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Perception of Korean Rice Wine and Food Pairings among Foodservice
Employees in Seoul Metropolitan Area

Hyun-Hee Jin and Seung-Joo Lee'

Dept. of Culinary & Food Service Management, Sejong University

Abstract

The present study was performed to obtain data that could be used to popularize yakju(Korean traditional rice wine) by
surveying how well rice wine goes with pairing foods. The survey was given to 302 men and women living in the Seoul and
Gyunggi areas and work in the food service industry. The Jeon group, Gui group, Jeongol and Jjigae group, Pyeonyuk and
Bossam group, and Muchim group were selected as menu items that go well with available rice wines. The survey aimed to
identify foods that go well with four rice wines with different sensory characteristics. The survey results showed that both
men and women replied that rice wines with Nuruk aroma and Nuruk taste go well with the Jeon group, rice wines with sour
and flower aromas and common characteristics go well with the Muchim group, and rice wines with sweet and fruit tastes go
well with the Muchim group. However, men and women had different opinions on rice wines having ginseng, soil, and herbal
medicine aromas. Men replied that such rice wines go well with grilled meat, whereas women replied that these rice wines

go well with Pyeonyuk and Bossan groups.
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Table 1. General characteristic of the subjects (n=82)
Category Frequency(%)
Male 38(46.3)
Gender
Female 44(53.7)
20~29 21(25.6)
30~39 25(30.5)
Age(yrs)
40~49 23(28.0)
50~59 13(15.9)
Below high school 5( 6.1)
University student 18(22.0)
Education
University 28(34.1)
Above graduate school 31(37.8)
Under 100 11(13.4)
101~200 17(20.7)
Average salary 591300 22(26.8)
per month
(unit 10,000) 301~400 15(18.3)
401~500 9(11.0)
over 501 8( 9.8)
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Table 2. The list of favorable compatible foods with yakju (n=82)

Compatible foods Gender(%) Age(%) Total

Male  Female 20~29  30~39 40~49 50~359 N(%)
Jeon group(% ) 8(21.1) 11(25.0)  8(38.0)  4(16.0)  3(13.0)  4(30.8)  19(23.1)
Gui group(T-°] ) 5(13.2) 10(22.7)  5(23.8)  4(16.0)  4(17.4)  2(15.4)  15(18.3)
Jeongol and Jjigae grou(AF 2 A A F) 6(15.8)  5(11.4)  4(19.0)  2( 8.0) 4(17.4) 1( 77  11(13.4)
Pyeonyuk and Bossam group(HS 2 BAF) 40105  7(15.9)  3(27.3)  3(27.3)  3(27.3)  2(182)  11(13.4)
Muchim group(F-3 7) 6(15.8) 3(68) 1(48)  4(160) 3(13.0) 1(7.7) 9(11.0)
Guksu and Bop group(=45= 2 %) 3079 1(23)  0(00) 2(80) 1(43) 1(77) 4( 4.8)
Jorim and bokkeum grou(Z¥d % FSF) 2(53) 1(23) 0(00) 2(80) 0000) 1(77) 3( 3.6)
Tteok, Hangwa grou(® 2 v}5) 2(53) 1(23) 0000 0(00) 287 1(77) 3( 3.6)
Others(”7] E}) 2(53)  5(11.4)  0(00) 4(160)  3(13.0) 0(0.0) 7( 8.5)
Total 38(100)  44(100)  21(100)  25(100)  23(100)  13(100)  82(100.0)
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Table 3. General characteristic of the subjects (n=302)

Category Frequency(%)
Male 138(45.70)
Gender
Female 164(54.30)
20~29 45(14.90)
30~39 103(34.11)
Age(yrs)
40~49 79(26.16)
50~59 75(24.83)
Below high school 11( 3.64)
University student 28( 9.27)
Education
University 128(42.38)
Above graduate school 135(44.70)
Chef 79(26.17)
Sales and service 58( 19.20)
Jobs related to li f i
¥ ‘ Culinary anfi oodservice 57(18.88)
culinary an departments’ student
foodservice
managemant Office worker 38(12.58)
Food researcher 31(10.26)
Professor 39(12.91)
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Table 4. Number of subjects with drinking experiences of
various commercial yakju

Commercial yakju n.kmg Commercial yakju n‘kmg
experiences experiences
A Nakansansamju
Bakseju( A7) 311 (hebaarE) 41
N Gayagokwangju
Sansachun(AFARE 293 - 31
() =)
Daepo(tl3) 136 Jinmae(Z17l) 29
Daeipsul(th 2 &) 114 Songjuk(F) 25
Hongsun21(&-4121) 71 Ogokju(23) 23
. Jirisangukhwaju
Cheonguk (=7 61 o 23
guk() (A2 317
Hansansogokju . -
(G 56 Gugijaju(7-712+) 23
Cheongjudaechu 53 Gyeryongbakilju 21
HFF2) (AgMAF)
Cheonyeonyaksok 0
()

Y Over 302 due to multiple responses.
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Table 5. The list of specific compatible foods favorable with yaku by each gender group

287

Male Female Total
List of compatible foods

N(%) "N(%) N(%)
Hamulpajeon(3l & 2}+71) 61( 48.41) 70( 40.23) 131( 43.23)
Guljeon(Z4) 22( 17.46) 22( 12.64) 44( 14.52)
Bindaetteok(?1 th =) 6( 4.76) 17( 9.77) 23( 7.59)
Yukwonjeon(5$1 A1) 8( 6.35) 14( 8.05) 22( 7.26)
Kkatipjeon( 7 & %) 8( 6.35) 13( 7.47) 21( 6.93)
Achobakjeon( o &1 %) 6( 4.76) 8( 4.60) 14( 4.62)
gjreo‘;’; Gamijajeon(7H 4} %) 3( 2.38) 10( 5.75) 13( 4.29)
Sangsunjeon(AJ A1 ) 7( 5.56) 6( 3.45) 13( 4.29)
Gochujeon( L3 %) 5(3.97) 7 4.02) 12( 3.96)
Saewoojeon(A] F-71) 4 3.17) 4( 2.30) 8( 2.64)
Haesamjeon(3l] 4+ 71) 5( 3.97) 2( 1.15) 7( 2.31)
Pyogojeon( 3 3L &) 2( 1.59) 1( 0.57) 3(0.99)
Sub total" 137(100.00) 174(100.00) 311(100.00)
Tteokgalbi(® Z-H]) 35( 25.00) 47( 26.86) 82( 28.98)
Neobiany(1d H] o} 1) 23( 16.43) 51( 29.14) 74( 26.15)
Sogalbigui(4] Z-H] o) 27( 19.29) 23( 13.14) 50( 17.67)
Bulgogi(&-3.7]) 13( 9.29) 18( 10.29) 31( 10.95)
Gui Jeukgui(A] 5 °]) 15( 10.71) 13( 7.43) 28( 9.89)
group Deodeokgui(T] 9 - ©]) 9( 6.43) 14( 8.00) 23( 8.13)
Gulbigui(= 1] 7-°]) 11( 7.86) 2( 1.14) 13( 4.59)
Darckgui( 5 -7-©]) 0( 0.00) 7( 4.00) 7 2.47)
Bukeogui( 5] 7-°]) 7( 5.00) 0( 0.00) 7( 2.47)
Sub total 140(100.00) 175(100.00) 315(100.00)
Sataepyeonyuk(A}El 3 £) 50( 36.23) 52( 31.71) 102( 33.77)
Preonyuk Jeukpyeonyuk (] < &) 36( 26.09) 41( 25.00) 77( 25.50)
and Yangjimyuripyeonyuk( A = 2] 4 &) 25( 18.12) 27( 16.46) 52( 17.22)
Bossam Jokpyeon(Z ) 18( 13.04) 23( 14.02) 41( 13.58)
group Wooseol(-A ¥H 5) 9( 6.52) 21( 12.80) 30( 9.93)
Sub total 138(100.00) 164(100.00) 302(100.00)
Beoseotjeongol(H A1 A &) 22( 14.57) 36( 20.93) 58( 17.96)
Kimchijigae( 3 X1 % 7)) 25( 16.56) 24( 13.95) 49( 15.17)
Jeongol Hamulgeongol(3l & 4 &) 14( 9.27) 28( 16.28) 42( 13.00)
and Jjigae Deonjangjigae(® & 7}) 30( 19.87) 9( 5.23) 39( 12.07)
group Dubujeongol (7% &) 15( 9.93) 19( 11.05) 34( 10.53)
Sangtacjigac(d € % 7} 9( 5.96) 18( 10.47) 27( 8.36)
Sundubujigae(%= 55 71) 6( 3.97) 5( 2.91) 11( 3.41)
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Table 5. Continued
Male Female Total
List of compatible foods
N(%) "N(%) N(%)

Myungranjutjigae(d #A % 71) 9( 5.96) 2( 1.16) 11( 3.41)

Sogogijeongol(4] 1 7] 1 &) 8( 5.30) 3( 1.74) 11( 341)

Nakjijeongol(=F A 4 =) 5( 3.31) 6( 3.49) 11( 341)

Jeongol Sinseonlo(X 41 &) 3( 1.99) 8( 4.65) 11( 3.41)

and Jjigae Kangdeonjangjigae(7 ¥ ¢4 71) 0( 0.00) 6( 3.49) 6( 1.86)

group Cheonggukjigae(%d =737 7}) 3( 1.99) 2( 1.16) 5( 1.55)

Guldubujigae(= 554 7}) 0( 0.00) 5( 2.91) 5( 1.55)

Kongbizijigae(Z H] A 5 71) 2( 1.32) 1( 0.58) 3( 0.93)

Sub total 151(100.00) 172(100.00) 323(100.00)

Dotorimukmuchim(= & 2] &5 %) 55( 39.29) 89( 52.66) 144( 46.60)

Deodeoksangchae(t] & A3 A1) 34( 24.29) 19( 11.24) 53( 17.15)

Maemilmukmuchim( ¥ & &+ %) 15( 10.71) 16( 9.47) 31( 10.03)

Musangchae(- 43 1) 11( 7.86) 17( 10.06) 28( 9.06)

Dolnamulsangche(& & A3 2l]) 10( 7.14) 7( 4.14) 17( 5.50)

Muchim group

Oh-isangshae( 2 ©] A All) 4( 2.86) 8( 4.73) 12( 3.88)

Miyeokmuchim("] & %) 6( 4.29) 4 2.37) 10( 3.24)

Gyujachae(7 2H ) 4( 2.86) 5( 2.96) 9( 291

Chamnamulsangchae(3H1Hz A Al) 1( 0.71) 4 2.37) 5( 1.62)

Sub total 140(100.00) 169(100.00) 309(100.00)

Y Over 302 due to multiple responses.
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Table 6. The list of compatible foods favorable with yakju which have different sensory characteristics by each gender group

SQnsory Age Group Male Female Total )
characteristics of yakju N(%) N(%) N(%) x
Jeon sector 69( 50.0) 73( 44.5) 142( 47.0)
Jeongol and Jjigae sector 17( 12.3) 28( 17.1) 45( 14.9)
Intense in Nuruk Gui sector 26( 18.8) 15C 9.1 41( 13.6) 10.149°
aroma and cereal taste  pyo.uuk and Bossam sector 14( 10.1) 25( 15.2) 39( 12.9) df=4
Muchim sector 12( 8.7) 23( 14.0) 35( 11.6)
Sub total N(%) 138(100.0) 164(100.0) 302(100.0)"
Muchim sector 48( 34.8) 58( 35.4) 106( 35.1)
Intense in Gui sector 35( 254 40( 24.4) 75( 24.8)
sweet aroma, Pyeonyuk and Bossam sector 23( 16.7) 28( 17.1) 51( 16.9) 0.764
fruit aroma with
medium sweet and  Jeongol and Jjigae sector 17( 12.3) 24( 14.6) 41( 13.6) daf=4
sour taste Jeon sector 15( 10.9) 14( 8.5) 29( 9.6)
Sub total N(%) 138(100.0) 164(100.0) 302(100.0)
Muchim sector 41( 29.7) 49( 29.9) 90( 29.8)
Gui sector 28( 20.3) 41( 25.0) 69( 22.8)
Intense in Pyeonyuk and Bossam sector 27( 19.6) 31( 18.9) 58( 19.2) 5.805
sweet taste and .
fruit taste Jeon sector 31( 22.5) 22( 13.4) 53( 17.5) daf=4
Jeongol and Jjigae sector 11( 8.0) 21( 12.8) 32( 10.6)
Sub total N(%) 138(100.0) 164(100.0) 302(100.0)
Pyeonyuk and Bossam sector 38( 27.5) 50( 30.5) 88( 29.1)
) Gui sector 48( 34.8) 39( 23.8) 87( 28.8)
Intense in
ginseng aroma, Jeongol and J]lgae sector 37( 268) 40( 244) 77( 255) 10.319*
earthy aroma, Jeon sector 7 5.0) 24( 14.6) 31( 10.3) daf=4
medicinal herbs taste
Muchim sector 8( 5.8) 11( 6.7) 19( 6.3)
Sub total N(%) 138(100.0) 164(100.0) 302(100.0)

D Over 302 due to multiple responses.
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