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Preferences of Koreans and Foreigners for Traditional Recipe Developed containing Deoduk
Seo Young Chang', Na Young Kim?, Yujie Ma', Myung Joo Han'*

'Department of Food Science and Nutrition, Kyung Hee University
Department of Hotel Culinary Art, Songho College

Abstract

Various Korean healthy foods containing Deoduk were developed and standardized recipe. Sensory evaluations of
Koreans and foreigners for these developed foods were performed by using the 5-point hedonic scale. The results of the
sensory test on foods containing Deoduk were as follows: Deoduk bap (2.90~3.91), Deoduk seolgidduk (3.19~4.40),
Deoduk gangjeong (3.00~4.60), riasted Deoduk with red pepper paste (2.73~4.20), Deoduk pine nut juice salad
(2.40~3.96), and Seopsansam (3.91~3.81). Deoduk seolgidduk, developed by using a recipe for Sansambyeong which in
a Chosun dynasty cook-book, was highly preferred by Africans, Japanese, and Koreans. In particular, all foreigners except
Southeast Asians liked Deoduk gangjeong, and both Koreans and foreigners liked Seopsansam. Foreigners’ experience of
eating foods containing Deoduk was high at ‘No' (68.9%), whereas Japanese (60.0%) had previous experience. Exactly
91.6% of Koreans responded ‘Yes' to the question of whether or not Deoduk food is good for health, whereas the proportion
of foreign respondents who said ‘Yes’ was 43.2%, ‘No was 5.4%, and ‘I don’t know’ was 51.4%. Deoduk seolgidduk was
preferred by Japanese, and most foreigners preferred Deoduk gangjeong and Seopsansam. Therefore, Deoduk could be
developed as a healthy food for globalization of Korean food. However, as foreigners’ awareness of Deoduk is low, we must
positively promote the health function of traditional food ingredients and develop various menus suitable forforeigners’

tastes for the globalization of Korean food.
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<Table 1> The recipe of food using Deoduk shown in the Chosun dynasty cook book
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<Table 2> The recipe of food using Deoduk shown in the cook book related temple food (continued)
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<Table 3> The Recipe of food using Deoduk

Food Ingredient” Cooking method

(D Wash rice and soak it in water. And prepare sea tangle stock.

(@ Tear off the stalk end of soaked shiitake mushroom and slice it.

@ Cut carrot into 0.5x0.5x0.5 cm.

@ Peel deoduk and cut it 1x1x1 cm.

® Put 2ts sesame oil in @), add a little bit of sea tangle stock and stir-fry them.

® Put soaked rice on the top of stir-fried mushroom, pour sea tangle stock until it
fills up to a little bit over the rice.

(D When the rice boil, turn down it, put @ and @ on the top of the rice, and let
it simmering.

Glutinous rice 160 g,
non-glutinous rice 160 g,
deoduk 200 g, soaked shiitake
mushroom 60 g, carrot 40 g,
Deoduk bap sesame oil 2ts, sea tangle stock
Seasoned soy sauce (each green
and red hot pepper 1, soy sauce
2Ts, sesame oil 1Ts, sesame

seed 1Ts
) Use seasoned soy sauce as a side dish.
(D Wash rice clean and soak it in water for 12 hrs. Strain it through a sieve, drain
Deoduik it, and grind it into powder.
seolgiddik Non-glutinous rice flour 400 g, (2 Peel deoduk and cut it in half lengthwise and spread it by beating it with a bat.
(Deoduk steamed deoduk 100 g, jujube 24 g, ® Soak a bitter taste out of deoduk by soak it in salt water and tear it off finely.
rice cake) honey 1 1/3Ts, salt @ Wash jujube clean, remove seed, and slice it finely.
(® Add honey and salt in @, sift it, and mix @, and .
® Put it in a steamer, steam it for 15 min and then let it simmering.
Seopsansam D Peel deoduk and cut it in half lengthwise and spread it by beating it with a bat.
(Fi rlej d Deoduik Deoduk 280 g, salt 1ts, water And remove a bitter taste out of deoduk by soak it in salt water.
with glutinous 1C, glutinous rice flour 1C, (2 Drain off the liquid from the soaked deoduk and coat it with glutinous rice flour batter
rice flour) frying oil, honey ® Put @ in oil of 180°C and fiy it crisply.
@ Garnish with honey
Deoduk 280 g, glutinous rice D Peel deoduk and cut it in half lengthwise. And cut it into 1x3 cm rectangles.
flour 1C, wat e,r 1C (@) gizkbgﬁecrieoduk soaked in the water and drain off water. Coat it with glutinous
Deoduk Red pepper paste sauce (red 3 Put @ in.oil and fry it crisply
angjeon epper paste 3Ts, soy sauce 1 ’ .
gangjeong ?/5%’ vsater 5Ts, vir?egar 3Ts, @ mke arregn gesl;l)e;r p;stiet sauce by putting red pepper paste, soy sauce, water,
sugar 4Ts) £ar, & )

® Put @ in @ and stir-fry it down.

Deoduk 280g Seasoned red pepper (D Peel deoduk and cut it S5cm long. And then cut in half.
Roasted Deoduk  paste (hot pepper powder IT5, red  (2) Put deoduk on a cutting board and beat it with a bat.
with red pepper  pepper paste 2Ts, sesame seed 2T5, (3) Make seasoned red pepper paste after putting it in a bowl and pile up deoduk
paste soy sauce 2T5s, oligosaccharide 2Ts, by coating one side of deoduk with it.

sesame oil 1ts) @ Pan fry @ in a the pan.

Deoduk 240g Pine nut juice @ Peel deoduk, beat it with a bat, and tear it off.
Deoduk pine nut  sauce(pine nut 4Ts, vinegar 1~ (2) Soak deoduk in water for 5 min and drain off water.
juice salad 1/3Ts, sugar 1 1/3Ts, sesame  (3) Make pine nut juice sauce by putting it a bowl.

salt 1Ts, salt 1/4Ts @ Put @ in deoduk and mix them

D4 serving size

<Table 4> Nutritional analysis of food using Deoduk

Nutritional Contents

One

Food serving Calorie Carbohydrate Protein  Fat Vit A Vit B, Vit B, Vit C Ca Fe Na

(Kcal) (€3] (€3 (e ®RE) (mg (mg) (mg) (mg) (mg) (mg)

Deoduk bap 210 g 38365  82.18 994 210 8.5 037 034 609 3375 216 1195

Deoduk seolgidduk 1202 12 onas 785 121 - 024 01 358 348 139 284
(2 pieces)

Seopsansam (Fried Deoduk 70 & 34941 5705 618 1057 - 019 012 770 2152 202 33778
with glutinous rice flour) (2 pieces)

Deoduk gangjeong 302 4er05 7659 722 1597 3634 022 016 770 2881 237 523.54
(4 pieces)

Roasted Deoduk with red 808 15508 2527 464 619 15323 018 015 890 11546 92.66 349.08
pepper paste (2 pieces)

Deoduk pine nut juice salad 80 g 185.48 19.99 473 1141 - 0.2 0.08 6.60 64.04 402 31742
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<Table 5> General characteristics of Korean

Variables N(%)
Male 33(46.5)
Gender Female 38(53.5)
<20 6(8.5)
21~30 44(62.0)
g%; 3140 8(113)
41~50 6(8.5)
51< 7(9.9)
0 " Student 44(62.0)
ceupation Others 27(38.0)

<Table 6> General characteristics of foreigners

(33.3%), T A Fl=AL skl 1~23](100%), ©F2Z&]7}h
Q12 3hFol gh’(100%) H= A2 YEITH<Table 9>.
FRAEANA TYS o] &3t 52o] A7l Frhar Azt
FuUztrel disl] EojE A} o gar gk Aol 43.2%,
o ukar gk Abde] 54%, ‘RErhetal @t Abgol
51.4%= JERITH AE21(60.0%), el n]=H21(54.6%)
o] ‘ej’glal Helom, T1(51.4%), B oA 0101(63.6%),
o}z ] 7191(80.0%)°] ‘EEZrhetal g3l fl=<lEe] Y
220 tis] & 223 e Ao E Yeldti<Table 10>,
gElEo] Y 228 BolE AP o7t 97.2%, ©f
Yo7t 2.8%% Hold Aol B 2o% YERkth v
2S4S Yol Ao A IHAE T 0y 3248 o

E HESFE Fde 1-23]°(50.7%), ‘719 "X e

Variables N(%)
Gender Female 45(60.8) oAl TYL olgd 4o A7l Tk AZFIAY
<0 25(33.8) of it A} o7t 98.6%, ©F2 7t 0.0%, ‘EEZTH7E
‘(;%: 21~30 44(59.5) 14%E A2 A% Eo Azste AoE Yepdt
31< 5(6.7) <Table 11>.
: <6 mon 56(75.7) o] A5 E W tY 22 A% FAL <Table 7>
Residence 6-12 100135
period o712 mon ios) A 4 olde vEr S4le easlE, He, Heln
> ‘ FgTolgh HgAy E e e Naske JRelst Sy
Student 72973 .
Occupation ouden o Aolole gls) At FPsaka, HE s tE wagepd 7
China 376500) ol g=dle] dEste vt g7 WAEHHA A
Japan 10(13.5) MH & s AoE Alsdn. gy ely oy asid
Nationality Southeast Asia 11(14.9) Tolol] AREE P HRIEe] 7MY Folele IFES
Europe & USA 11(14.9) ol &gt Ao R 7P =A< P A2FE HAE] 9
Affica 567 gl w= wlRE AEEs Qo] @ale) AAse) 71 of
<Table 7> Preferences of food using Deoduk Mean+SD
Preferences of food using Deoduk
Food Korea China Japan Southeast Burope & Africa
(n=71) (0=37) (n=10) Asia UsA (n=5)
(n=11) (n=11)
Deoduk bap 3.75+0.79*  3.43+0.83® 290+1.10°  3.55+0.82® 3.91+0.70°  3.20+1.48® (1;)3382)
Deoduk seolgidduk 3.69£0.80°  3.19:0.94°  3.70£1.06° 3.46+1.04°  3.36:0.92°  4.40+0.55° (;F%).Z)ézz)
Seopsansam (Fried Deoduk with 0.83
elutinous rice flour) 3.73£1.09  3.81£0.88  3.50£0.71  3.19+0.87  3.82£0.75  3.80£1.30 (0-05277)
Deoduk gangjeong 4.18+0.93%®  343+124% 370+1.06%  3.00£1.00°  3.55+0.93%  4.60+0.55° (p=f).g§03)
Roasted Deoduk with red pepper paste 4.08+0.97° 2.80+1.13¢  3.30+1.25%° 2.73+1.35°  3.18+1.17%  4.20+0.84° (p<?)'3301)
Deoduk pine nut juice salad 3.96+1.25%  2.65+1.32%  240+127°  2.64£121%  3.00£1.41%  3.60+1.67® (p<3'3301)

D1=dislike very much, 5=like very much.

abMeans in a row followed by different superscripts are significantly different at the p<0.05 level.
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<Table 8> Experience to eat Deoduck N(%o)
Experience China Japan Southeast Asia Europe & USA Africa Total
Yes 10(27.0) 6(60.0) 3(27.0) 2(18.2) 2(40.0) 23(31.1)
No 27(73.0) 4(40.0) 8(73.0) 9(81.2) 3(60.0) 51(68.9)
Total 37(50.0) 10(13.5) 11(14.9) 11(14.9) 5(6.7) 74(100.0)
DF=4 ¥*=5.30 p=0.2576
<Table 9> How often do you eat that food using Deoduk N(%)
Frequency China Japan Southeast Asia Europe & USA Africa Total
Almost every meals 1(10.0) 2(33.3) 0(0.0) 0(0.0) 0(0.0) 3(13.0)
Once a day 3(30.0) 3(50.0) 0(0.0) 0(0.0) 2(100.0) 8(34.8)
3-5 times/wk 3(30.0) 0(0.0) 133.3) 0(0.0) 0(0.0) 4(17.4)
1-2 times/wk 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0) 0(0.0)
1-2 times/mon 3(30.0) 1(16.7) 1(33.3) 2(100) 0(0.0) 3(13.0)
Almost not intake 0(0.0) 0(0.0) 133.3) 0(0.0) 0(0.0) 521.7)
Total 10(43.5) 6(26.1) 3(13.0) 2(8.7) 2(8.7) 23(100.0)
DF=16 1*=26.95 p=0.0421
<Table 10> The food using Deoduk is good for health N(%)
Good for health China Japan Southeast Asia Europe & USA Africa Total
Yes 15(40.5) 6(60.0) 4(36.4) 6(54.6) 1(20.0) 32(43.2)
No 3(8.1) 1(10.0) 0(0.0) 0(0.0) 0(0.0) 45.4)
Don’t know 19(51.4) 3(30.0) 7(63.6) 5(45.4) 4(80.0) 36(51.4)
Total 37(50.0) 10(13.5) 11(14.9) 11(14.9) 5(6.7) 74(100.0)
DF=8 $’=6.22 p=0.6230
<Table 11> Experience to eat Deoduck 218 ofd gt Sl EelAl vyl 1747153 tiste] 5
=] = Sk
Variables N%) wehs Ao) $ae ASR Aledn
Experience to eat Yes 69(97.2)
Deoduk No 2(2.8) IV, QoF o] A=
Almost every meals 0(0.0)
Once a day 0(0.0) Iz} APESA] A A FEE Y S o
How often do you eat 3~5 times/wk 0(0.0) 3l 2Ae Ay 7 slo] Frhole] ¢ule] B YL o] &
food using Deoduk [ tmesvi 3;5%3; 3 gAo® dgy, tgaslY, Ak, e, te T
~2 times/mon . - - — = =
Almost not intake 32(46.4) gl H‘ﬂ&%‘ﬁjé A% 6};4 ﬁ?zﬂ*]]u%a Z‘H:i St
ETUAFE ol&ste 2EE Yo A5HAE
How do you think the Yes 70(98.6) o T?] C] 18-stel x2l o 1 —'o‘]j N ; qo ‘; =
food using Deoduk is ~ No 0(0.0) W - of=ele e 20139 749 4~50 58 HER(1=
good for health Don’t know 1(1.4) o] 2o}, 5=m-¢- EthHS o] 838t HAAIEIHA Yol o
3 JdNEE 24T A3e e} P
1. 99%(2.90~3.91) FHA4 #=<21(3.91), =<l
el selEhal stk HYel tigh AdwAt Aot 2=l (3.75)8] HEmrt =k, d891(2.90)0] HEwst 74 vt
So] TElg ol o] Y Akl 23%E B o gl
o] Zgo] HE Qe ASE YUEAL, YERE 60%, § 2. 84715 (3.19~4.40) o}3Z]71¢1(4.40)2] AT w7}
U tiF-E Y Bl Aol B o= ekl 7P E=RAL DER1(3.70), §H21(3.69), S HOA 011 (3.46),
T3 tYo] 7o) £& A7l thgh AitollA dEs Al Q1 v=<1(3.36), = (3.19)= YERSTE
Qg e & REAUA SHEIAT 22 BE Ay 3. Y744 (3.00~4.60) o}z 711(4.60)2 3H4<1(4.18)
Qo) gigtel] A LS o83 S4e) WS LI o) s} R, FroMIeIG.00)e] Hswst Rk,



52 BEREELEEEE Vol 29,No. 1(2014)

4. QY 5470](2.73~4.20)= o}z 7121 (4.20)7 =
21(4.08)2) MEE7} B F91(2.89)3 Fobr okl
(2.73)2] AZ =7} SoTh

5. H93EA AN (2.40~3.96)= 3H421(3.96)3 o=z 7)ol
(3.60)%] He=7F =%, FHAZ 1=21(3.00), T=
(2.65), EHOIA01R1(2.64), E<21(2.40)2] AT =7} Hkeh

6. AAHH(3.19~3.81) =717kl oS AL 1=l
I $E821(3.82), F=21(3.81), oFZE]7}1¢1(3.80), dH=<]
(3.73), ¥E21(3.50), oA oRRI(3.19)= AE =7} E8kTt.
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