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This study aims to provide basic data about the diversification and the development of sauces by making
four kinds of Teriyaki sauce, and the findings are as follows. The satisfaction with Teriyaki sauce by age
and cooking career and groups showed a significant difference in several items. According to the result of
the preference analysis on professors and teachers, the preference for health/nutrition showed a significant
difference; also, the result of the preference analysis on Teriyaki sauce ingredients among the culinary students
showed a significant difference in awareness and health/nutrition, In addition, the result of the preference
analysis on Teriyaki sauce ingredients among college students showed a significant difference in the order
of taste, awareness, price, and health/nutrition. Lastly, the result of the preference analysis on Teriyaki sauce
ingredients among all groups showed a significant difference in the order of awareness, price and health/
nutrition. As the mindset that main ingredient of Teriyalkd sauce is eel bone prevails and the sauce made by
crab shells is highly preferred, sauces added with sea food products are considered to be possibly developed.
The follow-up study will have to deal with a manufacturing method of sauce with high nutrition and economy
efficiency resulting from cheap manufacturing unit price by making Teriyaki sauce with inedible but nutiitious

sea food products.
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{Table 1> Quantity of ingredients used on Teri-
yaki sauce

Ingredients Quantity Unit
Raw eel bone 100 g
Raw crab peel 100 g
Raw shrimp peel 100 g
Raw krill 100 g
Garlic whole 17 g
Ginger 10 g
Red pepper 1 g
Starch syrup 290 g
Soy sauce(Korea) 300 cc
Sugar 100 g
Leek 20 g
Water 200 cc
Sea tangle 5 g
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Eel bone soy sauce
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4
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]
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Eel bone
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Crab peel soy sauce
measuring

]
Baking
crab peel
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Mixing
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)
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syrup and concentrated

i
Crab peel
soy sauce completed

Shrimp peel soy sauce
measuring
4
Baking
shrimp peel
ﬁll
Mixi
vegetable & shrimp peel
U
Poaching
l

Adding glutinous starch
syrup and concentrated

i
Shrimp peel

soy sauce completed

Krill peel soy sauce
measuring
§
Baking
krill peel
4
Mixing
vegetable & krill peel
4
Poaching
y
Adding glutinous starch
syrup and concentrated
)
Krill peet
soy sauce completed

<Fig. 1> Manufacturing process of four kinds of Teriyaki sauce.
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{Table 2> Reliability analysis and factor analysis

of Teriyaki sauce

& 891 E-H(factor analysis)S 2 AlsIH o, ©
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. . Health &
Article Quality nutrition
Taste
Flavor
Shine
Color
Harmony
Health 0.106
Nutrition -0.224
Eigen value 2.303 1.628
Variance(%o) 32.896 23.256
Cumulative variance(%) 32.896 56.152
Cronbach's alpha 0.682 0.706

Cronbach's alphazto] E3 0.682, A7 0.706
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{Table 3> Regression analysis
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Coeflicient of

Coefficient of

non-standardization standardization t Signi ﬁc'al‘lce
probability
B Standard error B
{Constant) 0.755 0.711 1.062 0.297
Quality 0.817 0.163 0.688 5.001 0.000
Health & nutrition -0.023 0.123 -0.026 -0.189 0.852

Adj R*=0.434 : Dependent variable(general satisfaction with Teriyaki sauce)
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(Table 4> Satisfaction analysis of Teriyaki sauce by age
Test of homogeneity(Box) Multivariate test
Box' M 54.072 Effect Value Hypg;)ms E(:f(;r sx;g;zgs;?;e
F 0.752 Pillai' trace 1.620 1.956 32.000 92.000 0.007
dft 36 Wilks' lambda 0.006 7.123 32.000 75.352 0.000
df2 1,090.213 ¢ Hotelling' trace 77.941 45.060 32.000 74.000 0.000
Significance probability 0.855 Roy' maximum root 76957  221.250 8.000 23.000 0.000
{Table 5> Satisfaction analysis of Teriyaki sauce by age"
Flavor of Teriyaki sauce Taste of Teriyaki sauce
Age N Group Age N Group
1 2 1 2
3 10 3.30 3 10 3.00
2 10 4.00 4.00 2 10 3.90
4 6 4.00 4.00 4 6 4.00
1 5 440 1 5 4.20
Significance probability 0.173 0.433  Significance probability 1.000 0.493

D Age 1: the twenties, 2: the thirties, 3: the forties, 4: the fifties.
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20, 30tH, 50tHoll A ek Thel] Zpol7} VebgTh
(Table 5). &, &AL H3 F delopy| &2 &
ol glo 2009 ZHHARZNYEL o]HE w77
Bo 253 93g A3, A% #5384
& B3l A Aol o3 AoE Yyttt

2) 22| Z=t U210 A DEEE 2M
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(Table 6> Satisfaction analysis of Teriyaki sauce by cooking career

Test of homogeneity(Box)

Multivariate test

Box' M 62.345 Effect Value  F Hyp(‘:;;ems ?’;)’r i‘f‘ogf ;3?;6
F 0.958 Pillai' trace 1.650 2.019  32.000 92.000 0.005
dfl 36  Cooking Wilks' lambda 0.006 7.244 32000 75.352 0.000
dan 919.771 career Hotelling' trace 79484 45952 32.000 74.000 0.000
Significance probability 0.541 Roy' maximum root 78476 225.618 8.000 23.000 0.000

{Table 7> Satisfaction amalysis of Teryaki sauce by cooking career’

Post- test (LSD)

95% Confidence interval

Depe':ndent ) o4 . Mean Standard Signiﬁc.m.lce Lower Upper
variable difference(I-J) error probability L .
confidence limit confidence limit

1 3 -0.06 0.497 0.907 -1.08 0.96

2 3 -0.78 0.529 0.153 -1.86 0.31

Harmony 4 -0.28 0.620 0.658 -1.55 0.99

1 0.06 0.497 0.907 -0.96 1.08

3 2 0.78 0.529 0.153 -0.31 1.86

4 0.50 0.724 0.496 -0.99 1.99

1 -044 0.593 0.463 -1.66 0.78

4 2 0.28 0.620 0.658 -0.99 1.55

3 -0.50 0.724 0.496 -199 0.99

Y Cooking career 1: more than 1 year-less than 5 years, 2: more than 5 years-less than 10 years, 3: more than 10 years-

less than 15 years, 4: more than 15 years; *p<0.05.
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{Table 8> Satisfaction analysis of Teriyaki sauce by groups

Test of homogeneity(Box)

Multivariate test

Box' M 112.609 Effect Value F Hyp((;em ]i;;)’r iﬁf S’l‘::
F 0.885 Pillai' trace 1500 2877 24000  69.000  0.000
dfl 7 Wilks' lambda 0005 13653 24000  61.508  0.000
) 2147354 % Hotelling' trace 112166 91913 24000  59.000  0.000
Significance probability — 0.743 Roy' maximum root 111.370  320.188 8.000  23.000 0.000
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{Table 9> Satisfaction analysis of Teriyaki sauce by groups’

Post-test(LSD)

95% Confidence interval

Dependent Mean Significance

O3 @ Standard error Lower Upper
confidence limit confidence limit

variable difference(1-J) probability

Flavor
3 -0.80 0.376 0.042 -1.57 -0.03
3 1 -0.27 0.367 0.464 ~1.03 048
1
3 0.20 0.362 0.585 -0.54 0.94
Taste :
3 -0.60 0.370 0.116 -1.36 0.16
3 1 -0.20 0.362 0.585 -0.94 0.54
2 0.60 0.370 0.116 -0.16 1.36
1
3 -0.10 0.307 0.747 -0.73 0.53
Shine 2
3
1
3 045 0.388 0.261 -035 1.24
Health
3 -0.60 0.398 0.142 -1.41 0.21
3 1 -045 0.388 0.261 -124 0.35
2 0.60 0.398 0.142 =021 1.41

b Group 1: Junior college students in the culinary department
2: Students in the culinary academy education
3: Professors in the culinary department & teachers in culinary education

(Table 10> The result of the preference analysis on professors & teachers in culinary education

Sensory

characteristics Kirill Shrimp peel Crab peel Eel bone 12 daf p
Good feel 2.80 2.10 2.50 2.60 1.560 3 0.668
Color 2.80 2.00 2.50 2.70 2.280 3 0.516
Flavor 2.50 2.70 2.00 2.80 2.280 3 0.516
Taste 1.90 2.80 2.70 2.60 3.000 3 0.392
Awareness 3.00 2.60 2.20 2.20 2.640 3 0.451
Unit cost 3.40 2.10 2.40 2.10 6.840 3 0.077
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{Table 11> The result of preference analysis on students in culinary academy education

chaiae::ltse(;;ics Kiill Shrimp peel Crab peel Eel bone I df ?
Good feel 3.20 2.10 240 2.30 4200 3 0.241
Color 2.70 230 230 2.70 0.960 3 0.811
Flavor 3.00 2.80 1.90 2.30 4440 3 0.218
Taste 2.50 245 0.091 3 0.993

Unit cost 330 250 2.50 1.70 7.680 3 0.053

{Table 12> The result of preference analysis on college students

ch;;n:;Zﬁcs Krill Shrimp peel  Crab peel  Eel bone 2" daf P
Good feel 2.64 3.09 245 1.82 5.509 3 0.138
Color 2.36 2.82 2.36 2.45 0.927 3 0.819
Flavor 2.36 2.82 2.55 227 1.145 3 0.766

=AM E 7P} dzdta F WAZ AgdR S8 gt WA E AYz glen, o)ge %t
Ao eyt d@Ae diFEe] 2¢ 7184 Feolgs B
w3, WAl Aol ZeHEUAEL 27 @ b sick wE AF AFE o186 d
T2 UE o] 229 g ojdaor 7] 229 Az o] 2 ArlEe ¢ 29
2tk ol Lee KI $2007) A%, 27 & with  of zzsbe A7 Zasofol & 3ojrt.

7K AR e A2t BEF 2 AU ] g
of ztfe RABEREH PIRS Qe AL 4) A MST 2M Z]D
FSHa ol Oh KS 520002 2 WA Fdd ti@ delob] fxd) Ag A

(Table 13> The result of preference analysis on all groups

cha?aelzste(:*gics Krill Shrimp peel  Crab peel Eel bone x? df p
Good feel 2.87 2.45 245 223 4.045 3 0.257
Color 2.61 2.39 2.39 2.61 0.948 3 0.814
Flavor 2.61 2.77 2.16 245 3813 3 0.282
Taste 2.74 2.37 2.31 3 0.527
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T B A AW M3 x=22.045, p=0.000), 7}
7 &A(1=27.581, p=0.000), A% M3(x=
38.032, p=0.000)°l14] f<JA<Q1 Apo]7t VElske
o, Jojm, AQA, NEd, 28 €22 A4
Hog Aojm e 71 AFsta, F AN A4
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tiglopr] A2 FAE7 FoME 73 gt
v 2gdde slou AdAd] g Azes
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Ho] 9ok &, o]l thdte] Reddy SK 5(1981)
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