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A GEE A2 A8 & gt

RAHA

_10_

A A(E 8), MY Z%(color intensity)E CP77F 7}
> (P3(3.36) > (P1(2.64) <o & Yy}, ol&
Zhol Fmolx] mF7e] Mo| ZelA Hol= AIRRE 7|3 A
94 (p<0.001) Q1 ZFol7F AATE.

2}

e}

el 1-201M4



[0079]

[0080]

[0081]

[0082]

[0083]

[0084]

[0085]

[0086]

[0087]

[0088]

[0089]

ZIHSd 10-2011-0068667

1259 3(coriander flavor)S CP77F 3.722 7V &A veEbsa, CPlo] 2.202 714 A Ueys
o, 7] s ¥ wlwste] By nRme o] WS E o] ko] A JEhE Re &

T AT 2Ya ARE el 7214 (p<0.001)]1 AFolE B AT

r

a1F7e] dH(kochujang taste)S A& 7F] #2913 (p<0.001)Q1 =Fo]E Holm | (P1(3.32)°] 7V 73
Ao 2 YEal, CP3(2.96) > (P5(2.04) > CP7(1.80) A& agiwdo] #Hylgko] ZrletyE ui4e] e
okslAl YElt=d], o= uFFe] gy} nZ=sk At

3579] YH(coriander taste)< T2 3 wlAIIRZ Alg 7FO] #2917 (p<0.001)Q] zFo]E Ho|u,
CP7(3.92)0] 7}4 738k Aoz ek, CP1(3.00)0] 714 oFst o= vbelyt),

& Ax(softness)= CP70] 4.36=2 7 =/ dvebdar, Al 7ol o4l Aol & vebin

F 90 vEbar, ofel tid z=dS = 20 et

kl
-
1\2

2

ol
=
o
o

yol A HAHEA

rlo

#Z9
a5l gg yZ=7o] FE HAEA
s (%) F-value
control CJ1 cJ2 cJ3 CJ4

Aol A
(color intensity)

o a a a a a
?7] ) 3.42+1.14 |3.13x1.04 |2.88x0.90 |3.29+£1.30(3.42+1.18 |1.01
gloss

T3] g
(kochujnag flavor)
a5 g
(coriander flavor)
aF7e] vk
(kochujnag taste)
I49] gk
(coriander taste)
Fode A%
(softness)
Mean*S.D.
##x4p<0.001

N.S. = Not Signification

abcde; & Z(row) oA tE EAEL 'Duncan's multiple range tes'ol] 93] 5% 9% FFolA
oA Aol7t A= AS 9wy,

1.9640.69" |2.50+0.83 [3.83+0.82" [3.9640.86"|3.4241.06" |24.59

NS

3.2941.27" [3.04+1.30°|2.7540.74" |3.17+1.01°|2.75+1.39" |1.06"

1.63+1.01° |2.4640.88" [2.9241.06" |2.9240.92°|3.04+1.43" |7.02

3.334+1.40" [3.08+1.14°|2.9640.96" |3.04+1.04"|2.88+1.54" |0.47"

1.7941.29° |2.75+1.11" [3.2540.99" |3.25+1.15|4.29+1.23" |14.72"

2.75+1.15" |2.63+0.82°|3.08+0.88" |3.04+1.12"|2.58+1.53" |1.02"

A i A AR HAMEA AIN(E 9), Mo Z(color intensity)E CJ47} 3.42& 7}
T ORSS (J3(3.96)>CJ2(3.83)>CI1(2.50) %02 uEhdon mE A8 7] §o4

#7)(gloss)E BERI AW CJA3.42)7F 7 Aska BrhEglont, Ao Ag grel fold %

K
-
o3
o,
o2

(kochujang flavor)& CJ4(2.75)7} 7}4 <&ittn 7 oy ZE A& 7he] $o4 =}

49 ¥(coriander flavor) Al= 7k 214 (p<0.001)Q1 =tolE& HeolW (J4(3.04)7F 7Fg st

Ao R Ve, thRaH(2.46) < CJ2(2.96) < (J3(2.92) A2 Yelga, aygdae] Hrlgko] Fr1ad4s A
7] el g2 A4 RS AT Ay

aF49] SH(kochujang taste) ALFHA o] Hrtgo] Frekes uF49 whd Haste A23%E UE
WAARE 212 Aol= QUATh. ol e Iy e AxeE el



[0090]

[0091]

[0092]

[0093]

[0094]

[0095]

[0096]

[0097]

[0098]

[0099]

[0100]

SIHE3d 10-2011-0068667
159 W(coriander taste)2 Al® 7o) 149 k¥l npUIRE AlFE 7Y #5914 (p<0.001)Q1 =}o] 7}t
Holm, CJ4(4.29)7} 718 743 Ao = yepwtal, (J1(2.75)0] 7Fd kst o2 el

Hog]$ AL (softness)E AlEZFE] 92 (p<0.001)¢l x}o]E Holw CJ4(3.07)7F 7Hd F=ge A
o2 YElaL, ol g de] RSk 713 Aoz AR E

AYd 2-2: 7|3 % AAF

291 713Z% AHAAlA = T (appearance), FF(flavor), $(taste), ZH=Z3

2 3
(moisturness), HWFHQl 7]&x=(overall prference)? FES 58 HLE o]&sle FA8 1, S5 =

# 10
e B 15 NEE A
AEZ (%) F-value
e CP1 CP3 CP5 CP7
ol 2 4.0040.82" [3.9240.70" |3.4840.82" |2.40+0.71" [1.96%+1.10° 30.01
(appearance)
Sk al a a a *
K 3.40+0.87" 3.56+0.77" |3.64+0.81" |2.9640.84" |3.0841.29" |2.53
(flavor)
1 al al a C c *%
‘:* : 3.5241.05" |3.36+1.08" |3.6840.95 [2.9240.95° [2.48+1.26 5.28
taste

=Z=3) Xé“}_ a a b c c ok
_'_'.L 3.92£0.81 3.92+0.86 3.32x0.75 |[2.36£0.81 2.12+£0.83 27.33
(moistness)

AREA Q17| 5

*

3.7640.72" [3.4441.00" |4.0840.81" |2.48+0.92° [2.28+1.10° 18.49

(overall quality)

Mean=£S.D.
*p<0.05 **p<0.01 =*x*p<0.001

abede; #E Z(row)oll A T2 EXELS 'Duncan's multiple range tes'el &8 5% £9]7 FFoA £9
A abol7t A= AS ou|gitt.

D g 3] Ve HAF A3(E 10), 9] (appearance) CP17} 3.922 7F& =4 YERS:
CP72 1.96% 7P& WAl debtidl, ol aig o] Shfsol S7ha5 ol figh 7|anrh 1

to I

& = AATH(p<0.001).
(flavor)> BE AR Jroll 724 (p<0.05)2F0]S YEFA I, (P39 3.64%2 7} &4 velgoew, 1
S (P1(3.56) & L}E}RT).
Uh(taste)S  (P3o]  3.68% S (p<0.01)oF M =L JIEE HYoHW, Loz
CP1(3.36)>CP5(2.92)>CP7(2.48) <o 2 by},

=23 FX(moistness)E (Plo] 3.922 94 (p<0.001) 0.2 7V& A UelstE=d, myEidel Hrt

455 258 guel U@ NEEI delE e HAT F A

J
Jpv

o] %7

[e)

-

2

2l 7]Z % (overall quality)® (P3°] 4.08%2 7} =4 Yelwta, 1 o2 (P12 YERRT.

¥ 11
I5Ed S 150 7|EE AAL
characteristics ABE (%) F-value
gz | oo | a2 | cs | cu4

_12_



[0101]

[0102]

[0103]

[0104]

[0105]

[0106]

[0107]

[0108]

[0109]

[0110]

ZIHSd 10-2011-0068667

<13 3.08+1.18"  [3.50£1.10° [3.56+1.32" [3.25+0.94" |3.17£0.96" |0.64"
(appearance)

Sk a a a a a
© 3.42£0.93 3.29£0.86 3.38%£1.10 3.17£0.82 2.96+1.23 0.82NS
(flavor)

]’ a a a C Cc ok
E 3.04i0.86b 3.63%£0.82 3.50£1.10 2.75i1.03b 2.21+1.29 7.45
(taste)
=3 A a a a a a NS

j“ 2.92+1.10 3.21£0.98 3.25%£0.85 3.29+1.23 3.08+1.50 0.42
(moistness)

k& o 5= 4 a c sk
Al 71e 3.2140.78°  [3.46+0.83" [4.04+0.86" |3.00+1.21" |2.13+1.36° |10.98

(overall quality)

Mean=*S.D.
#%%p<0.001 N.S. = Not Signification

abcde; ZE Z(row)ollA & EAES 'Duncan's multiple range tes'ol 28] 5% 92 oA 9%

Aol 7} gl A& ojul g},

Apdd gf uFFe Ve HAF AA(3E 11), 9P (appearance) CJ27} 3.562.2 7} =7 ek
wE g

F(flavor) GAl CJ27F 3.38% 2 7|2kes Yeplloy, e Al bl fo4<l zheol= gl

YHtaste)S 7 2 & ZE] {524 (p<0.001) 22 & AolE YElll=dl, CJ19] 3.6322 71 =4
e, t2o =& (J2(3.50)>CI3(3.75)>CJ4(2.21) =22 e},

=23 A% (moistness)s CJ30] 3.292 7}%4 £& 7|38 HYoy RE AZE 719 9% o=

AurA el 7|5 XE(overall quality)yE EE AE 7hl #9994 (p<0.001)¢] Zol& BHFow, (CJ27} 4.04
=2 yehdlar, €J1(3.46)>CJ3(3.00)>CJ4(2.13) AR 7|Z =S Vet

Azd 10 15EE 25 1579

o

FHE DFFS 08T NF A2

T AFEE AR ASHS giele A AR v E 27 st AE Feel 25w
dER|AH2007), AR (2007) A, o= AXA(2009), HFa 21(2005), W73
1131 (2007), ©]&-%-(2001) 4 Fdate] H2e A7l v &S Agsdnt.

DEEY EE REANS FHE DTS Al AKHII WRold) AxA AR AFHE E 12

4

ot

S

AAle 1A Alzd ngE SR RFFGE 1 FE2)E AFESRlaL, (PI1, CPJ3, CPJ5, CPITE ZHz)
CP1, CP3, CP5, CP7& o]&3}e] wre AlgESola, CJJ1, CIJ2, CJI3, CJJ4—t— Z+z} CJ1, CJ2, CJ3, CJ4E o
g3l e AFHSolth.  CPT1, CPT3, CPT5, CPT7 Z+7F CP1, (P3, (P5, (P7S o] &3he RHE wigolo]ar,
CIJT1, CIT2, CJT3, CIT4= Z+2F CJ1, CJ2, CJ3, CJ4Z o]&3lo] whE mololt),

U%

Z 12
IFEYE EE 15Y9dS Fi7e uFGE o] 83 ASHES 2 Hinol AMm uigy]
A & (Ingredients)
AL () | 258 953 | = (mb)

_13_



10-2011-0068667

5

=

=

ok
sk

49.15
117.07

JH

e
=)

a
d

CPJ7
4.44%£0.71
1.28%+0.46

C

CP5J
3.80%+0.82
1.88+5.23

b

CPJ3
3.48x0.65
2.56%0.51

c
a

_14_

CPJ1
2.40%+0.58
3.88%£0.67

a

1.96+0.84
4.16+0.69

71(gloss)

A(color)

e T g M oy
’ ) o) 2
T 2s R 2
o B o 2 Ak g W g
Fio X MW T -~ _
B9 o ol Ao "o S 3
ool ol ool ol oo oo EiE={E={E={E={k={E=]E=lK={E=]g=] FLO m7 o NS
SIS SIS SIS SSS S Gl R=|E={k={k=|R=|E=iR=|R=l Rl f=t o o
e I I | I I I I I Q Q| Q| Q| Q| Q| Q| Q| Qf @ o 3 T © 3
e Lo kB R
- T 5w
or EEO o -
TH o ® S g M
X ™ S 8 = <
o KX T R
—~ o) e 70 = E o )
B %ﬂ o i TR £
2| % o 4 = mo = =
O NH gy N 2 M.,No T < WE w Eﬂ 22)
ololo| ool ololol oo B Al ol o o o o o of of of o 1xroj| J_le ~ ! < M
4444444444H_W5555555555 _ZTME B 7u T = Emﬂ_w,ma A
0 K ~
s i B — b 5 o o Ew Oy ol
| 4H B o J i (S )
= g o 0§ T R 2
oo o T - Sur o
_— - ) — =
g B T oy o Mml i A
I B B Som T T
MSMM oo mH N ™ o = MM mm
ool ol ool ol oo oo o o o| of o o| of o of 9| o i ° =0 dp PSR WL
SO DO S DS SIS — SO DD DD DD DS lge ~ B O N
N N QN QY QNN | gr| B D B| B B| B| B B B D oo H ol F s o _
PR R oF dr op S F 9 xm
o _zTﬁu i ® A 5% AP m
W N b w22 Z ©
o do e o
T Pr g * = o
AT‘_IIH OWL.O ﬂ o) o _.EE o -
TH| | | o] o] | —| | | < TH| | on| o] 0| | | | on| = M oy o X o r do I 14 do "
i R === M S S = E S g s T w P s w T o
7 O| 9| S| S| | S| S| S| & 7 O| 9| S| S| 7| S| S| S| & e oy = & o ™ 3
3 0z FEewae 2
R O T 5 S
—_ —_ —— fong e )| = oo
= T m < o < S X T Aﬁw B2 o)) wo F B S O o
~ ~ ~ ~ N =T =n o gy ol ©
W R e ;RO oo Jo o E < = w0 e o
- oF o dp |4 of - oo {oF o {oF - w o Mo 7 Low =T F %o
HwmHx |HeH R MR Hoo | H%r Hdo - ﬂﬂr B o T ooy w2k N
SRS L U ia < B CA W s S Wy ™
op T 5 W o T H o E S ok
‘|Of HT — S AR oW
: - P Le tx.o BX BPao el Cx o
o = < ,AOmWo ﬂwﬁﬂr ERe EUNS lwu\@ 31% .
T i . = o W = - L
< "o S = ®
b o < ™ X 3 - A
Jo 7o < w2 U e
= 8 o = o B 2 )
=5 = 3 5 5 & S z



[0120]

[0121]

[0122]

[0123]

[0124]

[0125]

[0126]

[0127]

ZIHSd 10-2011-0068667

Z= R} 1 a ¢
R 4.08+0.81°  [3.56+0.77 |2.5640.51
(kochujang flavor)

2.1640.55'

1.6440.70°

sk

54.66

5=l F(coriander |y o408 |2.0040.71° |3.0440.61°
flavor)

3.7240.54"

4.4040.76"

70.20"

= 2]-© 1 a a
3T’f>f‘ A 3.9640.98° [3.56+0.92° |2.72+0.54"
(kochujang taste)

1.92+0.64°

1.56+0.65

ok

43.92"

Z2=0 1 c
el Bt 1.3640.49°  |2.64%0.95 |3.40%0.71"
(coriander taste)

3.7240.68

4.2840.61"

64.22

Mean£S.D.
#x%p<0.001

Aol 7h = AS ow g

abcde; Z2 Z(row)olA & FAEL 'Duncan's multiple range tes'ol &3] 5% 2% FolA #2934

J5 (3.80 ) > CPJS(S 48) > CPJ1(2 40)
.001)¢] zol2 Holn Mol 7alA vhebwdt).

Aﬂoﬂ,A

71(gloss)E CPJ1o] 3.88% 7M& Z3 Ao yehga, RE AR 719 9% (p<0.001)¢] =}o]7}

AATE. ZNAA AEA FRFFol P AA SA4E CPI7 o] e AT
geFo] AorE ASHES] &717F A FrbEs & 5 Ao

F49] &(kochujang flavor)< BE AR 7He] 794 (p<0.
7V =4 Uebgen, t& o2 (PI3(2.56)>CPJ5(2.16)>CPJ7(1.64) <=

119429 &(coriander flavor)e (PJ70] 4.4002 7}3

001)81 =Fo] &

Fow e,

(p<0.001)¢1 #kol& pERd], mFge] gt o] mpwue] FiFol F7he

o =713he of

137 Sh(kochujnag taste) tiZEwre] 3.962 7Hg A
YER =,

H
o
ML
i

=l 3w LTS

4>
* Lo
ook
o
d
=
2
N
N
X
ku
>,
b

3159 Y(coriander taste) Il

(
CPJ7 °] 4.28°02 7} =A Yelgon, 15w shiafo] T7ld 13:4S AT

o] ghe Srhekltt

S, 15 Y LFFE WS Wielo] A HARA

A, 3
2= = 4o yEhile

% BRPl B WL LTSRS nFYY g2

of wal £717k ks WAksle] Sy

B33, CPJ1o] 3.560.=
wE AR el fo)7
DFFE AGUFE 050l

eI, CPJ7 o] 1.560.8 7FF 9

efshAl WERstHH(p<0.001).

A= F 143 723 o) g 229

¥ 14
DEET B DFPE ol8d Wole A BARA
NE F-value
control CPT1 CPT3 CPT5 CPT7
A (color) c b a a . ee
2.16+0.94° |2.9240.76" |3.84%0.75" |3.96+0.84" |4.16+0.75" [27.12
g a C e ook
#71(gloss) 4.00£0.82" [3.2440.97" [2.1240.60° |1.72+0.54" |1.2840.46° |63.70
==2}o] 3k a c ik
ShRRCa 4.0440.73" |3.4840.77" |2.64+0.95 |1.9240.57 [1.92+0.70" |39.06
(kochujang flavor)
2= Sk c a a ok
el 9 1.8440.90" 2.84%0.75" |3.68+0.69" |3.88+0.60" [4.24+0.72" [42.54
(coriander flavor)
==} 1 a a . c yoe
nFge] B 3.88+1.01" [3.60+£0.58" [2.3240.75" |1.92+0.81" |1.76+0.66° [39.72
(kochujang taste)
Z2=0 1 c a a .
el o 1.60+0.58° |2.8040.71° |3.68+0.90" |4.08+0.64" [4.12+0.78" |53.45
(coriander taste)

_15_



[0128]

[0129]

[0130]

[0131]

[0132]

[0133]

[0134]

[0135]

[0136]

[0137]

ZIHSd 10-2011-0068667

Mean=%S.D.
#%xp<0.001

abcde; & Z(row) oA B EAES 'Duncan's multiple range tes'ol] 93] 5% 592 &AM 797
Zpol7t = AS onsiy,

LFEEE S AFGE ol &7 |l AR RAREY AI(E 14), (P17 ©] 4.160.2 7P ZFat
vebar, CPT1(2.92) < CPT3(3.84) < CPT5 (3.96) <o & Eldtt. o|Ae ugiw g u34dg o3
ASH ST L A945 Yo, a5ide] i3] 52 uFg Mo| Falthes A AT + Ud
=

71 (gloss)v= tixTo] 4.1602 7 =A Yehwa, CPT7 o] 1.2802 71 WA Yelsted
(p<0.001), °l+= AFEL gf 13 AHH HAMEAS] #F Ao} v A5 e

Zo] gF(kochujang flavor)2 EE Alm 7o 94 (p<0.001)2] X}o]& HS o (CPT1 ©] 3.56
A vebskar, 1 tS-& CPT3(2.56) > CPT5(2.16) > CPT7(1.64)4 2 & v}ElykT),

al
=¥

He

o= 7t

1479 8F(coriander flavor)fl EE A 7hl #9134 (p<0.001)Q1 zFo]E B ow (PT7 o] 4.40%
Z 7bE =4 veERa, 7 thS CPT1(2.00) < CPT3(3.04) < CPT(3.72) +2o 2 e},

25749 Ukochujang taste)e A @3 AT AR ZH] 12 (p<0.001)Q) o] Z o]
o tlzo] 3.960.2 A1 Al JERL, (PI7 o]1.762.% 714 kAl Ehste).

1422] YH(coriander taste)S EE Alm 7Ho] #5914 (P<0.001)2l Afo]E HolW (CPT7 & 4.280= 7}
FabAl WFERREIL, CPT5(3.72)>CP3(3.44)>CPT1(2.64) + S & VERT}.

o

o

ot
oN

(2) 259 GF DFFL EF AGHE

i)
18

Folo AHA TAHEY
DA d Ff AFFS o8 AFH S D WHEole AEH HAHEALS M(color), &71(gloss), i
v

o 1
2 3F(Kochujang flavor), 59 3F(Coriander flavor), 549 " (Kochujang taste), L5+ 1

=

(Coriander taste)®] &5 53 HEE ol&sto] SAGGL, 54| F&dFE 2 A4S F=F it
el gy AFES o] &% ASHSe YA HAREAS F 159 yebdlaL, ol Wid Zeds

5 vEpslet.
# 15
e i A1FGE o] 8T AFHZ] FFH HAREA

S F-value
5 B CJJ1 cJJj2 CJJ3 CJJj4
A (color) a a a a b &
4.04£0.86 3.84%£0.80 |3.80%0.89 3.72£0.94 3.00+0.87 5.19

o C C a *kk

#71(gloss) 1o 0010.70° |2.76+0.72° |2.8340.76° |3.40%+1.04" |3.88+0.82" |19.15
Z= 2} 3} a c c ok

2FE F | 581065 [3.7620.72" |3.23+0.76° |3.0841.04° |2.04+0.61° |31.02

(kochujang
flavor)
a9 g
(coriander
flavor)
53] gk

1.2940.46° |2.2040.65  |3.2840.74° |3.84+0.67 |4.28+0.84" |78.47"

4.2140.72° |3.76+0.66° [3.40+0.82" [3.26+0.83° |[2.3240.75" |21.06"
(kochujang

taste)

e 1.5840.50° |2.004£0.76" |3.1240.93° |3.81+0.69" |4.28+0.68" |62.02"
(coriander

taste)

_16_



[0138]

[0139]

[0140]

[0141]

[0142]

[0143]

[0144]

[0145]

[0146]

ZIHSd 10-2011-0068667

Mean=%S.D.

#26p<0. 001
abcde; 78 ZE(row)olA thE FEAES 'Duncan's multiple range tes'ol] olall 5% 9% 430l A
oA o]zt e AE vt}

AFd 2 FFE ol &3 ASHEe AFH BEAREA ZAH(E 15), H(color) tHEel 4.40
o2 7P =7 vehdar, CJJ1 o] 3.84% 7P wHAl vebgten | (JJ2(3.80)>CJJ3(3.40)>CIJ4(3.00)s 02 1}
Bl TH(P<0.01).

&71(gloss)= = AlRelA #4(p<0.001)81 2fol& wlow, CJJ47} 3.880= 7H A Yebst
I, gzl 2.000.% 7P A YEhEd, olE  nEdd ikl FrlE 1FAS AMRESLE 577 =
oprith= AM S & AdH

31249 (kochujang flavor)e BE AlZ 7ho| 492 (p<0.001)¢] 2fo]E Hlom wx+e 4.38
o2 7 =A JERRA, CIJ47 7S WA YERs T

4=2] & (coriander flavor)<
7P A vEbdaL, ot
aF7¢e] BH(kochujang taste)e L5 &3} w7 R Alg 74 f9%(p<0.001)]] Afo]lE H.o]
| 4.2102 713 EA vegta, Agtel s CJI47F 7P war, JJ1 o] 7 =4 YERT

TE A& 7ho] $923(p<0.001)Q xFo]S Rom (JJ4r} 4.280.=
02 (JJ1(2.20)< CJJ2(3.28)<CJJ4(3.84) <o 2 v}EbSIT),

9] YH(coriander taste)< EE AR 7Y £94(P<0.001)21 =}o]=

4 B e, 98

Hol CJJ47} 4.280% 7}
O & (JJ3(3.81) > CJJ2(3.12) > CJJ1(2.00) <o & }E}bwtc).

ShE, AN df IS o] &3 wWimolo AR HAMEALS ¥ 160 yERNaL, oo gk L&
25 | e}
X 16
TFEY sy DFFE o] &3 Wiholo] A QAR
AZ F-value
=t CJT1 CJT2 CJT3 CJT4
A (color) be

3.2440.83° [3.84+0.75" |4.08+0.57" |2.72+0.84" |11.57

e] C a kokok
#71(gloss) 2.52i0.89b 2.1240.60° |2.76+0.83° [3.60+0.58" [1.56+0.51' |36.32
a4 g
(kochujang
flavor)
a5 g
(coriander
flavor)
2FEE Sy 194078
(kochujang
taste)
159 P d c b b a ok
. 1.64%0.49 2.48%+0.59 3.68£0.90 3.84+0.75 4.48%+0.59 71.23
(coriander
taste)

Mean=£S.D.

#%xp<0.001

abcde; &2 E(row)olA Y& EAE
fold Aolrt sl Ag slvjgi,

4.2440.66" |3.5240.65 |2.9240.64° [2.6440.95° |2.16+0.47° [33.81"

1.2440.44° |2.6040.65 |3.6840.69° [0.80+0.64" |4.3240.75° |91.33"

3.6840.56° |2.8440.90° |2.56+0.58' |2.3240.75° |28.80""

E% 'Duncan's multiple range tes'ol ]3] 5% 2% 3ol A

e Fhy AFAS o] &3 Hihole AA BAREA AA(E 16), M(color)> CIT37F 4.080.%
744 =A VERI, 1TSS CIT2(3.84)>CIT1(3.24)>CJ4(2.72) o2 Yehon RE A8 7ho f9%
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[0147]

[0148]

[0149]

[0150]

[0151]

[0152]
[0153]

[0154]

[0155]

[0156]

[0157]

[0158]

[0159]
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(p<0.001)31 =Fo]7F AT},

#7](gloss)+= CJT39] 3.602.2 7Fd A YEbSal CJT47F 1.56 2.2 714 $HA YElster, BE AR
Zholl 974 (p<0.001)Q1 =Fol7F AT,

A7) F(kochujang flavor) RE AlE 7Fe] 24 (p<0.001)¢1 AfolE HA oW, thixao] 4.24
o2 Mg A YERaL, (147 2.160.2 71 Wl YERRt.

3429 3F(coriander flavor)S ©jZito] 1.242 7} WA Yelsa, CJ47) 4.322 7}4 =74 JE
wom, EE A= FH 524 (p<0.001)Q1 ZFol7F AT,

12379 BH(kochujang taste) Ev A& 7] F934(p<0.001)%] =Fo]lE& R, CIT17F 3.682.2
7H4 =4 Jebgar, oS e g CJT2(2.84) > CIT3(2.56) > CJT4(2.32) =0 & oF&tA e},

149 UH(coriander taste)S 1G9 I mRIIAR AR 7F] F§9% (p<0.001)8] X}o]E Kol
CIT4(4.48)7F 71 =4 el CIT1(2.48)¢] 714 A Uebgtt).

H3ol) 5% AN}

IFEE G A1FFS ol& ASHES 2 Yihole V|zk Ak ¢ (appearance), F(flavor),
y

71&Z%(overall quality)9 3d5%& 58 FHEE o]&3std =4

17
D5EE H DFEE o 8F AFRS NEE A4
AZ F-value
. CPJ1 CPJ3 CPJ5 CPJ7
<l 3.8440.75"  |4.0420.61" [3.56+0.82" |2.2040.50° |3.06+0.11° |52.36"
(appearance)
Sk a c wxE
F(flavor) 3.5240.65  |3.5240.71 [3.96+0.68" |2.7240.61° |1.84+0.68" |3933
- a a a b c Hokok
H(taste) 3.6440.81 3.7240.84" |3.80+0.76" [2.72+0.98 |1.76%0.66° |28.93
o 7] a a a .
1% (harmony |5 o4y o5 3.6440.76" [3.9240.81° |2.20+0.71" |1.8840.60" |36.92
with food)
%@—;ﬁl 7]§-E a a a b c sk
3.7240.79 3.88+0.88" [4.04+0.79" [2.32+0.80 |1.68+0.63 |45.88
(overall
quality)
Mean£S.D.
wp<0),001
abcde; 22 Z(row)ol A ©t2 Fx52 'Duncan's multiple range tes'®ol] &Jal 5% 27 G550l A
folA Aolzk At A oluw

Apol7F AT

Sr(taste) S HA] xR 3L
Elukil, CPI37F 3.8020.2 7M4 &2 7]3xE 1Y
=

71225 YERY

A&Eee 71ae AR 17), 9
A

=
Y
1?)
f
)
o
)
o
=
W
o
3L
o
us
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o

L

, BE AR

(appearance)-2 CPJ1o] 4.04
el = 23 (p<0.001) Y

CPJ1(3.52) & YEFTH(p<0.001).

a b Aol A folF (p<0.001) 07 =AY
o 1 oS (PJ1(3.72) > CPJ5(2.72) > CPJ7(1.76) A




[0160]

[0161]

[0162]

[0163]

[0164]

[0165]

[0166]

[0167]

[0168]

[0169]

[0170]

[0171]

[0172]
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< (harmony with food) CPJ3°] 3.92&2 214 (p<0.001)o.2 =2 7|T%=E eI
=32 7]E% (overall quality)¥ CJP3o] 4.042 7F% %2 7355 Ugdlla, 1 thgo=
CPJ1(3.88)°] ¥ 7|35 YeRAT}.

dw, nERD FF 1FGE o) 84F Hiold JEE HAke E 189 Yehin.
# 18
AR T 15GE o4 Pl sEE HA}
AZ F-value
) CPT1 CPT3 CPT5 CP17

¢| ¥} (appearance) 4.0040.65 [4.0440.73" [2.9640.89 [0.58+0.12° |1.36+0.49" |81.78""

—]: a a a b sk
F(flavor) 3.7240.61" [3.6840.69" |3.76+0.72" |1.88+0.73" |1.60+0.58" |66.32
- al a c c Fkk
H(taste) 3.8440.80" |3.6440.70" |4.16+0.69" [1.92+0.76° |1.88+0.73° |55.91
e :

4.1240.73" [3.64£0.70" |4.24+3.56" |1.92+0.64° |1.80%0.50° |89.46
(harmony with food)

TIA 7sE
(overall quality)
Mean=%S.D.
#*p<0.05 ##p<0.01 #**xp<0.001

abede; & Z(row)ol A & EAEE 'Duncan's multiple range tes'ol] 93] 5% 9% FFoA 93
Aot = AS oHsiy,

3.8440.99° [3.6440.91" |3.80+0.71° |1.80+0.65 |1.60+0.58" |52.67

AR Ay AFES o] &3 |iFole Yo HA A3(E 18), ¢l¥(appearance) CJT1o] 4.04
= O L= B =
iy A . - =

2 Ygdlon, RE ANBE 7HE #9

Z(flavor)S CPT3¢] 3.760.% 7}F #& 7|52 Ve, 71 t&& (PT1(3.68) > CPT5(1.88) >
CPI7(1.60) «=o2 Yeghgon RE A& 7to= 94 (p<0.001)81 2Fe]7b AT,

YHtaste) HA] HEZTRT 25U d T 2FGFE AP APl A 722 (p<0.001) o2 =A e}
wyom, (PT39] 4.160% 714 =& 7552 BYu. 2 ve& (PT1(3.64) > CPT5(1.92) > CPT7(1.88) 4o
2 7EEE YEY

o] 2% (harmony with food)2 CPT3¢] 4.24% 524 (p<0.001)2

2
234 7)a%(overall quality) (PT3¢] 3.8022 7} =& 7|3 Yedu, 1 o
CPT1(3.64) > CPT5(1.80) > CPT7(1.60)&+o.2 71355 Yehuy g,

flo

(2) T59D FF 22FL 18 AGHES L YRl JEE A4

aFED 4N TFGS o] &3 AFHS R WiHold V|sk HAe ¢ H(appearance), F(flavor),
YF(taste), ] (harmony with food), £%% 7]|&%(overall quality)?d &S 58 HEZ o] &3t =4
_]

=] - =z O A~ [e) 2~ = =]
ST, NEE FE4E B AFE FES UG,
Q
[e)

3 AlSES] VEE AAME F 199 JERRSIT.

* 19
09 S w2 o83 AKRSY AEE A A
AZ F-value
gz | ogr | arz | oz | o
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ZIHSd 10-2011-0068667

213 (appearance) 3.4440.51" |3.5241.08" |3.52+0.82" |3.9240.76" |3.32+1.07" |1.66"

SE(flavor)

9.3640.81° |2.88+1.13" [3.36+0.81" |3.96+0.84" |3.88+1.45" |10.60

EEEY

]’ D al a a
H(taste) 2.8240.98 |2.84+1.40" |3.2840.84" |3.88+1.27" |3.76+0.83" |5.76

[eN=3 | a a a *
olEd 2.68+1.14° |2.64+1.15 [3.3241.14" [3.5640.65" |3.52+1.32" [4.16
(harmony with food)

34 s

9.48+1.12° |2.7241.24° |3.08+1.11" [3.96+0.79" [3.80+1.19" |8.73

(overall quality)
Mean®S.D.
#p<0.05 **p<0.01 *=*xp<0.001

abede; 2 ZE(row) oA o2 EXE<L 'Duncan's multiple range tes'el] ol& 5% o4 F=FAA 93
2o 7t e A oot

[0173] APl ki uFEAS o] &3 ASES Jzk HAF AIF(FE 19), <2F(appearance)> CJI3 ©]
3.92%2 7} A yebskal, CIJ47F 3.3220.2 714 A YElg oy, AlRE e £93 ¢ xpol= it
[0174] gk(flavor )= tizxTo] 2.362 ATFERT WA Yela, CJJ37F 3.963 7Fg =4 YEesten, o
£ (JJ4(3.88) > CJJ2(2.88) > CJJ1(2.88) «o.2 7|35 E VeI TH(p<0.001).
[0175] Y(taste) S tlZTHT Ad o] F9A (p<0.001)2 =4 Ve, E3) CJJ30] 3.88%2 714 =2
ZNEEE ®BYTh, 1 TS (JJ4(3.76) > CJJ2(3.28) > CJJ1(2.82) A= @& 7|EEE e,

[0176] %9 (harmony with food)< CJJ30] 3.562.2 9% (p<0.05)0.2 7} =4 JEbwtt).
[0177] #3174 7]3 % (overall quality):= CJJ3°o] 3.962% 7} &L 7|zxE yeyla, 1 thso

CJJ4(3.80) > CJJ2(3.08) > CJJ1(2.73) =22 7|3 =E e},

[0178] St TP d R DFAE o83 WRolo 7|Ex A= E 200 HERASIC
* 20
0179]  apee] g AFFE o §F Wholel B AN
A F-value
o e CJT1 CJT2 CJT3 CJT4
¢] 3t (appearance) 3.2441.09" [3.5240.77" |3.4440.92" |3.6040.91" |2.80+1.04° |2.82°
Sk b a c sk
F(flavor) 3.56+0.77" [3.5640.71" [3.8040.70° |4.24+0.97° [1.80+0.58° |37.85
1 2 ¢ ok
H(taste) 3.4843.56 [3.56+1.08 |3.6440.70° |4.2440.97" |1.88+0.73° |27.21
01%% a ab b a c sk
3.9640.61" [3.64+1.08" |3.3640.57 |4.04+1.02" |1.64+0.49° |38.43

(harmony with food)
TIA 7sE
(overall quality)
Mean=%S.D.

#p<0.05 #*p<0.01 ***p<0.001

abcde; Z-& Z(row)ollA & EAELS 'Duncan's multiple range tes'ol 9@l 5% 9% oA 93
2tol7t = RS oH] gy,

3.36+0.81" [3.68+1.03° [3.8440.69" [4.2840.97° [1.8440.75° [29.35

[0180] TFEN SF TS o] 83k WiRolo] y|E: ZHAF A(F 20), < F(appearance)> CJT3°] 3.602
2 7 =4 YEa, BE AR ol £9949(P<0.05)8 ZFo]7t AT
[0181] (flavor)L BE A8 Zro] $oH(P<0.001)¢] XfolE BAOHW 717 =& 73T E B AL CJT3

O 7 4.24019031, 1 tFS-& CJT2(3.80)>CJT1(3.56)> CJT4(1.80) «=o. & EFTE.
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[0182]

[0183]

[0184]

[0185]
[0186]

[0187]

[0188]

[0189]

[0190]
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Y(taste) S OIRTRT Aol FYA(p<0.001) o2 =4 FrrERon, CIT47) 4.242 7V =2
7358 BTk 2 TS (JT2(3.64)>CIT1(3.56)>CIT4(1.88) A= @Fe 7|55 & et

% (harmony with food)& CJT30] 4.042 974 (p<0.001) 2.2 =A et}

oo
2

=34 7]&%(overall quality)e CIT47F 4.282 7F% & 713%E Yegdla, 1 o
CJT2(3.84)>CJT1(3.68)>CIT4(1.84) o2 7|3 & YeRATH.

Ewe] 7rae 4

=12 AR G e AYH BAREA O tiE A T2E& ek =ojtt,

T 2% uEd g4 3P YA HAHEAG Ujgh (A TIPS el 2|t}

38 RERY G ol 8F AGHRT ARH mAHRAe] oF A TeAL Yepd wol
o

%4 1S 9T 15EE WY gole] ARA mARA fF WA T2de Yed wolt

%5t AL i 3G ol 8F AFHTe ARH mAHRAe] oF A TedL Yepd wol
o

%6 n5A S w3 ol &F HHole FFH mARAH te A Z2UEL thekl
ot}
=g

EH]

e
£

—control —+CP1 —+-CP3 —+-CP5 —+CP7
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[
:
[\

azgol @

e Y Aol

‘ —— control - ()1 — (12 —— (13 - ()4 ‘

[
N2
W

aFEe Y

= control - CPJ1 —+-CPJ3 —+CP5J ~*=CPJ¥7
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[
[N

F1

g

axgel ¥

“=control =+ CPT1 —CPT3 == CPTS

-=CPT7

nE= R

kLR

——control —Cin —ClI2 ——CJJ3

=14
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k1

)

JE

A5

k3T

e TR

—<econtrol —=CJIT1 —+—CJT2

—CIT3

= CJT4
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