
すしめしの地方別噌好′性

PreferenceforCoodedRiceforSushiinSevenDifferentAreas
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Preferenceforcookedriceforsushiwasstudiedbyusingasensoryevaluationinsevenareas:

Kagawa,Shiga,Toyama,Kanagawa,Tokyo,Chiba,andSaitama.InApril1961twenty-fourfemale

panelistsineachareaevaluatedtheSushiricehavingfourlevelsinseasonings,i.e.,10.0%to16.0%

ofvinegar,1.5%to12.0%ofsugar,and1.3%to2.5%ofsalttoricebyascoringtest.

Theresultsaresummarizedasfollows:

Thescoresofsournessinthesourtypeandsaltinessinthesaltytypeweregreatlydifferentinthe

sevenareas.ThepanelistsinShiga,Kanagawa,andSaitamatendedtopreferlightsourness,whereas

thepanelistsinKagawaandToyamatendedtopreferstrongersourness.ThepanalistsinKagawa

andShigatendedtopreferlightsaltinessandmoresweetness.Thescoresofsweetnessinthesample

including1.5-5.0%ofsugarvariedinthesevenareas.Mostofthepanelistsinthesevenareas

evaluatedthatthesweettype(12.0%ofsugar)wastoosweetforthem.Totalacceptancewasalmost

thesameinKanagawa,Tokyo,Chiba,Saitama,andToyama,andconverselydifferentinKagawa

andShiga.Therewerelesseffectsoftheareasonthescoresoftexturethansourness,sweetness,and

saltiness.Significantdifferencewasfoundamongthescoresofthesevenareasby/test・Therewas

significantdifferenceinpreferencebetweenKansai(Kagawa,Shiga)andKanto(fiveotherareas).

Themoderatecombinationofseasonings,i.e・,12.0%ofvinegar,5%ofsugar,and1.9%ofsaltwas

preferredbythepanelistsinmostareas・Especiallyinthefourareas(Kagawa,Toyama,Tokyo,and

Saitama)itwasstatisticallysiginificantbyKramertest.Positivecorrelationwasfoundbetween

totalacceptanceandsweetnessorsourness・Ontheotherhand,negativecorrelationwasfound

betweentotalacceptanceandsaltiness.Further,itwasfoundthattherewereremarkableeffectsof

sweetnessonthesourtype,ofsaltinessonthesweettype,andsournessonthesaltytypebymultiple

regressionanalysis.
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