Kolbrdn Sveinsdottir

ey

/4 ati\

matis

Ny

Improved seafood sensory quality for the consumer

Sensory characteristics of different cod products
and consumer acceptance

5

Academic Dissertation
University of Iceland
School of Health Sciences
September 2009

UNIVERSITY OF ICELAND FACULTY OF FOOD SCIENCE AND NUTRITION


http://www.hi.is/

Academic Dissertation

University of Iceland, Faculty of Food Science and Nutrition,

and Matis (Icelandic Food Research), Reykjavik, Iceland

Supervised by
Professor Inga Porsdottir, University of Iceland and

M.Sc. Emilia Martinsdottir, Matis (Icelandic Food Research), Iceland

PhD Committee
Professor Inga bérsdéttir, University of Iceland, Iceland
M.Sc. Emilia Martinsdottir, Matis (Icelandic Food Research), Iceland
Dr. Grethe Hyldig, DTU Aqua, National Institute of Aquatic Resources, Technical University
of Denmark, Denmark
Dr. Conor Delahunty, CSIRO Division of Food and Nutritional Science, Australia
Dr. Sjofn Sigurgisladéttir, Matis (Icelandic Food Research), Iceland

Opponents
Dr. Margrethe Hersleth, Nofima Mat and Norwegian University of Life Sciences, Norway
Dr. Wender Bredie, Department of Food Science, Faculty of Life Sciences, University of

Copenhagen, Denmark

Dissertation for the Degree of Ph.D. in Food Science
©Kaolbrun Sveinsdattir, 2009
Printed by Leturprent
ISBN: 978-9979-9928-2-0



ABSTRACT

Health benefits of fish consumption are well known. In spite of this, fish consumption in
many European countries is below recommendations provided by public health organisations.
Sensory quality has a strong influence on consumers buying intention. Consumers have
different experiences and liking of seafood, and their choices may depend on various factors
related to their attitudes, habits and demographics. The aim of this project was to define
sensory attributes of different products of cod, and study the process of analysing and
interpreting sensory results. Further, the aim was to study consumer liking of different types
of cod products related to sensory characteristics and in terms of consumer attitudes,
demographics and test settings.

The studies performed within this thesis provided detailed information about the sensory
characteristics of different cod products. The Quality Index Method (QIM) developed to
evaluate freshness of raw cod fillets described sensory attributes at different stages of
freshness and could be applied to estimate the freshness quality. Sensory evaluation of
different cod products demonstrated how different treatments prior to catch/slaughter, storage
method and storage time affected the sensory characteristics. The sensory schemes can be
used as a basis in e.g. storage studies, product development or as a basis for sensory methods
for the fish industry in quality control. The detailed sensory description of the products may
also be used in marketing and to teach people, consumers and staff in quality control to
evaluate the sensory quality of cod. In the analysis of sensory data the program PanelCheck
proved to be a user friendly tool to study results of short term projects but signal to noise
analysis was preferable to study results of extensive datasets. Consumer test results depended
upon the test setting. Consumers tasting cod in a controlled setting gave lower overall liking
scores as compared to consumers tasting cod in a more natural setting. This comparison of
different test settings may guide in decision making when planning consumer testing of fresh
fish products. Consumers liking differed between countries, but segments of consumers with
even greater liking differences were found within each country. The segments were also
different with regard to fish consumption frequency and attitudes. Relating the consumer
liking to the sensory characteristics of the cod products showed which sensory characteristics
were preferred by each segment. This link between sensory characteristics, consumer liking,
attitudes and habits will provide important information for marketing of seafood and for
authorities intending to increase fish consumption.
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AGRIP (ABSTRACT IN ICELANDIC)

Jakvaed ahrif fiskneyslu & heilsu folks eru vel pekkt. pratt fyrir pad er fiskneysla oft minni i
Evropu en radlagt er af heilbrigdisyfirvoldum. Skynraen gaedi (Gtlit, lykt, bragd og aferd) hafa
mikil &hrif & innkaup neytenda. Neytendur hafa 6lika reynslu og smekk fyrir sjavarfangi og
val peirra getur verid had mismunandi pattum, svo sem vidhorfum, venjum og lydfreedilegum
pattum. Markmid verkefnisins var ad skilgreina skynraena geaedaeiginleika mismunandi
porskafurda og bera saman adferdir vid greiningu og tulkun nidurstadna ur skynmati.
Markmidid var einnig ad kanna smekk neytenda fyrir mismunandi porskafuréum tengdum
mismunandi gadaeiginleikum og med hlidsjon af vidhorfum, lydfreedilegum pattum og
stadsetningu neytendaprofa.

Ur rannsdknunum verkefnisins fengust itarlegar upplysingar um gadaeiginleika mismunandi
porskafurda. Einkunnaskali (QIM) sem préadur var til ad meta ferskleika hrarra porskflaka
lysti geedaeiginleikum & mismunandi stigum ferskleika. Skynmat & mismunandi porskafurdum
syndi hvernig mismunandi medhdndlun fyrir veidi/slatrun, geymsluadferd og geymslutimi
hafdi ahrif & gedaeiginleika. Einkunnaskalar sem proadir voru i verkefninu geta nyst sem
grunnur i t.d. geymslupolsrannsoknum, vorupréun eda sem grunnur fyrir einkunnaskala fyrir
gaedaeftirlit i fiskionadi. Einnig m& nota lysingar & geaedapattum porskafurda i
markadssetningu og til ad kenna félki, neytendum og starfsfolki i gaedaeftirliti ad meta
gaedaeiginleika porsks. PanelCheck er notendaveent forrit til ad skoda nidurstodur styttri
rannsokna en Signal to noise greining til ad skoda nidurstodur steerri verkefna. Nidurstodur
neytendakannanna voru hadar pvi hvar konnunin fér fram. Neytendur sem smokkudu porsk
vid stadladar adstedur gafu legri einkunnir samanborid vid neytendur sem smokkudu i
heimahusi vid edlilegar adstedur. Pessi samanburdur & neytendakdnnun i oOliku umhverfi
getur nyst pegar skipuleggja & neytendapréfanir & ferskum fiskafuroum. Smekkur neytenda
var mismunandi milli landa, en p6é voru hdpar neytenda med élikan smekk, fiskneyslu og
vidhorf innan hvers lands sem voru sambarilegir hdpum i 6drum I6ndum. Med pvi ad skoda
smekk neytenda med hlidsjon af geedaeiginleikum porskafurdanna fengust upplysingar um
hvada geedaeiginleikar hfdudu mest til mismunandi hopa neytenda. Med pvi ad tengja saman
upplysingar um skynraena geedapeetti, smekk neytenda, vidhorf og venjur fast mikilveegar
upplysingar fyrir markadssetningu sjavarafurda og heilbrigdisyfirvéld sem stefna & ad auka
fiskneyslu.
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