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Consumer Preference of Broiled Eel added with Bokbunja Teriyaki Sauce
in Korean and Japanese

Ki-Hyub Sung'

Dept. of Hotel Culinary Art, Daelim University College, Anyang 431-715, Korea

ABSTRACT

This study developed eel teriyaki sauce and suggests conditions for its commercialization. Consumer preference tests were
carried out with Korean (n=50) and Japanese (n=50) consumers. Grilled eel samples were made by teriyaki sauce with addition
of Bokbunja juice, powder, concentrates. The preference tests were itemized for color, flavor, taste, salty taste, softness and
overall-preference of grilled eel. Korean and Japanese consumers preferred flavor and taste, and the degree of overall
preference was rated higher at 60% for Bokbunja juice, 20% for Bokbunja powder, and 40% for Bokbunja concentrate.
Japanese consumers also preferred its color as well. The items of softness and overall-preference had good ratings.
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(Hong et al 1995), S-5-A IX] HFNSHE 7132 Fof #A3t
HZ 98} 7lwe] IR wRlTte] St Alse] st AT (Jeong et al 1998), B-E-A}ZS Hol| H7lete] wHE iR}
of FEHZOR Qg Z4F AU Fo] TUFel wet e Hub W A A (Lee er al 2000), EEA}e] FEES o] &
3 e st Edo] dHrE Guliv AES o83 Vs @k TR AgA ZR e #Be KO er al 2002), E-EA}
A AES NS she A7 FHEEa vk B2 2 o3l bt WES AlEdl| Bl A9 Park & Jang 2003),
D7]= A el 1AE AT AVI(ER)7E S Ae BEA du) F22ES o] g3t B} Al B A7(Kwon
Azt I 7153 A 75S Astet 7SS BT e al 2004), BEAF 54 QT2 E A7 (Lee & Hwang 2006),
Wak ol AlES SXINA Foh 1123 A E A 3 71w o] AL A7) 7] ek BE2} A7]E ACho
T oo Wi S FdsH A, 53] A715E BT er al 2006), BEAF 2Zelo] A wjdheld] Bk A (Yu er

E 8% JdE Aoz U} tkShin et al 2003). 149 al 2007) S°] Ra%dch
AAH e AgdT Tl Ao, A W Aoz <l A AA 22Age] FRE 32009 2] oo o
g EUSS =S, 45 T, 13 S B A, olgt gEo FUlE A A]*Rﬂ i‘fﬂmi A THSeo
o 58] A0 o 83 F o 3 FelA= oful o] & Kim 2007). AE715e 2pdstd L5 224 4AY
gt A2 d#lA 9loJ(Ahn DK 1998; Heo J 1994), = 7ysle] W0 a7 A As}a 9} o] m}a} H= 7S
Ak gk #Ale B8 EolA|a D} Q3 FFeS Ave o AFN Dol e A7 DTS

el BEEAE &2
x} A Tl g Eo] i, 71E AEFS ARk Ao m o
B8 A2 BEAL AlF] AN B BEAE o8
ot *oarﬁ}ﬂ A3 A olth(Kwon et al 2004). &
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ST %7}?1;_ A0 2 BITHPark er al 2006). HgloF7] A

of J?ﬂ'_ TE AR EH, S A3 P FRE 2t
A| 23} chicken teriyaki sauce2] EZof T3+ A-H(Park WB

2001), =2t 2 AEIGE o] 85te] A2 Hary] ok
7] a2 F4 Bl #gk A74Oh & Park 2003), Hl2]of
7] g B3 AF S8/ T AP (Park et al 2006),
dglopy] a2 Zul‘?‘d—% ol-& telopr]e] FH5A4
AT (Park et al 2007), AFE5ZYS Hrlete] Ax=3 g
opy] Aol FHAEA Od%l(Sung & Ko 2010) 5o] gle

Aziop) S0l A2 2ol YA SAA2 2= A9l

& %ol
=0

oq;.g o]_xl .‘?L =3} .lil 0]1:]-.
ol ol Seuteh AESA ) thste]

Pﬂ e,

2GS E AN 2 A= HS
™(Kye & Yoon 1988; Han er al 1998), 71573 &7} &
o FFHQ JFS 2t Ao 2 JERYTHChoi e al 1986).
upebA 2 AT ol vl & AR Al HEAE A
7kste] golgtold EA ol fete Tt EIS Ui
oF FolFole] LMAt VS HALE v R vk F4
o] $r3taL, 71548 7Hl BEAL ol HEglep] &F I
wrshe], BEal gol dig]opr] 4o thedslel iEskE
sto] FEsle] 7)1 2AE R Al Fstaal sk

A Mz o gy

1. AEM=
B oA Age BREAE AoEE T tiabdA
2013 690l &3 gd S pujsie] —20C WE
Hol|A] AAFshEA ARSIl om, Foli = FFAF Fols
&4t Aol AMEstaL - W E A8 WE} T3 AR
& (PALALE] G, e (FEUFT Wk,
nHE (PHFAALY EFund, 2 (L] Fx=3t
%501, s 7= o)A B, A F5 548 T3
A8 FErntEo| A

thshot 4748 2013 70l <4 R
il ALgstech

—_

) SEAE M=

EEARES Y EtAE 33] 4] & 371(HALLDE
VCB-61, Kista, Stockholm, Sweden)ol|A] w}&3ted 287 24
o} 20 mesh Alell W& AH&-5H3A

2) 24 2L M=
BEA e BEA Ao 33] A T 60T ¥
E710A 247 T4 WEAIZ] & B2 AZ7](Ilshin Lab

4 HOoFA o} RATHEETE

Co. Ltd., Model: FD-5518, Korea)E ©]-&3F] —50TlA] 96
Az Bt AxEY dxE EEAE E471((HALLDE
VCB-61, Kista, Stockholm, Sweden)®= v}a3te] 283t Zo}
20 mesh Al W& Azd BE} E¢S Para filme 2 ¥
Bote] 20T WEEHSHA ARESIAH.

o H=
A Gl 1 kg 33] A
WE71eIA 24713 F45 WEe
Sota, BEakel B8 132 200 mLE
23 7](HALLDE VCB-61, Kista, Stockholm, Sweden)
228 vpek F, wE A A F e A 24k =
& 200 mLE ¥al WEe] AM ARtk O 2 A
322 & 100 mLE ¥ 1 ‘34101] A AZ T 1219} 232}
2l F7 32 AW 5230 cm 93 Ee go] F
=(SK-250WP, Sato Keiryoki Mfq Co, Tokyo, Japan)”} 80
CE H=% fAlsHH, 5AIZE 5t 713 § 1A3F 2184
24t %?79'1‘ © 7 A|xdt] ARSI

A
Ze
oI
-

0| Hlzlopy| A M=

_O/] A ZFE= FoljTto] uto 2
EIRRaE= %@_i atof A
ol g3l &
ol sAIE H7HE F Aol W& »Aﬂe Sﬂr 46] AAs L, A
2ol A 48417 A= Arglete] (Salamander Rinnai, DK-
K8-017, Seoul, Korea) 200°CoA] 2023+ H5o] 7b 75)
t} A7 Bo] Mo AAL Al ASw, hute byt
9] AHgsksiTh

0| di2|opr| A H=
HFo A7ke Zol vlglopy] e ThaERIA] o &
10 L] W8] 57]¢] 247+ 245 1,800 mL, & 700 mL,
oiwﬂ 500 g2} ths}k 70 g, A7) 30 g, A 900 g& 2
o2 Yy FolAA dIES AAST F B
T2 1,000, 800, 600, 400, 200 mL thH] E-2Xx}35 0, 200, 400,
600, 800 g& A7tk

= O
PSS

2) BEX B BEX} SHHS HIIEH HO]
o7 A H|=

HEa} BRI HEA 53 Alsel Gol delol]

[e]
=

- =
A Az Al 7R e EFRE 10 L] Wy] 57o) 7t
7} 33 1,800 mL, & 700 mL,7-& oiml 500 g2} s} 70
g, A7 30 g, 1 1,000 mLE 22 £Fo= ¥ Holw

A Q

IS AAT F BEA B BRA FEAS Y
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900 g thH] 0, 20, 40, 60, 80% H| &= E-EA} B2y} F=9 3. =Xt 7t &of diglopy| AAE o|Set HoF
< 7z} 0, 180, 360, 540, 720 g H7Fst3ich olel M=
Agells 28 = 115T= 7Hgste] 7] Alzfet 2= o012 Aol AVS A Asta, Ay (Salamander
85 C’] TR 2o ARk O 2B F 22,000 mLE S Rinnai, DK-K8-017)0l] 20Tl 1587 Ao} 72 Zxe
AR A7 O] HElob] A2 G EmE AFI VIR peniA HHloln 2 Fo] wRwga dd ol 10

Xﬂﬂo}‘ﬂ 2AZEE 2 T 20 mesh2 ARio] 522 w7 9ovo g2 & At} Folo] B2 A A A

fLs

A7F ol diElop] &£ A|ZSHATH(Table 1, Fig. 1). %(Steamer DK-0-0127, Daewon, Seoul, Korea)oﬂ D3 5%
2 A T A8 Fol| Arlere o Bra gol glalo}

Table 1. Formula for teriyaki sauce of broiled eel seasoned 7 ArE Z42F ug ALSSle] B :rLo] = —5} At} zhzre] A

- K 2y 73| A ArE
Ingredient Quantity(g) Percentage(%) ©1= 200CAA S22k =24k 27t ol HiEjopr] 4228 A
74 Z5E 3 vlEda] 1 3 5 o)A A 2o 2 Hl2
Eel bone 500 7.1 o
AAM A Fol] &7] WA TITHFig. 2).
Soy sauce 2,000 28.6
Mirim 1,000 143 4. SZAE F7tet o2 Hi2lopr| A8 o|SEt
Rice wine 1,800 25.7 Zo{Fr0o|o] st=olnt =l J|EE HAL
Sugar 900 12.9 EEAE A7k B2 Aol Higopr] &g o] &3t
eck - | T8 Aol Told] U@ 71 5% AL B AABAS S
AREa, B PES 97t S R AU T
Ginger 30 0.4 ~
FolFolE 71E 2.0 em x AR 1.5 em 7R S &
Water 70 1 2 24 ol gl Algsiel, @ she] ol ol wm it
Total 7,000 100 Folli WrEA] §lohe LR e P vheel the =
’ Eel bone washing (5hr) ‘
l
’ Air drying (48hr) ‘
l
Eel bone roasting
200°C 20min (in salamander)
l
Removal alcohol of .. Adding eel bone, ricewine, milim,
. . . — Mixing | .
rice wine, milim ginger, roasted leek, sugar, water
l
Adding bokbunja juice, R Boiling (4hr) 115C — 85C
powder, paste
l
’ Boiling (2hr) 115C — 85T ‘ — ’ Adding soy sauce
Removing of scum ‘ — |
’ Filtration (20 mesh) ‘
l

|

Eel teriyaki sauce added with bokbunja

Fig. 1. Procedures for preparation with bokbunja added eel teriyaki sauce.
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Trimming eel
|

Removal pale

|

The first time roasting
200C 15 min (in salamander)

l

Cooling
(10 min) (ice water)

l

Steaming (25 min)

l

Cooling
(room temperature)

l

Broiling
(2007C, 10 min, in salamander)

|

Broiled eels with teriyaki
sauce added bokbunja

Eel teriyaki sauce
added bokbunja

Fig. 2. Procedures for preparation broiled eel seasoned
with bokbunja added teriyaki sauce.

3] Holgth, 53 FAE AT &), 94 tidke] Folst
th Hrlstel e, HrkgE o 2= Al(color), SHflavor), Tta-

ste), ol(salty taste), =2 % E(softness), ZARFHQI 7]

% % (overall-acceptability) & 3 7}l th.
5. SAIAz|

2 AABI e, A7 A
A(ANOVA)S 53] =
#2221 20| Duncan's multiple range test= 2}o| S e}k
Y= Al ittt A e SAZE 13 SAS(Sta-
tistical Analysis System, Version 9.2)& ©|83}2oH, &4
ARl #9442 p<0.05°14 A 3IA

N
P,E
)
Bt

At g

| nt,

4 HOoFA o} RATHEETE

1. 7|2 CHAALS| UutAtst

AR BAIT ARl ST Uehle dubEQl A
oz FJHn ARH 749 Table 29F 2T} =91
507 % EAk 4179(82%), AR 9B(18%)°1H, AR EEE
7} 27(4%), 40Th7}F 1278(24%), 50TH7F 2178(42%), 60Th
7} 1378(26%), 70t7} 27 (4%) -2 50th7} 7Hd Eekom,
YER12 ZF 501 T HAF 447 (88%), AAAF 678 (12%)°1™,
HEFZE 3007} 3(6%), 40th7}F 1678 (32%), S0th7} 184
(36%), 60Th7} 1178(22%), 70th7} 278 (4%) o2 50th 7} 713

Bt

2. ZEXES MIIE FHOo|E Hl2|opy] AAE

goiFole| 7|2 Eot

o|Set

ol g Hlgopy] hng o83 ol
% %7F= Table 32 2T} A(color)S 20%,
o4 atel7h vehdA] ggken, v 4
ol o] Zhell= 4] Aol 7} YEtHp<0.05). HEAE
A7VaFo] Z7haeE Alo] ZFA WA 80% H7bEol A 6.44
2 7P A vebskon, Aol gole] Slds AdviE uf A
o] 2% Ae ke Ao ArAh HavondH e
60% H7krlA 7.128 M8 B4 Yehg 5wt B4 3
HE QoL 80% HArbrolE o388 715w} aske
Ao R vehgon, 2t A7 el /2890 Zho| 7k eyt
THp<0.01). Sltaste)oll M= ol ek 22 Az 60% H7t
TollA 6.74% 7P = YERE oM, 80% H7krelME &
s8] 7awst aske Aoz Uehdth Aiksalty taste)
ol A& 40% H7Fol A 7.08% 71 A VEhgtom, Aol

Table 2. General characteristics of participated sensory
evaluation of broiled eel seasoned with bokbunja added te-
riyaki sauce in Korean and Japanese consumer

Characteristics Korean(n=50(%)) Japanese (n=50(%))

Men 41( 82) 44( 88)

Gender
Women 9( 18) 6( 12)
30~39 2( 4 3( 6)
40~49 12( 24) 16( 32)

Age

(years) 50~59 21( 42) 18( 36)
60~69 13( 26) 11( 22)
70~79 2( 4 2( 4
Total 50(100) 50(100)
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ol 7k AR ghelle frelAQl Zhe] 7k Eksdth(p<0.001). ©]
€ FEAES Hrkste] ge] diglep] Az Az Al EdAt
Fo| Hrtare] Svhgel uhet gutel] gt 7| S =) 7hAgH
Ao Algdth FeelL A T(softness)= 80% H7hrol
A ANZE7} 6922 7P A YRR, 60%, 80% d7}
T ol A= fref ARl Afol7t vehA] &3ttt ol& B
A a2eo] HA7EFF] vkl A =h EobA| AL, o] Aol
Ax} o Folo] Rl Pyt LI AV} e Ao
2 garg) ARkA <l 7] 3 % (Overall-acceptability) ol A & &
EAE H7F 0% < 20% < 40% < 80% < 60%2] A= 60%
A7V A 71357} 7122 78 =4 HrbEeon, ol
Tol Zk Al el Fo A<l Aol 7F VR THp<0.001). et
A BEASFS Ariste] Fof diglop)] hAas AZE A9,
A 7S 60%2 oto] o] Higjopr] 2xE Alx
ate Zlo] 7MY vl d Aoz At

=

S22k digop/] axg o] 83 4

ol

oj7tole] =z} Bl Az} VS E 207

2) Yolel J|E5E It
HEAES A gl g HEol] AaE olga ol

Tole] dEol 7|E% 7= Table 37 2th AolFo] A
(color)olI A& 20%, 40% H7bellA fel4 ztol7b Yeht
A grgkom, BEAE 40% Mol 6.88= 713 =7} 7}
2 = HrlEen, g BE AojTe] 7ol o)l 2}
o] 7} VERTHp<0.001), FH(flavor)oll A= 40% 371l Al
6.542 714 =4 Ye 7| a=rt A HrkE 9o, 60%
A7olMe 2388 7|Z%r) Adhe o g Yelgon,
ool 2t Al Ftelle frelARl ko] 7k W THp<0.001).
taste)oll X & HEAS H7HEe] 71l ot S7HE o
Ehlo] 60% H7brolA 7.082 78 =4 VEREeH, 80%
A7l e 71557} Q38 7HAaste] 80% H7brolA=
64602 7|5 %7} WA VERSTE A (salty taste)ol| A= 80
% A7kl 6.722 71 =4 UEsken, FojTto] Zt A

Table 3. Preference for broiled eel seasoned with bokbunja juice added teriyaki sauce in Korean and Japanese

consumers (n=50)
Characteristics ~ Sample” Korean Japanese Characteristics ~ Sample” Korean Japanese
0 4.80+0.93¢ 5.78+0.84° 0 6.48+0.84" 5.52+1.20¢
20 5.16+0.82% 6.16£0.79" 20 6.76+0.80™ 5.74+1.07%
40 5.46+1.11° 6.88+0.92° 40 7.08+1.05° 5.98:0.94%
Color Salty taste
60 5.88+0.96° 6.52+1.22% 60 6.34+0.85° 6.36+0.85®
80 6.44+0.91° 6.08+0.83° 80 5.86+0.83¢ 6.72+0.76"
F-value 22.527 10.392""" F-value 13.638"" 12.187"
0 5.86+0.93° 5.5240.91° 0 5.62+1.03¢ 5.42+0.78"
20 6.18+0.83" 6.14+0.83" 20 5.76+1.04 5.74+1.01°
40 6.76+0.98" 6.54+0.89° 40 6.08+0.99" 6.16+0.93"
Flavor Softness
60 7.12+0.75 5.56+1.21°¢ 60 6.44+0.81° 6.92+0.90°
80 6.82+0.85° 5.12+0.87¢ 80 6.92+0.80° 6.50£0.93°
F-value 17.446" 17.324™ F-value 15.751™" 21.192"
0 5.60+1.43° 5.74+1.12° 0 4.96+0.99° 5.24+0.74¢
20 5.84+1.18° 6.40+0.61° 20 5.56+1.01¢ 5.84+0.89°
Tastc 40 6.30£1.05" 6.68+0.74 Overall 40 6.0620.89° 6.52+0.97"
60 6.74+0.72" 7.08+0.72° acceptability 60 7.1240.90° 7.16£0.93"
80 6.38+0.75 6.46+0.73" 80 6.52£0.91° 6.42+0.88"
F-value 9.075™ 18.423™ F-value 39.463™ 33.556""
Mean£S.D.

* Significantly different among samples with different concentration by ANOVA(" p<0.05 ™ p<0.01

sk

p<0.001), values with

different superscripts mean in a column were significantly different by Duncan's multiple range test(p<0.05).
D Eel teriyaki sauce added with bokbunja juice 0, 20, 40, 60, 80%.
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Lrelle el AR1 Afel 7k e o m(p<0.01), ©l= &4t 3. Z2X 22E Hofet Zoig Hi2lopy| 22 0]
A7t o] Higlo] 29 FedAaM E2AE d7F g8 &ojTolel J|=x Bt

&S Btk Folole] R % E(softness)E 60% 1) e=elel 7= Et

7oA 6,922 71 Al veb e, ZF Als e A 82 A1 Fol g diglopy| AnE o] &S A&
o)Al ztol7h A YERAA] ekt o] EiAbs 429 o]Frole] &2l 7]15 % H7}E= Table 494 2T} A(color)oll
Foll mhet A =7) smobA|ar, o] Zolxl Adt Fol7- A BEA B HrlEe] SUMEEE S8k 40% W7t
ole] Fr3| Fmrt LA BAV e Aoz Hod ToA 6882 7 =& 715 %7F YEREA T 60% H 7T
Z¥bA 9] 7] & & (Overall-acceptability) ol & SEAE A7} BE= 7143817 A28k 80% A7FEolA 4182 7| 557
0% < 20% < 80% < 40% < 60%2] A= 60% 7ol A 7 A YERT) ol SR B2 A7) o] diglep)
712%7F 71622 71 A HrlElon, Fojto] Zh A Ea sAALNA 80% FH7tte] Aol 7b oFslAl e}
8 7t 93l 2to]7F YERGTHp<0.001). W AT 22 A Holu, AolFolo] V|ak 9A] Aol
=
&

=
=
Fol S7rErE kel ek 7| e =) g Aol 22
7
s

1o
)
s
N

weha] BERIEL "l Fo] digloly| AAE AR 1oz FddEh gKflavor)ol A€ 20%
3 AL BEAEF HAEES 60%E ste] Fo] dHglor] & A7FEo A 6.84% 718 = JeERY, 7257} A H7ky
25 AxshE Aol 7P vl g Zlog AlgH Ao, 40% A7kl 2388 7amrt sk Ao

fo
4
12
o
tlo
P,L
fr
>,\(

Table 4. Preference for broiled eel seasoned with bokbunja powder added teriyaki sauce in Korean and Japanese

consumers (n=50)
Characteristics Sample" Korean Japanese Characteristics ~Sample” Korean Japanese
0 4.86+0.86° 5.86+1.09" 0 6.86+1.05" 5.68+0.91%¢
20 5.58+0.78° 6.88+0.85° 20 6.44+1.09° 6.16+0.91°
40 6.88+1.04° 6.16:1.09° 40 5.9240.67" 6.76+0.87°
Color Salty taste
60 5.1240.94° 5.5240.71¢ 60 5.36+0.85¢ 6.06+1.00"
80 4.18+1.24¢ 5.14+1.01¢ 80 5.42+1.60° 5.46+1.47¢
F-value 52.113™ 23.672"" F-value 17.456"™" 11.155"
0 5.76+0.82% 6.20+0.76" 0 5.12+1.10° 6.48+0.95"
20 6.84+0.77° 6.92+1.12° 20 6.0240.87" 7.10£1.13°
40 6.12+1.12° 6.28+1.03° 40 7.06+1.15° 6.08+0.99"
Flavor Softness
60 5.46+0.84% 5.62+0.85° 60 5.90+0.81° 5.24+1.10°
80 5.08+1.21¢ 5.26+1.63¢ 80 4.48+1.434 4.44+1.62¢
F-value 24.130°" 16.363™ F-value 39.737" 39.128™
0 6.08+1.01% 5.84+1.49" 0 6.14+0.88" 6.12+1.27"
20 6.68+0.65° 6.52+1.39* 20 7.14+1.01° 6.94+1.11°
Tasie 40 6.32+0.84" 6.16+1.04™ Overall 40 5.94+0.82° 6.54+0.81°
60 5.88+1.04° 5.40+1.31% acceptability 60 5.1241.29¢ 5.72+1.16°
80 4.64+1.19¢ 4.9441.17¢ 80 3.84+1.39¢ 4.9441.32¢
F-value 32.246" 11.635™ F-value 62.933"™ 22.518™
Mean+S.D

Hkk

" Significantly different among samples with different concentration by ANOVA(" p<0.05 ™ p<0.01 p<0.001), values with
different superscripts mean in a column were significantly different by Duncan's multiple range test(p<0.05).
Y Eel teriyaki sauce added with bokbunja powder 0, 20, 40, 60, 80%.
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2 shes, 4170l % AR TS §ARY Rl
UERETHp<0.001). B(taste) e Fol A9 2 BF = 20%

H7hreA 6.68% 718 = Urﬁ}kkz, 40% H7hEE =
238 7|awr) Fashs Ao® Yehgon, o= HEA
TS 40% o H7H Afells HEAte] e o Q1
3l Folgrole] 7]awr) Wolxl Aoz AlgHth Adl(salty
taste) | A1 & tHZTAA] 6.860 % 7]§E7} 7V =4 U
wom, gojgte] Zh A8 Itelle {941 Abe]7F YERsiT
(p<0.001). °]= A} Lo @7}%01 s7HESs 524
o] gxe ofsf o] vlgopy] Aol At gt 715
TUF A3 Ao g AlgHr)l B2 % E(softness) = 40%
A7kl Al 7.062.2 71 A UERgon, ool Zh A
= e Fo491 2|7k e THp<0.001). R3] 7]
% (Overall-acceptability) 1 A = B-EAF % 27} 80% < 60
% < 40% < 0% < 20%°] A= YR om 20% bl
A 71557} 7142 71 A HrEElom, AJofTro] 7} Al
T 7ol {41 xpo]7F YRS THp<0.001). whEkA] HEA}
B Hvkele] gol vlglop)| AnE A S, HEA
B H7FES 20%E ato] o] diglopy] s Alxdte
Aol 71 vk AEd Zlo g Al dch
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b Arbo] 7S FolFo] Z4 AR el f9
2 zpo]7} LFERITHp<0.001). Eflavor)S|AE 20% H7E
AN 6.922 71 A vEhY 715 et A HrbE e
40% A7 238 7|3 =7) HAAsteE Ao E U
W%, 80% A7t e 5.260.2 7HE BHA YEhskeH, 3
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7} AHdhe Ao ® JEhgon, o] HiEA BEE o= 4
= o]/q. %7}7‘57- 7(:)]_?,01]“: %_E_;(}_q 7 ]- sk_i o]oH zlo{:]l
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ME 40% H7kEollA 67622 71 =A vehton, Ao
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6.94% 71¢ A BrhE|glon, golTre] Zh Alg e o
29l zpo] 7} YERGTH(p<0.001). whehr] BEx} Bakg A7)
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(Overall-acceptability) | A= S5AF &5 H7F 0% < 80%
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Table 5. Preference for broiled eel seasoned with bokbuja concentrate added teriyaki sauce in Korean and Japanese

consumers (n=50)
Characteristics Sample” Korean Japanese Characteristics Sample” Korean Japanese
0 5.56+0.86° 6.14+0.86° 0 5.74+1.17° 5.68+0.47°
20 6.26+1.12° 6.32+0.91° 20 6.44+0.99° 5.86:+0.78°
40 6.48+1.20% 6.68+0.71% 40 5.52+0.97% 6.16+0.89"
Color Salty taste
60 6.80+1.05° 6.06+0.89° 60 5.12+1.08% 6.58+0.78"
80 6.32+1.06° 5.68+0.82° 80 4.72+1.13¢ 5.18+0.60¢
F-value 9.174™ 9.454"™ F-value 18.412™ 26.442™
0 5.82+1.02° 5.92+0.88" 0 5.42+0.91° 6.22+0.93"
20 6.36+1.06" 6.86+0.78" 20 6.12+1.06° 6.54+0.89"
40 6.84+0.84° 6.06+0.98" 40 6.32+0.91° 6.94+1.15°
Flavor Softness
60 6.14+0.95" 5.34+1.10¢ 60 6.72+0.76* 5.82+1.02¢
80 5.76+0.77° 4.82+1.71¢ 80 6.26+0.75° 5.24+0.85¢
F-value 11.059° 22,9617 F-value 14.322" 22.648™
0 6.161.13% 5.80+1.01° 0 5.62+0.90° 5.52+0.91¢
20 6.52+1.01%° 6.62+1.03° 20 6.48+1.05° 6.16+0.84°
40 6.86+1.31° 7.1240.98* Overall 40 7.06+0.91° 7.2240.95°
Taste .
60 5.94+0.77¢ 6.56+0.67° acceptability 60 6.22+1.00* 5.88+1.04%
80 5.24+1.02¢ 5.88+0.80° 80 5.84+1.06% 5.14+0.97¢
F-value 16.719™" 18.477"" F-value 16.376™" 34.907""
Mean+S.D.
* Significantly different among samples with different concentration by ANOVA(® p<0.05 ™ p<0.01 ™ p<0.001), values with

different superscripts mean in a column were significantly different by Duncan's multiple range test(p<0.05).
D Eel teriyaki sauce added with bokbunja concentrate 0, 20, 40, 60, 80%.

A7V Aol diglopy] &8 o] 8¢
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