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Abstract

The purpose of this study was to find out the adjective scales, which will be used in the qualitative sensory
evaluation of taste, by collecting and analyzing adjectives of expressing taste of Korean language. For the purpose,
we rated the mutual similarities among selected 92 adjectives which include the sense of taste, texture, smell and
temperature from foods, and then carried out factor analysis and clustering analysis by using correlation based on
the similarities. According to the factor analysis there are more than 10 important factors involved in the linguistic
representation of taste including food temperature, texture and smell as well as taste. Also, from the cluster
analysis, we found that the adjectives can be clustered with groups of the adjectives representing general taste,
negative taste, texture and temperature of food. In addition we analyzed the correlation between the adjectives to
represent the generic preference of taste and the adjectives to express individual factors of the preferences that are
resulted from cluster analysis. The analysis results could show that we need to restrict the type of foods to find
out the meaningful limited number of sensory adjective scales for taste in the future.

Key words : adajectives, taste evalutation, factor analysis, cluster analysis, correlation analysis.
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Figure 1. Selection Process of Adjectives
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Table 3. Result of Factor Analysis and Their Meaning

(16 factors and representatives adjectives)
Factor 1: Overall Preference Var.15.090(%)

sang_que 0.63 | ip_mat na neun | 0.60 | hyang guet |0.57

mat_it neun | 0.51 | mat up neun |-0.82| yeok gyeo un [-0.94

swin_ne na neun|-0.95 ku_rin -0.95 go_yak -0.98

Factor 2: Hotness Var. 10.365(%)

maeb_ssa 0.97 mae _un 0.97 mae_kom 0.95
keol keol 0.91 eol _keun 0.90 al ssa 0.87
jak keuk jeok | 0.82 eun_geun -0.60 soon_han -0.69

Factor 3: Sweetness Var. 8.895(%)

dan_nae naneun | 0.96 dal_kom 0.95 |deul_jjeok ji_keun| 0.94

kkul ga teun | 0.92| gam mi ro un | 0.82 |sal sal nok neun| 0.52
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Dendrogram using Average Linkage (Between Groups)

Rescaled Distance Cluster Combine
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Figure 3. Dendrogram Result of Clustering for 92 Adjectives
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Sk Zlolth S ¥ 5¢ ¥ B YEAES X9
st EF 7k A e FEAF FHES BT
Utk dER T3 ® 59 Ao & 5 g5
92719 FEALE & WFE 2719 FHeE FEUH

{39 (go_rin), IF%Kgo yak), FH U L=(nu_rin nae
na neun), {14l U-=(swin nae na neun), 2] THgu rin),
9 A (yeok gyeo un), " 2~ (me_seu keo un), 3|
3l tHkwae kwae), H] 3l 3H(bi_rin), BF8li=(mat_up neun),
% 2(tteol_beun), Bt 5 3Ktteol tteo reum), T § SHteop
teop), B4 eH(jip_jjip)} & F8A0 S i 3
SAHEE 59] 3l =(mat-ip neun) ¥ ¥ -2(tteol beun)
A A 78709 dubH ol HE A Bt 59
FEAHEE 59 A FHEE £8E F A

B 2 59 ASA ZHeAe] Ao dAR 5
4

o] Aol fASHA 71221 Ak, ©hub, Alnh &b
o 2 Btk olut S g

%

A, AR AAE, 4 %) E
o
=

= LA, &= [} u—(?:-]' %"% 3:}-1_0]'
= TS F8AE R0l EATE & F ATk &
gk & 5ol o ol “AlFEH(si_keum) <Al F
Sh(sae_kom) > - H3HA Alvte FASA UAT F
ARl g3t SAA ] Bte] ®9lo] th=7] wFol A
2 08 #H8e 48 de A HAEg ATk
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Table 5. Summary of Clustering Result

Rep, Adjective

of Cluster Included Adjectives in Cluster

go rin, go yak, nu_rin nae na neun,
swin_ne na neun, gu rin, yeok gyeo un,
me_seu_keo un, kwae kwae, bi_rin,
mat_up_neun

mat_up_neun

sseun_mat na_ sseun_mat na neun, sseup_sseul,

nuen ssap_ssa_reum, ssa_han
peok _peok peok peok, pu seok pu seok
si_keum si_keum, sin nae na neun
jjan_mat na neun, jjan nae na_neun,
gan_gan LT
Jjip_jjil, jeot gal nae na neun, gan gan
mae_kom, eol keun, mae un, mae keum,
mae_un maeb_ssa, al ssa, keol keol, ja_keuk jeok,
mae_kae
dan_dan, ttak ttak, o dol o dol,
dan_dan
- sa_gak sa gak, a sak a sak, ba sak ba sak
si_won seo_neul, cha ga un, si won

tok sso_neun tok sso_neun, cheong ryang gam

£0_so £0_S0, gu_su
jeo_myo jeol _myo
pu_jim pu_jim
sae_kom sae_kom

mat_kkal na neun, mat it neun,

mat_it_neun meok eum jik, ip mat na neun,
gam chil mat na neun
tteut. t put, h t
sang que san_tteut, sang que, put_put, hyang guet,
sang_keum
kkal kkeum | kkal kkeum, jeong gal, dam back, gae un
eun_geun eun_geun, eun_eun, soon_han
dal_chak ji keun, dan nae na neun,

dal_kom dal_kom, kkul ga teun, deul jjeok ji keun,

gam mi_ro un

mal rang, mal kang, bu deu reo un,

bu_deu_reo_un bu deul bu deul, sal sal nok neun

sing_geo un sing_geo un, mit_mit
ol git jjon_deuk, jjol_git, cPa _ji.n,
kko deul kko deul, jil gin
neu_kki mi_kkeun, geol juk, neu kki
tta_tteut tta_tteut, mi_jeok ji geun
tteol_beun tteol_beun, tteol tteo ream, teop teop,

Jjip_jip

ek ohyg} % 59 2ol = “BiRl=(mat_up_neun)” -

“BFl(mat_it_neun)”, “¥=BH=(sseun_mat_na_neun)” -
“er3l(cal_kom)”, “77Fegan gan)”- A7) Hsing geo un)’,
“T+éH(dan dan)” - “F-E=2] (bu_deu reo un)”, “w}5=3t
(tta_tteut)” - “Al ¥ FHsi_won)”, “Z-FHkkal kkeum)” - “=
718K(neukki)”, “E2=(tok sso_neun)” - “>L%Heun keun)”
S AE W EE Zide] (573, bipolar) F-EAF
ol A= EA151H, “H2(tteol_beun)”, “Ull (mae_un)”,
“2 2 S(peok_peok)”, “E 2L 2(jol_git)”, “$H hsang_que)”,

‘7 23Kgo s0)”, “HH3Kjeol myo)’, “FZEHpu jim)”,
“A| F-3H(sae_kom)”, “AlF-3H(si_keum)” 52| S4]9] vtz
7Y WA, & SollA v E o] (=, unipolar)

=2a
FHEE FAVL L F Aok oUW AE 2%
_"

.

A= =4 T © T - 6‘]'93\7] EH%
ol 1998 olFthe] A-Aet v2A ol FEA
& xdste #E0l M EdEEE & 5 A

SRJATFAFH FHEA A =0 Bt FEA Y

Z & = “gr3)l=(delicious)”, “3rl
T(unsavory)’¥} T2 FEALEHe FEAES AT
T TE AAeAE e Aes AdEH
th £ AsEE Fdde “srAe(delicious)” “BHgl
T(unsavory)” 59 @Ak B 2915 vEhiE ¥
St A o] thE2w 9A|FEol A Adelel gt
oo A mekA olE A=
59 #+7EA AHolA olF 4
Ao Ewy Gk FHAES X 63 2
o] FZ3ato] sl Hkth

E 6olA & F o] “ZF7FeK(gan gan)”, “wp5sgh
(tta_tteut)”, “Z713Gjol_git)”, “F-=2]bu_deu reo un)”,
“A SKsang_que)”, “ZH3HKkkal kkeum)”, “312~Sk(go so)”,
“2-28Heun_geun)”, “AH 3Kjeol myo)”, “FH3Hpu jim)”,
“rFgH(dal_kom)”, “AFSHsae_kom)”, “Al 1 SHsi_won)”
59 g}l “ub9l=(delicious)” &A= Ath A
© 2 F AH(positive) FHJAAE 7HA AL Qo] “HA A
27 F2loln, “¢ul}i=(sseun_mat na neun)”, “%
(tteol_beun)”, “¥ ¥ SH(peok peok)” T H-EA= “ub

S=(unsavory)’I = A AHAIBAE 7HA L Qo] «
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Table 6. Correlation between Adjectives Expressing

Preference and Others

delicious unsavory
gan_gan 0.276 -0.224
tta_tteut 0.233 0.203
jjol_git 0.267 -0.229
bu _deu reo un 0.273 -0.266
sang_que 0.490 -0.606
kkal kkeum 0.489 -0.540
g0 S0 0.489 -0.356
eun_geun 0.251 -0.236
jeol_myo 0.502 -0.448
pu_jim 0.551 -0.350
dal_kom 0.567 -0.421
sac_kom 0.462 -0.318
si_won 0.104 -0.244
tok sso_neun 0.114 -0.146
sseun_mat na nuen -0.350 0.373
tteol beun -0.434 0.538
peok peok -0.251 0.320
mae un 0.150 -0.124
sing_geo un -0.109 0.095
dan_dan -0.067 0.002
neu_kki -0.063 0.105
si_keum -0.024 0.097
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