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Table 1 Mixing ratio of Mentuyu—model samples.

soup stock soy sauce mirin water
sample made from synthetic
katuobushi seasoning
A 100.0 0 10.0 5.0 0
B 100.0 0 10.0 0 5.0
0] 90.7 0 10.0 5.0 0
D 0 100.0 10.0 5.0 0

(volume percent)

Table2  Factor loadings of each food

factor factor2 | factor 3 | factor 4 | factor5
frozen pizza 0:534: -0.139 | -0.055 0.151 0.079
lchawan—mushi -0.024 -0.322 0.129 0.113
stew in retort pouch -0.050 -0.066 0.254 0.093
premix of kamameshi -0.097 -0.112 0.154 0.136
frozen shao—mai —0.459 -0.327 -0.061 -0.083
spring roll -0.176 -0.577 -0.011 0.107
frozen udon -0.136 -0.084 0.092 0.043
sekihan in retort pouch -0.128 -0.040 0.015 . 0.079
frozen croquette 0.088 -0.173 0.027 0.049
frozen fry 0.072 -0.182 0.025 0.063
meatballs in retort pouch 0.132 -0.172 0.145 -0.025
frozen hamburg steak 0.342 -0.209 0.250 0.069
frozen spring roll 0.358 0.049 0.057
hamburg steak in retort pouch | 0.239 B 0.368 0.076
deep—fried food ‘ 0.108 -0.216 0.114 0.182
shao—mai 0.319 —-0.289 0.054 0.062
gyoza 0.194 -0.156 0.228 0.122
fried croquette 0.095 —0.261 0.103 0.240
curry sauce in retort pouch 0.068 -0.080 0:569: 0.103
spaghetti sauce in retort pouch| 0.221 -0.088
instant noodle 0.022 -0.048
instant miso soup 0.134 —0.064
rice ball 0.127 0.063
sandwitch 0.080 -0.073 -0.103
bread for meal 0.037 -0.039 -0.097
box lunch 0.043 0.078 -0.246 0.382 0.376
hamburger 0.087 -0.105 -0.060 0.255 0.335
okonomi—yaki 0.352 -0.072 -0.313 0.254 0.298
cooked rice 0.316 -0.046 -0.213 0.143 0.296
frozen cooked rice 0.222 -0.307 0.041 0.271 0.254
tako—yaki 0.362 -0.102 -0.160 0.099 0.230
instant soup 0.203 -0.173 -0.004 0.222 0.159
canned spaghetti meat sauce 0.271 -0.144 0.038 0.322 0.150
frozen macaroni au gratin 0.297 -0.352 0.076 0.162 0.123
kabayaki 0.271 -0.136 -0.144 -0.035 0.035
premix of mabo—tofu . 0.356 -0.145 -0.258 0.174 —-0.001
frozen gyoza 0.303 -0.302 -0.307 0.205 -0.024
canned cooked saury 0.336 | —0.065 —0.231 0.100 -0.025
summation of squre value 3.319 3.024 2458 2.275 1.684
contribution rate 8.7% 8.0% 6.5% 6.0% 4.4%
cumulative rate of contribution 8.7% 16.7% 23.2% 29.1% 33.6%

Five factors were obtained from factor analysis.

These values in table were obtained after variomax rotation.
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Fig.2 Frequency of consuming the prepared foods

Cluster1—4 were obtained from cluster analysis.

3 once or twice a month, 4 once or twice a week,

2 several times a year,

1 very few,

5 more than three times a week
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Fig.3 Discriminating ability of various model samples.
Cluster 1-4 were obtained from cluster analysis.
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Influence of ingestion frequency of processed food on

discriminating ability of saltiness

Keiko NAKAMURA*, Yumiko SHIBATA** and Kyoko OHASHI**

* Fukushima University, **Showa Women's University

Summary

The processed food became popular in our dietary life, though the most food contains a

lot of fat, salt and MSG. In this study, the relation between ingestion frequency of
processed food and the discriminating ability of saltiness was investigated with
questionnaire survey and sensory evaluation.

Questionnaire survey was conducted for 727 of university students and the ingestion
frequency of 38 kind of processed food was asked. Sensory evaluation was carried out for
230 of students using solution sample of saltiness, sweetness, sourness, umami, and also
using mentuyu-model and mayonnaise-model as the mixed taste samples.

Data obtained from questionnaire surv.ey was first attempted the factor analysis, and
then divided the respondents into four groups by cluster analysis using their factor scores.
The discriminating ability of each sample was compared among four groups.

The discriminating ability of respondents in Cluster], whose ingestion frequency of
processed food was lower than the other groups, was not different from the others not only
in saltiness but also in sweetness, sourness, umami and mixed taste samples. The
discriminating ability of sourness of respondents in Cluster3, who often used the frozen
foods and ready-to-eat foods as rice ball or sandwich; was superior to that of respondents in
Cluster2, who often used the frozen foods, instant foods and retort pouch foods. The
respondents in Cluster4 often used the ready-to-eat food as spring roll or gyoza, whose
discriminating ability was not different from the others. ‘

There was no evidence to show the relation between ingestion frequency of processed

food and the discriminating ability of saltiness.
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