bl 4
E ZF RoA Zpol= glolTh(Table 4).

Iy 6% 54 T 53] Bl disf dukAoR w2
g welort AAHR A, o), 5% W 247k
Al guzholl Aol ehiigleh. ol AR (Hong 5
20072 AN FHo] thet plRIS] MBE B} T
Arjo} o]l o ABLAHS B 2] 9o
430715 B8 vl dhet 71557 B2 Ao B
AT ATH(Bac 5 2003)9k% fALISI

SHH ARG e A OA A 5.8%S Hld
vlsl o4 6.8 o= yEht Y ZF 7ol Aol B
L.

A}7] JAR(Just About Right)E7}o|A St=3-419] nfj&-
gt Ak, ook, AlE 52 2 6,08 ofe= viegko]

OF7h ZBlehal o B ekal HA| A2 7| S E w3t o

i

2ol 6.8% olde® yEhdt A & uf Bl 53 1
SQI(UCLA dining staff)Eo] g4l i w9~ 57
oz FrIshal QIS & 4= A, ol Auks 3t
o]l AUTRLS AR AEt S-gA] 0] mle e
- FolRtrhe] 7B 44.3%L} ofKE FoRRITH}L 27.9%%
A Fro] ujeuke FAZ o Hrlski o] ujLyto]
AAEHE 4= A2 AARE =& (Chang 5 2000)0l%= U
eht upe Zro] kAol 735t Fgol Fhao AlA sl AE
=o] HAE Aol w3h Ao e F i) et ¥
shelar Q7] HlEe® AtrE)

|

o 1

3. HEY xfo| 2A

B7tel Hofdt wl=dlEe) AgS AT Ay A 134
g F 18~24A4] 9.7%, 25~34A4] 21,6%, 35~44A] 26.1%,
45~544] 29.9%, 55~64A] 12, 7%% 25—54A] Qo)A 1L
£ oy BxE Hri(Table 2). (Table 5y LeRH v}
of o] A} ol tigt 7|3k Hs SHA oA 18—244]
o] AFi7t 2 Aol mlgiA W2 71EEE B &
5] a2, s, A lolA 25-3441=
7.0% o]} =2 HA4E E WA 18-2441= 5,08 o]
Foz Briste] A ApolE Kt FHH Eil7]= 45—
54A1014 8. 278102 7lsto] 6.78& B3l 18-244|9F 2}
o7} U Ao EAEH.

9] A9 AR, A, Ea17], RS AgdE
Zols Helou SRV AAASHSolM = AolE Hol
A gxskeh, AREAR] 7|2k HIlolA Eal7]= 25344
(8.40)»45-54A)(8,31)) 35—444] (8.26))55-65A (7.65))
18—-24A4|(6.46)= thE A0 HIsA AAF o2 #& J
TE Hy A9E Zo|= A Yehue A3 23
ol B AEAol gt o= EArE 718 A
A+ (Kye 1998)0f| A9t o] Ei17]7} 9=Qle] Ao w7}t =
< =4 Y shu=E yEhdt At Aaebe fAlskSIT

gke] LAl A e gt ek ZrmoflA R, Fh
A, AL 18244171 58 Ui ele] Hapg Hof Agsitt
I FEglo thE AgES e A == Ao=
Zpol & HAAL Aok} ©hul TRl S AT F5ollA e A
e HAloh AR AAAlSES AlLlRE UHA| F50]
SEA 0T 18-244|9}F 45-54A04 ZfolE H AL o] 7
Fo 22l oM = FARSHAl UERd T
471 Aol A AAASERZS ALRE e 400 Lo
18-24A417} th2 AP Hoh W2 o2 Brishs 54
Haoh ol= #2 95 v=dEd] = 24l digt <l
Aot dowzl wod 7)Qlshs Aoz dEn o]5o]
vjEe] auARS e wf 5 ofof HiRt 45 A+t
7bHdad Zlo= AekE

ool

.



<Table 5> Hedonic cross tabulation vs. Age (n=134)

Attribute Aroma Color Flavor Overall acceptance ~ Spiciness Saltiness Sweetness Sourness Texture
18-24 6.1+2.5 7.0£2.2 6.2+2.7% 6.3+2.6 5.1£2.7° 5.3+2.4* 4.942.9* 4.7+3.0° 52+1.9°
) 25-34 7.4+1.8 7.9+1.6 7.3+£1.7% 7.3%1.9 6.3£2.3% 6.0+2.1® 6.1£2.1% 6.0+2.1° 6.8+1.8°
bijlfgg{)‘; 35-44 7117 7.5+1.5 7.5+1.5¢ 7.5+1.5 6.5+1.7° 6.6£1.6™ 6.4+1.8" 6.5+1.6° 6.6£1.6°
p 45-54 7.7+1.4° 8.0+1.4 7.7+1.7° 7.4%+2.0 7.3+1.9° 7.3+1.8° 7.3+1.8° 7.3+1.8" 7.4+1.8°
55-64 74+1.7° 7.8£1.9 7.2+1.8° 7.5+1.8 6.2+1.8° 6.5+1.9%¢ 6.4+1.8 6.3+1.8 6.6+1.8"
F-value 232 0.92 1.50 1.04 3.22* 3.16* 3.80** 4.55%* 5.45*
18-24 5.842.5° 6.0£2.6° 5.9+£2.5° 6.1£2.7° 5.7+£2.5 5.742.2° 5.842.4 5.4+2.6° 5.5+2.2°
25-34 7.04£2.1° 7.7+1.7° 7.5+1.9° 7.4+2.0° 6.0£2.3® 6.5+2.0° 6.5+1.8° 6.1£2.3 6.5+1.8°
Japchae 35-44 7.4£1.5° 7.6£1.3° 7.7£1.4° 7.7£1.4° 6.5£1.6" 6.4£1.7° 6.4+1.6" 6.6£1.6" 6.4£1.7"
45-54 7.7+1.6° 7.8+1.4° 8.0+1.3" 8.1+1.3 7.3+1.7 7.7+1.6° 7.6+1.6° 7.5+1.6° 7.4+1.7°
55-64 7.4+1.8 7.142.2b 72+1.9b 7.4+1.9° 6.4+2.1% 6.5+1.9° 6.5+1.9% 6.5+2.0° 6.3+1.9®
F-value 2.83* 3.07* 3.63** 2.96* 5.54* 4.08%* 3.65** 3.61% 2.88*
18-24 5.842.5 6.0£2.5 6.4+2.2 5.842.7 5.8+2.1 5.6+£2.4* 5.6£2.3" 5.4+2.5 52+1.9°
Wh 25-34 7.3+1.9¢ 7.9+1.6° 7.3+1.9 7.3£2.1 6.1£2.4 6.4+2.5" 6.2+2.2% 6.3+2.3% 6.0+2.2%
HTSEPO 35-44 6.5+2.0% 6.941.9% 6.0+2.1 6.8+2.1 6.1£2.0 6.1+2.0% 6.0£2.0 6.1£1.9% 6.1£2.0
45-54 7.1+2.1% 7.5+1.95 7.3+2.0 7.3£2.3 6.9+2.2 7.242.1° 7.142.2° 7.342.1° 7.0+2.2°
55-64 6.0+1.8° 6.6+1.8° 6.5+1.7 6.4+1.9 6.142.1 6.0+1.8% 5.8+1.8° 5.942.0® 5.8+1.6%
F-value 229 3.00* 1.31 1.39 1.23 2.01 2.12 2.56* 2.19
18-24 6.7+2.6" 6.7+2.3" 7.242.2% 6.5+2.8" 6.4+2.5 6.2+2.4 6.1£2.6 5.8+2.8 6.34£2.3
25-34 8.1+1.6° 8.0£1.5® 8.6+0.8° 8.4+0.9° 6.6+£2.2 6.6+1.9 6.6+2.3 6.3+2.3® 6.8+2.1
Bulgogi 35-44 8.1+1.2% 7.7£1.7% 7.9+1.4% 8.3+1.1° 6.5£1.8 6.6+1.8 6.6+1.8 6.7+1.6% 6.7+1.8
45-54 8.2+1.1° 8.2+1.2° 8.3+1.2 8.3+1.2° 7.5+1.9 7.5£1.9 7.5+1.9 7.5+1.9 7.5+1.7
55-64 7.5+1.9% 7.242.1% 7.5+1.8° 7.7+1.7° 6.4+2.2 6.3+2.2 6.3+2.1 6.7+2.2% 6.4+2.1
F-value 2.95* 2.75* 3.33* 5.47%%* 1.40 1.83 1.73 2.12 1.39
18-24 6.6+1.8 6.8+1.7 6.5£1.9 6.9+1.4 6.3+1.9 6.1£1.7 5.842.0 5.9+1.8 6.3£1.9
Kimchi 25-34 7.4£1.9 7.5+1.9 7.342.2 7.6£2.0 6.0£2.2 6.3+2.1 6.0+£2.4 6.3%2.1 6.0£1.9
Jeyuk 35-44 7.4+1.8 7.5%1.9 7.5+1.6 7.5%1.7 6.8+2.1 6.7+1.9 6.9+1.8 6.7+1.8 6.6x1.7
bokkeum 45-54 7.1+2.1 7.5£1.9 7.242.2 74422 7.142.3 7.0+2.1 7.0+2.2 7.1£2.0 6.8+2.2
55-64 6.5+2.1 6.5£2.1 6.7+2.0 6.3+2.4 6.942.0 6.4+2.1 6.4+1.9 6.6+2.0 6.4+1.7
E-value 0.90 1.14 0.94 1.38 1.18 0.92 1.56 1.07 0.81
18-24 5.3+2.6* 6.2+£2.3" 6.2+£2.2° 5.9+2.3* 4.6+2.3 4.9+2.3° 4.5+2.3 5.0£2.5 5.3+2.1°
25-34 7.3+2.4° 7.3+2.3® 7.5+2.1° 7.5+2.2° 6.0+2.4° 6.3+2.3" 6.0+2.4" 6.2+2.3% 6.2+2.1°
Sangseonjeon 35-44 7.042.2° 7.0£2.3* 7.3£2.2° 7.3+2.2° 63+2.1° 6.6+1.9% 6.4+2.2 6.5+1.9% 6.0£2.2°
45-54 8.0+1.3" 8.0+1.3" 7.9+1.5" 8.1+1.3" 7.3%1.8" 7.5%1.8° 7.4+1.8° 7.4%1.7° 7.5+1.8"
55-64 7.1£2.2° 7.2£2.0" 7.241.9% 7.142.6" 6.3+2.0° 5.9+1.8" 5.9+1.8" 5.9+1.9% 5.6+1.7°
F-value 4.20%* 2.41 2.08 2.97* 4.23%* 4.9 5.50%+* 4.17%* 4.53%*
Mean+S.D

*p<0.05, *p<0.01, **p<0.001
®Duncan’s multiple range test
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<Table 6> Hedonic cross tabulation vs. Race (n=134)
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Attribute Aroma Color Flavor Overall acceptance ~ Spiciness Saltiness Sweetness Sourness Texture
African American 6.3£2.1 7.9+1.3 6.7+2.4 6.4+2.2¢ 5.9+2.4 6.0£2.0 5.7+2.8 5.44+2.6 6.2+2.1
) Caucasian 7.6£1.2 7.8+1.3 7.6%1.5 7.1+£1.6% 6.1£1.7 6.1£1.7 6.4+1.5 6.3+1.5 6.3+2.0
b.{f.‘)n)b“ Northeast Asian 7.3%1.2 7.9+1.4 6.7+2.5 6.342.6° 5.7+1.7 5.6+1.1 5.5+1.4 5.7+1.1 6.4+1.3
PIMBAP - Other Asian 7.6+1.4 8.0+1.3 74414 8.1+0.8° 6.142.2 6.6+2.1 5.842.1 5.9+2.5 6.8+1.4
Latino/Hispanic 7.3+1.8 7.6+1.8 7.4+1.8 7.5+1.8% 6.8+2.1 6.8+2.1 6.7+2.1 6.7+2.1 7.0+1.8
F-value 1.24 0.21 0.79 2.11 1.32 1.25 1.42 1.43 0.95
African American 6.4+£2.3 6.8+£2.3 6.9£2.0 6.7+2.3* 6.7£1.5 6.6+1.8 6.6£1.7 6.1+£2.2 6.1£2.1
Caucasian 77417 8.1+1.6 8.4+1.2 8.3+1.2° 6.5+1.8 7.0+1.8 6.8+1.7 6.8+1.7 6.4+1.8
Japchae Northeast Asian 6.8+1.7 7.4+1.7 7.2+1.6 7.3+1.8 6.1x2.1 6.5£1.9 6.6x1.9 6.7+2.1 6.6x1.5
Other Asian 7.1£1.5 8.2+0.8 8.3+0.7 7.7+1.2% 5.8+2.1 6.4+2.2 6.2+2.1 6.8+2.3 7.1£15
Latino/Hispanic 7.3+1.9 7.3+1.8 7.4%1.9 7.5+1.9% 6.7+2.1 6.9£1.9 6.8+1.9 6.6+2.0 6.6+2.0
F-value 1.01 1.37 2.00 1.41 0.48 0.21 0.24 0.22 0.40
African American 6.1£2.2® 6.6£2.0° 6.4+2.1 5.842.6° 5.8+1.8 6.0£1.9® 5.9+1.9® 5.5+2.1% 5.5+2.0
Wh Caucasian 6.1+2.4® 7.1+£2.2% 6.3+2.3 6.242.5® 5.6+£2.2 5.942.1% 5.6+2.1% 5.84+2.1% 5.64+2.1
a“f;’PO Northeast Asian 5.1£2.1° 5.9+2.8" 5.9+2.2 5.6+2.4* 53£2.8 44423 45+1.9° 4.8+1.9* 5.4+2.1
mu Other Asian 7.1+1.5° 7.9+1.1° 7.0+1.5 7.7+1.5" 6.7+1.7 6.6+2.2° 6.4+2.2° 6.5+2.2% 6.8+1.6
Latino/Hispanic 7.1+1.9° 7.3+1.8% 7.242.0 7.2+2.0® 6.6+2.2 6.84+2.1° 6.7+2.1° 6.7+2.1° 6.5+2.2
F-value 3.14* 1.70 1.68 3.06* 1.40 2.83* 2.80* 2.52* 1.36
African merican 7.3+2.4 7.342.3 7.542.1 7.5+1.0 6.2+2.4 6.3+2.3 6.2+£2.7 6.1£2.4 6.6+2.3
Caucasian 8.4+0.7 8.3+1.3 8.3+0.9 8.5+0.9 7.1£1.8 6.9+1.8 6.7+1.8 6.9+1.8 6.9+1.8
Bulgogi Northeast Asian 79+1.2 7.8+1.2 8.0+1.1 8.0£1.0 6.4+2.7 6.9+2.1 6.6£2.3 7.1+1.6 6.6+2.4
Other Asian 8.4+0.7 8.0+1.1 8.1+1.5 7.942.2 6.4+1.4 6.0+1.2 6.3+2.1 5.8+2.1 6.7+1.6
Latino/Hispanic 7.9+1.7 7.7+1.7 8.1+1.4 8.1+1.4 6.9+2.1 6.9£2.0 6.9+2.0 6.6+2.1 7.0+1.9
F-value 0.87 0.58 0.59 0.80 0.51 0.53 0.51 0.90 0.20
African American 5.9+2.2 6.0£1.9 5.6+2.3 5.8+2.2 5.842.2 5.8+2.1 6.0£2.1 5.842.0 5.8+2.1
Kimchiiendk Caucasian 7.5+1.8 7.5+2.1 7.342.1 7.4%1.9 7.2+17 6.8+2.0 6.6+1.8 6.7+1.9 5.6+2.0
bmljk‘JeY” Northeast Asian 6.3£2.9 6.5+2.8 6.3+2.8 6.8+2.6 6.5£2.5 6.4+2.8 6.1£2.6 6.3£2.9 5.6£2.5
OXKEUM  Other Asian 7.4%1.5 7.4%1.6 73+1.7 7.4+1.6 6.642.0 6.0+1.6 5.6+1.8 6.1+1.8 6.4+1.6
Latino/Hispanic 7.3+1.9 7.5+1.8 7.4%1.9 7.5£1.9 6.7+2.2 6.7£2.0 6.7+2.2 6.8+1.9 6.6+1.9
F-value 1.79 1.54 2.26 1.82 0.63 0.72 0.69 0.74 0.79
African American 5.4+3.0° 5.6+2.9° 5.7+3.1° 5.043.3% 5.0+2.8 5.3+2.8 5.242.9 5.5+2.9 4.5+2.7*
Caucasian 8.0+1.2° 7.941.3 7.9+1.5 8.2+1.0° 6.2+1.6 6.4+1.7 6.4+1.6 6.4%1.6 6.7+2.0°
Sangseonjeon  Northeast Asian 7.4+1.9° 7.1+2.4 7.6£1.7° 7.4+1.8° 6.3+2.3 6.4+2.4 6.4+2.5 6.1+2.4 6.6+1.7°
Other Asian 7.142.3b 7.8+1.3" 7.6+1.4° 7.8+1.4° 5.1+2.5 5.3+2.5 5.2+2.4 5.742.6 6.3+1.7°
Latino/Hispanic 7.2+2.1° 7.4+2.0° 7.5£1.9 7.5£1.9° 6.7+2.1 6.9%2.0 6.7+2.1 6.842.0 6.6+2.0
F-value 2.81* 2.69* 2.38 5.15% 2.22 2.26 1.73 1.33 2.81*
Mean+S.D

*p<0.05, *p<0.01, **p<0.001
®Duncan’s multiple range test
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