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Consumer's Perception, Preference and Intake Frequency of
Jangachi(Korean Pickle) by Age for Developing Low Salt Jangachi
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Dept. of Foodservice Management & Culinary, Gyeongju Univens’ity2

Abstract

This study was performed to analyze the perception, preference and intake frequency of Jangachi(Korean
are summarized as follows:

Pickle) in order to develop low salt healthy Jangachi(Korean pickle). The findings
The reason for eating Jangachi was 'Stimulation of appetite(47.8%).'

The problem of commercial Jangachi

was 'having high Na and sodium contents(59.1%).' The most influential improvement points for development
of low-sodium Jangachi was 'Sanitarily distributed,' followed by 'not too salty,' low price,' and 'safe to store.'
The important items of manufacture factor for making low-sodium Jangachi were safety(4.36 points), sanity,
safekeeping and storage, and quality of ingredients. The important items of quality factor were taste(4.30
points), salinity, nutrition and temperature. The most preferred and frequently intake Jangachi was 'gadic

Jangachi’, followed by ‘perillar leaf Jangachi', 'dvied radish Jangachi’,

‘sadic stem Jangachi'’, 'cucumber Jangachi', 'radish Jangachi', and 'soy leaf Jangachi'

Key words: low salt Jangachi, perception, preference, intake frequency
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{Table 1> General characteristics of the subjects

Variable Group N(%)
Male 65( 19.4)
Gender Female 270( 80.6)
<29 96( 28.7)
30-39 49( 14.6)
Agelyn) 40-49 85( 25.4)
>50 105( 31.3)
<High school 86( 25.7)
Education College 90( 26.9)
>University 158( 47.2)
<1,000 68( 20.3)
Monthly income 1,010-3,000 100( 29.8)
(1,000 Won) 3,010-4,000 89( 26.5)
>4,000 78( 23.3)
Total 335(100.0)
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2. O & AAls AlEY

AP AR AR JolH T AgE A
HS 2243 Z3= <Table 204 E& nje} 2t}

oo g 7| e “HEo|th 7t 52.2%
2 7P =4 JEhen, O tge “Folgity
(19.4%), <3213 (11.0%), “o}F 4&lo]gicp
(11.0%), “vi-F- Folgth’(6.3%) T2l wolAth
Ao wehr= el ek Zfo] 7t YERA] &3ttt

Folste Fobx o] AP ee “IPFEad o]
39.4%% 7P =A U, 1 thg «2
HA(18.8%), “AFFAU"(18.5%), “H&
A(15.2%), “2THU(5.4%) =olYth. A
et s “AgEYe 306.1%)7F <A
A7 40T0(47.1%) 7}, <2272 294 o]3}
(25.0%)7}, “BAEA7e 50t ©](23.8%)°l,
“nFE AL 300(30.6%)7F 7P Eolsles A
YA E 2 A A THp<0.001).

Folx| o} AEo] Wom FL vwEe i &
71 513%% 78 = JERen, 1 o
71 FH36.1%), BF(5.7%) =]tk Ao uh
A= Ut WRE 40tH(62.4%, 10.6%)7}, 7]

3

X o
2w P

=

FE 294 ©]3KH49.0%)7}, <klFE s0theld
(7.6%)°], o175 30t0(6.1%) 7} Holx o} BE
How F& wlweta gl vlEo] 7MY w3t

(p<0.01).

Jotr| e} A T2 Hol A AEHY S g
o] 70.7%% 7V A VEhton, 1 tee 2

21(10.7%), D2(7.5%), HNEEFE(3.9%) 52
wolurh Agel waEbe A T4 294
0]8H(7.3%, 22.9%)7}, T+ 40UH(80.0%)<}F 50
o] (80.0%)°], LA SHAEF=&= 300
(20.4%, 6.1%)7} T2 AHF BlaefA] o]
o} A F2 AR S olghe SHEYE0
A e THp<0.01).

o g F2 JH e $xE Uik z»
7} 65.7%% 71 A ek o™, 1 thE “of
B3 I 912 w2(11.3%), “LAA 2 27(11.0%),
“=d Hol 80 27(6.9%) 52 oAtk A7l
wheba = <l ubzhg 0 773 294 ©]3KH80.2%) 7},
“d HdEr “of BF 48t gl v sodl
o] 4(9.5%, 22.0%)°], “dFFHo= e 304
(204%)7}F 7V =2 SES EATHp<0.01).

Ao S Z7)E o] fEE “dutS B A
7} 47.8%= 7Y Bk, atkgo g2 o3 gk
2 16.1%, “o1d 2 e S2 o2k 14.3%,

o

ST ol 8.7%, <95 I 42% Bl o



A Aol 4, 715 % AANE 24} 253
<Table 2> Dietary behaviors on Jangachi by age
. Age ,
Variable Item =29 3039 2049 ~50 Total x2-value
Dislike very much  14( 14.6) 10( 204) 8( 94) 5( 4.8) 37( 11.0)
Dislike 8 83)  7(143) 11( 129) 11( 10.5) 37( 11.0)
Pref
reJere“C‘Z " Neither like nor dislike 54( 563) 17( 347) 47( 553) 57( 543) 175( 522)  19.604
angaci Like 13( 13.5)  12( 245)  17( 20.0) 23( 21.9)  65( 19.4)
Like very much 7 73) 3 61) 2 24) 9 86) 21( 63)
Salt 5052 3( 61) 4 47 6 57) 18( 5.4))
Favoriic Soy sauce 34( 354) 21( 42.9) 40( 47.1) 37( 352) 132( 39.4)
. Vinegar 24(250)  5(102) 12( 14.1) 22( 21.0)  63( 18.8) iz
pwljed for;‘ of  Soybean paste 4 42) 5(102)  17(200) 25 238) si( 152) 0S¥
angacht Pepper paste 20( 20.8) 15( 30.6) 12( 14.1) 15( 143)  62( 18.5)
Others 9 94) 0( 0) 0( 0.0) 0 00) 9 2.7)
Rice 02(438) 17(347) 53 624) 60( 57.1) 172( 51.3)
Matching food Noodles 20 20) 4 82) 9 10.6) 4 38 19 5.7) )
b o Meat 47( 49.0) 23( 46.9) 20( 23.5) 31(295) 121( 36.1) 31467
with Jangacit Vegetables 3 3.0) 20 41) 20 24) 8 7.6) 15( 4.5)
Fish 2021 3 61 1( 12) 2 19) 8 2.4)
Western 7C 73) 0o 0)  2( 24) 3( 29) 12( 3.6)
Appoprae D e & 59 8 16 2% 19
. apanese . K . R . sk
f°°i Styleh‘_“th Chinese 0(29 4 82) 4 47) 6 57 36107 00
angact Fast food 3 30 3 61) 4 47)  3( 29) 13( 39)
Others 9 94)  00)  2( 24) 1( 1.0) 12( 3.6)
For side dishes 77( 802) 28( 57.1) 55( 647) 60( 57.1) 220( 65.7)
When fo intake  For hospitality 3 30) 4 82) 6 7.1) 10 95) 23( 6.9)
Jangachi IRoutinely 8( 83) 10(204) 7( 82) 12(114) 37(1L0) 5 gsy
. n summer
mainly (when appetite falsy  SC 52 4C 82 8( 94 21(200) 38(1L3)
Others 3 30 3 61) 9 106) 2 19 17( 5.1)
Stimulation of appetite  54( 56.3) 25( 51.0) 37( 43.5) 44( 41.9) 160( 47.8)
Refreshing taste 8 83) 10( 204) 11( 129) 25( 23.8)  54( 16.1)
Why people ~ Childhood comfort food — 4( 42)  7( 143) 18(212) 19( 18.1)  48( 143) . e
like Jangachi Clean taste 4 42)  7( 82) 10 11.8) 11( 105)  29( 8.7) ‘
Nutritional value 4 42)  1( 20) 7 82) 2 19)  14( 42)
Others 2(229) 2( 41) 2 24) 4 38 30 9.0)
Total 96(100.0) 49(100.0) 85(100.0) 105(100.0) 335(100.0)
D N(%).
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{Table 3> Problem of commercial Jangachi and recognition on low-sodium Jangachi by age

Age

Variable Item =20 30-39 2049 =50 Total x2-value
Having high Na and 500 53.1)  26( 53.1)  50( 58.8)  7I( 67.6)  197( 588)
Problem of Insanitary 24(25.0)  9( 184)  14( 165) 14( 13.3)  61( 18.2)
commercial Not healthy 0 .00 6(122) 10( 11.8)  8( 7.6)  24( 72) 34474
Jangachi Not tasty 13( 135  1( 20) 4 47 2 19  20( 6.0)
Not easy to get 4 42)  5(102) 5 59) 5 48)  19( 5.7)
Others(Expensive, etc.) 5( 5.2) 2( 4.1) 2( 24 5( 4.8) 14( 4.2)
Not interested at all 31(323)  5(102) 4 47)  4( 3.8)  44( 13.1)"
Inferests in  Almost not interested  15( 15.6)  14( 28.6)  11( 129)  6( 57)  46( 13.7)
low-sodium Ne“hfl;iﬁgzﬁd NOT36(37.5)  17( 347)  32(37.6)  S2(49.5)  137( 40.9) 77.866"
Jangachi Slightly interested 11( 11.5)  9( 18.4)  28( 329) 22( 21.0)  70( 20.9)
Interested very much  3( 3.1)  4( 82) 10( 11.8) 21( 20.0) 38( 11.3)
Purchasing  Will purchase definitely  3( 3.1)  3( 61) 11(129) 1I(105) 28 84)
plan of Will purchase 14( 14.6)  15( 30.6) 24( 28.2)  37( 352)  90( 26.9)
lowesodiyy, Vill consider purchasing  S8( 604)  15( 30.6)  40( 47.1)  44( 419)  157( 469)  34.199
_ Won't purchase 7 73)  5(102) 6 7.1) 4 38)  22( 6.6)
Jangachi Don't know 14( 146) 11(224) 4 47) 9 86)  38( 11.3)
Total 96(100.0)  49(100.0)  85(100.0) 105(100.0) 335(100.0)
D N(%).

2 "p<0.05, "p<0.01, ~"p<0.001
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{Table 4> The preference for Jangachi by age
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. . Age

Kind of Jangachi 20 3039 £ 2049 =50 Total F-value
Garlic(Maneul) 3.50£0.96  3.57+0.89  3.61£0.83  3.50£0.77  3.54£0.86" 380
Perillar leaf(Kkaennip) 3524089 3.61+0.89  3.5540.78  3.48+0.69  3.53+0.80  0.353
Dried Radish(Mumalrangi) 3.51£0.93  3.53:0.94  3.71:0.84  3.39+0.86  3.53:0.89  1.989
Onion(Yangpa) 3544094 3434084  3.56+0.88  3.50:0.86  3.5240.88 292
Pepper(Gochu) 334+0.89  3.55:0.71  3.62+0.74  3.5320.79  3.50£0.79  2.039

Garlic Stem(Maneuljjong) 3484094  3.55+0.84  3.52+0.81  3.41+0.76  3.48+0.83 0421
Cucumber(0i) 321£0.93 3294098  3.51:0.84  3.50£0.77  3.39+0.87  2.654

Soy Leaf(Kongnip) 333+0.94  339+0.84  3.39+0.85  3.37+0.75  3.370.81 .080
Radish(Mu) 320+0.88™  3.55+0.74"  3.47+0.83" 336075  337+0.84 2.7307

Prunus Mume(Maesil) 3.1940.89  3.29+0.82 3412076  3.39+0.78  3.32+0.81  1.492
Codonopsis lanceolata(Deodeok) ~ 2.95+0.75°  3.33+0.88"  3.21+0.77°  3.37+0.81°  320+0.80 5288
Allium victorialis(Sanmaneul) 3.09+0.82  3.14+0.84  3.16+0.75  3.30+0.81  3.19+0.81  1.251
Mushroom(Beoseot) 3.02£0.81°  3.20+0.87"  3.14+0.76™  3.34+0.74"  3.18+0.79  2.908"
Platycodon grandiflorum(Doraji)  3.01+0.88°  3.14+0.82°  3.09+0.68°  3.36+0.75°  3.16£0.79  3.711°
Ulva pertusa(Parae-gim) 296+0.72° 3244095  2.93+0.68°  3.30+0.62°  3.10:0.74  6.038"
Ligularia stenocephala(Gondalbi) — 2.82+0.70°  2.98+0.95  3.02+0.70°  321x0.79"  3.02:0.77  4.304"
Ligularia fischeri(Gomchi) 2.8340.71°  2.98+0.80°  2.95+0.71"  3.14%0.75"°  2.98+0.74  3.027"
Zanthoxylum piperitum(Jaepi)  2.83+0.66°  2.94+0.92°  2.85+0.81°  3.19£0.86°  2.96+0.81  4.250"
Agastache rugosa(Banganip) 2.8240.70°  2.90+0.90°  2.80+0.83°  3.25+0.83"  2.96+0.82  6.638"
Lotus Root(Yeongeun) 2924061  2.88+0.75°  2.76+0.67°  3.12+0.68"  2.94+0.68  4.795"
Bamboo Sprout(Juksun) 2.82+0.65°  2.92+0.81°  2.75+0.71°  3.1120.72° 2912072  4.732"
Persimmon(Gam) 2.79+0.61° 2924073  2.78+0.68"  3.08+0.66°  2.90+0.67  4.313”
Korean Melon(Chamwoe) 2724057 2.84+0.80°  2.88+0.64°  3.01:0.70°  2.87+0.68 3213
Cedrela sinensis(Gajuk) 2744057  2.88+0.81  2.824058  295+0.64  2.85:0.64  1.965
Dried Yellow Croaker(Gulbi) 2.68+0.59°  2.88+0.83"  2.89+0.66"  2.97+0.63"  2.85+0.67  3.557
Tomato(Tomato) 2.74+0.57°  2.88+0.78"  2.75+0.62"  2.97+0.71  2.85+0.67  2.665
Abalone(Jeonbok) 271£0.60  2.88+0.73  2.88+0.70  2.92+0.62  2.84£0.65  2.072
Apple(Sagwa) 2774057 2.92+0.81  2.76+0.57  2.90+0.63  2.83+0.63  1.403

Dried Pollack(Bugeo) 2.63+0.58°  2.86£0.76°  2.86£0.66"  2.97+0.64"  2.83+0.66 4.926"
Jujube(Daechu) 271+0.54°  2.88+0.81"  2.75+0.67°  2.96+0.60°  2.82+0.64  3.153°
Radish Leaf(Mucheong) 2614057 2.90+0.71°  2.69+0.69™  2.92+0.65°  2.77+0.66  4.847
Asian Plantain(Jilgyeongi) 2.67+0.61°  2.88+0.70"  2.66+0.68°  2.91+0.64"  2.77+0.66  3.804"
Chinese Pepper(Sancho) 2.67+0.57°  2.80+0.74™  2.67+0.70°  2.90+0.65"  2.76:0.66  2.720"
Fine Ginseng Root(Misam) 2.64+0.58°  2.86+0.68°  2.66+0.68™  2.91+0.65"  2.76+0.65  4.268"
Seaweed Fusiforme(Tot) 2.64+0.58"  2.82+40.67°  2.68+0.69°  2.90+0.64  2.76+0.65  3.508"

U All values are mean+S.D.

2 "p<0.05, “p<0.01, ~"p<0.001
3) abc

Means in the raw with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test
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{Table 5> The intake frequency of Jangachi by age

. . Age
Kinds of Jangachi 29 3039 4049 =50 Total F-value P

Perillar leaf(Kkaennip) 242+1.166™ 2.6140.99™ 2.85:091® 3.00+1.01* 2.74+1.05" 5942”7 001

Dried Radish (Mumalrangi) — 2.32 +1.04° 2.57+0.87™ 2.98+1.17° 2.79+0.86™ 2.67+1.08 6455  .000

Garlic (Maneul) 2274095° 2.53+1.00° 2.78+0.86" 2.84+0.94° 2.62+1.04 7286 000"
Pepper (Gochu) 2.13 £0.95° 2.61£0.95" 2.89+1.01° 2.83+1.04" 2.61+1.04 11.553 .000™"
Garlic Stem(Maneuljjong) ~ 2.22+0.88° 2.47+0.89° 2.84+0.96" 2.78+1.03" 2.58+0.98 8354  .000
Onion (Yangpa) 232+41.04° 2.35+0.87° 2.67+0.90" 2.82+0.97° 2.57+0.98 5.606"  .001"
Cucumber (0i) 1.99 £0.87" 2.27+0.90° 2.56+0.90° 2.73+0.93" 2.41+0.97 11.879"" 000"
Radish(Mu) 1.95£0.91° 224+0.87° 255+0.98" 2.54+0.97° 233097 8737 000"

Soy Leaf(Kongnip) 1.72£0.94°  2.06£0.82° 2.54+0.94° 2.65+0.91° 227+0.98 20.605 .000""
Prunus Mume (Maesil) 1.90+0.89° 1.96+0.91° 241+1.06" 243+0.94° 2214096 7.8127°  .000""
Allium victorialis (Sanmaneul) 1.53+0.67° 1.86+1.004* 1.96+1.00° 2.14+1.06" 1.88+0.96 7.351""  .000™"
grmd};{itgﬁgd%omﬂ) 1.4140.74°  1.76+0.92° 1.93+1.06" 2.02+1.04* 1.78+0.98 7.750"  .000""
Codonopsis lanceolata(Deodeok) 1.28+0.59° 1.69+0.84° 1.99+1.05° 2.13+1.04* 1.78+0.97 16460  .000
Mushroom(Beoseot) 1.33+0.65° 1.61+0.88° 1.96+1.85° 1.99+1.01° 174096 10.673" .000""
Ulva pertusa (Parae-gin) 1.3040.66° 1.59+0.70° 1.73+0.98" 1.84+0.97° 1.62+0.89 7.209""  .000™"

Zanthoxylum piperitum (Jaepi) 1.20£047° 1.6940.91° 1.59+0.84° 1.98+0.99° 1.61+0.89 15319 000"

ok ook

Ligularia stenocephala (Gondalbi) 124+0.57° 157£0.76° 1.72£0.94" 1.77+0.91° 1.57+0.84 8.183 .000
Agastache rugosa (Banganip) — 1212047° 145£0.61° 1.7120.89" 1.810.97" 1.56x0.82 11.056"  .000
Ligularia fischeri (Gomchi) — 1.25+0.58° 1.57+0.76" 1.61+0.86" 1.70+0.97° 153080 5.903" 001
Lotus Root (Yeongeun) 1.2140.52° 1.45+0.70® 1.53+0.82° 1.68+0.98" 147+0.81 6.0217  .001
Bamboo Sprout (Juksun) 1.16+0.41°  1.4140.64* 148+0.76" 1.57+0.87° 1.41+0.72 6241"" 000"

* ok

Korean Melon(Chamwoe) 1.06+0.28°  1.33x0.51° 156:0.93" 156£0.84" 1.38+0.74 10.683"  .000

stk

#x

#x

Tomato (Tomato) 1.06£0.28° 1.330.51° 1.48+0.85" 149+0.86° 135+0.71 8.0417  .000™"
Dried Yellow Croaker(Gulbi)  1.06+028° 1.30+0.50° 1.45+0.89° 1.52+0.88" 134073 7.803°  .000""
Persimmon (Gam) 1.08+0.31° 1432073 136+0.70° 1.49+0.87° 1334070 6.5107  .000"
Cedrela sinensis(Gajuk) 1.07+0.30°  1.29+0.50° 1.48+0.85° 146+0.77° 133+0.67 7.759"  .000"
Dried Pollack (Bugeo) 1.0740.30°  1.29+0.50° 1.49+0.87° 1.44+0.78" 133+0.67 74397  .000™"
Jujube (Daechu) 1.0740.29°  1.29+0.54™ 1.48+0.92° 145+1.44° 1324071 6328  .000™"
Apple (Sagwa) 1.06£0.28°  1.35+0.52° 1.38+0.72" 148+0.84" 132+0.71 7.586 .000™"
Abalone (Jeonbok) 1.08+031° 1.3140.55° 1.39+0.76° 142+0.77° 130+0.65 5503  .001"

#x

Radish Leaf (Mucheong) 1.06£028° 1.29+0.58" 1.25+0.65° 1.40+0.77° 125+0.62 5304 .00l
Asian Plantain (Jilgyeongi) — 1.09£0.46° 1.33+0.75" 1.25+0.72° 1.30+0.72° 1.23+0.67  2.107 092"
Chinese Pepper(Sancho) 1.07+0.30°  1.24+0.52 1.25+0.67 133+0.70° 1224058  3.502° 016
Fine Ginseng Root(Misam) — 1.054022° 124+0.52° 125+0.67° 1.30+0.69° 121+0.57 3482 016
Seaweed Fusiforme(To1) 1.05+0.22° 13040.74° 1.24+0.70® 128+0.67° 1212061  3.1000  .027

" All values are meanS.D.
? "p<0.05, "p<0.01, " p<0.001
? % Means in the raw with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test
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o, Qo] Folx|, T Folx|, F Folx|, ulal AE thekst Q|2 &8 3 4 = Hiklo] AlA]
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A= <Table 6594 A48k ble} 2o} A, A gl &t BEole AEFe T
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E59lom athr) 407802 7 A el o2 A EA HAeH Srk3.82%]). <Al A
Y, 2 g o @ <Y Az 9 A ure] x= B tfe A9 Ao E EHA A 5 3
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Ulgow 3h3.994).7, “AA - 715 Hel A ¢F ol “FAollA i BArE Tkt A ﬂo}"ll
AL 123 A Aolw s} patElglom stk b Bol o EZTH3.59%).79k “All ol F
(3.99%).”, “& ] Wl thket A Folxzp 3 A o] fo® FAHIE 2 F dfdew ‘%é
Ak o EATK3.997).”, “dkael Holl  AATH3.65%).7e] FEelA = Ao m v Y
A 8k ZE7E Qe A Aozt s AARRE UERRIE:
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{Table 6> Improvement needs for development of low-sodium Jangachi by age
Age
It Total ~ Rank F-val
em <29 30-39 40-49 >50 o vae
Sanitarily distributed 3.89+091%  420+0.86"  4.22+0.74"  4.07+0.60° 4.07x0.78" 1 33767
Not too salty 3.79+091°  4.14+0.84"  432+0.66°  4.05+0.59° 4.06+0.77 2 79117
Lower price 3.82+0.85°  4.02+0.87"  4.20+0.77° 3.98£0.61° 3.99+0.76 3 3784
Safe to store 3.75+0.79°  4.02+0.90™ 4224071  4.01x0.61° 3.99+0.75 4 62517
Various Jangachi 3.7740.80°  3.95+0.86°  4.2440.62°  4.01+0.62° 3.99+091 5 6325
Nutritional 3.75+0.83°  3.89+0.89°  4.24+0.62" 3.99+0.62° 397075 6 6744
Healthy 3.71£0.87°  3.9240.83°  4.2240.62°  3.90+0.65° 3.93x076 7 6967
Easy to prepare 3.77+0.81  3.85+0.86  4.08+0.79  391+0.73  3.91+0.81 8 2426
More specialized stores 3.73+0.85 3.88+0.85 4.06+0.79 3.830.79  3.87+0.82 9 2.542
Unique taste 3.69+0.79°  3.86+0.76°  4.15+0.66"  3.81+0.72° 3.87+0.75 10 6377
Variety 3.71£0.83°  3.76+0.78°  4.08£0.69°  3.76+0.75° 3.83£0.79 11  4.140"
Alternative to pickles 3.56£0.93°  3.9240.78®  4.08+0.75" 3.79+0.68 3.82+0.81 12 6.679
Easy to buy 3.59£0.77°  3.89+0.79  4.08+0.72°  3.71+0.81° 3.80+0.69 13  6.627
Lower cost of side dish 347 +0.71°  3.80+3.79"  3.80+0.59"  3.60+0.68 3.65+0.69 14  4.179"
Mass-produced Jangachi  3.26+0.94° 3.71+ 0.86° 3.84+0.87°  3.65:0.87° 3.59:091 15 69527

D All values are mean+S.D.

2 "p<0.05, “p<0.01, ""p<0.001
3) abc

Means in the raw with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test
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{Table 7> Importance of quality factors of low-sodium Jangachi by age

Item 50 3039 Age 1049 ~50 Total F-value P
Manufacturing technology 3.60 + 081V 3.88 = 097 420 = 072 399 + 087" 391 + 086" 8208 0002
Quality of ingredients 392 + 089" 426 + 093" 442+ 076" 426+ 078" 420 +085 6006 001"
Mixing of materials 380 = 0.81° 396 + 081 432+ 072" 410 = 083 405+08 6332 .000
Manufa Processing method 382 £ 084" 3944098 433+ 074 422+077 409+08 7231 000
g;r:r Manufacturing facilities and 385 + 089" 419+ 091° 432+077" 428078 41408 6927 000
Sanity (manufacture)  4.14 + 0.88° 420+ 094 453 + 073 440 £ 0770 43408 379 o1l
Safekeeping and storage 4.11 + 0.87° 435 + 088° 453 + 068° 439 +077° 433+ 081 428 005"
Safety 417 + 084" 431 £ 089 456+ 071" 441 + 079" 436+ 081 3889 009"
Taste 413+ 082 431 £093° 447 £ 071° 430+ 077° 430 =081 2812 039
Color 384 +£08 400+ 096 409+081 411 +088 401+08 199 .14
, Flavor 391 £089 404+08 413+072 410+082 404+08 132 267
Qf;:tlgry Texture 3944086 406+097 41508 406+08 405+087 934 424
Nutrition 414 £087 437+083 444+071 420+ 080 427081 2453 063
Salinity 411 £ 081" 442 £ 084" 449 £ 073" 425+ 084 430082 3873 010
Temperature 402 £ 08 435+ 087 433 £080° 427+ 081" 422+08 2871 036

D All values are mean+S.D.

2 "p<0.05, “p<0.01, ""p<0.001
3) abc

Means in the raw with different superscripts are significantly different at p<0.05 level by Duncan's multiple range test
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