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Abstract

Sundubu, Pork-Bulgogi, Kimchi-pork, Pork rib, Samgyetang, Stir-fried squid, Stir-fried chicken, Braised potato, Braised tofu
and Jabchae were selected as takeout-style Korean food items. Sensory evaluation using a 9-point hedonic scale was
conducted with residents in Honolulu, Hawaii during a 2 month market test. Among the respondents in the sensory
evaluation, Japanese and Americans constituted 32.8% and 25.3%, respectively, of total respondents, which reflect the
residential races in the state of Hawaii. The sensory scores of each attribute were judged as follows : aroma 7.2~8.2, color
7.0~8.2, flavor 7.2~8.2, overall preference; pork rib 8.2, pork Bulgogi=braised potato 8.1, stir-fried chicken 8.0, kimchi pork
7.9, Sundubu 7.6, Jabchae and braised tofu 7.5, stir-fried squid 7.2, Samgyetang 7.0. In a satisfaction survey using a 5 point
scale after a 2 month market test, the scores of each satisfaction attribute such as quality, price, convenience, difference, etc.
were shown to range from 4.1-4.6, indicating that 10 take out-style Korean food items were very popular with Hawaiian
consumers. These results suggest that Korean food items are competitive with other ethnic foods in the Hawaii market.
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<Table 1> Korean food items screened for sensory evaluation

Items Ingredients
Sundubu soft tofu, red pepper, baby clam powder, garlic
Pork-Bulgogi pork, onion, garlic, soy sauce, ginger, sesame, sugar, pepper, green onion, apple
Kimchi-pork pork, kimchi, red pepper paste, onion, gatlic, soy sauce, carrot, green onion, sesame, sugar
Pork-rib pork rib, soy sauce, sugar, chestnut, red pepper
Samgyetang chicken, jujube, garlic, glutinous rice, salt, chestnut, ginkgo nut
S/FY squid squid, red pepper paste, onion, garlic, Chinese green onion, sesame, sugar, ginger, pepper
S/F chicken chicken breast, red pepper paste, onion, gatlic, soy sauce, broccoli, carrot, sugar, ginger
Braised potato potato, honey, soysauce, sugar, green pepper
Braised tofu tofu, red pepper, soy sauce, sugar, sesame, green onion
Japchae potato noodle, beef, carrot, egg, spinach, carrot, sugar, soy sauce, garlic, mushroom

S/FY stands for stir-fried



n. 2 =
1. StAlof CHSt steto] SX|QIe| 7|S= HIt

1) $HEHAES] B4

steto] @A A 4] 107 F&oll thste] 357kl AA
Aol oAt sketo] AR AHRES F 4367 olqlTE.
AARE0] UWIARERS B3 v} QIF EXo A Yl
32.8%, AP vl=A (@A A D) +okZ |7 A ul=U(
320))0] 25.3%=A LELII} ul=lo] 58.1%5 AFA|3HSL
a1, F391 9.9%, FHrel 5.7%, 71 8Fe] o}AJokel 14,9%,
sl 2miy 3.7%, 7IEt7F 7.8%2 4 HI&S YERH ST
{Table 2).

SHAREY] R0l ofAlotA =l o2 YERd A7)
o] A= fefo] HA AFIES] AF Exgo] #el
41.2%, oFXoFQl 57.53%(20054 7]&)o] 0|21 Q)= 5}
oto]9] I13-3F EAJT} Aol Ackal ekEcH(Wikipedia
2009).

A, SHAEY] Uo] B 18~24K] 22.9%, 25~34
Al 25%, 35~44, 22.7%, 45~544) 17, 0%=A] 18~54A4|7}
A A Hoju]go] 12 BEE B O (Table 3), 4
H BxoA= T 60.1%, o140l 39.9%=A4 o] o
AET} 20% 5 7 UYERGTH Table 4),

(Table 5)° YR Hie} o] Z4zke] ghalef tfgh Al4]
Bz Folgh AFEES] ¢l BxE BAs) & o o

B2 &, AR, 240 5 B gheol B ol

SHAl0f CHet Sheto] BIX| AHIXSS] E7F 609

2R, AAALEL, B, A, xEd,
Ao, FHUASL £EH BT, UAHGEGo] &

=
2o JRASH FIAAGY B39 PAEY, FREY LT
A3

2) g4 57}

(Table 6)0] Lhehl ul} o] %4 5 gHajo] oft 5t
oto] AXQIEY] 7|3k F7} A}, ANtAoR 7F 7.2~8.2
H, M 1.0~82%, B 7.2~82%, F&H 7|E=
7.0~8. 1402 Zzke] S40l T BO HAB Mol

5 T4 7oA HAIEH] 8,27, iA=L
o ZAkxRol 8,14, He 8.04, AAASH= 7.9, =
7.6, A TR 7548, 2Aolms 7.28, A
AL 7,089 o0& 95l WrE et zhzke] 44
o el EHE fOAE vws] B o), Pt ol E2
M2 foh g Ao ko AelAE A
o] h2 EE 5] vla) o5 W Holglon A 7]
o= XA, HAELY], AR IE, 9
DAARRE, EE, W, FREY U oAolRe 18,
vAlg e 2 AAE TIFoR Us 4 AL olE Al 1F
ol Folgt AfeolE yetl= Aoz B4

3, Just about right H7}o| A {Table 6) XE dHA]
T 2ARO] tha Atlen PAFSES vieuto] of

O:

=

<Table 2> Race characteristics of consumers

Ethnic background
frems A?nﬁelrcizgn Caucasian  Chinese  Japanese =~ Korean Other Asian Hﬁiﬁ ?I?:)C/ Others Total

Sundubu (N) 0 11 7 22 5 8 0 0 53
Ratio (%) 0.0 20.8 13.2 41.5 9.4 15.1 0.0 0.0 100
Pork-Bulgogi (N) 1 17 9 24 5 11 1 2 70
Ratio (%) 1.4 24.3 12.9 34.3 7.1 15.7 1.4 2.9 100
Kimchi-pork (N) 2 12 7 14 4 7 1 1 48
Ratio (%) 4.2 25.0 14.6 29.2 8.3 14.6 2.1 2.1 100
Pork-rib (N) 3 8 2 11 2 5 1 4 36
Ratio (%) 8.3 22.2 5.6 30.6 5.6 13.9 2.8 11.1 100
Samgyetang (N) 1 9 14 1 5 0 2 36
Ratio (%) 2.8 25.0 11.1 38.9 2.8 13.9 0.0 5.6 100
S/F squid (N) 1 6 12 1 4 0 0 27
Ratio (%) 3.7 22.2 11.1 44.4 3.7 14.8 0.0 0.0 100
S/F chicken (N) 1 6 4 16 4 4 1 7 43
Ratio (%) 2.3 14.0 9.3 37.2 9.3 9.3 2.3 16.3 100
Braised potato (N) 1 10 2 10 1 7 4 6 41
Ratio (%) 2.4 24.4 4.9 24.4 2.4 17.1 9.8 14.6 100
Braised tofu (N) 1 9 3 11 1 7 4 6 42
Ratio (%) 2.4 21.4 7.1 26.2 2.4 16.7 9.5 14.3 100
Jabchae (N) 1 10 2 9 1 7 4 6 40
Ratio (%) 2.5 25 5 22,5 2.5 17.5 10 15 100
Total (N) 12 98 43 143 25 65 16 34 436
Ratio (%) 2.8 22.5 9.9 32.8 5.7 14.9 3.7 7.8 100.0
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<Table 3> Age characteristics of consumers

I Age Group
tems
18-24 25-34 35-44 45-54 55-64 >64 Total
Sundubu (N) 14 14 10 10 4 1 53
Ratio (%) 26.4 26.4 18.9 18.9 7.5 1.9 100
Pork-Bulgogi (N) 17 17 13 14 8 1 70
Ratio (%) 24.3 24.3 18.6 20.0 11.4 1.4 100
Kimchi-pork (N) 13 11 7 10 6 1 48
Ratio (%) 27.1 22.9 14.6 20.8 12.5 2.1 100
Pork-rib (N) 11 6 8 5 3 3 36
Ratio (%) 30.6 16.7 22.2 13.9 8.3 8.3 100
Samgyetang (N) 8 9 11 6 1 1 36
Ratio (%) 22.2 25.0 30.6 16.7 2.8 2.8 100
S/F squid (N) 5 6 9 5 1 1 27
Ratio (%) 18.5 22.2 33.3 18.5 3.7 3.7 100
S/F chicken (N) 12 13 9 5 1 3 43
Ratio (%) 279 30.2 20.9 11.6 2.3 7.0 100
Braised potato (N) 9 12 11 4 5 0 41
Ratio (%) 22.0 29.3 26.8 9.8 12.2 0.0 100
Braised tofu (N) 2 9 11 11 4 5 42
Ratio (%) 4.8 21.4 26.2 26.2 9.5 11.9 100
Jabchae (N) 9 12 10 4 5 0 40
Ratio (%) 22.5 30 25 10 12.5 0 100
Total (N) 100 109 99 74 38 16 436
Ratio (%) 22.9 25.0 22.7 17.0 8.7 3.7 100.0
<Table 4> Gender characteristics of consumers <Table 5> Characteristics of race that chose items for the sensory
1 Gender (%) evaluation
t
e Male Female Ttems Race
Sundubu 60.4 39.6 Japanese American Chinese
Pork-Bulgogi 67.2 32.8 Sundubu oY - (e)
Kimchi-pork 65.9 34.1 Pork-Bulgogi 2 ¢} ¢}
Pork-rib 65.7 34.3 Kimchi-pork - (@) (@)
Samgyetang 34.3 65.7 Pork-rib - o X2
S/F squid 64 36 Samgyetang O o -
S/F chicken 53.5 46.5 S/F squid O - -
Braised potato 63.5 36.5 S/F chicken (@) b'e -
Braised tofu 64.2 35.8 Braised potato b'e (@] X
Jabchae 62.5 37.5 Braised tofu X - X
Total Ratio 60.1 39.9 Jabchae X (@) X
OV stands for more than average, -2 stands for around average, )
stands for below average
2 7o ARG v, A, Tte] 4t Ao B
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gt @ Algto] ofgt Zlo g e Qlet, = 9 M- et 75w FrlelA A 6 741401]*1 =
7i7te] Sogo] g B2 SOIAE WTAE U FRE 3 5.068e] S AN Ao wheT Wk, e,
2 AAR Y ot Aol e & 4 e AA" Ak 9 22300] gt JAR 7oA 5.0 E et ot 7
o] 44 vlguto|uy gk 53l oJuj= glrpal Erf, g 6.0-7.08 W9E YEPSITkL gk v Sl
Hong(2007)& 0]2<1S oo 2 3hajol ojet a7l & W o] Avks 9 Hong(2007, 2008)9] Az} wck
£ B7RRF 43 £317] 6,96, ‘éﬁ*@‘ﬂ] 6.17, A 5.97, = sl BrHEY 5 715 e lsiAle T
A= 5.50, FH=2H 5.54, AAHS 4 92§H -5k SIS R 247Ee) LAdof| TRk AR HEVE AEH
of FEA ¥ 8HE FUA ISEA B AFE wolth = Waw Aoz A,
a1 5F9al ESF Hong 5(2008)2 UCLA dlmng A=
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<Table 6> Sensory evaluation of Korean food items
Attribute (9 pt Hedonic scale)? Just About Right (JAR, 9 pt scale)?
I
rems Aroma Color Flavor Oyemil Spiciness  Saltiness ~ Sweetness  Sourness Texture
preference

Sundubu 73+1.7%  8.1%1.2%  7.9+1.3™  7.6£1.7°  5.6+1.6°  5.61.7° 4.8+1.9%  4.8+1.9°  59+1.5
Pork-Bulgogi 72418 7.241.5%  8.2+1.1 8.1£1.0°  4.9£1.7*  55+1.4* 5314 49+1.6° 5.7£13
Kimchi-pork 7.6£1.5  7.8£1.3"  8.0+£14  7.9£1.3°  5.9£1.8° 54415 5441.5%  53+1.7°  5.8+13
Pork-rib 8.2+0.8 8.2+0.8°  8.2+1.2 8.2+41.1°  5.3£1.2% 52+1.3°  S.6ELIY S.0£L1* 5.8£15
Samgyetang 7.6£1.3  7.0£1.7°  7.2+1.8  7.0£1.9°  4442.0°  4.142.0°  44+1.9° 43420  5.4+1.8
S/F squid 7.3+14  7.6ELA™ 74420 0 724217 53+1.8% 56110 5.241.2% 474130 5.8+13
S/F chicken 7.9+1.3  7.9+1.3%  7.9+£12  8.0+1.1%  5.0+1.5%  53+1.0° 5715 53+1.0°  57+1.3
Braised potato ~ 7.8+1.0  7.8+1.1"  82+1.0  8.1+0.9"  5.8+1.4®  6.0+1.1°  57+1.3°  S5.0+£15°  6.4£1.6
Braised tofu 7.3£2.0 77416 7.7£1.9 755180 6.2+41.5°  6.0£1.3'  6.0+1.2°  5.7+1.2°  6.0£1.5
Jabchae 7.4+1.8 7.6£1.6%  7.8£1.5 7.5+1.7%%  5.1£1.8%  5.4+1.2° 5.1+1.8% 4.6x1.6°  6.0£1.5

U1: Dislike Extremely, 5: Neither Like nor Dislike, 9: Like Extremely

21: Too mild, 5: Just About Right, 9: Too Strong
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<Figure 1> General characteristics of respondents for the con-

sumer satisfaction.
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<Figure 2> Consumer satisfaction for the Korean food in Hawaii.
1: Dislike Extremely, 3: Neither Like nor Dislike, 5: Like Extremely
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