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Abstract

This study was carried out to investigate preference and perception of seafood among soldiers on cook’s duty in military
meal service. 58.9% of the respondents answered that they liked seafood and the major eating place were in their
home(48.0%) and in the restaurant(40.4%). The favorite seafood cooking methods turned out to eat as raw fish, to grill, to
stew, to fry in order. In comparison with the meat dishes, seafoods were considered superior to meat in nutritional value but
evaluated inferior to meat in the aspects of sanitation and tasteless problem. 32.9% of the respondents answered they liked
seafood dishes in military meal service and they disliked them because of taste or cooking method of the seafood. They liked
fried or grilled seafood in military meal service. The plate waste amounts of the seafood menu were more than half in almost
every surveyed menu and reasons for plate waste were fish smell and taste problems. The difficulties of cooking seafood in
military meal service were breaking down of seafood during cooking and complexity of cooking. They scored seafood higher
than average in nutrition, taste, diversity of cooking method and aspect of health. On the basis of the results .above,
introducing diverse cooking methods and menu are suggested and education of cooking skills and development of cooking

facilities are needed in military meal service.
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<Fig. 1> Preference for seafood
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<Fig. 4> Favorite seafood cooking method
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<Table 1> Plate waste of seafood items in military food service N(%)
Menu Amiount of seafood plate waste
hardly little half more than half - * “hardly served
Haemultang 20 6.1) 31( 9.9) 74(22.4) 97(29.4) 108(32.7)
Soup(seaweed) 6( 1.8) 37(10.9) 80(23.7) 101(29.9) 114(33.7)
Fish jjigae 17 5.1 75(22.7) 118(35.6) 84(254) 36(10.9)
Steamed fish 27( 8.2) 69(20.8) 98(29.6) 80(24.2) 57(17.2)
Deep fat fried fish 7C 2.D 44(13.2) 67(20.1) 107(32.0) 109(32.6)
Grilled fish 22( 6.7) 320 9.7) 64(19.5) 95(28.9) 116(35.3)
Braised fish 20( 6.0) 59(17.8) 95(28.7) 90(27.2) 67(20.2)
Salt-fermented seafood 53(16.2) 58(17.7) 73(22.3) 62(19.0) 81(24.8)
Seasoned green laver 45(13.5) 89(26.7) 73(21.9) 68(20.4) 5717.D
Stir fried squid/dried anchovy 5( 1.5) 23( 6.9 48(14.9) 108(32.4) 149(44.7)
Pan-fried Alaska pollack 28( 8.7) 33(10.2) 57(17.7) 77(23.9) 127(39.9)
Canned fish 45(13.8) 57(17.49) 76(23.2) 79(24.2) 70(21.4)
<Table 2> Reasons for leaving leftover N(%)
reason for leftover )
e smell "--shape~ - preference tetfli;:rl;tgu re taste cosolﬂkiln & freshness . r,é;zr;:ély
Haemultang 32(209) 13( 85) 40(26.1) 18(11.8) 25(16.3) 9 5.9 7( 4.6) 9( 5.9)
Soup(seaweed) 16(10.9) 5( 3.2 29(18.8) 15( 9.7) 41(26.6) 13( 8.4) 4( 2.6) 31(20.1)
Fish jiigae 57(28.5) 20(10.0) 37(18.5) 8( 4.0) 50(25.0) 13( 6.5) 6( 3.0 9 4.5)
Steamed fish 38(21.0) 28(15.5) 29(16.0) 8( 4.9 50027.6) 17C 9.4) 6( 3.3) 5( 2.8)
Deep fat fried fish ~ 28(18.5) 12( 7.9 26(17.2) 15( 9.9) 37(24.5) 21(13.9) 3( 2.0) 9 6.0)
Grilled fish 24(16.4) 13( 8.9 26(17.8) 13( 8.9) 42(28.8) 17(11.6) 5( 3.4) 6( 4.1)
Braised fish 33(19.1) 23(13.3) 26(15.0) 9 5.2) 52(30.1) 15( 8.7 5( 2.9) 10 5.8)
Salt fermented
seafood 25(15.9) 319 42(26.8) 319 57(36.3) 7C 4.5) 16(10.2) 4( 2.5)
Seasoned
green laver 11 63 4( 2.3) 32(18.3) 5( 2.9) 86(49.1) 21(12.0) 7( 4.0) 9( 5.1)
Stir fried squid
/dried anchovy 7C 5.8 6( 5.0 320267 6( 5.0 31(25.8) 16(13.3) 1€ 0.8) 21(17.5)
Pan-fried
Alaska pollack 17(14.0) 11C 9.1 30(24.8) 13(10.7) 25(20.7) 12C 9.9) 4( 3.3) W 7.4
Canned fish 38(24.2) 2( 1.3) 26(16.6) 6( 3.8) 51(32.5) 8( 5.1 13( 8.3) 13( 8.3)
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<Table 3> Perceptions on seafoods of soldiers on cook’s duty
in military meal service

. perception

nutritious 40940749
) good taste 3.73+0.93
Fishes cooking variety 359£085
good for health 395+0.73
nutritious 3.68+1.81
Squids good taste 3.90+0.80
qut cooking variety 392+0.83
good for health 3.52+0.81
nutritious 4.06+0.86
Seaweeds good taste 3.62+0.88
cooking variety 3.26+0.94
good for health 3.78+0.90
nutritious 3.73+0.86
. ood taste 3.98+0.83
fish cakes cof;’king variety 3.61+0.90
good for health 3.48+0.89
nutritious 3.70+1.83
Fermented good taste 3.47+0.99
seafoods cooking variety 2.85+0.98
good for health 3.434+0.79
nutritious 3.7912.38
. ood taste 3.66+0.77
Dried seafoods CO(g)king variety 3.36+0.91
good for health 3.504+0.85
nutritious 3571092
X ood taste 3.601+0.92
Canned fish coiking variety 3.39+0.98
good for health 3.42+0.87
nutritious 3.96+0.80
Clams good taste 3.88+£0.94
cooking variety 3.68+093
good for health 3.81+0.87

D mean 3D,

The mean of perception score were based 5 scale test, 5 means
strongly agree.
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