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A Study on Utilization of Japaneée Consumers and the Present Condition of
Northeast Asia Processed Eels
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Department of Food & Nutrition, Sungshin Women's University

Abstract

TThis study investigated the current processing degree and ingredients of sauce on the packaging of the
commercial eel products made in Northeast Asia (Korea, Japan, China and Taiwan) and surveyedthe perception
of nutritional functionality and purchasing pattern of Japanese consumers for the processed eels. The results are
considered as a useful aid for preparation of processed eel products. The commercial eel products, purchased at
a departiment store, supermarket and discount market, were divided by processing method, package quantity,
storage method and sauce ingredients . The processing method was indicated in many different ways in each
country, such as sauce ingredients and intake method. A questionnaire survey was conducted on 105 Japanese
consumers (male 43, female 62) visiting Korea. Of the respondents, 44% answered and the major reasons for
purchasing processed eel products were as a side dish for meals. The results for this factor were significantly
different in relation to age (p <0.05). The degree of perceptions of functional excellence about processed eel
products was well known (37%), some (49%), and seldom (14%). The results for this factor were significantly
different in relation to age (p <0.001). Seventy-five percent of the respondents had experienced processed eel
products. The type of purchase of the respondents was highest for vinegared rice and fish (47%), followed by
freezing (33%), canning (5%), and dried food (4%), in that order.

Key words : the commercial eels products, processing, purchase, Japanese consumers
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Table 1. The actual research on the processing state of commercial eels products made in Korea

Type of eels Food Ineredient of sauce Package units Intake Storage
products company £ (g) method method
Frozen Gochujang(21%), soy sauce(30%), garlic(13%), . .

Cookin, F
foods G fructose(10%), ginger, red pepper, 500 ooKing reezing
Frozen M Goc‘hujat.lg, soy sauce, red pepper, liquor, 500 Cooking Froczing
foods garlic, ginger
Dried Y sugar(1%), D-sorbitol fluid(1.5%), potassium Chilled
foods sorbate(0.01%), MSG(0.44%)
Table 2. The actual research on the processing state of eels products made in Japan
Type of eels Food . Package units Intake Storage
t
products Company Ingredient of sauce (g) method method
R -
Ultra high soy sauce, cooking alcohol, sugar 50 (Z}rlleatgllg
retort pouch G oY : g > SUgAt, _ pan g, Chilled
. liquor, MSG 90 microwave oven,
(Broiled eel) o
boiling water)
60
. . 75 .
Ultra high soy sauce, cooking alcohol, sugar, Reheating .
. 80 . Chilled
retort pouch K brown agents(caramel), potassium 100 (pan grill,
(vacumm pakage) sorbate, MSG 1 head of eel microwave oven)
(4food on a skewer)
Ultra high soy sauce, cooking alcohol, sugar,
B . 100

retort pouch liquor

Ultra high soy, cooking alcohol, sugars (sugar, Room
N fructose, glucose, corn syrup), one head of eel
retort pouch tem.

caramel pigments, MSG

soy sauce, cooking alcohol, sugar,

Ultra high
retort pouch

organic acids, red pigments, sugars
H (liquorice root), seasoning, refined
rice wine, vitamin B;, eels extract,

Reheating
(pan grill,
microwave oven)

guar gum, caramel pigments, MSG
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Table 4. General characteristics of Japanese consumer
for the commercial eels products

Variables Group N(%)
Male 43(41.0)
Gender Female 62(59.0)
20-29 23(21.9)
30-39 14(13.3)
Age(year) 40-49 28(26.7)
50-59 26(24.8)
=60 14(13.3)
Total 105(100.0)

Table 3. The actual research on the processing state of eels products made in China and Taiwan

1 i Int
Type of ecls Processing method Ingredient of sauce Package units ake Stor'age
products (2 method period
Roasted eel with fermented
Canni black beans fermented black beans, soy 100 Reheatin 3 vears
£ (a Anguilles grill eels avec sauce, chili pepper, MSG (solid quantity 80g) g Y
haricots noirs fermentes)
. Roasted eel with fermented fermented. b fack beans, soy 100 .
Canning black beans sauce, chili pepper, sugar, salt, (solid quantity 80g) Reheating 4 years
cooking alcohol, MSG q y o8
Roasted eel 100
Cannin, 1 il. MS Reheati 3
& Anguilles grill eels salad oil, seasons, G (solid quantity 80g) eheating years
. Roasted eel soy sauce(soybean, whea.t, sugar, 100 .
Canning Ancuilles il cels water), salt, sugars, capsicum, (solid quantity 80g) Reheating 3 years
g £ black pepper, MSG q e
. Eagle-coin soy sauce, salt, soybean oil, 100 .
C : Reh 3
anmng (stewed marine eel) sugars, starch, chili pepper, MSG (solid quantity 60g) eheating years
Eagle coin salted black beans, soy sauce,
. . . . 100 .
Canning  (stewed marine eels with  salt, soybean oil, sugars, starch, (solid quantity 60g) Reheating 3 years
salted black beans) chili pepper, MSG q y o8
soy sauce(soybean, wheat, sugar, 100
Canning  Roasted eels water), salt, sugars, chili pepper, Reheating 3 years

cinnamon

(solid quantity 80g)
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Table 5. The response of Japanese consumer for the commercial eels products suggested by gender

Gender Total

. <
Variables Malo Fomale N(%) X -test
Reasons Functional food 11(25.6) 19(13.6) 30(28.6)
of purchase Organoleptic preference 14(32.6) 12(19.4) 26(24.8) x’=2.528"™Y
Side dish for meals 17(39.5) 30(48.4) 47(44.8) df=3
Others 1( 2.3) 1( 1.6) 2( 19) p=0.470
Total 43(100) 62(100) 105(100)
Perceptions Well-known 16(37.2) 23(37.1) 39(37.1) ve=1.620™
of fuctional Some 23(53.5) 28(45.2) 51(48.6) df.=3
excellence Seldom 4( 9.3) 11(17.7) 15(14.3) p=0.443
Total 43(100) 62(100) 105¢100) )
Experience Have 32(74.4) 47(75.8) 79(75.2) x*=0.026"°
of purchase Have not 11(25.6) 15(24.2) 26(24.8) df=1
Total 43(100) 62(100) 105(100) p=0.871
Type Freezing 17(39.5) 18(30.5) 35(33.3)
of purchase Canning 3( 7.0 2( 3.2) 5( 4.8) Y6374
Vinegared rice and fish 18(41.9) 32(51.6) 50(47.6) df'= 4
Dried food 3( 7.0) 1( 1.6) .4( 3.8) p=0.173
Others 2( 4.7) 9(14.5) 11(10.5)
Total 43(100) 62(100) 105(100)
Purchase Yes 35(81.4) 51(82.3) 86(81.9) x*=0.433"°
intent No 6(14.0) 6( 9.7) 12(11.4) df=3
Others 2( 4.7) S( 8.1) 7( 6.7) p=0.805
Total 43(100) 62(100) 105(100)
™ No significance at p<0.05
- 541 - Shr 28] F38] x| A208 A 35.(2004)
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Table 6. The response of Japanese consumer for the commercial eels products suggested by age

Variables Age(yrs) Total X -test
20-29 30-39 40-49 50-59 =60 N(%)

Reasons Functional food 5(21.7) 3(21.4) 7(25.0) 11(42.3) 4(28.6)  30(28.6)

of purchase  Organoleptic preference 2( 8.7) 5(35.7) 9(32.1) 3(11.5) 7(50.0) 26(24.8) x“=20.544"
Side dish for meals 16(69.6) 5(35.7) 12(42.9) 11(11.5) 3(21.4) 47(44.8) df=12
Others 0 0.0) 1( 7.1) 0(00) 1(38 0( 0.0) 2( 1.9 p=0.050
Total 23(100) 14(100)  28(100)  26(100) 14(100)  105(100)

Perceptions Well-known 2( 8.7 1( 7.1)  15(53.6) 13(50.0) 8(57.1) 39(37.1) =20 204"

of fuctional  Some 13(56.5) 12(85.7) 9(32.1) 11(42.3) 6(42.9) 51(48.6) df.=8

excellence Seldom 8(34.8)  1(7.1) 4(143) 2017 0( 0.0) 15(14.3) £=0.000
Total 23(100) 14(100)  28(100) 26(100) 14(100)  105(100)

Experience Have 17(73.9)  12(85.7) 19(67.9) 21(80.7) 10(71.4)  79(75.2) x°=1.653™"

of purchase = Have not 6(26.1) 2(14.3) 9(32.1) 5(19.2) 4(28.6) 26(24.8) df=4
Total 23(100) 14(100)  28(100) 26(100) 14(100)  105(100) p=0.799

Type Freezing 3(13.0) 5(35.7) 11(39.3) 13(50.0) 3(21.4)  35(33.3)

of purchase  Canning 1( 4.3) 0( 0.0) 2(7.1)  1( 3.8 1( 7.1) 5( 4.8) “=18.850™
Vinegared rice and fish  16(69.6) 6(42.9) 13(464) 7(26.9) 8(57.1) 50(47.6) =16
Dried food 0( 0.0) (7D 2(7.1)  1( 3.8) 0( 0.0) 4( 3.8) p=0.277
Others 3(13.0)  2(143)  0( 0.0) 4(15.4) 2(14.3)  11(10.5)
Total 23(100) 14(100)  28(100) 26(100) 14(100) 105(100)

Purchase Yes 22(95.6) 11(78.6) 21(75.0) 19(73.1) 13(92.9) 86(81.9) x*=13.307""

intent No 0( 0.0) 1( 7.1) 6(21.4)  5(19.2) 0( 0.0) 12(11.4) df=8
Others 1(43) 2(143) 1(36) 2(77) 1(7.) 767  p=0.102
Total 23(100) 14(100) 28(100)  26(100) 14¢(100)  105(100)

p<0.05, Tp<0.001, ™ No significance at p<0.05

Sk 22 #5t R A 208 A 3:2(2004) - 542 -

xl 01-



60t 7+ 71.4%, 4007} 67.9%9) ol AFE
o W TIEEd Hd /FAHS dEuA @
tth AFEA WE FuFHE B dHHo=
FA7tEE S 2%E& AF o2 M #ol 74
a3 LT 20t 69.6%7F, 60thE 57.1%7}, 40
e 464%7}, 30t = 429%9 €22 ‘20E A
FLoE JFE Wol 7gstxn Ao v 50U =
50%7F FAAE LoZ, 269%7F ‘2P oE O
gt O A¥Fol v FEAFLE 7Y
St 297 B4t B9 2E ABFAA B2
4 &2 AAEY BHE 7Ysts A9 A%
AR FEGo] FdE FF FolAEES TH
Abell WiF ZAFEAF, 20t)E 95.6%7F, 60Tl
92.9%7}, 30th= 78.6%7F, 40 75%7}, S0th&
31%9 2.2 A UEREd 53 @83
e GAY ¥& ¢ TAGME @S =4 4

Bt

Ir

V. R0 U HE
@5, 98, 3% 9
gl A Fol e 72
o ANZAE Fotel 44 FYF T AF

790 Qe WEEANE EPE A4
—fqéaa L AR A BFoE 2AE 5
10579 AEAE Fotel FohEEA B ]
SAANT FHANRS 2A5 FRAA Z o}
go Azl ¥R FIzAANEY 737
go] 2837 A N2ARE AAKRA WA
st et

£ a7a%s ded 2o

A7
o)
A

Y rlr

—?L'HFHI

_szlﬂ

S AEY e 4B 2uAY FoiEEd o

o) 121
h2s A2 AR 219 5/ AE
g WS A%, dF AFS HER B
€ 27715 St 2AEHe 198 &
2 RIEE J1EL2 3 50-100g8] LFEHRE
AEXZHA AAH

F=AAM 2AR FortsES 28E A2T
& e #e FE IFE AT ol A=
52 dEHRe §FAZ Aot Al d
& 299 FH9 ForkEFel ggtew,
A Told FHE JhEHo 3d F2 449
AZ717ke Yt 2% EFYEE W
ggste ol & viElE HEd 2712 Ad
st} R mAY AAY £2 AdTel THY

Aol 2 EE ZAE QT

QrQ 2u|Fe FoiAFED UF 94 d
AurHl S A 2AG A, AN
A9 & 44%7t AN BFBgoR FolstF
Eg Tste o8 M wgen 1 Oe
o2 29%7F Zo1 718 WEel’, 25%%
‘Folat: gAY oz Yyt 3
ool g4y 75 WIANE 49%7 ZF
a3 glon, 37%7F & &3 Ao, 14%=

%

O

F mEN Y B 2ARIAY F 5%
oIt EES TS Bl AL, ol
TUE FAE 2HEO 47%, FAAF

|

3B3%2 7HF B2 g AAFT JAo F
O 7FZE g FEFEHe FHE ¢ F =

A RAS 0%l ol A JAHE BATH

AwH 59 A Aol Gt 24}
7 Asel e AN A gl w
QR 2HAY TR fE P BF WA
goz TYFL olf7F HE EHL, WA
Al Wkl Folel FFA AsHN BB
AHYFEE Fgow, FUsA =Ho 2 3
o ofAU48%)7k FAGOSH HE Eg
T U BF gRRel ‘2des ‘FAAF
o2 FYFALH, AREI%)H FAGO5%)
et x9gon Fdste Wgo EH
ot A WBEOE F2 FoINIE
gl e dden Asdn. 42
o W FoitEES WA SR W@ v-
testol M §-913 stole VhERRA Btk

g

rl

mlo_ﬂé

2z 783 A 208 A35(2004)



122 o] A EAF

4. AFF @E dE D2¥RY FYHFE B
H, 209 A = 69.6%7F ‘WA B2 TFYPIA
on, 60t A= S0%7t VlsAd &, 28.6
%7t ‘RFAO R’ 214%7F ‘Wb LY oz
UER} A8 39 ot FYolfol dalA F9
A AolE B AH(p<0.05). Fole d&H 7]
8ol dalxe ABFol d&5E T EA
Zote ATol wol 20009 A%, 348%7F A
9] REUGI WEd w4, 0djeAE g

Hgo] Fol dEZ wet AP ==

F5lg Aol & E I tHp<0.001). 30th ¢t 50t =

Z+7z} 857%, 80.7% % o] ¥ ZAYo]l 71 ¥

(I S0HE A EE AFUNAN ‘g

F9lo] Z=d 2007 69.6% % 7ML= gTh

50019 A% 50%7F BEAAE Q) FYo] s

&ng}l O ggog ‘xuee] 296%9T =

P4 FFE F2 AAF FH'9

3 'Te— Ad vy gt FEHel AY
A
o]

01‘—-’
h—

ZARGA 2089 60THY B 90% ol
F9E 94AE B

ol o) ZAAFZEE dx L ol
TFEE W3 Jjsoly Zujugne £FS 4

2ol 3 9 uivhel Hlgt FHFOFE AA
A9014 9 Aoz dBgoh 5 Fol2 B4
2 1FAF 5L nFFR2E E6Hd AU
9 Bgd Aol 2FE FFA FPoM, ot
goz te B JEoE = L2dA Hol
4 oge %e 3T 2o 278
g B olus, TFPHAAE AFF sz
2 2¥XFste dEZE HFoE o]&F T
Qe AZAEY Adel Bosom: B @
AR 2ulde S A¥Fol Puel we
Zobsts gold AAEY Fest A v
4 pedlAE Estd ASEAR g
=40 Bagt o BF ATE oY
He F7as A A4@Esel 2F) 2ol
ABAFES BEHEY Yol FUANE HE
Az A% 2950 B2 Jadr waE
g Ag AW
|
1. Choi, JH, Rhim, CH and Bae, TJ : Studies on lipid

in fresh-water fishes 7. comparison of lipid

@2z e84 A208 233(2004)

o dg F&EotAlole 7tEdEE

.M.Aww

10.

11.

12

13.

14.

15.

16.

17.

. Song, DJ, Ha,

¥ AR 2wl FAY 2Ab

components among wild and cultured eel(Anguilla
Japonica), and conger eel(Astroconger myriaster). Bull.
Korean Fish. Soc., 18(5):439, 1985

L S FFAE - RAEA AT, 1997

CFEHFANEY - B FUEYRE, 1995
FHFAE  HSFA BAAR, 1996
2 FFHEFNLTATE, F5AAY, 9
49 IASE A ¢y BEs, AFHAFH
A4, 27(2), 1994

. Choi, JH, Rhim, CH and Choi, YJ : Comparative
study on protein and amino acid composition of wild
and cultured eel. Bull. Korean Fish. Soc., 19(1):60,
1986

. Kim, KS Comparison of chemical compositions
between cultured and wild fishes (1)Comparison
between cultured and wild Eel lipids. Bull. Korean
Fish. Soc., 17(6):505, 1984

. Kim, HY and Lim, YI : Studies on quality changes

of ready-prepared conger eel products adding ginseng
and pine mushroom during storage and sterilization.
Korean J. Soc. Food Cookery Sci., 19(3):396, 2003
JH and Lee, EH Studies on
histological changes in marine foods during processing
and storage, 1. changes in muscular tissue and fat
migration of eel, Anguilla japonica, during drying.
Bull. Korean Fish. Soc., 15(2):137, 1982

Song, DJ and Lee, EH Studies on histological
changes in marine foods during processing and
storage, 2. changes in muscular tissue of the eel,

Anguilla japonica, by frrezing storage. Bull. Korean
Fish. Soc., 15(3):199, 1982

Yang, ST and Lee, EH : Fish jelly forming ability of
frozen and ice stored common carp and conger eel.
Bull. Korean Fish. Soc., 18(1):44, 1985

Yang, ST and Lee, EH : Fish jelly forming ability of
frozen and common carp and conger eel. Bull. Korean
Fish. Soc., 18(2):139, 1985

Choi, JH, Ro, JI and Pyeun, JH : Studies on lipid in
fresh-water fishes 3. distribution of lipid components
in various : tissues of eel, Anguilla japonica. Bull.
Korean Fish. Soc., 17(6):477, 1984

Yang, ST and Lee, EH : Taste compounds of fresh
water fishes 7. taste compounds of wild eel meat.
Bull. Korean Fish. Soc., 17(1):33 1984

Suh, JS and Lee, KH: Studies in browning reaction in
dried fish. Bull. Korean Fish. Soc., 27(5):454 1994
Kim, HS and Lee JM : Food analysis of wild and
cultured freshwater fish. Korean J. Fish Soc.,
19(3);195, 1986

Ha, BS, Jeong, TM and Yang, MS : Studies on the
lipid of aquatic animal(part 1) Fatty acids and sterols
in the muscle of Eel. Bull. Korean Fish. Soc.,
9(3):203, 1976

004 9¢ 30Y¢ HF 20043 109 229 A=)

- 544 -



