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Survey of Young Consumers to Develop Fish & Seaweed Spread for
Healthy Diet using High Pressure Processing

Ji-Young Shin and Yoo Kyeong Kim'

Dept. of Home Economics Education, Kyungpook National University, Deagu 41566, Korea

ABSTRACT

Our final goal was to manufacture low-calorie healthy seafood spreads using high pressure processing. Prior to developing
the spread products, we performed a nationwide survey of consumers aged in their teens and twenties (n=585). The
questionnaire was designed to gain insights from consumers on spread products, including Importance-Performance Analysis
(IPA), recipes, market prospects, etc. Consumers responded that ‘price, calorie, fat content, sanitary, nutrition, and food
additive’ should be improved, in that order. They also thought that fruits and vegetables are highly acceptable in recipes of
seafood spreads. In addition, consumers pointed that we should concentrate on ‘taste, sanitary, flavor, nutrition, and price’
to make spreads more successful. Regarding market prospects, consumers rated spreads with scores over 2.96/5.00, which
means the market for seafood spreads is sufficient. The consumers’ response provided guidelines for developing and manufacturing

low-calorie healthy seafood spreads.
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Table 1. Importance-Performance Analysis(IPA) of fish and seaweed spread

Items Importance Performance Importance-performance t-value

1. Sanitation 4.29+0.89" 3.5240.86” 0.78+1.23 16612
2. Taste 4.42+0.76 3.79+0.84 0.63+0.95 15952
3. Smell 3.86+0.92 3.44+0.83 0.43+1.06 9.713™"
4. Nutrition 3.89+1.00 3.1440.90 0.75+1.21 14.978"
5. Calories 3.76+1.05 2.79+0.96 0.97+1.41 16.560""
6. Fat content 3.65+1.06 2.81+0.93 0.83+1.36 14.886"
7. Price 4.10+£0.93 2.94+1.01 1.16+1.31 213207
8. Convenience 3.96+0.92 3.48+0.92 0.48+1.09 10.698™
9. Variety 3.92+0.95 3.4140.97 0.51+1.21 10244
10. Amount of food additive 3.68+1.06 2.94+0.91 0.74+1.35 13232
11. Portion 3.48+1.04 3.1540.88 0.34+1.29 6.355"
12. Homogeneity 3.76+0.94 3.24+0.84 0.52+1.06 11.856
Mean+S.D. 3.59+0.55 3.2240.56 0.37+0.70 12,662

Y Mean+S.D. with a S-point Likert type scale: 1 point(strongly unimportant)~5 point (strongly important).
? Mean+S.D. with a 5-point Likert type scale: 1 point(strongly dissatisfied)~5 point (strongly satisfied).

ok

" p<0.001.
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Fig. 1. Importance-Performance Analysis(IPA) of fish and
seaweed spread.
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Table 2. Acceptability for the recipes of fish and seaweed spread
Gender Age
Ingredient t-value t-value
Male Female 10’s 20’s
Cereal 2.89+1.25" 2.80+1.06 0.815 2.78+1.20 2.90+1.03 —1.302
Fruit 3.27+1.37 2.94+1.29 2.872" 3.01+1.35 3.12+1.30 —0.967
F. h ek
s Vegetable 3.20+1.26 3.33£1.19 ~1.178 3.1741.27 3.45+1.11 ~2.765
spread food
Nut 2.99+1.24 2.93+1.55 0.433 2.92+1.66 2.98+1.11 —0.514
Cheese 2.97+1.33 2.84+1.28 1.180 2.90+1.36 2.86+1.20 0.352
Cereal 2.80+1.18 2.68+1.00 1.259 2.72+1.14 2.71+0.96 0.126
Fruit 2.99+1.25 2.94+1.18 0.448 2.91+1.24 3.03+1.15 —1.218
Seaweed —y ctable 3.19+1.20 3314112 —1.187 3.18+1.20 3.41+1.07 —2.402"
spread food
Nut 2.92+1.14 2.84+1.16 0.831 2.83+1.21 2.91+1.06 —0.825
Cheese 2.68+1.29 2.64+1.25 0.303 2.62+1.29 2.71£1.22 —0.869

Y Mean+S.D. with a 5-point Likert type scale: 1 point(strongly unacceptable)~5 point (strongly acceptable).

™ p<0.01.
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Table 3. Market prospect of fish and seaweed spread
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Gender Age

t-value t-value

Male Female 10’s 20’s
Development needs 2.8941.07"  2.98+1.01 —0.947 297+1.12  2.93+0.88 0.414
Fish Expected consumption 3.03+0.97 3.11+1.72 —0.581 3.10+1.86 3.06+0.79 0.341
spread food  pyrchase intention 297+1.17  2.88+0.99 0.923 288+1.11  2.94+0.99 —0.683
Value average 2974088  2.99+0.77 —0212 2.98+0.87  2.97+0.06 —0.492
Development needs 293+1.10  3.01£0.90 —0.882 295+1.04  3.02+0.88 —0.884
Seaweed ~ Expected consumption  3.06+0.99  3.09+0.80 —0.288 3.05£0.88  3.12+0.85 —-0.978
spread food  pyrchase intention 2.99+1.14  2.91+1.01 0.908 2.90+1.08  2.98+1.01 —0.926
Value average 3.00+0.92 3.00+0.76 —0.058 2.97+0.85 3.04+0.78 —0.896

) Mean+S.D. with a 5-point Likert type scale: 1 point (strongly negative)~5 point (strongly positive).

(3.86+1.07) 0.2 VERGOH, o2} 9A1(4.42+0.86)°] 7}
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7(4.08£0.96)= -2 A WEFSEIL, 20t = BH(4.44+0.76) 2
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FufzbA, AR, Ao AT oME felgh Abol(p<
0.05)7F et a2 Aol A 10t BH4.43+2.90), 14
(4.32£1.00), % F(4.08+1.02), 7712 (3.98+1.10) =22
ElydaL, 20tholl A= $148(4.35+0.84), H(4.34+0.86), WA (4.10
+0.92), % H4.10+£0.86), H7HE2] 3 B =(3.85+0.92) =20
2 yehsth A AEF v R sk, lAp, <ok, <9
A, A7 FolA B A5E BAARE AR wE
o 2ol B 7HA (p<0.05)o 41 YERsTh

ol A AAIGE Al 22 & AlFe] IPA 4] A3l w
29, A wbe g FeE} It BE =2 0t
A, Ao i FeEE Yo TEEE ETh v}
S& AN HEFE HEE AAE] A%, o 53
frefetal, aAHE 5o vd

ottt @AM e A

THNam HW et al 2002; Cho MY et al 2003; Kim YK 2010).

2 ATE APAFY PA R AE ATASAF AL
o A, @ 2MAZE POR AR R YE ATdE
AE FLES VEEE 2L, AF Ade] DL of
o 7 ARE 85 A8 SR,

S ALAAE, BN, FHE, AAE, Ak AF
SHe 10t 223} 20 ThepY S85E thdo R e
EAF] B MRZALE AN Ble] s85T-E BHo AHEE
STk AEAE A% AT =AE B3 IPA, AR, o] 82
B, A Bl et agRFo2 FAEND, SPET
e A3 B A4S AAE A3k Aol A7

A B el AZEE AF el A AlEEs 2
A= AlFe ToE-TEEIT Ato] EA(IPA)S AAIGH A7)
of W2W, FujztA, g=p, A gk, oA, A, A
7HEe] iy X £o 2 e ST Eokeh A H
g2 x| TR Fol Ajtsitta Qe &3 ARE AL
3 Ay dabe 3U3.27:1.37) 3 A A(3.20+1.26), A=
AN 2~(3.33+1.19)9F 74(2.94+1.29)= ERY}, BT A3}
Zo gk =7t vk AlFNTe] Bedd A S
B 3122.96/5.008 ool LB A}Eo] AA|E et
At 71T ZIdAlEl e o Al AR e 4

| flems Aol i ve Aow yehdth A
2z Az ed A~ AF A A aEE ok Ao g
I uH4.3140.94), $148(4.29+0.96), BAY(4.04+1.05), 3 ¥
(4.02+0.99), Tl 712 (3.94+1.05) =2, oz @451+

(o]



25(3): 607 ~615 (2015) AR 2z ~ZEe AFE NS 93 914 2AL 613
Table 4. Considerations in developing fish and seaweed spread
Gender Age
t-value t-value
Male Female 10’s 20’s
Taste 431£0.94"  4.47+0.79 —1.989° 4.40£0.90  4.44+0.76 —0.681
Smell 4.04+1.05  4.24+0.86 —2.567" 4.09+1.02  4.29+0.78 —2.643"
Nutrition 4.02+0.99  4.20+0.83 —2316 4.15£0.94  4.12+0.82 —0.455
Sanitation 4294096  4.51+0.77 —2.825" 4431089  4.44+0.77 —0.153
s;iz:d Price 3.94+1.05 4.02+0.87 —0.960 4.08+0.96 3.87+0.89 2.608"
Convenience 3.85+1.09 3.90+0.92 —0.624 3.97+1.01 3.97+1.01 2.629"
Portion 3.5941.09  3.56+0.96 0.371 3.65£1.07  3.46+0.91 2.384
Homogeneity 3.7241.03  3.75+0.95 —0.360 3.74+1.04  3.75+0.88 —0.149
Amount of food additive  3.71£1.17  3.95+0.92 —2.469° 3.8241.09  3.93£0.91 —1.333
Taste 4474372 435+0.88 0.609 4433290  4.34+0.86 0.513
Smell 3.93£1.09  4.11+0.93 —2.028° 4.03+1.04  4.10+£0.92 —0.834
Nutrition 3.97+1.06  4.15+0.89 —2.023° 4.08+1.02  4.10£0.86 —0.199
Sanitation 4.16+1.06  4.42+0.86 —2938"  432+1.00  4.35+0.84 —0.388
S:;:zzzd Price 3.86£1.07  3.92+0.91 ~0.723 3.98+1.10  3.78+0.91 2.418"
Convenience 3.7741.09  3.83+0.92 —0.647 3.84+1.03  3.76+0.91 0.955
Portion 3374110  3.51+0.98 —1.530 3.48+1.09  3.44+0.92 0.545
Homogeneity 3.56£1.06  3.74+0.93 —2.080° 3.66£1.06  3.71+0.86 —0.598
Amount of food additive ~ 3.55+1.22  3.87+0.95 —3223"  3.70+1.14  3.85+0.92 —1.826

Y Mean+S.D. with a S-point Likert type scale: 1 point (strongly unimportant)~35 point (strongly important).

" p<0.05, " p<0.01.

0.77), BH(4.47+0.79), WA (4.24+0.86), & %(4.20+0.83), v
717 (4.0240.87) o2 F a8k AZath d B &
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