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Objective: We conducted an experiment about consumer preferences with chicken
types and sauces to provide an implication for chicken menu development.

Background: In the food service industry, chicken franchises have studied the
consumer preferences for the menu development to enhance its competitiveness.
It was necessary to investigate the preferences for the chicken types and the sauces
sufficiently since cooking methods and sauces for chicken have been diversified.

Method: We compared three types of chickens and four sauces. 30 Participants
evaluated each combination of chicken types and sauces in terms of the flavor, texture,
appearance and satisfaction.

Results: The flavor of chickens with a spicy sauce and no sauces was preferred.
The oven chicken with barbecue sauce showed a higher flavor than other chicken
combinations, and the crispy chicken with chili sauce had a higher flavor than other
chicken combinations. Participants also had higher appearance scores for red sauces.
Overall satisfaction was affected by flavor, texture and appearance in order.

Conclusion: In chicken menus, fried chicken and spicy chicken must be provided.
Barbecue sauce matched well with oven chicken and chili sauce was good for crispy
chicken only. When developing new chicken menus, we should focus on flavor and
texture.

Application: This results can contribute to chicken menu developments to enhance
the competitiveness of chicken franchises.

Keywords: Consumer preference, Chicken, Sauce, Flavor, Appearance, Texture

1. Introduction
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UCE H7| KXol 65%7t 22| SO SHEXA| YU X0 20Xl St X|Hioz FHE0 UCE HJ|= EF |70 Hd)
HEstD, X|eho] 280t AE Atolof AN Z=2|7F O0[5IH(Lee, 2004), O[O, 70 2E QA Mol Fo HFZ At2| FRUCH 704
thel 7|7L0] S&& AIZRE, s0diol= 7|80 FZ! ZEt0|= X|ZI0] QI7|E UL H, 90HCHol= L'E X|Z10| JABHUCHHan,
2012). STy X|Z12 OfH| &I AXIZF 7HE MSSH= Q4] OFO|EIC 2 ZAME|QICHJang, 2015). 2002E~20121 7§ X|Z12 F=0of 70t
400004742 = E[M(KB Financial Group INC, 2013), 2016 7|& X|7] ZHXI0|== JHYH T 25431702 HOF DL SHA0| CHE 2
2 7IWH0| BUCHKorean Statistical Information Service, 2016). 1 & Y 2 0|9 NHHY, S TH ZaMX}0|=7} strloz BE
e AS 4o, M2 O Be 7tYHo| EXscta zhEg &= Uk

[y

ol2fet X|ZI Zehkjo|=0l= R 7tX| £EFO| QUCH M, X[ ZHXIO|= EHE QX|e XESHoE Mot U s WN LN &
HE FHE7F ROt 20148 S HQlsh 200092 RES| X7 ZX0|= 195 KX BBQY A|IYEFE ZAE 10% 1H ot
K7l ZHKO|= AIFE &N AH-A|IZO|CHJung, 2014). A E O{T8| I X|ZI ZEHXLO|=O| =7t X|EHOE S0iLtD U= TN
o, 71gE|= Y2 Qo Tojzr 4, TijH|E S7t= =9 FXE 0|0{X| UCKHan, 2012). 0|0, ZHXIO[= YRR = 7}
WHO| AW NS ol CiYst A X[t ACHWatson and Johnson, 2010). 7Y EH 0| X|2 7tW™o| AE gl MH|A &
WHOoZ O[0fX|0, =9 HEN AH|X} UEE0 520t IS 01" 4= ACHO'Neil and Iverson, 1991). X[ && & Stht= =X &
A MZL HE 9 MHAS Jjeet= 20|04, Ol= ZAY H1tof| ZAZ 4= QUCHONeil and Iverson, 1991; Schellhase et al, 1999). £9,
QAl ZAMXIO|= MM 7HYZHO| MEER ME X MH|AQ| 7iEo| M=Xo0|0, o|0] izt us, & 3 &A2E XJg o 7t
WHo| Z’=20| S7ICh(Yoon, 2003).
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O[CHChoi, 2018). TOHH|-8 Z7t AH[X} FLOj a4 AAOIAM MU CHUet O JHY
A 52 S 7tUWHol ZME Ao FH3D QUCkKwon and Oh, 2011). LH|Z, X|7I TAHX0|= AH 199 F) ®MUHAIA
= X7t ATAE A, XS M2 OF i FH5t RUCHKwon et al, 2007). O WL AlEQ| 241t 7|&, ofit
SO =7 pEo| MEE 1floF &b, o AH|XLQ| 7Tt AlSH 8l #E @AF 1u{s{of BHChKhan, 1991). £3|, AH|Xte| 7|
S WEA #Hotl, X9t ALSA M HHof Qs M5kl 30| Aol 5= QUCkMiller and Pavesic, 1996). X|Z] ZTaHXto|=0
F MRl Hu7| &4 o =3 7HEn o2 "@gstn o] MER MR JHLO| of2{R(Kim, 2007), CHYSt RIS CHXMo 2 1
e 22 DHo|ct X|ZIol = MEQ Hay| HEst APoME F2 A FO0f 201 FAFUCE Yt o et 2
7| Ze| Ao ohst M= Xo|7t A, AH[Re HHH LR FEt0|E X[7IE MZHCHO and Yoo, 2001). CHEHHO| A AA
7t F2HE XZlg MBS en, 7t wAlo) et M= XHo|= EACHChoi, 2014). 3iE HTFES S AH[RRQ| M=t g Hn
Jhetoll chet 02 Q0 W AAEE EE5F = AT
MEE RObs ChYsh Zgho| M2 #5B7t X AH|XF M3k ZAE S MEL Of& 7HZo| st AE=Q HEE ==t of
£ 50, flaZya TR0 M2 AH|XO| O MSE Hjw StE 7 o5 7Hgo A2 HEE XS M (Lee and Kim, 2015a),
HEFT HSHEIIE o Ctdst MEQ 7tsdu MEF A ZWHZ MNAMCKChen et al, 2013). FH2 X2| HHO|| et ALEX
o Mz} HSI, AA0| MatM e SHof CHEH B247F 2t 4= RUCHHan et al, 1996). X|Z) 0[Q9| W2 E 283 WLl F XY
20 H2 ChastA xz[stu JiEsto] MER S HMI0| FHOF k= AT Aiklee and Kim, 2015b)E & USHH, 7|E X|
71 Stof cHoh AH|XF Mz e ZRAH= HQSICHD TCHE|QACH
Xzlg =2| Ao mat g 4 UCH F2[AL|(Crispy) X212 X Sl fIA7IRE 29/, IYRWME F7| o) HEHLUAE
BtEIE) M2l 2 ChA| ST 28] Ze2|sts wAlolch FH2 FZ4R0| X0, ol Zo| SHRL|et H|=d) 2T A
Zioj2tnz ERCH e X|ZlEmbo)2 FZARO| &1, tef Qto| Lt X|ZI0|Ct $h= A& X[7] ZaHikjo|= A K|ZIojAM TofE
XjZlojon, A AEIARE ERCHJung, 2014). 2& X[Z1(Oven roasty2 7|50 FI7IX| &1, 20| YA Z2[st X|ZI0|Ct. 7|
S0 F7|X| gor EMA X|H0| HLt= EXO0| UCHMonthly Korean Chicken, 2008).
AA0| met MER 480] 2 = e X7 ZUX0|= OF E4 H(Chang et al, 2000), CFYSH A0 Chst D2z STt 0]0,
2 d7e Zo| Matrle ZTUXI0[= K71 MY A™H MIE ot MHE M 7iLo] SEHE NI = s X7l =
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B I Ax R3O T2 0] e AHIXH MSE HD HRE U

2. Preliminary Survey

= A W, 2 20l SO A HYS [l HETEUIA 8Y(H 4, of 42 ZEAULC OfH| YIRS Ed LIOl= 236 (SD
= 201020, O0f2 Stg MBot= EIHAZL 5 EXFUCL gHH 1¥2 Of2 Stol 1&S 7] BA0| 0iR 50| EXdts HRE
HFBIR| QAT OH| M2 2 Lo TSt Lot HAE flot 7|x XRE Y| | A= UCE. 3], z=2| YYoj| w2t
Kzl 2t 8t Mz XO|E =QI5t| 3t QB RE SHEE TAMCE Lot X710t ZZHo=z A4 XHH0f Ciet Mok S Bkl
20| 2 O|X|=X| Lot27| I3t QI FE TIHUCE HHEIA= 371K BFO| XS 245 HA| Y= R 471K B3R
of &2 HO| MO o2lo] dFsta, et B2 ZA 8 QB RO EIFUCHFigure 1). £22= &Y 224(Spicy), M (Soy), HH|
THBrown), H2|(Chil)2t 225 MIYULE 22= 74 G200 Wa2F Xo|7F EXSH|0f, ZHXL0|= DiCh SYE 242} CHE Stg FAL
BiCt 2 A= Hong et al. (2008)9] &4 #E 212 HUSIK, AIS0]| BHofkls BHHQ AAS A0 AFBRUCE FEHO 32 2
T SRS HO|AZ B AT TOjEls AAS XL HE|o| HE|uFet @2 F MEE = pH 39 29 THE 2280
SEY0| WE HMFS MEUCE HHR= 2 EOE, AX, Y, BE2 Biesto| Y5 Table 10 X710t A20f Thot 4O
7|&E[0] AL
Figure 1. Snapshot of the preliminary survey
Table 1. Description of chickens and sauces used in the preliminary survey
Chickens Explanation Sauces Explanation
Spi Spicy and sweet sauce, a source of
picy !
) ) ) o ) ) common seasoned chicken
Fried chicken is buried in dipping chicken, and it
. is treated with a betamix (water dough coating) Barbecue sauce, commonly known as
Crispy . . . . Brown
after being coated with frying powder to give a barbecue sauce
coating effect
So Soy sauce, a source of commonly known
Y soy sauce chicken
Embo It is a thin chicken with korean herbal taste. Chili Chili sauce, commonly known as chili sauce
Oven roast It is a chicken cooked in an oven, not fried. Normal With no sauce

http://jesk.or.kr
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3. Methods
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3.2 Dependent variables and Independent variables
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3.3 Experiment environment and procedures
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MHEIIRHE 37kK| K|ZI(Crispy, Embo, Oven roast)dt 47kX| 2 (Normal, Spicy, Brown, Chil)2 A= 127tX(3 < 4) =88 2%
FEUCt A aMs HESHA MS=A2, Stitel A7l 20| XSS FHet £ HIE 22XE Gt AAEIIRE o
Zgtol Hel0| ELHE HSE =1t 7IH S 0[&8510 S AL Y2 A= Al Zes & 1~28 F=o FAALE S
MO, NHNBAE 0| YO MoK TR BO| TSR Aol MBE X7 £l U=z SHOK Ykon, cel, <
N, 7tEHE ST M0 4ZZY HSAUCH 2270 2HX(X| 2 X|Z(Normal) E= £27F 2 X712 oF YTk H|of 20| M
St & SIQICH A% S8 £ HEHHOl MHo| Ofet AMEE +HBI0 ZAHof 28}t
4. Results
HE HolHE 30300 et Aojn, 252t Q0] 25 M0 ZEEIRUACE. 2t SEH 4 Flavor, Appearance, TextureOfl Tt L Et
20l Cronbach a= 25 08 O|422 LIEHGCHTable 2)
Table 2. The cronbach alpha coefficients of the dependent variables

Dependent variables Cronbach o Sample

Flavor 0.8 360

Appearance 09 360

Texture 0.8 360

Flavor, Appearance, Texture®f| Ci$t 2t H#E =Z F, Two-way within subject ANOVA ZHE ¥3HCt OFX|2 S 2, Overall satisfaction
of gge OiXl= X7l ool 7|z 8 2467 QI8 thas| M e AR

4.1 Flavor

F gt 29 F X710 CHot Flavor A0z SAXLE [OISHA| UUCHFozs = 94, p = 39, Table 3). BHEH, AA0| CHSE Flavor 10|

http://jesk.or.kr
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= BAHCSE FAYUCHF s = 467, p < 01, Table 3). 22 7k Flavor®| Xt0|S HIHET| I} Tukey HSD testS &3 ChFigure 3).
Spicy (M = 3.8, SD = .80)2 Normal (M = 3.9, SD = .55)0| Brown (M = 3.5, SD = .90)t Chili (M = 3.7, SD = 84)2| Flavor 2Lt &2
o= LIEHLCE

K710t AA AO| NBAEL EAHAMOE FOIMCHFgus = 551, p < .01, Figure 4). Brown Oven roast (M = 4.0, SD = 49)0|A
Embo (M = 3.2, SD = 1.02)2 Crispy (M = 3.3, SD = 91)2LCt &2 Flavors E R CHp < .05). ChiliS] Z2 Embo (M = 3.6, SD = .94)2t
Oven roast (M = 3.5, SD = .70)EC} Crispy (M = 4.1, SD = .78)0| A Flavor7} &7 LIEFSCHp = .03). Normal®| Z2 Crispy (M = 40, SD
= 43), Embo (M = 3.8, SD = .70), Oven roast (M = 3.7, SD = .90) 7} Flavor Xt0|7} SRACHp = 39). Spicy@| &S Oven roast (M = 3.6,
SD = .58)01l A Embo (M = 4.0, SD = 91)2t Krispy (M = 3.8, SD = 84)=2C} Flavor?t %7 LIEFSCHp = .04).

Table 3. Mean ratings for each chickens and sauces on flavor

Dependent variable Independent variables Means SD
Crispy 38 82
Chicken Embo 36 94
Oven roast 37 .58
Flavor Spicy 38 .80
Brown 35 90
Sauce
Chili 37 84
Normal 39 .55
7 Group A
4
™ Group B
3.9
3.8
3 3.7
>
o}
n 36
3.5
3.4
33
Spicy Brown Chili Normal
Sauce

Figure 3. Results for the Tukey HSD test between sauce on flavor
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42 Sauce
[l Brown
4 7 chili
. Spicy
Normal
3.8 .
S
g
& 3.6
e
3.4
3.2
3
Embo Crispy Oven
Chicken

Figure 4. Interaction plot of flavor as a function of chicken and sauce

4.2 Appearance

Z 31 29 F X710 CHEH Appearance XHO|= EAHOE QOI8IK| UUCH g = 129, p = 28, Table 4). HHH A0 ChsH
Appearance A0|= SAHECE KO YUK s = 1063, p < .01, Table 4). &4 7t Appearance®| XtO0|E HI{E 7| I8} Tukey HSD test
£ WM CHFigure 5). Spicy (M = 3.6, SD =.98)9| Appearance7} 7H& &7 EItE|ASO, Brown (M = 28, SD = 122)0] 7t& &2 A
O = LERRCE X710 A4 AO| n2XEE Qe A2E LENHCHAssg = 167, p = .13).

Table 4. Mean ratings for each chickens and sauces on appearance

Dependent variable Independent variables Means )
Crispy 3.1 99
Chicken Embo 33 96
Oven roast 33 1.02
Appearance Spicy 36 98
Brown 2.8 1.22

Sauce
Chili 33 96
Normal 34 .60

4.3 Texture

F 21t 22 F X|Z/0j| Oiet Texture XH0|= SHH2Z RFOIBHA| BRUCH o = 278, p = 06, Table 5). T, a = 0.101A F2ITH X}

http://jesk.or.kr
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4
35
3
8 25
8
s 2
Q
g
< 15
1
05
0
Spicy Brown Chili
Sauce

Figure 5. Results for the Tukey HSD test between sauces on appearance

¥ Group A
M Group B

Normal

J Ergon Soc Korea

0|& ERCt Crispy (M = 3.5, SD = 66)7} Embo (M = 3.7, SD = .73)1 Oven roast (M = 3.7, SD = .68)2L} TextureZt %A LtEHRICE
A0 CHSE Texture AHO|= BAHXMOE ROISHA| AU (F3348 = 171, p = .16, Table 5), X|ZI0t AA AHO| RBAE BT Qs A

O & LIEHCHFgag = 167, p = .13).

Table 5. Mean ratings for each chickens and sauces on texture

Dependent variable Independent variables Means SD
Crispy 35 .66

Chicken Embo 37 73

Oven roast 3.7 .68

Texture Spicy 38 65
Sauce Brown 36 61

Chili 36 80

Normal 36 69

4.4 Multiple regression

o

£ Overall satisfaction2 2, Flavor, Appearance, TextureS SEH42
(Adjusted R?* = 694E 70% B HYHE X|L s ZRES 58 +

AN

SHBIO CHESHEAS SR +

UAAEHp < .01). Flavor, Appearance, Texture 25 ZE0f| %I

AT R2 = 0697

SIS, Flavor > Texture > Appearance =22 Overall satisfaction®] @S O|X|& 7t & AOZ LIEHGCHTable 6).



31 Oct, 2018; 37(5): Consumer Preferences with Chicken Types and Sauces 625

y = —0.977 + 0.589z; + 0.519z5 + 0.196x;
y = QOwerall Satis faction

i = 1,2,3(1 = Flavor,2 = Texture,3 = Appearance)

Table 6. Summary of results for multiple regression analysis

Model Unstandardized coefficient Standardized coefficient pvalue
s Std.Error s
Constant -977 205 <.01
Appearance 196 047 A4 <01
Texture 519 042 326 <01
Flavor 589 054 536 <01
Model df F p-value
Regression 3
Residual 356 273.025 <.01
Total 359

5. Discussion
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HACHLee et al, 2015). HH, AAE TextureOf
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