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A Comparative Study on Taste Adjectives for the Globalization
of Korea Tradition Food

rlo

gFl, 4882 olEes*

—

A

l

Hee-Jue, Fun', Yong-Sung Kim?, Joon-Whoan Lee’*

9

2 =22 HESA0| MRS 98l 09 F% W 3 siLiel ciys eloje] % Al of
8 82 7ojck 2 =R0iME o] 37 HES X B MR Ot 533 & + 9 w0
+getet| 2 =29 2%0| Yrt

SO % WAL HSE % WAHE, %

[=f=}
A od

Abstract

This paper is a comparative study of the diversification languages® taste adjectives, the most important
challenge for the globalization of traditional food. In this paper, the aim is to develop a plan that can be

graded according to the degree of desirable flavor to a taste rating scale
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