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Abstract

The objective of this study is to propose activation ways through an analysis on processing actual conditions and quality
of farm food. For the analysis we have surveyed the actual condition of farms and conducted sensory test on farm food.
Difficulties of farm business are in order to ‘preparation of papers’, ‘facility standard’, ‘improvement of quality’ and
‘labeling’. Overall, products from major food companies achieved better results than farm foods in all sensory test. It is
necessary to educate the ‘Food Sanitation Act’ and prepare a manual for the development of farm food.
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Table 1. Basic statistic

Variables Results"

Age 52.44 (7.90)

Sex Male: 16, female: 26, no answer: 2
Have: 37, no have: 7

Period of business (year) 8.12 (5.80)

" Standard deviation in parenthesis

Business license
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Fig. 1. Procedure and quality test of the farm-food.
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Fig. 2. Certification or labeling on the farm-food.
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Fig. 3. Important factors and difficulties of the farm-food.
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Table 2. Sensory evaluation of the soybean paste

)

Appearance' Taste Preference
Control” 4.53+1.02% 4.42£1.07° 4.11%1.33°
Sample A 2.84+1.07° 2.05£0.97° 2.05+1.35°
Sample B 3.95+1.31% 3.26+1.05° 3.05+1.39°
Sample C 3.95+1.33% 3.3241.25 3.3241.20"
Sample D 342+1.64% 3424143 3.79+1.69"

" Meantstandard deviation.

* Control means made in the food enterprise and samples made in
the farms.

? Superscripts in a low indicated significantly difference at p<0.05
by Duncan’s multiple comparison.

Table 3. Sensory evaluation of the red-pepper paste

Appearance” Taste Preference
Control” 6.00£1.05Y 5.26+0.93° 5.47+1.22°
Sample A 5.16+1.07° 2.68+0.75° 3.05+1.58°
Sample B 2.00+1.49° 2.26+1.05° 2.05+1.31°
Sample C 3.68+1.06° 2.32+1.11° 2.53+0.96™
Sample D 3.68+1.49° 3.53+1.74° 3.111.49°

" Meantstandard deviation.

* Control means made in the food enterprise and samples made in
the farms.

?) Superscripts in a low indicated significantly difference at p<0.05
by Duncan’s multiple comparison.
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Table 4. Sensory evaluation of the plum juice

)

Appearance' Taste Preference
Control” 4.53+1.02% 4.4241.07° 4.11x1.33"
Sample A 2.8441.07° 2.05+0.97° 2.05+1.35°
Sample B 3.95+1.31% 3.26+1.05" 3.05+1.39°
Sample C 3.95+1.33% 3.32+41.25 3.3241.20°
Sample D 3.42+1.64™ 3424143 3.79+1.69"

" Meantstandard deviation.

* Control means made in the food enterprise and samples made in
the farms.

?) Superscripts in a low indicated significantly difference at p<0.05
by Duncan’s multiple comparison.
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