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Study on Korean Fermented Sauce applied to Western Cuisine
- Focused on Red Pepper Paste, Soybean Paste, Soy Sauce and Vinegar -

Jihyung Kim' and Eunyi Yoo

Le Cordon Bleu-Sookmyung Academy of Sookmyung Women’s University, Seoul 04310, Korea
Dept. of Culinary Arts, Woosong University, Daejeon 34606, Korea

ABSTRACT

The purpose of this study was to determine the possibilities of Korean fermented sauces including red pepper paste, soybean
paste, soy sauce, and vinegar as ingredients for Western cuisine. Western cuisine professionals from US and Europe were
interviewed for their experienced opinions. To classify the categories, the selected statements were given to other groups of
foreign chefs, Korean cuisine professionals and students majoring culinary arts. The first category pointed out that Korean
fermented sauces are healthy with ‘umami’ taste using only natural ingredients. They believe it has high possibilities of
matching with many of other foods and also has unique tastes. Korean cuisine professionals were mostly occupied in this
category. The second category had negative opinions matching with Western cuisines since Korean fermented sauces are rough
and have a strong taste & smell. This category had many Western cuisine professionals. The last category was composed of
mainly students majoring in culinary arts. They pointed out that Korean fermented sauces use natural ingredients and have
a unique flavor with long-term shelf life. Use of Q methodology was significantly different from previous studies researched
by quantitative methods especially for the Korea food service industry.
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Table 1. Demographic characteristic of Q population
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Item Frequency Percentage

Australia 2 5.0

France 10 25.0

Germany 3 7.5

Nationality Italy 2 5.0
Swiss 3 7.5

United Kingdom 5 12.5

USA 15 37.5

Male 36 90.0

Sex
Female 4 10.0
30°s 7 17.5
40’s 14 35.0
Age

50°s 12 30.0

60’s or above 7 17.5
High school 6 15.0
Academic Undergraduate 18 45.0
background Bradu '
Master degree or above 16 40.0
Total 40 100.0
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Table 2. Q sample

Categorization Statements

It is good for health.

These are made by all preserved natural ingredients.

It has a unique flavor from the fermented sauce.

In vinegar, it tastes just sour, not flavory.

Characteristics of It is not only hot and spicy but also sweet.

Korean fermented The spicy taste of these are just simple.

sauiees There is almost no instruction on its back label.

Chefs need to have more inspiration to use.
It tastes rough compared to the Japanese sauces.

In spite of minimum use of these sauces, it brings strong impression of Korean food.

It can be used as a sauce and it also can be eatable by itself.

It has ‘Umami’ taste.
It has numerous lactic ferments.
Due to its multipurpose, it is suitable to develop new recipes.
It does not require to put additional salt.

Advantage of  Traditional and classical sauces have various flavors and types.

Korean fermented
sauces It adds more positive flavors with proper usage.

It has good balance between acidity and saltiness.
Unexpected texture and mouth feel creates certain Korean style flavor.

It has a long-term shelf life.

It helps original tastes of ingredients.

It is too salty.
This salty taste can badly affect health.
It needs right parings between ingredients and sauces.
Sometimes, it does not have enough flavor.
Foreigners are reluctant to try it at first.
. It has too strong taste and smell.
Disadvantage of
Korean fermented It is not modern.
sauces . . . . . L

Without correct information, foreigners could think that all tastes are similar.
Foreigners could feel unpleasant.
In case of commercialized products from major producers, all tastes similar.
In case of vinegar and fish sauce, there is no difference between other countries’ products.

The commercialized red pepper pastes are too sweet.

More information on raw materials of sauces are required.
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Table 2. Continued
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Categorization

Statements

Possibility of
Korean fermented

It has various possibilities that could be applied to western cuisine.

The more you experience it, the more you find it addictive.

It is harmonious with the most of other ingredients.

sauces

It can be used various ways through fusion of other cultures’ food.

Using these sauces are trendy for current societies which consider healthier recipes by using more vegetables.

In case of vinegar, other countries already have better taste and techniques, therefore, the competitiveness is needed

to be considered.

It could have numerous possibility through enough time in development and promotion.

These are interesting ingredients.

Strongly Disagree Neutral Strongly Agree
—4 -3 -1 0 +1 +2 +3 +4
Fig. 2. Distribution chart for Q sorts.
Table 3. Eigen value and explained variants by rotated factor matrix
Order Profile of the respondent Sex Age Type 1 Type 2 Type 3
1 Korean Cuisine Professional 1 F 35 —0.2097 0.5756 X —0.0806
2 Korean Cuisine Professional 2 F 31 0.8183 X 0.0671 —0.0130
3 Korean Cuisine Professional 3 F 33 0.4815 X —0.1819 0.4279
4 Korean Cuisine Professional 4 F 36 0.1466 —0.0401 0.7640 X
5 Korean Cuisine Professional 5 F 30 —0.0835 —0.4536 0.6631 X
6 Korean Cuisine Professional 6 F 32 0.4460 —0.0294 0.5404 X
7 Korean Cuisine Professional 7 F 32 0.1669 0.3235 0.5912 X
8 Western Cuisine Professional 1 F 32 0.4139 0.3156 0.6404 X
9 Western Cuisine Professional 2 M 38 0.3183 0.3319 0.5252 X
10 Western Cuisine Professional 3 F 41 —0.0886 0.2337 0.5359 X
11 Western Cuisine Professional 4 F 39 0.4944 0.0390 0.4982 X
12 Western Cuisine Professional 5 F 30 —0.1630 0.1285 0.4981 X
13 Western Cuisine Professional 6 F 30 0.3123 —0.1936 0.5413 X
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Table 3. Continued
Order Profile of the respondent Sex Age Type 1 Type 2 Type 3
14 Western Cuisine Professional 7 F 42 0.1214 —0.0833 0.6671 X
15 Western Cuisine Professional 8 M 37 0.0613 —0.3367 X 0.0408
16 Western Cuisine Professional 9 M 32 0.2430 0.0985 0.3985 X
17 Western Cuisine Professional 10 M 33 0.5652 —0.3778 0.4429
18 Student Majoring in Culinary Art 1 M 27 0.1457 —0.0866 0.4468 X
19 Student Majoring in Culinary Art 2 M 26 0.1668 0.5962 X —0.0213
20 Student Majoring in Culinary Art 3 F 23 0.3117 —0.2129 0.3723
21 Student Majoring in Culinary Art 4 F 24 0.4997 X 0.1708 0.1345
22 Student Majoring in Culinary Art 5 F 23 0.4461 X —0.1376 0.0933
23 Student Majoring in Culinary Art 6 F 23 0.5842 X 0.2907 —0.0766
24 Student Majoring in Culinary Art 7 F 23 0.1474 0.4638 X 0.4308
25 Student Majoring in Culinary Art 8 M 25 0.5628 X 0.1970 0.1406
26 Student Majoring in Culinary Art 9 F 23 0.5706 X 0.1897 0.0353
27 Student Majoring in Culinary Art 10 M 25 0.4165 0.4569 0.3021
28 Student Majoring in Culinary Art 11 M 26 0.1029 0.6989 X 0.1969
29 Student Majoring in Culinary Art 2 F 23 0.5527 X —0.4470 0.2787
30 Student Majoring in Culinary Art 13 M 26 0.4715 X 0.0698 0.2763
31 Student Majoring in Culinary Art 14 M 26 0.2947 0.6591 X —0.2323
Eigen value 7.4246 3.8038 2.1946
Variance rate (%) 23.9505 12.2678 7.0795
Accumulated rate (%) 23.9505 36.2183 43.2977
Table 4. Q sorts points for statement
Points
Statement
1 2 3
1 It is good for health. 2 1 1
2 These are made by all preserved natural ingredients. 2 2 3
3 It has a unique flavor from the fermented sauce. 4 4 3
4 In vinegar, it tastes just sour, not flavory. -3 2 -2
5 It is not only hot and spicy but also sweet. 1 0 0
6 The spicy taste of these are just simple. -2 1 —4
7 There is almost no instruction on its back label. 2 3 0
8 Chefs need to have more inspiration to use. 3 -1 0
9 It tastes rough compared to the Japanese sauces. 0 4 -1
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Table 4. Continued
Points
Statement

1 2 3

10 In spite of minimum use of these sauces, it brings strong impression of Korean food. 2 -1 -1
11 It can be used as a sauce and it also can be eatable by itself. 3 -2 1
12 It has ‘Umami’ taste. 3 0 4
13 It has numerous lactic ferments. 4 -1 2
14 Due to its multipurpose, it is suitable to develop new recipes. 1 —4 0
15 It does not require to put additional salt. -1 -2 -2
16 The traditional and classical sauces have various flavors and types. 1 0 1
17 1t adds more positive flavors with proper usage. 2 0 3
18 It has good balance between acidity and saltiness. 0 -3 -1
19 Unexpected texture and mouth feel creates certain Korean style flavor. -1 —4 -1
20 It has a long-term shelf life. 1 3 4
21 It helps original tastes of ingredients. 0 -2 -3
22 It is too salty. 0 0 -2
23 This salty taste can badly affect health. 1 2 -3
24 It needs right parings between ingredients and sauces. 1 1 2
25 Sometimes, it does not have enough flavor. -1 -1 -2
26 Foreigners are reluctant to try it at first. 0 1 -1
27 It has too strong taste and smell. 1 3 -2
28 It is not modern. -2 1 —4
29 Without correct information, foreigners could think that all tastes are similar. -2 0 -1
30 Foreigners could feel unpleasant. 0 1 -1
31 In case of commercialized products from major producers, all tastes similar. -2 2 0
32 In case of vinegar and fish sauce, there is no difference between other countries’ products. -3 -1 -3
33 The commercialized red pepper pastes are too sweet. -1 2 2
34 More information on raw materials of sauces are required. 0 0 1
35 It has various possibilities that could be applied to western cuisine. -3 -2 1
36 The more you experience it, the more you find it addictive. 0 -1 2
37 1t is harmonious with the most of other ingredients. -2 -3 0
38 It can be used various ways through fusion of other cultures’ food. -1 -1 2
39 Using these sauces are trendy for current societies which consider healthier recipes by using more vegetables. —4 -2 0
40 ?n case of vinegar, ther countries already have better taste and techniques, therefore, the competitiveness 4 3 0

is needed to be considered.

41 It could have numerous possibility through enough time in development and promotion. -1 0 1
42 These are interesting ingredients. -1 1 1
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Table 5. Statements over +/— 1 standardized points in type 1

No. Statements Standard points

3 It has a unique flavor from the fermented sauce. 1.879

13 It has numerous lactic ferments. 1.732

12 It has ‘Umami’ taste. 1.563

11 It can be used as a sauce and it also can be eatable by itself. 1.367

8  Chefs need to have more inspiration to use. 1.298

10 In spite of minimum use of these sauces, it brings strong impression of Korean food. 1.277

1 It is good for health. 1.246

2 These are made by all preserved natural ingredients. 1.214

17 It adds more positive flavors with proper usage. 1.087

6  The spicy taste of these are just simple. —1.040

29  Without correct information, foreigners could think that all tastes are similar. —1.080

4 In vinegar, it tastes just sour, not flavory. —1.218

35 It has various possibilities that could be applied to western cuisine. —1.286

32 In case of vinegar and fish sauce, there is no difference between other countries’ products. —1.532

39 Using these sauces are trendy for current societies which consider healthier recipes by using more vegetables. —1.574

40 In case of vinegar, other countries already have better taste and techniques, therefore, the competitiveness is needed 1844

to be considered.
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Table 6. Statements over +/— 1 standardized points in type 2

231

No. Statements Standard points
3 It has a unique flavor from the fermented sauce. 1.764
9 It tastes rough compared to the Japanese sauces. 1.527
27 It has too strong taste and smell. 1.517
20 It has a long-term shelf life. 1.403
7  There is almost no instruction on its back label. 1.185
4 In vinegar, it tastes just sour, not flavory. 1.125
31 In case of commercialized products from major producers, all tastes similar. 1.065
33 The commercialized red pepper pastes are too sweet. 1.064
15 It does not require to put additional salt. —1.091
39 Using these sauces are trendy for current societies which consider healthier recipes by using more vegetables. —1.151
35 It has various possibilities that could be applied to western cuisine. —1.301
21 It helps original tastes of ingredients. —1.316
37 It is harmonious with the most of other ingredients. —1.330
18 It has good balance between acidity and saltiness. —1.490
40 In case of Vinegari other countries already have better taste and techniques, therefore, the competitiveness is 1547
needed to be considered.
19 Unexpected texture and mouth feel creates certain Korean style flavor. —1.646
14 Due to its multipurpose, it is suitable to develop new recipes. —1.882

Table 7. Statements over +/— 1 standardized points in type 3

No. Statements Standard points
12 It has ‘Umami’ taste. 1.738
20 It has a long-term shelf life. 1.658
3 It has a unique flavor from the fermented sauce. 1.537
2 These are made by all preserved natural ingredients. 1.433
17 It adds more positive flavors with proper usage. 1.328
36 The more you experience it, the more you find it addictive. 1.194
22 It is too salty. —1.110
27 It has too strong taste and smell. —1.215
21 It helps original tastes of ingredients. —1.283
23 This salty taste can badly affect health. —1.346
32 In case of vinegar and fish sauce, there is no difference between other countries’ products. —1.543
6  The spicy taste of these are just simple. —2.070

28

It is not modern.

—2.152
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