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Abstract

To evaluate the sensory characteristics of domestic or imported chilled and frozen bellies, twelve samples were
purchased and tested. Sixty panels of sensory evaluation were consisted of six groups by sex and age. Frozen
bellies were no difference in flavor, taste and tendemess. However, many panels favor the juiciness and accepta-
bility of imported ones significantly compared to those of domestic ones(P<0.001). Especially, frozen bellies from
northem America were tended to be more accepted than other products. The imported ones were significantly
preferred to domestic ones imespective of age. The results of sensory evaluation of frozen bellies between
imported and domestic ones were also confirmed by tested people. It was significantly preferred in domestic
frozen bellies(P<0.05). However, one of the domestic from C company was not significanly different from
northem products, but was more favor significantly than EU ones(P<0.05). According to the age of tested panels,
20's age preferred the domestic ones of C company. In contrast, the groups of 30's and 40's age preferred the

northem American products.
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202 ERZ 7ol wo]A A)EL(single-ribbed belly)el
A HZ o] A wlsA k&) Z2uE shd AA
3la 9)8 A|uHS A A 772 (sheet-ribbed belly) 2.2 3 F
7}2d g, delass e 7R AAs 7
g FAZ] $71 GAY Lut 2uREo] Folts 29
A B3] vt & B3-S vk e A3t

g, 28] e 2Al] W2 E52 9 Asxd] o8t
AT BAjo] 53%9] ¥ HIEE ARG e, A
| =80 5] A BSlE 79 w8 AR ATo] 54%, B4
o] 28%= ©|E 2719 297} 82%Y+ AA|Bt Ua(Jung
P&C Institute, 1998), &+ - Aol oo} &F BARoZ F3
= FTA(Free Trade Agreement) 3|2 o] Fojl Zb=r 0 2 RE
Wl +9 BFE 0% 3748 2ol 4 =3 9ok
g ZE7R 2Y AR $5 390 AT sl
3k 2= ZA(Kim ef al., 1996; Kim et al., 1998b; Kim
et al., 2004)%} A7 H(Kim and Lee, 1998; Kim et al., 19982;
Kim ef al,, 1999ab)]] tjs) 3-3-H oz Wasjo] gor}, =
8] AbAAe] ¢ R Bejgetd 9 nEds 24 3
Ao Aol ZgElo] glo] olo A FRE w4 nF
Ago|th vzt thde] Hake Bt ulgR e AlEFS A
e 203 B2 ALEEY) W) AFEe L FE F
2 2 4 HAz) &5 A ARG B A AR
93 9 (Meilgaard et al., 1987), o]2i3 AREL Av]A}
#Ao)A wi¥ F938}(Bi, 2005 Munoz and Cambers,
1993; Wansink, 2003), B3k A Fofl tht 4|2k A Al A
Hol| W2 A%} QR Eole Zpol7}t dAYsL7) wjEel 3
] slcdol & L4 o|tHBryhni et al.,, 2002; Russell and Cox,
2004; Schiffman, 1993).
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Table 1. Descriptive analysis with scaling” of domestic and imported frozen bellies in Korean market

Flavor Taste Tenderness Juiciness* Acceptability**
NA®A 3.200.87 3.04=1.17 2.92+1.00 2.80+091° 3.88+1.60°
NA B 3.28+0.98 3.44+0.92 3.48+1.05 3.5241.08° 4.33x134°
EU A 3.20+£0.91 2.88+1.05 3.16+1.03 3.12+£0.97*° 3.46+1.67"
EU B 3.12+1.17 3.360.99 3.2041.15 3.12+1.09* 3.71+1.78*
KR A 3.00£0.91 2.880.93 2.76+0.88 2.60£0.87° 2.71£1.57
KR B 3.20+0.82 3.0420.89 2.72+1.10 2.64+1.04° 2.83+1.66

D Sensory scores were assessed ‘on 6 point scale base on I=extremely bad or slight, 6=extremely good or much.
D NA A, B= A and B bellies from E company of North America, EU A, B= A and B bellies from F company of EU, KR A, B= A

and B bellies from Korean. -

8¢ MeanstSD with different superscnpts in the same column are significantly different.

*p<0.05, **p<0.001.
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Fig. 1. Descriptive analysis with scalingl) of domestic and imported frozen bellies by age in Korean market.
" Sensory scores were assessed on 6 point scale where 1=extremely bad, 6=extremely good.
NA A, B= A and B bellies from E company of North America, EU A, B=A and B bellies from F company of EU,

KR A, B= A and B bellies from Korean.
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Table 2. Descriptive analysis with scalingl) of domestic chilled and imported frozen bellies in Korean market

Flavor* Taste* Tenderness* Juiciness* Acceptability*
NAPC 3.52+0.82° 3.48+1.00*° 3.36£0.91°° 3.16+1.03*° 433£1.17°
NA D 3.2040.96 3.60+1.08° 3.60<1.15° 3.52+0.92° 4.33+1.55
EU C 2.80:£0.82°° 2.9240.91° 2.92+0.76" 2.9240.76° 3.04+1.30°
EU D 3.0840.81*" 3.0441.02°° 2.92+1.04° 2.84+1.07° 3.00+1.67°
KR C 3.28+0.68"° 3.40+1.08*° 3.44:+1,08*° 3.5240.92° 4.29+1.60°
KR D 2.48+0.96° 2.04+1.02° 1.96+0.89° 2.1240.78° 1.7141.08°

b Sensory scores were assessed on 6 point scale base on l=extremely bad or slight, 6=extremely good or much.
2 NA C, D= C and D bellies from M company of North America, EU C, D=C and D bellies from B company of EU, KR C, D=C

and D bellies from Korean.
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Fig. 2. Descriptive analysis with scaling” of domestic chilled and imported frozen bellies by age in Korean market.
D Sensory scores were assessed on 6 point scale base on I=extremely bad or slight, 6=extremely good or much.
NA C, D=C and D bellies from M company of North America, EU C, D=C and D bellies from B company of EU,

KR C, D=C and D bellies from Korean.
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