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Abstract

Consumer acceptance and preference tests for commercial milk were run with laboratory

consumer panel. The results were summarized as follows:

1. According to result of the paired comparison preference test between milk A and each
of 4 commercial milk tested, a significant difference on the consumer preference was not
recognized at 5 percent level.

2. According to the result of hedonic scale test for commercial milk, a significant differ-
ence on both treatment and panel member effect was not recognized at 5 percent level.
3. According to the result of food action scale test for commercial milk, the frequency of

“l would drink this every opportunity I had” was the highest as 38 percent.

4. According to the rank test for the determination of the preference for milk flavor on
the temperature of sample, the frequency of sampling at 20°C was the highest.

5. A significant difference on the flavor of milk was recognized among 5 samples of
commercial milk by both difference test and profile test as reported in the previous
papers (Korean J. Food Sci. Technol. 12(3), 150 and 158 (1980)), but not by rank test,
preference test and hedonic scale test. This fact suggests that rank test, preference test
and hedonic scale test are influenced by the difference on the preference of panel members

and on the basis of quality, etc.
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Table 1. Questionnaire of paire
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Table 3. Questionnaire of food action scale test
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Table 4. Paired comparison preference test for 4 pairs of samples

Basis of preference(flavor) t-value
Sample |{Frequency*
h - ‘ e
paired | preferred Rich l Pleasant[ Fresh ‘ Sweet l Salt [After-taste Computationg gi;)}ligs)lgm
A 15 10 7 3 6 2.09(5%)
B 5 1 2 1 2 2.86(1%)
A 13 1 9 7 4 2.09(5%)
C 7 2 5 3 1 3 1.34 1 70
A 12 3 7 7 2 1 4 o.gg | 209(5%)
D 8 3 6 2 3 . I
A 11 6 9 1 2 0.45 2.09(5%)
E 9 4 8 2 3 2 :

*A preference test was run with 20 panel members.
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Table 5. Computation table of scores for 5 samples

gceores tor sd]dams Panel member
Panel member ? ;
A | B | c | b B |BX! @X
9 7 6 8 8 38 1,444
9 9 7 7 8 40 1,600
9 6 8 8 7 38 1,444
9 7 7 9 8 40 1,600
8 7 9 8 6 38 1,444
9 9 7 6 8 39 1,521
8 9 9 7 6 39 1,521
7 7 9 8 6 37 1,369
9. 9 6 7 9 2 39 1,521
10--- 9 9 8 7 6 39 1,521
TOtalg  rereererrerseracserances 86 76 77 77 71 387 14,985
Table 6. Computation table of F-ratios
Source Degrees Sum Mean F-ratio
of variation of freedom of squares squares . Table
Computation (significance)
Total sum =
of squares 49 57.62
2.64(5%)
Treatment 4 11.72 2.93 2.38 3 90(1%)
2.15(5%)
Panel member 9 1.62 0.18 0.15 o 96(1‘}2
Error 36 44.28 | 1.23

Table 7. Food action scale test for a milk sample.

Food action scale

| Frequency observed*

(9) I would drink this every opportunity I had.
(8) I would drink this very often.

(7) 1 would frequently drink this.

(6) I like this and would drink it now and then.

(5) I would drink this if available but would not go out of my way.
(4) I don’t like it but would drink it on an occasion.

(3) 1 would hardly ever drink this.

(2) I would drink this only if there were no other choice.

(1) I would drink this only if I were forced to.

33
22
12
17
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*A food action scale test was run with 100 panel
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Table 8. Rank for preference of milk flavor on
the milk temperature

Sample code*
Panel member}- N
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*Sample code 35 : 10°C, 16 : 20°C, 59 : 30°C, 24 1 40°C
67 :50°C, 82:60°C
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