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Sensory and Consumer Perception of Mixed Seasoning Based on Onion
and Pepper Powders
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Abstract

Different amount of onion and pepper powders was blended with the same amount of salt and waxy corn starch to
produce a mixed seasoning. The amount of onion and pepper powders varied from O to 81.8% correspondingly.
Both sensory and consumer acceptance tests were conducted. Mean sensory color value of sample I (81.8% onion
powder + 0% pepper powder) was significantly higher than others while that of sample V (0% onion powder +
81.8% pepper powder) was significantly lower (p<0.05). Sensory spicy flavor was significantly stronger with sample
V (p<0.05) while no significant differences were found in terms of sensory savory flavor among samples (p>0.05).
Consumers' preference appeared to reply on the carrier food to a certain extent; however, effects of blending ratio
on the consumer sensory attributes were similar in general. Consumers more likely accept the mixed seasoning with
onion and pepper powders than the ones with onion powder or pepper powder only.
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ol AHeE FHEES FREFo] F 4.12%(db.)
2 (F)MSC(Yangsan, Gyeongnam, Korea)ollA] <] 3}o]
50 mesh(297 um)®] A& SHAA YAE FL3sHA & o}
= AFol AH&sA Tk AFZ S (Ottogi Corp., Anyang,
Korea), B E{(Seoul Milk Corp., Yongin, Korea), ->--(Maeil

Dairies Co. Ltd., Gyeongsan, Korea), $5(Ottogi Corp.,
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(Hanju Co. Ltd., Ulsan, Korea), 2<%
A H(Daesang Corp., Sunchang, Korea), 2]-&-(CJ
Corp., Incheon, Korea), €7+2] *7l(Harim Co. Ltd., Iksan,
Korea), TE=%M2<=tl(Hando Food, Yeongcheon, Korea) &

2 AFolA Fdste] Aol AR-aH T

Anyang, Korea), 22w
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Table 1. Formulation of mixed seasoning used in this study

Salt Onion powder Pepper powder Waxy corn starch

*
Sample™ (o) © © ©
I 10 90 0 10

11 10 60 30 10

I 10 45 45 10

v 10 30 60 10

A\ 10 0 90 10

*I: 81.8% onion powder + 0% pepper powder, II: 54.5% onion powder +
27.3% pepper powder, III: 40.9% onion powder + 40.9% pepper powder,
IV: 27.3% onion powder + 54.5% pepper powder, V: 0% onion powder +
81.8% pepper powder.
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Table 2. Mean intensity scores of sensory results (7-point scale)
for mixed seasoning

Sensory attributes

Sample* Color  Savory  Spicy Salty Greasy
flavor flavor taste taste

I 6.86" 3.57° 1.29¢ 2.86° 4.43*

I 4.86" 3.43% 3.71° 4.86° 4.00°

1 3.71¢ 4.71* 4.00° 3.29¢ 3.71%®
v 4.20 357 4.00° 3.14° 529°

\Y% 2.00° 3.00* 6.14% 6.29* 2.71°

*Same legend as in Table 1.
*Different letters within the same column indicate significant difference
(p<0.05).
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Table 3. Mean scores of consumer sensory results (7-point
hedonic scale) for mixed seasoning using fried chicken as a
carrier food

Table 4. Mean scores of consumer sensory results (7-point
hedonic scale) for mixed seasoning using soondae as a carrier
food

Consumer sensory attribute

Consumer sensory attribute

Sample* Spic Salt Overall Sample* Spic Salt Overall
P Calor ﬂgvo); tastZ acceptability P Lolox ﬂgvoyr tastZ acceptability
I 4.04* 3.90° 4.08* 4.22* I 3.98° 4.20° 3.42° 3.64
II 4.52¢ 4.24% 436 4.44° I 4.70* 4.28° 4.30° 4.48°
I 4.58° 4.20° 4.28¢ 4.20" I 4.74* 4.48" 4.36° 4.82¢
v 4.32° 4.16* 4.06" 4.54 10Y 430" 4.26° 4.16* 4.22*
v 3.48° 3.96 3.88* 3.74° \Y 3.26¢ 3.54° 3.36° 3.42°

*Same legend as in Table 1.
“*Different letters within the same column indicate significant difference
(p<0.05).

Savory flavor

—#— 81.8% Onion + 0% Pepper
—0— 54.5% Onion + 27.3% Pepper
—4A— 40.9% Onion +40.9% Pepper
—O— 27.3% Onion + 54.5% Pepper
—@— 0% Onion + 81.8% Pepper

Salty taste

Overall acceptability

Fig. 1. Consumer sensory profiles of mixed seasoning found by
the consumers using fried chicken as a carrier food.
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*Same legend as in Table 1.
*Different letters within the same column indicate significant difference
(p<0.05).

Savory flavor

L —8— 81.8% Onion + 0% Pepper

| | —O~ 54,5% Onion +27.3% Pepper

.| —#— 40.9% Onion + 40.9% Pepper

| =O— 27.3% Onion +54.5% Pepper
| —@— 0% Onion + 81.8% Pepper

Salty taste |

Overall acceptability

Fig. 2. Consumer sensory profiles of mixed seasoning found by
the consumers using soondae as a carrier food.
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