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Consumer Preference Test of Frozen Ready Prepared Eels for the Application
of Cook/Freeze System in Foodservice Operations

Heh-Young Kim' and Yaung-Iee Lim

Dept. of Food & Nutrition, Sungshin Women’s University, Seoul 136~742, Korea

Abstract

The purpose of this study was to evaluate the quality characteristics, and was conducted to develope
consumer preference of the frozen ready prepared eels by cooking method between 100 Korean (male 48, female
52) and 105 Japanese (male 43, female 62) who visited Korea. The consumers’ responses about frozen ready
prepared eels were measured on 9 point likert scale. In the preference test of cooking method for ready prepared
eel, the Japanese and Korean preferred gas grill products in conger eel. Charcoal grill for Anguilla japonica
products was estimated the most preferred cooking method by Japanese. In comparison between Japanese and
Korean, Korean preferred more gas grill products than charcoal grill in Anguilla japonica products. The results
for this factor were very significantly different in relation to appearance and overall acceptance of sensory
characteristics (p<0.01). The steaming products was estimated to be more delicious by Japanese than Korean.
The results for this steaming products were very significantly different in evaluation of appearance, taste
and overall acceptability between Japanese and Korean (p<0.05 or p<0.01). In the domestic consumer test,
the overall acceptability of eel product with ginseng and pine mushroom were 6.84 and 5.56 respectively. In
the Japanese consumer test, the overall acceptability of eel product with ginseng and pine mushroom were
5.62 and 6.49 respectively. Consequently, Korea consumer preferred gas grill method for both conger eel and
Anguilla japonica products added by ginseng flavor in sauce. Japanese preferred gas grill method for conger
eel, charcoal grill method for Anguilla japonica added by pine mushroom flavor in sauce. Therefore, it is needed
to study for the development of conger eel’s sauce and cooking method proper to preference of Korean and

Japanese in foodservice operations.
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Fig. 1. Flow sheet for preparation of frozen ready prepared Conger eel and Anguilla japonica products.
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Table 1. Japanese consumer test" for ready-prepared Conger eel and Anguilla japonica products

Characteristics . Overall

Cooking method Appearance Odor Taste Texture acceptance

Steaming 6.05+0.757 5.96+0.96 6.55+0.75 6.370.86™" 6.18+0.82

Charcoal 6.22+0.82 6.12+0.62 5.95+0.45 5.38+0.68" 5971077

Conger eel Gas 6.68+1.08 7.05£0.75 7.32+0.98 794+ 0.48° 7.54+0.88
F-value 0.398™% 1.669 2.460 4.086 3.025

Steaming 571071 5.29+0.49 5.34+0.54° 5.28+0.58° 5511051

o ) Charcoal 6.830.83 6.460.76 6.80=0.80° 6.52+0.52° 6.75+£0.75

Anguilla japonica  Gas 6.170.42 6.14+0.64 6.22+ 052" 6.33£0.63™ 6.23+0.73
F-value 2.083 2681 4.046 4.000 2574

DScore scale was from 1 of extremely dislike 9 of extremely like.
YAll values are mean=SD.

PMeans with different letters within a column are significantly different by Duncan’s multiple range test at p<0.05.

Not significant.
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Table 2. Korean consumer’’ test for ready-prepared Conger eel and Anguilla japonica products
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Characteristics Overall

Cooking method Appearance Odor Taste Texture acceptance
Steaming 3.43+0.632% 3.89+0.89° 4521052 439+0.69° 4041064

Charcoal 5.46+0.96° 5.28+0.48 5.42+0.72° 5.72+0.72"° 557+0.77°

Conger eel Gas 7.07+0.67° 6.62+0.62° 6.9510.95° 6.84+0.84 7.14+0.64°
F-value 16.942™ 11.920™ 8.032" 7.963" 15.313"

Steaming 3.381+0.88° 3.96+0.96° 4.58+0.58" 4.06+0.56 3.90+0.70°

S Charcoal 466+0.66° 5.09+059° 492+0.72° 545+0.65" 5.08+0.68°
Anguilla japonica  Gas 721+0.71° 6.56+0.56° 6.85T0.85" 6.560.56" 6.94%0.94°
F-value 19.961" 9661 8553 13.453" 11514™

YScore scale was from 1 of extremely dislike 9 of extremely like.
PAll values are mean=SD.

YMeans with different letter within a column are significantly different by Duncan's multiple range test at p<0.05.

"p<0.05, "p<0.01: significant difference from cooking method.
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Table 3. Consumer preference’’ comparison of ready pre-
pared conger eel products between Korean and Japanese for
cooking method
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Table 4. Consumer preference1> comparison for ready pre-
pared Anguilla japonica products between Korean and Jap-
anese in cooking method

Characteristics &Z(t)ﬁgég Japanese Korean t-value Characteristics rcnz(zﬁgég Japanese Korean t-value
Steaming 6.05+0.757 3.43%063 11.215™ Steaming 57110717 338088 5204
Appearance  Charcol ~ 6.22+082 546096 1220 Appearance  Charcol ~ 6.83%083 466066 4631°
Gas 668+1.08 7074067 -0.440 Gas 617042 721%071 -2015™
Steaming 5.96+096 3.89+089 5373 Steaming 5.29+0.49 3967096 2.020
Odor Charcol  6.12+062 528+048 1178 Odor Charcol  6.46+076 5091059 1564
Gas 7052075 6621062 0561 Gas 6141064 656056 -1.882
Steaming 635£075 452%052 2682 Steaming 5347054 4531068 1.044
Taste Charcol  595%045 5422072 0.436 Taste Charcol 6801080 492+0.72 4118
Gas 7324098 695095 0535 Gas 622+052 681085 -0903
Steaming 6372086 4391069 2916 Steaming 5381058 4.06X056 2926
Texture Charcol 538068 572072 -0528 Texture Charcol 652052 545065 1.855
Gas 724048 6841084 0.422 Gas 6332063 6561056 -0.247
Overall Steaming 6.18+082 4.04+064 4976 Overall Steaming 5512051 390+0.70 4.364°
ocentability  Charcol 597077 557077 0.49 acceat bty Charcol 675075 508068 2706
D V' Gas 754+088 7.14=064 0574 PLEBELY  Gas 6237073 6941094 -1.489

UScore scale was from 1 of extremely dislike 9 of extremely
like.

P All values are mean* SD.

¥Not significant.

'p<0.05, "p<0.01: significant difference between Korean and
Japanese by t-test.
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YScore scale was from 1 of extremely dislike 9 of extremely
like.

YAl values are mean*®SD.

INot significant.

*p<0.05: significant difference between Korean and Japanese
by t-test.

Table 5. Consumer preferenceU of Korean for ready pre-
pared Anguilla japonica products added by ginseng and
pine mushroom flavor in sauce

Pine

Characteristics Ginseng t-value
mushroom
Appearance 6.231143° 566+150 2999
Odor 641126 569*+142  3939™
Taste 640£125 529178  4812™
Texture 665+1.26 551141  1.499”
Overall acceptability  6.84+1.31 556146  6.779™

YScore scale was from 1 of extremely dislike 9 of extremely
like.

Values are mean=*SD.

“p<0.01, ™p<0.001: significant difference between ginseng
and pine mushroom by t-test.
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Table 6. Consumer preference” of Japanese for ready pre-
pared Anguilla japonica products added by ginseng and
pine mushroom flavor in sauce

Pine

Characteristics Ginseng t-value
mushroom
Appearance 6.03+183° 647t199 -2.099"
Odor 554+197 671%1.88 -4.903™
Taste 596+1.93 643+194 -2.330"
Texture 562+198 669+194 -3.800™"
Overall acceptability 562+1.79 649+182 -3.276"

YScore scale was from 1 of extremely dislike 9 of extremely
like.

?Values are mean=SD.

"<0.05, “p<0.01, "p<0.001: significant difference between
ginseng and pine mushroom by t-test.
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