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Preference Test of Green Tea Drinks in the Selected Region al area of America
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Abstract

This study was to investigate the preference test of green tea drinks against Americans lived in New York, Atlanta,
Chicago and Sanfrancisco area. 40.8% of the respondents had high preference on packaging. The design(33.3%) and
color(d0.5%) of green tea packaging was ranked in excellent;. However, the odor and flavor of green tea showed low
preference. 60.6% of the respondents and 70.3% teenage had high preference in overall acceptability of green tea. On the
basis of this result, green tea could be developed for the exyort product in USA.
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Table 1. Preference test of gréen tea quality characteristics in americans.

Sensory Age

ameter Contens 10 20 30 40 50 Total
NY % N % N % N % N % N %
Package Excellent 35 547 49 374 15 366 8 34.8 13 371 120 408
Good 21 2.8 69 527 16 39.0 10 45 16 457 132 49
Moderate 8 125 10 76 10 244 5 217 5 143 8 129
Bad 0 00 2 15 0 0.0 0 0.0 1 29 3 10
Worst 0 0.0 0 00 0 00 0 00 0 00 0 0.0
Design Excellent i 422 M 260 13 317 9 3.1 15 429 98 33
Good 25 9.1 66 504 15 366 10 45 18 514 34 456
Moderate 11 172 pi] 214 13 317 3 130 2 57 57 194
Bad 0 0.0 2 15 0 00 1 43 0 00 3 10
Worst 1 16 0 00 0 00 0 00 0 00 1 03
Print Excellent 3 469 53 405 13 317 10 45 13 311 19 405
Good 7 92 54 412 18 9 8 3438 21 00 128 435
Moderate 6 94 23 176 9 20 5 217 0 00 43 146
Bad 0 00 1 08 1 24 0 00 0 00 2 07
Worst 1 16 0 0.0 0 0.0 0 00 0 00 1 03
Odor Excellent 10 156 15 115 4 98 3 130 4 114 36 122
Good R 500 58 43 17 415 8 3438 17 86 132 49
Moderate 20 313 45 44 19 463 1 418 1 M4 106 361
Bad 2 3.1 12 92 1 24 1 43 2 57 18 6.1
Worst 0 00 1 08 1 24 0 00 1 29 2 07
Flavor Excellent 7 109 17 130 5 122 7 304 7 200 4 146
Good 30 469 62 413 18 49 4 174 14 00 18 85
Moderate 20 313 46 35.1 15 %6 11 478 9 257 101 344
Bad 7 109 4 31 3 73 1 43 4 11.4 19 65
Worst 0 00 2 L5 0 00 0 00 0 09 2 07
Texture Excellent n 344 9 21 5 122 5 217 4 114 65 21
Good 7 422 64 489 18 49 6 261 2 69 137 466
Moderate 13 203 30 29 15 366 10 85 5 143 73 248
Bad 0 00 4 3.1 1 24 0 00 1 29 6 20
Worst 0 00 2 15 0 00 0 0.0 0 00 0 00
Overall Excellent 8 125 12 92 3 73 5 217 6 171 34 116
Good 3 578 68 519 19 463 6 261 14 00 144 490
Moderate 17 2%6 47 359 15 366 10 435 12 343 101 344
Bad 2 31 4 31 2 49 2 87 2 57 12 41
Worst 0 00 0 00 0 00 0 00 0 00 0 00

" Abbreviation : N. Number.
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