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Abstract

This study evaluated the degree of harmony of food pairing with Korean traditional liquors according to the taste and
flavor. In-depth interviews were performed with eight experts from May 7 to 17, 2016, to screen Korean traditional liquor
and food. For traditional liquor, Sanseong-makgeolli, Hansansogokju, Damsol, Gamhongro, and Andong Soju were chosen.
For foods, pan-fried beef, squid with vinegar dressing, clam soup, honey-filled rice cake, prune, grilled mushroom, Swiss

cheese, pistachio, honey, and chocolate cake were chosen. Harmonization of the analytical results Sanseong-makgeolli,

between honey and Pan-fried Beef achieved the most harmonious results. Hansansogokju with honey and prune were

harmonious. Damsol and Gamhongro, which are distilled liquor and containing added ingredients, were perfect matched
with chocolate cake and squid with vinegar dressing. In the degree of harmony between Andong Soju and food, it was
confirmed that squid vinegar and Swiss cheese were the most harmonious. Through the results of this study, it was found
that the degree of harmony with food was different depending on the characteristics of alcoholic beverages. In addition, it
is believed that not only taste and flavor, but also the alcohol content of alcoholic beverages will play an important role in

the harmony with food.
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<Figure 1> “Just right scale’ used to rate a flavor match of the combination between each Korean traditional Liquor and food pairing
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<Table 1> General characteristic of expert interviewee

No. Gender Career Lead Time
A Male Korean Traditional Alcohol research development institute director 9 min
B Female Cheonjaeu Food research institute
C Male Korea Studio Sool director 61 min
D Male The Sool gallery vice-curator Digital Chosun columnist 45 min
E Female Korean Traditional Alcohol sommelier The Sool gallery manager 63 min
F Male Korea Studio Sool researcher 57 min
G Female Drinksool, PR 5st. representative 62 min
H Male Korean restaurant head chef 47 min




<Table 2> Ingredient of Korean Tradition Liquor

Group Sample Main ingredient Added ingredient Alcohol (%) Characteristic
. . L sour taste, rice/grain,
Takju Sanseong-makgeolli white rice - 8 yuurdke smell, floating
Yakju Hansansogokju glutinous Flce, mfruk, camomile, soybeans, ginger, 18 sweet taste, herbal-medicine
non-glutinous rice red pepper flavor, honey, yellow-color
Liquor Damsol purified water, glutinous rice, honey, pine tree shoot 40 clear.ness, §tr0ngness,
groupl sugar, nuruk, yeast minty, bitter taste
Liquor purified water, rice, ongan, cmnampn, dmtd ora}nge herbal-medicine flavor,
Gamhongro . . peel, clove, ginger, liquorice, 40 .
group2 nonglutinous millet, nuruk ficho cinnamon, golden-color
Liquor . . clearness, minty,
An - 4 .
group3 dong Soju rice > strongness, bitter taste,
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<Table 3> Socio-demographics of subjects

Socio-demographics Frequency %
™)
Gender
Male 60 63.8
Female 34 36.2
Age
20-29 44 46.8
30-39 21 223
40-49 21 223
50-59 8 85
Education
Less than high school degree 10 10.6
Two year college student/graduate 11 11.7
Undergraduate degree 52 553
Graduate 21 223
Monthly Income (10,000)
Below 100 27 28.7
100-200 14 14.9
200-300 21 223
300-400 12 12.8
Above 400 20 213
Occupation
Professor or researcher related to traditional liquor 4 43
Sommelier 18 19.1
Traditional liquor industry worker 5 53
Catering industry industry workers 19 20.2
Student 16 17.0
Traditional liquor fancier 32 34.0
Annual drinking frequency of traditional liquor
1 6 6.4
2-4 15 16.0
5-7 13 13.8
8-10 15 16.0
Periodically (above 11) 45 479
Total 94 100
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<Figure 2> The harmony of Sanseong-makgeolli and food
MI: pan-fried beef, SV: squid with vinegar dressing, CS: clam soup, HR: honey-filled rice cake, PR: prune, SR; grilled mushroom, SC: Swiss
cheese, RP: pistachio, HO: honey, CC: chocolate cake
Significantly different at the *p< .05, **p< .01, ***p<.001, ns: not significantly
15-point category scale (-7> ‘marked foods’, 0= ‘balanced’ and 7< ‘marked alcoholic’)
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<Figure 3> The harmony of Hansansogokju and food
MJ: pan-fried beef, SV: squid with vinegar dressing, CS: clam soup, HR: honey-filled rice cake, PR: prune, SR; grilled mushroom, SC: Swiss
cheese, RP: pistachio, HO: honey, CC: chocolate cake
Significantly different at the *p< .05, **p<.01, ***p<.001, ns: not significantly
15-point category scale (-7> ‘marked foods’, 0= ‘balanced” and 7< ‘marked alcoholic’)
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<Figure 4> The harmony of Damsol and food
MI: pan-fried beef, SV: squid with vinegar dressing, CS: clam soup, HR: honey-filled rice cake, PR: prune, SR; grilled mushroom, SC: Swiss

cheese, RP: pistachio, HO: honey, CC: chocolate cake

Significantly different at the *p< .05, **p< .01, ***p<.001, ns: not significantly
15-point category scale (-7> ‘marked foods’, 0= ‘balanced’ and 7< ‘marked alcoholic’)
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<Figure 5> The harmony of Gamhongro and food
MI: pan-fried beef, SV: squid with vinegar dressing, CS: clam soup, HR: honey-filled rice cake, PR: prune, SR; grilled mushroom, SC: Swiss

cheese, RP: pistachio, HO: honey, CC: chocolate cake

Significantly different at the *p< .05, **p< .01, ***p<.001, ns: not significantly
15-point category scale (-7> ‘marked foods’, 0= ‘balanced’ and 7< ‘marked alcoholic’)
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<Figure 6> The harmony of Andong Soju and food
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