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ABSTRACT

The purpose of this research was to study the acceptance of Thai consumers in Bangkok towards Korean
food usinglocal sauces. Evaluated of all 5 sensory characteristics by 9-point Hedonic Scaling testby using 3 popular
Korean dishes and controlling the ingredients for each dish : 1) Korean soy sauce for soup dishes (Korean soy sauce
for soup) which is substituted by Deksomboon soy sauce in the Kkotge Tang menu (crab soybean paste soup) found
that the sauce imported from Korea Consumers have taste scores for taste and the overall liking more than seasoned
with local sauce. There are significant .05. 2) Korean Jin soy sauce which is substituted by Golden Mountain
Seasoning sauce-green cap in the Dukjjim menu (braised chicken in soy sauce) found that the sauce imported from
Korea. Consumers have appearance scores for appearance more than seasoned with local sauce. There are significant
.05. 3) Korean 501 soy sauce, which is substitutedby Golden Mountain Cooking Sauce in Cho Ganjang Menu (soy

sauce with vinegar) found that the preparation with local sauce Consumers have taste scores for taste and the overall

liking is more than seasoned with imported sauce from Korea. There are significant .05.

Keywords: Acceptance; Korean food; Korean sauce; Local sauce
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