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ABSTRACT

The Consumer Acceptance of Prepackaged Frozen

Cuts of Pork in Metro Winnipeg
by

Paulette Janice Faryna

A fourAphESB study on consﬁmer acceptahcé'of 
frozen pork was conducted in‘Mefforwinniﬁeg during 1971, - The
exploratory phase, phase I, consisted of four in-depth inter-
views with homemakers. The tOpiCSvdiSCUSSBd were related to
meat purcha81ng habits and attltudes to fresh and frozen |
meat; Deflned areas w1th1n these toplcs were pursued in
,phase Il which conSLSted of 200 personal 1ntervnews with the
aid of a structured and semi-structured questionnaire, In
phase‘III, 50 réspondenfs‘tésted the frozen pork in their
homes, In phaoe IV 43 of the 50 women in phase 111 redemmed
ﬁredlt slips, in a supermarket for fresh or frozen pork,

Thg‘results showed that the consumer must have
as;grancehthat the meat is f;esh>at the time of freezing and
tﬁat ifnhés been‘stoygd‘and traﬁsported uvd¢r optimqm condi-
tidns. THe‘product at the pointvéf purchase must be readily
Aviéible, Thﬁé the use of transparént‘packaging and keeping

the pioduct frost free during freezing, storage and display
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is essential,
The "term "quick frozen" pork enhanced the attitudes

to the frozen pork products.,

vThe results revealed that no suﬁgroups of women wére
more rBCEPtiVE.tvarOZEﬁ pork thaﬁ'bthérs.
' Frbzen pork wés considered dif%eréntrenoughAfrom 
frozen chicken that the éitituaés towards the pioducts are
not associated in regard td_cohsiaérihg'to buy thevfrozen
’pofk. | B
| Thereiare'erroneouérattitudes'to pork and frozen
meats which may be corrected by a7con$umer information pro-
gram, '
The findings of this study in general indicated that
with a suifable prbgram bflconsumef ihfo#matiOn'accdﬁpénied'
" by the épplicafioh-of ﬁrbper paékaging and hanaling methoﬁS,
frozen retail cuts of pork could be a highly markétéble‘Mani—

foba food'product.
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I. INTRODUCTION

A logical direction'for the development of the heét
packing indqstry~appears to be toward centralized fabrication
of retail cuts of red meats. Furﬁher advantages might be
gained from storing and marketing meat in the frozen state.

It is recognized that consumers ére reluctant to buy
fresh red meats in the frozen state, Reasons révealed Ey
previous studies include suspicion that.thg‘maat‘is 0ld and
inability to judge quality, However, consumers frequently
buy suppiies of fresh meat which they freeze at home with
neither suitable packaging nor ideal freezing conditions.

Why have frozen ﬁeats not been accepted in the market
place? The reasons for this are manifold and ﬁomplex. Ryan
(1970) has feporfed that ﬁhe prospect of the acceptancs-of
frozen red meats is looked upon favorably by the meat packing
industry in the U.S.AQ

The major problem the packefg are'concerned‘with at
present is consumer acceptahce of frozen red meats, If the
consumer will not accept %he frozen product, the product will .
be a market failure, If there is consumer resistance sales
will be lost to other meat products or even possible meat
substitutes, However, at present there are those in the meat
industry who believe that changes have taken place which favor

the acceptance of frozen red meats,



Of particular concern in Manitoba is the expansion
of the market for pork; ‘The prairie hog production was up
by one-third in 1970 compared with 1969 (Schreiner, 1971).

As a result there is a surplus of pork in Canada, The Cana-

dian Swine Council, the producers, packers and retailers are

- all working together on ways to promote pork, Considering

the increased pork production and the suitability of pork for

freezing, it seemed feasible that pork would be a suitable

red meat to market in the frozen state, Furthermore, po:k
appears to come closer on the spectrum to frozen poultry,
lamb and seafood which are currently being successfully
marketed in the frozen state, Beef mighf be much moie diffi-

cult to market in‘thevfrozén_sfate due to the well-ingrained

-traditions in selecting this high priced meat.

There has been no published marketing research on
frozen red meats in Canada and little, if any, anywhere deal-

ing specifically with frozen pork., Metro Winnipeg is virgin

~territory for a marketing research survey on frozen meats,

since there have been no attempts in the past to ﬁarket frozen
pork or béef. _

In the U.5.A, improper freezing and packaging used
in studies conducted in'the.past may have left the consumer
withva rsinforced”prejudiced negative opinion of frozsn‘red
meats, It'SEBms apprbpriate that_if frozen pbfk is t§ be
marketed in Metro Winnipeg, a marketing research study is

needed, The study should attempt to reveal the technical



changes nacessary»in the product and areas to be handled in

a consumer education program so that frozen perk will better

meet the needs of the consumer than has resulted in the U.S.A.
The following investigation is a marketing stuﬁy of

-~ the attitudes to packaged frozen boneless cuts of pork in

"MetrO‘Winnipeg; The objectives are to provide additional

,guidelines for technological developmeht and consumer educa-~

tion programs that will satisfy consumexr needs before the

product is placed on the market,




II. VREVIEW'DF LITERATURE

A. Present Status of the Market for Frozen
Red Meats

A large majority of the nation's food éhoppérs buy
meat unfrozen and freeze it at home. According to a recent
survey in the U,S5.A, (Weidenhamer gt gl., 1969) these same
shoppers are apparently unwilling to buy red meat in the
frozen state.

Frozen;maa; offers advantagés to the consumer with

regard to a new convenience in shopping, storing, preparing

and serving, Frozen meat usually is deboned and well-trimmed

resulting in lack of waste and cdmplete utilization of the by-
product, Considering‘the greater convenience and the high
quality of frozen meat that can be produced today, the meat

~ industry and consumer educators are obviocusly faced with the
real challenge of elevating the acceptanCErlevgl of frozen
retail méats.

| | The acceptance.of frozen retail meats is looked upan
as feasible since Ryan (1970), in speaking for. the meat pack-
ers, reported that most authorities agree that the meat indus-
try is developing in the near future to0 a position in which
over fifty pereent of all retail meats will be marketed in a

frozen state,

Despite failurés in-attempts to develop markets for




nfrozen.bésf»invthe'1930's and ﬁ950fé; Swiff'énd Cbhpany

is making avfhird'attenpt Wiihvbeef pork and lamb in the
Dallas-Fdft‘Worth areainf %é*as.r The reason they are renew-.
ing their affdrts is because,there are those in the meat
industry th.believe_that several chanées have taken place
that'favnr the greatér use of frozen meats, Some of these
changes may be summarized as follows:

(1) Cryogenic freezing produces a better product--better
appearance and better quality, Rapid freezing at very low
temperatures preserves dolor in the product and reduces
- moisture loss on thawing and cooking. Continuods tunnel
freezing should reduce costs and permit‘moré automation of
the systém.
| (2) Lonsumers' attitudes are belleved to have changed,

(3) Retailers have had more experience with frozen foods
and therefore will be better acquainted with the techniques
involved in storing and displaying~frozen‘foods.'--

(4) The industry is'beginning ta realizé that the packers,
xproducers and retallers all must work together on consumer
educatlon and promotion to sell frozen meats and overcome
consumer resistance,

There are, noweyer, barriers hindering the develop-
ment of the frozen meat market, The following is an analysis

of-the”problems facing the meat packers,



B, Problems Hlnderlng the Development of the
' Market for frozen Red Meats
Frozen pork has not been accepted as a product in

the market place. One of the major reasons is that consumers
have expressed concern about the su1tab111ty of meat for
prolonged frozen storage, Thlrty—seven percent of the res-
pondents in the study by Weidenpamer aod co-workers (1969)
reporied that they'felt frozen meat, in general, c0uld>only
be kept less than a month before using, Only thirteen per-'
cent thought that any meat could be stored frozen longer than
six -months, Consequently, the suitability of pork as a mar-
ketable frozen product must be considered,

le__Analysis of the freezing and keeping oualltles of oork
under various conditions.

Consumer acceptance of any food productbdepends,upon
the‘eatingpquality of that produot. Frozen pork has been
evaluated by both objective and sensory methods.and shown to
be of good quality,

a. Suitability of pork for freezing,

Coocern may be expressed about the suitability of
pofk for freezing since pork fat is more highly unsaturated
than beef and lamb and therefore, more subject to rsncidity
development, This concern is unwarranted, The results of a
study by Palmer and co-workers (1952) showed that frozen

pork, chops and roasts, kept well for up to 12 months



-regardless of the degree.of.fat satu;afion. “Work prior to
this by Longwell and co-workers (1952) and Shrewsbury and
co-workers :(1942) showed similar resultsy |

It may be conclUdedIthat regardless of the Qbigin
or diet of hogs, which ultimately affects the degrse of fat

saturation, pork chops and roasts are suited for freezing.

b, The effect of temperature and length of storage
on the palatability of frozen pork,

It is generally recognized that fatty foods must be
stored at low temperatures to delay rancidity development

which hinders consumer acceptance,
i, Storage temperatures,

The influence of storage temperature on thevquality
of frozen pork chops was.studied by Dubois and co-workers
(1940), Rancidity is a primary measure in frozen pork of

consumer acceetance. Pork chops stored at -8° and -40%F for

14 months showed no signs of rancidity by organoleptic or
active-oxygen tests, Storage at 0°F resulted in the chops
‘being slightly rancid by 12 months, Rancidity developed in
the chops within 4 months when they.were stored at 10°F and
within 2 months when stored at 15°F, /

After further investigation Hall and co-workers (1949)
reported that pork frozen at -35°F and stored at -10°F of’

-20°F had higher flavor, tenderness and juiciness scores than

that stored at 0°F and 10°F for up to 72 weeks, However, the
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0°F temperature was approved by Mackey and co-workers (1952)
for storage of pork for 6ne year if properly packaged in a
waxed locker paper,

The literature reported thus indiéates that a tem-
. perature of 0°F or lower is satisfactory for storing meat
for up to one year if it is properly packaged, The majority
of retail and household freezers are believed to meet these

specifications.
ii, Fluctuations in temperature,

In actual practice in the handling of frozen meat,
the meat industry is rarely dealing with a steady tempera-
ture, except possibly fdr the time the product is stored in
a wareﬁouse. In all other operations the meat is constantly
exposed to changing temperatures, The problem is to 8Vaan£8
the quality damage‘thaf occurs as a result of the changes.

Fluctuations in temperature were reported to have a
deleterious effect upon frozen foods in general by Black
(1945), Finnegan (1939) and Woodroof (1938), These findings
are not in agreement with the results réported by Hustrulid
and Winter (1943), Kiose and co-workers (1951) and Gortner
and co-workers (1948), The latter of these stored frozen

pork roasts for periods up té one year at 0°F, 10°F and a
temperature fluctuating between 0°F and 20°F, According to
palatability and peroxideIValueé, rancidity was reported to

have developed at about the same rate for the roasts stored




steadily at 1D°F‘ahd thé roasts stored at tﬁ§~fluctUating
temperatures, Palatabiiity'scores dropped with length uf
storage,, | | |

Palmer (1952) substantiated these results in work
done with frozen ground bork. Fluctuating temperatures were
reported to have had a deleterious effect ubon the baléta-
bility of fro;en~grouhd pork, .The effécts were not progrESSive
in.ﬁature and Qere of less praptital significance fhan pro-
longéd storage at 10°F,

The results indicate ‘that the main consideration in
monitoring frozen meat storage temperatures_is not whether
the temperéture creeps over zero for a short time, but how
high abo&e zero it rises and for how long a period of time,
Because of this factor temperature indicators capable of
warning of mishandling have become an increasingly important
concépt.for the handling of frbzen pork en route, An example
of this type of device is a system of little,waxAballs con-
taining eutetic salts set 6n vellow paper which split when
subjected to —ZDOF; When the product temperature rises above
a preset point the eutetic salts turn the paper red.(Anon.,
1971a)., Devices of this nature would ?ésure the consumer of
the quality of the frozen pork. An inéicator is particularly
necessary‘bn the product from the time of leaving the pa&kers
until the point of purchase, when most temperature fluctua-
tions occur, "

Quality deterioration as a whole is not a problem in
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the home since frozen foods aré not held for lonhg periods in
the hﬁme réfrigerator unit (Redstrom and co-workérs; 1963).
However, the large percentage of surveyed households holding‘;v
frozen food at temperaturés above the recommended storage . -
- temperature and the wide variability in temperature for each
type of frozen food storage unit sUggests the need éb.empha-
size in consumer education programs, improved temperathre
control as maintained in a cabinet freezer or early use of
products,

It may be concluded that pork is suited for freezlng
prov1ded the meat has been adequately frozen, stored and
transported without any extended fluctuations of tamperatufe
above DéF,

2.  Saome prersquisites to developing the market for frozen
red meats

There are also other factors whlch hlndar the dev010p—
ment of the frozen pork market, Follow1ng is a listing of
some major needs which must be fulfilled in order to develop
the market,

a) The need for improvements in frgezing and packaging
teéhniques to attain a product Qith max&mum.consumer appeal,
| b) The need for the reorganization of marketing strat-
egies to develop centrallzed packaging of frozen retall cuts
of pork,

c) The need. for the analysis of the total costs involved
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in marketing frozen meatvfrom a cenffalized packing plant,
.vd) ‘The_need fﬁr the acceptancebby a significant pro-
portion of the consumers of packaged frozen cqfs‘of ﬁork;v
AThe last factor is the focus of this thesis and as

such is to be discussed under a separate heading once the

first three factors have been dealt with,

a. The need for improvements in freezing and
packaging techniques to attain a product
with maximum consumer appeal,

Freezing and packaging both are priméry influencing
factors affecting consumer appeal. The following discussion

is an attempt to shed some light on these subjects,

i, The effect of rate of freezing on
quality of frozen meat in relation to
consumer appeal,

The effect of freezing rate on red meat quality is

subject to much controversial discussion among operétors.
Most of ths_?esearchfon the rate of freezing on.meat_has been
done on beef,' Based on research done before the commercial-‘-
izétion qf the cryogenig systems, oﬁinions of researche:s are
divided as to wh?the: rapid'freezing is at éll beneficial to
red meat quality, Unfortunately, color as a dimension of
quality was seldom described in relation to consumer appeal. T?fiﬁ

- Une study on frozen pork loin chops without frozen
. storage by Lee and co-workers (1954) tested the effect of tﬁé
freezing rate on quality, The results showed that the flavor,

odor, color, texture, juiciness and appearance of pork as it
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appeared on the table was not affected by the rate of freez-
ing prior to frozen storage of raw meat, The rétes’of
freezing used in the study were: | |

1, -50°F by plate f;eeéing for 1l5.hours.
2, 09F in a home freezer (still air) for.S.S hours, and

3. 0° in an insulated box in a home freezer for 18

There is a paucity of informative data on quality
retention resulting from using the cryogenic systems as com—
pared to the conventional systems,

" The term cryogenic refers to "extremely rapid freezing
achieved with liquid nitrogen at —BZDPF or carbon dioxide at
-110°F, In contrast, 'conventional' freezers of the plate,
air-blast and fluidizing types are limited to freezing tem=-
peratures in the -45°F range," (Trauberman, 1966)

Mpst of the basic research on cryogenic freezing of
meats at various university laboratories has not yet been com-
pleted and conéequently there are ho reports related to pbrk
available, The following is.a'summéry of the most recently
published articles on the subject,

Beef steaks frozen by a commercial liqﬁid nitrogen
freezing operation in Canada were reported to have a superior
surface appearance,'better texture‘and superidr flavor when
cooked (Anon., 1967).

A recent study on the éryogénic freezing of lamb by
Lind and co-workers (1971) produced the following conclﬁsions,

after applying these freezing methods,
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The rates of freezing used wére as folldwsr

1, slow (UDF, stillbair)j

2. fapid (-20°F, moving air), and

3, extremely rapid (-160°F at the surface of thé
chops, liquid.nitrogén vépor).

The‘differeﬁt rates of freezing did not signifiéantly.
affect flavor, juiciness, water holding capacity, total mois-
ture, overall écéeptébility and Warner-Bratzlér shear values,
Howevér, the cryogenically frozen chops were more tender than
the slow frozen chops., The: total cooking losses were lower
for slow than for exfremaiy rapid freezing, It is of inter-
est to note that tHe researchers reported that the differences
in color among lamb chops frozen at the thrée Freezing.rates
were not épparent, However, chops frozen by liquid nitrogen
tended to crack and separate between the Longissimus dorsi
muscle and fat area; the separation was not dbsarved after
thawing, . |

| The major reason in favor of cryogenic freezing appears
to be increased tenderness, .With relation to pork, rapid
freezing may not be necessary because individual variation
between animals may be greater than the variations caused by
differences in freezing methods, ’Furthérmnre, pork does not
require the tenderizing process of beef and thus the‘bossiﬁle
tenderizing effect of the faster rates of freezing are less
'ihportant with pork than with beef,

The data presented by Ryan (1969) is of importance in
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reiation;td all frozen meats, The report showed a bacteria
counf féducfion of as much as 93 percent in'nitrogen frozen
patties,'therEby:making longer “shelf life possible,

In summary, hore work definitelyvneeds to be done in
. the: area of cryogenic freezing: of pork.heﬁore~anyfreai,cdnclué
sibns méy be drawn, The results to date do not substantiate

the need for the cryogenic freezing of pork,

ii, The role of packaging in relation to
consumer appeal, . )

The packaging of a food product is much more than
thé mere enclosiné of a food in é container, Borgstrom (1968)
stated that it is a manyvfaceted problem involving such fac-
tors as specific productvprotection, paékaging durability,
abpgarance,-suitébility for retail display, and consumer
appeal.

According to recent surveys,'Borgstrom (1968) reported
that 70 pefcent bf.all,supermarket<purchases by consumers are
based upon buying decisions made in the storé, These findings
~have placed the package in a key position., The package has
thé vital function of attracting the interest of the buyer in
the supermarket, The importance‘of”packaginé reveals that the
consumer acceptance of frozen pork involves more than just
maintaining edibility. The aesthetic value of a foods pre-
sentation is also very important,

The following discussion dsalé'with both the utili-

tarian packaging factors related to shelf life of frozen pork
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- and the consumer acceptance aépects of packaging frozen pork,
The choice of the packaging material is of special
concern in the manufacture of ‘high-quality frozem pork,
First, the matEriél must have physical and chemical charac-
teristics that meke it suitable for frozen meat, Palmer and
co-workers (1952) concluded that the use of.packaging‘materi—

als which permit least oxygen and moisture transmission are

'neceésary in maintaining the quality of frozen meat, The

package should also have good mechanical strength, esﬁecially
at low temperatures (several materials become brittle in‘thé
freezing range),

In recent years much research has been done in
the area of suitable packaging for fresh frozen meats, Among 
the mosf recent advances (Anon., 1970b) are machines for
centralized skin packaging of frozen retail cuts of meat,
According to Du Pont, the system has produced packages that

remain completely free of frost over the normal distribution

and shelf life of frozen roasts, This is a very important
. aspect leadihg to consumer acceptance,
The importénce of packaging frozen meats has been

exemﬁlified in a Kansas State University study (Anon.,.

1971b), Two packégas, a tranéparent film package with a
paperboara header-backing board attached to one edge of the
film and a pictorial, high gloss carton for frozen meats, :
were compared with conventional fresh meat tray overwrap

packages, The transparent package which offered total
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visibiiity was preferred by the majbrity of the consumers,
The transparent package conformed to the contours of the meat
which prevented frost pockets during cryogenic freezing; in-
‘store display and frozen storage.

In the past, Branson and King (1960) Bfunthayer
(1961) .and Law and co-workers (1965) all ‘used opaque packages
iﬁ_their studies, The acceptance of frozen retail cuts of
meat thus may have been discouraged by the package,

A new package can be the major factor in a new har-
keting strategy by significantly improving the total product,
The package projécts by symbols and design certain feelings:
and attitudes to a potential.buyer. Careful consideration

thus-must‘be given to the packaging of frozen cuts of pork,

b, .The need for the reorganization of marketing
strategies to develop centralized packaging
of frozen retail cuts of pork.

Me&ers (1969) reported that the meat packing industry.
hisfo:ically has been a dié—assembly industry., The paékers
simply broke the remarkable structures assembled by nature
intq separate, profit-making parts, The packers gradually
are becoming less content to sell dressed carcasses to but-
chers to cut into steaksior Ehops for the consumer, UOne of
the reasons for this is the low profit margin in the meat
. industry,
| A centralized meat-packaging operation can make

more efficient use of labor and equipment, Centralized meat
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packaging46an also sfimulaté the design of equipment for
reducfioh to consumer ﬁuts and final packaging, In addition
tovmore-efficient'handling,»all by-products can be utilized
\moreAreadily at a central cutting and packing plant where
meat is deboned and fuilylffimmed. Inventory control can be
simplified by having most of the meat étored in one place
éhd ﬁarticular'cuts'of msaﬁ can be senf to the markets wherE'
there is speéifié demand,

| fhese advantages may applyAto either frésh or frozen
centralized meat paékaging opérations. Advantagesvépeqifi—
cally related to frozen meats are that the problems of shelf
iife? rewrapping and_package fogging, inhe:ent in Fre;h meat
are of lgss importance with frﬁzen meat, Properly frozen
meat also caﬁ be transported considerable distances from the
processing plant to retail étores withbﬁt affecting the
color, which .is so important to consumer acceptance (Bruntha-
ver, 1961),

By usihg the centralized packaging system the

packer would be able to distribute the product to the retailer
and offer all of the necessary distribution benefits, such as
consumer gducation, promqtion, péint of purchase materials
and deliveries when required, The retailer, on the other
hand, would be able to rely upon the packer to supply him
with a uniform product when it is needed at a quality level

: required for best marketing,
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c, The need for analysis of the total costs
invelved in marketing frozen meat from a
centralized packing plant, . no

At present there are no definite data published on

" the exact comparative costs of centralized packaging of

frozen pork;and3pa¢kaging fresh pork in the retail store,

The unit cost of production variésvwith each installation

aécordihg to the analysis of amortization of capital -

equipment, labor, energy, supervision, transportation and

quality control. The economies of savings by

ized‘packaging and freezing of pork must also

increased shelf life and the effective use of

the plant,

Two of,thé prime factors
- the cost anaiysis of centralized
are:

1. the cost analysis of
fresh meat,

2., the cost analysis of
of varioué freezing processes,

The cost analysis of the

that must be

packaging of

the central-

include the

by-products in

analyzed in-

frozen pork

‘centralized packaging of

current operating costs

centralized packaging of

fresh meats has been investigated in a study referred to by

Arthur D, Little (1968), The study investigated the cutting

and wrapping of retail cuts as well as other operations away

from the retail outlet,

According to the study, the estimated net cost of
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distributing all meats by prasenf'methods in,whiéh cutting |
and wf;pbing are perfofméd in the back room of the retail
stbrevwas 0.0985 cents per’pound; Whén performed af a.cen—»
Ctral waréhouse ana.the retail stores undef'a single managé—
ment taamrthe cost estimated'was.U,U675»qents.per pound,
With a multiﬁle ménagémenf team, the cbst was estimated at
0.0787 cents per pound, and at a packing plant,a'thqusand.
'miles_from the retail store, the cosf estimate was 0,0761
cenfs per pound, | o |
| | According to the study, the transportation costs
are significantly lower from a supermarket operated central-
izea péckégihg locétion to a retail store than from the backer
to tHe retailer., On the other hand, warehousing would be
v cheépef for the packer, Labor costs would be reduced due to
better'efficiency, Floor spaée_would be far cHeaﬁer for the
centralized.than,for a retail operétibn. The basic differ-
‘eace bétweeﬁ pééker céntfalized péckaging and supermarket
centralized packaging was a rather large shrinkage loss from
packer to retail store, . This difference could be overcoﬁe by
fheléoncept of frozen fresh meat, |

A cost analysis of freezing meat bears consideration.
Table I is a summary by Ryan (1970) of the current operating
costs based on a-recenf éurVey of commercial freezing instal-
lations,

Table I shows that the operating costs are consider-

ably higher for the cryogenicAmethods of freezing than the
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convéntionél héthods but tHE'fime faétor_mQét also be con-
sidered, Ffor e#amplé, the plate and blast freezing ﬁéthods
'iequire 30 to 90 mihutés wﬁile hithgen:freezing:requifes

only 1 to 7 minutes.

TABLE 1
CURRENT MEAT FREEZING OPERATING COSTS

Preservation Freezing Operating Cost/
Method -Time Ib. Product

(modern equipment) ' :
Plate Freezing - 30-90 min. K- 1k¢
Blast Freezing 30-90 min. K¢ - 154
Nitrogen Freezing 1- 7 min, 1%g-2 ¢
Nitrogen-Mechanical »

Blast Freezing 15 - 30 min. 1 ¢-1%¢
Freon Spray Freezing 3-10 min. = 1 ¢-1i¢
Mechanical Batch .

Freezing 4- 6 hrs. He-2 ¢

Cold Storage =, .- Be- H¢

(Ryan, 1970)

Operating cost as employed Here is defined as the
- cost resulting'fromAthevcalcu;ation of the ampuﬁt of refrig-
erating energy consumed multiplied by the purchase price of
the enexgy, In this context, energy is defined as the unit
of nitrogen, used in chilling or freezing a pound of product,
The operatiﬁg cost is used rather than the unit cost of pro-
duction since the evaluation of profitabiiity is based on
unit method operaﬁing cost,

The‘indpstry must do an overall cost analysis of the

possible alternatiﬁes with refersncebto centraiized‘packaging
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- and freezing of pork before major changes are made,

| _ The induéfry Qill have to;take abproéches in the
diiéétion ﬁf.sétisfyiné‘fﬁese first thréé'néedé."How5ver;
if the consumers do not accept the product the previously
discussed needs may be solved but the product still will not

gain a share of the market,

C. Present Status of Consumer Acceptance

Full acceptance by a significaht proportion of the
population of packaged frozen cuts of pork is a majorvproblem :
the péckers appear to be concerned with at present., "If the
consumers will hot accept thé product, thé firét three prob-
lems may be solved but sales may be lost to other meat prod-
ucts or eveﬁ possibly to meat suEstitutes if there is consumer
resistance, |

The literature on the consumer acceptance of frozen
red:meatS‘is sparse sincé,it is é relatively new area of
research and much of it is confidential material held by
specific meét'packers.

In the past there havé Eeen a few market tests of
frozen red meats-~§artiqularly‘frozen beef, |

A summary of the approaches to the studies on frozen
.red meats done in the past are outlined in Table 2, The
table indicates the type of frozen meat studied, the-typé of

packaging, freezing and display used, as well as the type of




" TABLE 2

SUMMARY OF APPROACHES TO SURVEYS ON FROZEN MEATS IN THE PAST

Reference

Frozen Meat Studied . -

Wrap

Display

Freezing

Type of Study

Participants

Riley (1956}
Flint and
Grand Rapids,
Michigan

Higgens and
Riley (1959}
Detroit

Branson and
King (1960)
Waco, Texas

Brunthavcr
“(1961) Toledo,
Ohio -

Law (1965)
Baton Rougs,
Louisiana

deidenhamer
and co-workers
(19€9) U.5.4A,
nationwide

Kancas State
University
{1971)’
(Preliminarcy
work)
Kangas

Meats on market

- beef, pork, veal,
lamb, pouitry, fish
and seafoods, and

cooked meat dishes

Meats on market

- beef, veal, pork,
poultry, fish and
seafood, and cooked

v-meat dishes

beef, veal and pork

beef, lamb and pork

prefabricated beef

gu:vey of all meat
and meat products
in the U,S.A,

beef, porxk, laﬁb,
veal

-opaqua

opaque

traﬁspar-
ent and
opaque

conventiaonal
meat cases plus
promotion came
paign

conventional
meat cases

given to
respondents
in home

not
reported

-40°%F
blast
freezer

praduced
frost free
product

Mail questionnaire

*

Personal interviews

Market test
- store audit

consumexr survey

Case study of
supermarkets

Consumer survey

Consumer panel

Personal interviews

Market test

4,000 households

.436 households

~ 16 chain stores
+ 150 independents

-~ 1800 families

store - #1 selling frozen

. meat for 13 yrs,

store #2 innovates
selling frozen meat

store #1 = 260 shoppers
store #2 = 129 shoppers
vicinity of store #2

= 251 families

selected 38 upper income
families

)

3,099 homemakgrs

Not reported

*not relevant to study,

2e:
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- .study and a description of thé reépoﬁdenté in‘ea¢h studyfﬂ
Thakapproacheé vary from a small con§gme; panel to é nation-
wide SQrvéy,~ | o 4 | |

In'general the studies were-eithe:va mérket test and
conster attitude survey pi only a consumsr_attitude survey,
The frozen ﬁeats studied varied from study to study, The
' frozen meats included frozen red méats, poultry, fish and
seafood, and cooked meat dishes, The rgsulfs revealed‘that
‘red meats had the greatest resistéﬁce to consumer acceptance,

Examination of Table 2 indicates that the freezing,

- type of diéplay and packaging used were not described in any
.detailvin any of the studigs with the exceptionrof Brunthaver
(1961),

The Kansas_5t3t84University preliminaryArépoft (Anoh;,
1971b) was thelonly study to extensively desbribe the type of
'packagihg employed., The same repoft élSO»ShOWBd the import-
ance of the combination of the effect of freezihg and pack—
aging techniques on the final product, The new packaging
has minimized problems that previously discouraged the accep-
tance of frozen retail meat cuts, It conforms to the contours
of the meat ‘and prevents frost pockets during cryogenic
freezing and duriﬁg in-store display and frozen storage,

The Kansas State University frozen meat project
pointed out that in previous tests by ﬁther researchers, thé,
frozen meats.wére deboned, defattéd and packaged in opaque

materials and poorly merchandised. Improper packaging
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techniques resulted in frost accumulation and freezer burn

(Anon;, 1971b),

The method of display was not described in any detail

-in any of the reported studies, Thé:type of:display used ﬁay
- have positively or negatively affected the message communica-
ted to the consumer, | -
The results cbtained from the studies are of value
providing the limitations are>rECOgnized. The major negative
factors as ekpressea Ey Riley’(1956),iHiggeﬁs and Riley
(1959), Branson and King'(1960),vBrunthaver (1961) and Weiden-
hamer and co-workers (1969) were related to lack of visual
criteria, inconveniéncé-ofuthawing,'high'price and lack of
quality, GQuality was criticized in the reported studies as

follows:

Riley (1956) - inferior to fresh

Higgens and Riley (1959) - inferior to fresh

Branson and King (1960) - though not expressed the

| authors concluded that con-
sumers doubted the quality

unless they could see it,

Brunthaver : (1961) - flavor
Weidenhamer and (1969) - lack of standards for

co-workers
' judging meat:

1. could not tell how ldng

it was frozen
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Weidenhamer and ‘.2. could noﬁ judge quality
co-workers _ '
(continued) . v of meat

3. cculd‘not»fell if meat
wasvref;ozen

4, could not-judge'fresh-
ness of'meaﬁ before

freezing
'SWift{study (Anon., 1970a) - _ frozen’meat_often.is,'pld'

- The méjor reasons in favor of buying frozen meat in
all surveys, except the Kansas State'Uniyersity study (Anon,,
1971b) for which these resﬁlts are not published, are as |
follows:

- convenient, ready to use

fresh

- less expensive than fresh

The Weidenhamer study (1969) also reported the respon-
ses given by consumers who said they "might” buy frozen meat,

The major'résponses cited are as follows:

-~ if assured of good quality meat before freezing
- if méatinot.fhaWEd and refrozen |

-~ if reputation of store is good

- 'if assured length of time is frozeﬁ is shdrt

- 1if price is reasonable

Most of these doubts are related to quality; The

.combination of these latter results and the negative results
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indicate the need for an education program as well'as'é
promotioﬁ program,

The concept of ﬁrice‘appearad to be an important fac-
ufor.b In the Branson and King study (1960) the retailers
tended to maké the markup too high on frozen beef, The
retailers apparently failed to take into consideration the
reduced costs to them in terms of handling the frozen rather
than the fresh cuts, Sihilar problems'with retailers and
price markups are reported to exist in the most reéentfswift
study (Anon., 1970a),

In the Branson and King study~(1960) the price of
deboned, frozen prepackaged meat was considered high,by one
out of five consumers, However, it is probable that all
steaks and roasts were considered high, Consuﬁers had diffi-
cﬁlty in properly estimating the percentage waste (bone and
extra fat) in steaks and roasts, Errors resulted in the
opinion that frozen piepéckaged meat prices were too high,

The Kansas State University study (Anon., 19715) has
recently éompleted an examination of the effect of price on
frozen red méats; The meats were priced equally during the
first weeks of the market test and, in later weeks, séveral
frozen meat items were priced both higher and lower than
identical fresh items to determine shopper purchése reaction,

A comparison of fresh and frozen sales of identical

cuts of the retail meat showed that frozen sales averagéd 16

to 20 percent of the total. Twenty-six different cuts of
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beef, pork and lamb were aVailab;e to the consumer, Ffurther
results on the study still ar8~unpubiisﬁed, |

| Theﬂréputation‘of;fhe store'sélling the frozen meat
appears to be worfhy of considération. The importance of the
store has been mentioned by Brunthaver (1961), Weidenhamer
and co-workers (1969) and the Swift study (Anon., 1970a).
' The results in the Brunthaver study (1961) showed that the
store which evolved from a well estaglished locker plant.
built up a sizeable clientele of customers satisfied with
frozen meat, The high»acceptance was reported to be due to
the fact that they were marketing high qualify meat of de-
- pendable grade and consiétency of trimming, In spite of the
fact that the second store in‘the study received their meat
from the first store, the high accepténce of frozen meat was
not achieved, |

In the Swift study (Anon,, 1970a) the retail chains

have, by and large, taken the role of spectators rather than

participants in spite of considerable interest expressed in
.the study, Consequently, Swift's distribution.in the Dallas-
Fort Worth area trials have»been principaliy with aiscount
type and convenience units., These latter storesvwere found

" for meat purchases, It follows

to be largely "fill-ins
that the results of the study may have been adversely affec-
. ted, |

-Thus it appears that results on the consumer res-

ponse to frozen red meats may be negatively or positively
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influenced by‘the stores involved in the study;

The percentage of consumers purchasing or considering
ﬁurchasing frozen red meats vafied from stgdy tolstudy, On
the whole the numbers were quite low., The ranking of frozen
‘red meats fell far beiow those cited for other frozen foods,
Previous experiencé with frozen méats affected the responses,
The results reported in the Weidenhamer study (1969) are
- quite stértling. Only 1 percent reported that they presenflyv
~ bought frozen meat, 13 percent stated they would be willing
to buy frozen meat, 79 percent stated a definite "no", and 6
percent said "it depends",

it is-interestiné to note that the report by Weiden-
hamer and co-workers (1969) differs from those by Riley
(1956), Branson and King (1960) and Law and co-workers (1965).
The major differencé between the two sets of reports was
researchers’ pradictibn of the potential market for frozen
meat.‘ The report by Weidenhamer and ¢o~wquers'(1969)
appeared to show that the proportions opposing the idea of
:purchasing frozen meatAwasv%éirly unifoxrm among all age,
income, education, family size and place of residence group-
ings, Riley (1956), Branson and King (1960) and Law and co-
workers (1965) suggested‘that income influenced the response,
Law and co-workers (1965) as indicated in Table 2, worked
strictly with the upper income groupg in a limited study
involving only 38 families, Riley (1956) showed that within

the middleAage group the low and high income groups showed
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greater discrimination agalnst frozen meat, Eranson and

King (1960) revealed that one fourth of the upper income

" white families purchased the prOduct while only one-tenth of -

-‘the lower inceme white families purchased the frozen meat,

The difference between the two sets of reports may be due to

changes:in‘consumer attitudes over time, brought about by

"~ the continuing growth of low temperature storage space and

the ihcreased'aeceptance of frozen foods especially frozen

pouitry;.fish ahd seafood; ThUS'it>iS~diffiEUl£ to assess
who constitutes the potential market for frozen meat,

| Progress is being made”ie relation to frozen red
meats but more work definitelyvis‘needed before frozen red

meats will be accepted in the market place. Progress can

~.only be achieved if the needs of the consumers are met,

Through marketing orientation (Figure 1), that is, accepting

consumer need fulflllment as the 31ngular obgectlve of the
meat 1ndustry, a general upgradlng of the consumers' atti-

tudes to frozen red meats will be achleved.

Market needs in relation to frozen red»meats-hust‘be
identified, These requirements, coupled with the teehnology

available today and the. 1mplementatlon of consumer educatlon

programs to 1nform the consumers, will p01nt the way to

products designed.to fill consumer needs.
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Packer
.Studieé Market
ldentifies Market Need
Applies Technology

Creates Product

Satisfies Market

(A, D, Little, 1968)

FIGURE 1, MARKET ORIENTATION



I1I. WMETHODS

The objectives of the present study were to: .

1. - a@nalyze the homemakers' concept of prepackaged

- frozen cuts of pork,
2. discover if viewing the product and home use
of the product would change the attitudes to

the concept of frozen pork,

3. suggest the type of technical improvements
neceésary.

4, provide guidelines for consumer education.

The approach used in the study is outlined in Table
3.. The study was composed of four phases which made use of

the following techniques,

- group interviews, .
- personal interviews - semi-structured and

structured questionnaire,

- home use of product,

- credit slips,

The number of respondents in each phase and aim of each phase
are outlined in Table 3, |

" Each phaée is described with information ﬁertaining
to research design, selection of participénts, procedure  and

limitations,

31



TABLE 3

SUMMARY OF APPROACH TO THE FOUR PHASE STUDY

Number of

Phase ‘Technique Respondents Objective
I Group interviews 20 Exploratory
- unstructured - pilot study to :
establish hypotheses
II Personal interviews 200 Descriptive, conclusive
- structured and - to test hypotheses
semi-structured - to define guidelines
- non-disguised for consumer education
questionnaire :

I11I Home use of product 50 Evaluation of product for
convenience and eating
qualities

IV Credit slip 50 Preference for fresh or

(43 actually used)

frozen in retail situation
after phases II and III
were completed

4%
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A, Phase I

The immediate purpose of tHe study was to decide
where :esearch would be indicated and what direction it
should take, The»method»of approach was the group interview
technique, This method cf data';ollection is applicable in
attitudes and habits, where other types of questions or
observations might be prematurely termiﬁated. This explor-
atory researéh design was adopted as it is particularly
suited to the search for new ideas and relationships, No
formal design could be established because too little was
~known about the field to permit the drawing of basic hypoth-_
eses, B

The advantage of the grqup-inter?iew method over
the direct question method, as stated by Boyd and Westfall
(1964), is that the relative importance of the Qarious.types
of reasons can be judged more easily by the group method and
inferences are obtained from study of an entire situation,
an'eﬁtity, rather than from study of one or several selected
aspects aléne. Since exploratory research is to find new
ideas, it is important to give respondents thevgreatest pos-
siBle fréedom of response which is possible only in the free-
group interaction conversation. The method does not yield

results suitable for statistical analysis, .
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The primary advantage of the exploratory design
was-that it enabled the problém to be defined and suggested

hypotheses for areas to be investigated more thoroughly.

*aaatldnﬁmfwnarticinants

Four group interviews composed of 4 to 6 women per
group were conducted in Winnipeg in order to make these
preliminary assessments. (One group at a downtown apart-
ment block and three groups in the interview rﬁom of Opinion

1 ) ) . !

Place
: Women's_gfoups within Metro Winnipeg were contacted

for the interviewees, All women in the sample used pork,

weie not home economists and had no family members at présent

‘

connected with the meat industry,

3, ‘Procedure

The group moderator used no formal questionnaire .

- other than a brief questibnnaire which asked for basic

information about the participants' families, their meat.
shopping habits and their freezer storage facilities, A
sanple of the questionnaire is presented in Appendix A,A The
discussion was conducted along the line indicated in the

discussion outline of Appendix A, Each interview lasted

1Opinion Place, a branch of Marketing Insights at
Polo Park, Winnipeg, is a marketing research firm with inter-
viewing facilities,
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appfoximately 2 to 3 hours and was recorded in_ﬁqtal on tape,
:To proyide incgntive for co-operation the~respondents were
aware that tbey would receive five dpllars-for théir time and
‘bu—ope?ation. The results were summarized as aAprogress-

" report, (Appendix A)

4, Limitations

The‘exploratory_nature ofﬁthE“fesearch“éhd'the‘Fact
that nb;specific hypotheses were tested, should caution the
reader against making‘unwarranted conclusions. based on this
report, | |

From phase i»the following hypotheses were drawn,

5, Hvpotheses

1. Consumers at'presént do freeze meat in the home,
Freezing is thought to be the best method of preserving meat

but there are gaps in the knowledge about frozen meat storage.

2. The consume:s»impressions of frozen meats currently
on the market will‘influenge the responses to the concept of
frozen pork and the reaction to the actual sight of the

product,

3. VWhen shown an adequately frozen product, free of
frost and with an unbroken package, the consumer will be more
receptive to the product than to the concept of frozen pork

without sight of the actual product,
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4, The initial reaction of the consumers to the-
concept of frozen pofk will reveal the negative aspects
of frozen pork, The attitudes will be_different for:
the concept of frozen pofk than the attitudes for frozen

meats currently on the market,

5. The viewing of frozen pork by the consumers
will reveal technical and educational problems, The prob-
lems will be related to the appearance of the product and

to consumer fears and misconceptions about frozen pork,

6. There is a need to inform the consumer of proﬁer

handling of frozen meats in the home,

7. VWhen presented with a credit slip valid for fresh
or frozen pork the majority of the respondents will still
select the fresh product; however, some of the respondents

will select the frozen product,

8. The consumers image of frozen meat will contain
positive, neutral and negative aspects of frozen pork and

poultry,

9. Certain segments of the women meat shoppers in
Metro Winnipeg are more receptive to frozen pork than

other 'segments,
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B, Phases II and III

1. Research design (phase II)

- This phase of the study waé based upon the hypoth-
eses drawn from phase I, The technique used was a struc-
tured-and-Semi~struﬁtured, non-disguised questionnaire which
made use particularly of the semantic differential, The
above method was chosen since it would lend itself to statis-
tical analysis and would obtain specific answers-to specific

questions,

2. Selection of participants (phase II)

All field work wa§ conducted in the facilities of‘
‘Opinion Place located on the air-conditioned mall of the Polo
Park Shopping Centre, Sampling was executed according to
traffic loads as outlined in‘Table.4, which were derived from
a traffic study of the shopping centre by Reid (1971),.

Table 5 was used as a guideline fof_the allocation
of interviews to be conaucted on various days and at time
periods, The reason for this was so that a certain segment
of the popﬁlation would not be oversampled at times when
few shoppers.were at Polo Park, Table 5 is a breakdown of
when the shoppers coﬁé to Polo-Pafk by day of tHe week and
time of the day; The percéntagés frdm Table 5 were then

allocated in propoition to the total saﬁple of 200 female




TABLE 4

DISTRIBUTION OF INTERVIEWS ACCORDING TO
‘ ' PEAK TIME PERIODS

Total nuhber Nuhber of interviews by

Dayéof»the of interviews time perigd
week in one day ,Mdrning Noon . Afternoon Evening
Monday 20 5 2 8 5
Tuesday 16 4 2 7 3
Wednésday 19 5 2 - 8 4
Thursday . 48 14 6 16 12
Friday 50 o 14 6 16 14
 Saturday ‘ a7 12 15 , 20 . *

*There is no evening shopping on Saturdays.

8BE



39

TABLE 5

TRAFFIC STUDY OF WHEN SHOPPERS COME TO POLO PARK
BY DAY OF WEEK AND TIME OF DAY

No. adults 18 years Polo Park Customers

nd over Total - Male Female*'
@ °F (3000) (1230)  (1770)
Come to Polo Park: (%) (%) (%)
Everyday : 6 7 5
- Monday - 9 9 . 9
- Tuesday 6 5 6
Wednesday 10 11 . 9
Thursday 21 18 : 24
Friday 24 25 24
Saturday 24 - 25 23
Come in: '
Morning . 25 22 | 28
Noon | 11 13 10
Afternoon 38 17 38

Evening .26 28 24
' (Reid, 1971)

¥Percentage used in the present study,



40
respondents (Table 4), The 5 percent (10 people) of women
shoppers who came every day were allocated ranaomly to the
various days and time periods,

A representative sample of women was followed
as outlined in Table 6,} The derivation of sample size was
based on the 1966 Censué of the Winnipeg Metropolitan Area,
with occupational distribution esfimated from the 1961 Cen-
sus.' The size was computed soc as not to report on a sub-
s%mple of less than 64 people. |

The respondents were only thosevwhd came to Polo
Park, The traffic study referred to previously {(Reid, 1971),
however, indicated that when Polo Park customers were com-
pared with the population of Metro Winnipeg as a whole there
was a slightly higher propertion of people over 40, of %emales
and married people who shopped af Polo Park; Generally, how=-
ever, the shoppers represented an almost perfect cross section
of Winnipeg by sex and ége.

The people who shop at Pole Park tend to be more
affluent than the aopuiation of Winnipeg as a whole, Almost
half (45%) have household incomes of $10,000 or more.

Polo Park shoppers seem to bé much better educated
than the population as a whole--less than 10 percent did not

complete high school,

3, Procedure (phases II and III)

Phase 11
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TABLE 6 -

REPRESENTATIVE SAMPLE OF WOMEN ‘IN
METRO WINNIPEG

Age Group ' Married1 Single

Not EmDioVedz,

18-24 years 6 6
25-34 18 3
35-44 20 2
45-54 17 2
55+ ‘ 38 4
B 3
lue Collar
18~-24 years 3 3
25-34 4 1
35-44 6 1
45-54 6 1
55+ 5 1
Whi 4
hite Collar
18~24 years 8 8
25-34 7 1
35-44 8 1
45-54 1 1
55+ 4 1]

(Excerpt from Murray, 1971)

1Includes widowed and divorced,

2All people not holding a permanent or part-time
job, so not having an employer--includes housewives,

3Includes workers classified as skilled laborers
and unskilled laborers as illustrated in Appendix B,

4Includes workers classified as professional people,
business executives, salespeople and clerical workers as
outlined in Appendix B,
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| Hypothéses 1, 2, 3,‘4,I5, 8 and 9 were tested in
phase II, Three interviewers conducted the 200 interviews
within a one week time period in the month of June 1971.
The interviewers were given a ‘training period within the
actual situation in conjunction with the pretest of the
questionnaire, The interview schedule was pretested, revised
and re-tested using shoppers in the mall of the Polo Park
Shepping Cenfre.

The questionnaire was followed exactly as outlined
in Appendix C, The questionﬁaire was composed‘bf‘five main
parts,

1. Description of Personal Characteristics included in
questions 1 to 6 inclusive and 24 to 29 inclusive,

2. Description of Meat Shopping and Meat Use Habits
iﬁcluded in questions 7 to 14,

3., Attitudes to Frozen,Meat Keeping Qualities and to
Frozen Meats Curreﬁtly on the Market included in questions
15 and 16 a and b,

4, Attitudes to a) Concept of Frozen Pork included in
question 17, b) Concept of Quick Frozen Pork included iﬁ
question 18, c) Frozen Pork Upon Viewing included in ques-
tions»19 to 21 inclusive,

5. Semantic Differential for Frozen Pork:and Poultry
included in question 22, ,

Questions 19, 20, 21 a and b, and 22 a and b weré‘

alternated in every second questionnaire to avoid order-of-
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presentation bias. Two different colored questiqnﬁairas
(pink and white) consequently were uSed_to avoid confusion,
The length of the interview varied from 15 to 20 miﬁutes
depending upon the speed of the.resﬁondent-in answering.,
o Thewwomen‘were selected by thé procedure of pre-
selected random times at which interviews were to commence,
The ‘morning, noon, afternoor and evening time periﬁds were
divided into 15 random times as illustrated in Appendix B,
When a random time came up the interviewers approached
women within a certain area of the mall to see if they met
the qualifications spécified. The épecifications were as

‘fOllOWS:

1, . the women did most of the meat shopping alone or
with some other person, -

2. neither the woman nor her spouse was employed in
fhé m;at industry,

3; the respondents-lived in Metro Winnipeg,

4, the respondents currently used pork,

The interviewer checked the_qgota sheet before com-
menciﬁg each'interview to avoid oversampling of a particular
group,

 Th§‘wpm¢n were told that this was a survey on meat
and meat shopping habi#s for a master's student at the
University of Manitoba. 'The women were then asked if they

would please co-operate byAresponding to. the questionnaire.
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Phase IIL |

Every fourth respondent was asked after the inter-
view in phase II if she would like to receive the frozen pork
products displayed during the interview, The respondent was
told that all of the meét was to be consumed before a spec-
ified time, If the meat was refused the next person was
asked if she would like the meat. Each woman received one
of each of ‘the selected frozen boneless cuts of pork in
sufficient amounts for a meal for the ‘Family.1

Phase IIl was specifically to test hypothesis 6,

The product usefs were asked to rate thé producté on
a five-point hedonic rating scale for convenience and eating
qualities, after cooking them at home and serving them to
their families, The ﬁuestionnairés; which are illustrated
in Appendix C, were to be mailed back to the graduate student

in a self-addressed stamped envelope within 3 weeks,

4, Limitations (phase II)

It was not possible within the time period to obtain

sufficient people to fill the following quotas,

Not Employed No. of People Required
Single  18-24 R
25-34 : -2
35-44 -2
Over 55 -1
Yone pork lein roast (5 1b,) - boneless string tied,

The boneless pork loin chops were. packaged individually with
four to a package,
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Blue Collar | ‘No, of Péople Required
Married 18-34 -1
.'White Collar

Single = 35-44 -1

The reason for this may have been that since they are
sucﬁ smallvgroups it would be most difficult to confront them
in thé mall, Also, generally they are not the meat shoppers
of their household, | |

Another limitation is that the sample was relatively
small due to llmlted personnel and flnanc1ng. According fo
the llmltatlons outlined in Table 6 the data may not be
analyzed for a sub—sample smaller than about 64,

The survey was conducted during the month of Juné.
This may affect the attitudes to frozen pork, The researcher
wouid expect a highei‘percenfagé of negatiﬁe responées since
in the summer months thaw of frozen foods is more likely than
during‘the winter months and fear of pork may be more preva-

lent in warm weather among certain segments of the population,

C, Phase IV

On completion of phase III the/sﬂ recipiénts of the
test product were mailed a credit slip, illustrated in Abpen~
dix C, for an equal amount of fresh or frozén meat previously
receilved, The credit\slip was valid for either the fresh or

frozen pronct'and had to be presented at the Dominion Store
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at Polo Park within 10 days, .Thé reason for the credit slip
was to see if the consumer wouid'seleqt tﬁe frozen~pr@dﬁct
or.peréist in choosing the fresh, Both the pork chops and
the roast were offered to see if one product was better
accépted in‘fhe frozen state than the other, Phase IV tested
hypothesis 7, -

~ The meat was équally pri;ed. The meat was openly
displayed so that anyone shopping in thé store could pufchase
either the fresh or-frozeﬁ pork,

- The Dominion Store was selected primarily because
of its location at Polo Pérk. The short time period for
redemption of the credit slips was selected since Reid (1971)
reported that ﬁore thén half the shoppers, 54 percent, ;laiﬁed
“to be in Polo Park once a week or more, Only 13 pefcent
" reported they came to Polo Park less than once a month,
Reid's study included people from anywhere in Manitoba,
Consequently it would appear that the Dominion Store at Polo
Park would be a convenient location for the coﬁpletion of

phase IV,

D, Selection of Hogs

The hogs were selected on the weight basis as
they entered the packing house. The selected hogs were
heavy hogs weighing on the averégé 158 1lbs., on the hot.weight

basis,
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E. Freezing and Packaging of Pork

The pork was chilled for 24 hours at a temperature
of 38°F in a setting Op process for all phases of the study.
The pork was fhen well trimmed, deboned, cut and packaged,
Ih‘phases I1, III and IV the pork was also pre-chilled for
8 hours at -20°F, The pork cuts in all phases were stored
in a freezer at a température of -SOF,

The boneless pork loin twin backs were selected for
the roasts, The boneless pork loin single backs were selec-
ted for the chops; These cuts of meat were chosen since they
were preferred over the butt roasts in the group interviews
(Appendix A), The pork loin cuts are the cuts upon which
most of the reported literature is based.

The pork loin chops were placed four to a package
"on a white styrofoam tray with a shrink D-film, 75 gauge wrap
in all phases of the study,

The pork loin roasts were packaged in a cellﬁphane
Iwrap in phase I, In phases II, III and IV the roasts weré
packaged in a Cryovac shrinkable Eég with a vacuum of 15
inches and shrunk ih a heat tunnel before being frozeh.

The differences in the packaging technigues for the
roasts and the innovation of the pre-chill period were to
overcome breaks in the film and accumulation‘of.frost.

The fresh meat in phase IV was packaged quite simi-

iarly to the frozen meat, The fresh meat was handled
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exclusively by the Dominion Stors at Polo Park.

F, Labeling

The cuts of pork were labeled with a plain white

label stating FRESH FROZEN PORK, name of the cut and the

weight, No other markings appeared on the package for phases

I to III inclusive,
In phase IV the label included the Dominion Store
brand name, price per pound, final price, name of the cut

and the weight,

G, Transportation of Frozen Meat

The frozen meat was transported in a refrigerated
truck to the end destination; In phase II, the frozen meat
was stored at 0° in a deep freeze chest at Opinion Place,
The frozen meat was stored at -10° in a deep freeze cabinet

unit at the supermarket in phase IV,

H, Display of Meaf During.Pérsonal
| Interviews in Phase II,

The ffozen meat was placed in styrofoam containers-
which had ice packs placed in them to maintain a low-temper—
~ature during the interviews, The frozen pork displayed was
given to every fourth respondeﬁt for phase III;' A new set
of frozen chops and roast was then displayea;ijhe top ofl

the container was kept closed until the respondent was to
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view the frozen products (Question 19),

I, Analysis of Data

The questionnaire was coded and the data were trans-
 ferred to conpnter cards, Frequency distribution was carried
‘out on 119 variébles. Tne variables under study were cross
tabul%ted-and nhi—snuare tests of independence on some vari-
ables were carried out, The above analyses were programmed
.in Forﬁran iV.v A t-test on proportion of means and tne deri-
vation of means for fhe semantic differential were performed

manually.




IV, RESULTS AND DISCUSSION
A, Description of Respondents

A description of the respocdehts is butliped in

- Methods (p,31 ) . Criteria such as educational attainment,
family size, income and full-time or parf—time employment
were not part of selection factors, The following is a
brief account of these factors,

Elghty—one of the respondents had attended only
publlc school or attempted high school, 86 of the respond-
ents had a high school diploma or had attempted university,
and 43 respondents had a university degree or other profes-
sional qualifications, |

Forty percent (80) of the households were made up
of one or two persons; 42 perceht’(éd) of the households
were madé up of thrée or four people; while only 18 percent
(36) of the hduéeholds were made uﬁ of five or more peoplé.

The majority of the people in the households (174)
were over 18 years of age, Forty-three of the people in the
households were between the ages of 13 and 17.. Seventy-nine
of the people.in the households were under 12 years of age,

The majority of‘the respondents"tqtal family incomes
fell between $3,000 and $10,999,

| Most of the respéndents were full-time homemakers,

Of those who were employed outside the home, 14 percent (12)

50
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worked full-time and 86 percent (74) worked part time,

The sample of the respondents obtained during the
survey period is described in Table 7, The table illustrates
_the distribution of the respondents by educational attainment,
family description, income, cccupation, marital status and

age of the respondent,

B, Meat Shopping Habits

The majority of the women, B84 percent, did most of
the meat shopping alone while 16 percent did it with some
other person,  It is of interest to néte that 25 interviews
were terminated due to the fact that the husband or some
other member of the household did most of tﬁe meat shopping.
The méjorityiof the women, 78,5 percent, shopped once a week
or more frequently thle 22,5 percent shopped less than once.
a week,

Eighty-three pefcent of the women boughf their main
supply of meat froﬁ the supermarket while 14,5 perceng bought
their meat from the butcher shop or small grocery store with
a butcher department, while only 2.5 percent bought most of
their meat in large bulk supplies at wholesale prices, Con-
sequently the majority of the women would be exposed to
frozen prepackaged cuté of pork if they were placed in the
supefmarkets.

The rank order of meats served in the respondents!
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TABLE 7

CHARACTERIZATION OF RESPONDENTS

Criteria _ ‘ ' ' _ Number = Percent

Education public school 80 40 0

some high school

high schoOl graduate. 84 - 42.0
some university

university graduate

_other professional 36 | 18.0
gualifications
Family size 1-2 people : 80 40,0
3-4 people ' B4 42.0
5 or more people 36 18.0
Age of household over 18 years ‘ 174
members 13~-17 years 43
7-12 years 38
under 7 years 41
Income ' under $3,000 27 13.5
$3,000 - $10,999 110 55.0
over $11,000 63 31.5
Occupation ' employed full-time 14 37.0
: employed part-time 12 6.0
unemployed 114 - 57.0
Respondent's Age under 34 73 36,5
35-54 71 35.5

over 55 56 - 28.0
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homes in the past 12 months are illustrated in Table 8, |
Table 8 indicates.that chicken, pérk chops, roast beef and
steaks were served by most of the households in the past 12
months, Pork roast was served by a fairly large number of
households (164) while turkey ana lamb were served only by a-

small number of households,

TABLE 8
RANK ORDER OF MEATS USED IN THE PAST 12 MONTHS

Number of house- - Percent of house-

Meat holds using meat holds using meat
in the past 12 = = in.the past 12
months.’ . months
Chicken frozen | 193 86.5
unfrozen v
Pork chops - 192 96,0
Roast beef 187 ' 93.5
Steak 185 92.5
Pork roast ' 164 : 82,0
Turkey  frozen » 118 59.0
unfrozen ) 73 36,5
Lamb frozen 30 15.0

unfrozen 25 12,5

Table 9 is a further breakdown of Table 8, Table 9
is a rank order of the total frequency of serving the meat.
in the' home, The meats are listed in the descending order of

the number of respondents reported uéing the meat, The



TABLE 9

RANK ORDER OF FREQUENCY OF SERVING MEATS IN THE HOME

Frequency of
serving

1 x per week

or more

1 x per month

to 3 x per month

less than

1 x per month

not at all iﬁ
past 12 months

Highest number
of respondents
using the meat

/

Smallest number

of respondents
using the meat

steak

chicken
(unfrozen)

pork chops
roast beef

chicken
(frozen)

pork roast

pork roaét
pork chops
roast beef
steak

chicken
(unfrozen)

chicken
(frozen)

turkey
(frozen)

turkey
(unfrozen)

chicken
(frozen)

chicken
(unfrozen)

pork chops
steak

lamb
(unfrozen)

roast beef

lamb
(unfrozen)

lamb
(frozen)

turkey
(unfrozen)

turkey
(frozen)

chicken
(frozen)

chicken
(unfrozen)

pork roast
steak
roast beef

pork chops

vs
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Tesults follow the same trend as wasvrevéaled in Table 8,
',Steak, ¢hicken, pork_chops;and_fqaét beef were sefvédAthe _

most frequently while lamb and'turkey were served with the

least frequency,

An examination of Tables 8 and 9 suggests that the
amount of pork consumed is-fairly high and that there is
little actual purchasing resistance to pork, These results
are substantiated by the per capita consumption of meat in

Canada cited by Barratt (1971) in Table 10,

| TABLE 10
PER CAPITA CONSUMPTION OF MEAT IN.CANADA

5

Mutton

: and Canned - Total .

Year - Beef Veal -Lamb Pork —~ “Offals" Meats* Meat Poultry**

. . Pounds ’ " o
1936 55.1 10.2 56 414 5.9 2.0 120.2 145
1940 54.5 10.8 45 447 5.5 15 1215 16.1
' 1945 67.0 125 43 52.7 5.7 33 7 1455 19.8
1950 50.6 - 94 22 54.9 43 5.1 1271 16.1
©o 1855 69.1 - 8.4 2.6 49.2 53 42 138.8 24.3
;1960 70.0 6.9 29 52.6 43 6.4 1436 - - 277
o 1961 - 70.5 6.8 35 50.3 45 43 1399 311
1962 711 11 338 50.1 43 42 1406 310

1963 743 6.5 40 50.7 - 40 44 1439 33.0 -
1964 794 12 34 51.8 39 45 150.2 35.0
‘ 1965 83.6 8.3 2.8 4759 36 42 1504 - 366
i 1966 84.1 1.0 34 46.9 36 42 149.2 393
5 . 1967 84.0 . 12 36 53.8 39 47 157.2 40.7
; 1968 87.1 64 42 536 38 4.7 159.8 39.7
i 1969 832 5.1 4.0 51.9 4.0 4.6 157.3 42.8

45 35 55.3 34 47

[ 1970 8.7

Source:Dominion Bureau-of Statistics
*Canned meats expressed in terms of carcass weight,
**Poultry expressed in terms of eviscerated weight. o

157.1 4.8

-"--www-';----‘-v---~-»-~(_Bairatt_,' 1971) .

Table 10 indicateé a major development in the meat

industry.for-1970. The 1970 per éapita consumption of pork



56
in Canadé is at its highesf since 1936,
It is of interest to note that only 18 interviews
were terminated because the reséondents did not use any -pork
at all in the past 12 months, Thus it appears that pork is

well accepted- by consumers,

C. Sources of Information

The’source of information used by the hémemaker may
play an important rolé in the type of meat selected and the
opinions that the respondents have about meat,

Table 11 lists in descending order the sources of
information ever used by the respondents in selecting meat,
Table 11 also lists the sources of information considered at
present to be the most helpful and the second most helpful
in the selection of meat. Trial and error, cbokbooks, and
mother, family and friends were the.most‘important sources
of information oﬁ selecting meat, Trial and error, and rela-
tives and friends are very possible sources for the origin of

.consumer fears and misconceptions., Advice from the butcher,

magazine and newspaper ads and articles were moderately impor-

tant, The latter sources may provide @Fre recent and up-~-to-
date infofmétion-on meat than the formér sources of info:maQ
tion, k

From the information in Table 11 it appears that the

three most reliable sources of information, that is, govern-

ment bulletins, cooking schools and evening classes, and




TABLE 11

SOURCES DF INFORMATION USED BY THE RESPONDENTS IN THE
‘ SELECTIDN OF MEAT

Number of Respondehté

Used at some Found to be most Found to be second
time in the = helpful source most helpful source
past* at present ~ at present
Trial and error 186 ’ 68 34
Mother, family, friends . 150 | 28 . 38
Cookbooks 144 3o 41
Magazine and newspaper articles 121 : 16 21
Magézine and newspaper ads 117 16 | : 16
Advice from butcher 103 19 21
Husband ” 94 6 , © 14
T.V, programs and ads 54 0 2
Government bulletins 45 4 1
Home economics courses . 41 8 2.
Cooking schools or evening classes = 28 0 0
Other 3 7
Don't know 2 3

Total not applicable 200 200

*Possible for each of the 200 respondents to be included in the response to
each source of information, ] :
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h@meﬁecoaomiCSgcoursesnwere not considered to ba'varyvhalp-
ful sources of information on what to look for ih selecting
meat, As a~result,_the'potential'sources of consumer educa~
tion on meat may be point-of-sale promotion, magaziﬁé and
rnewspapern ads and television programs, This infoermation, if
presented to the homemaker, will give her more guidéhde in
selecting meats than merely relying upon the informatioﬁ
supplied by mother, family, friends, trial and error and
cookbooks, These sources may contain ocutdated information an
pork and frozen meats about which the present study was most
concerned, It is hoped the consumer will recognize the more
recent information is the most accurate.v

Now that the basic impressions of meat and meat
‘shopping habits have been outlined the attitudes to frozen
meats may be investigated, The investigation of the atti-
tudes to frozen meats will be dealt with by ahalyzing the

nine hypotheses (Section III, p. 35 ).

D, Testing of Hypotheses

Hypothesis 1:

Consumers at present do freezs/ﬁeat in the home,
Freezing is thought to be the best method of preserving meat
but there are gaps in the knowledge about frozen meat storage,

Eighty-nine percent of the women reported that they
freeze meat in the hoﬁe, The Chi-Square test which is used

for testing statistical significance of various relationships
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among variables was -applied here, Using this test»it-hés
been revealed that there was a statistically significant asso-

ciation (P <,05) between the type of freezer ownership and

freezing red meat in the home., The results are presented in . '3{54

Table 12,
As expected, those women who have deép—freeée.cab-
inets and two-door refrigerators with a'separate.Freezer door

practice freezing of meat in the home more than those who

only have a one-door refrigerator,

The primary reasons for freezing meat, determined in
an open-ended quéstion<(Quesfion 14) are shown in Table 13,
It may be concluded that convenience and the need to preserve
gquality were the prime factors depicted for freezing meat in
the home, Economy was also expressed as another imporfant
reason for.stocking meat in the freezer,

Despite the favorable attitudes to the freezing of

meat in the home there is a lack of knowledge on the consumers'

part about the maximum length of storage of frozen meats,
Table 14 lists the responses by the respondent§ to question
15 which pertained to the maximum length of storage of frozen
pork, poultry and beef, The results indicated that pork was
considered to be the meat with tﬁe shoétest freezing period,

The Canada Departmént of Agriculture (1968) published
8 guide to the maxiﬁum length of time which meat may bé

stored at 0°F without deterioraticn of quality., The maximum

time period for pork>chops»is cited as being 3 to 4 manths



TABLE 12

RELATIONSHIP BETWEEN TYPE OF FREEZER OWNERSHIP AND
THE PRACTICE OF FREEZING MEAT IN THE HOME

Practice Freezer Deep freeze 2 door 1 door Tdtal
of freezing ownership cabinet refrigerator refrigerator
- meat in the home ' B
Freeze meat in the home “T1 35 . 13 179
Do not freeze~meat in the home 2 4 ' 15 21
Total _ 73 39 88 200
Actual x° = 8.69 L df = 2 | P<,05

" Theoretical x 5,99

09
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TABLE 13

SUMMARY OF RESPONSES ON WHY RESPONDENTS A
FREEZE MEAT IN THE HOME ‘

Reason , ' : Number of responses
EonVenience 147
To have on hand - ' 81
Fewer shopping trips , 56
- Portion it 8
Already frozen 1
Prefer to cook meat frozen 1
Quality . ‘ 92
Prevents spoilage 89
Improves it ‘ 3
Economy 4 62

Buy in bulk - lower prices /62




TABLE 14

RESPONSES 71O THE‘QUESTIDN OF MAXIMUM LENGTH
OF FROZEN STORAGE OF PORK, POULTRY

AND BEEF
Pork Poultry : : _ Beef
Respondents Respondents Respondents
Number Percent Number Percent "~ Number Percent
less than 2 wks, ’ .
about 3 to 4 wks, 75 37.5 - 55 27.5 48 24,0
sbout 1 to 2 mo. 60  30.0 54 27.0 38 19.0

about 2 to 3-mo.
more than 3 mo. :
and up to a yr, 63 31.3 89 44,5 112 56,0
more than a yr, '

Do not know ' 2 1.0 ' 2 1.0 2 1.0

9.
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while the maximum storagé time for pork roasts is 4 to 5
'months. .Table 15 indicétes the suggesfed storage time for
all meats,

A comparison of the Canada Department of Ag;icqlture
- recommendations and those obtained in the present study in-
dicate that a considérable'amount of consumer education is |
needed to increase the coﬁsumers’ knowledge of the length of
_:storage of all frozen meats, particularly with respect to
frozen pork., Sixty-seven (67,5) percent of-the respondents
’fhought'that pork could only be kept frozen a maximum of 3
.months or less, while only 31.5 percent thought pork could be
stored frozen longer than 3 months, The information oﬁ length
of storage of frozen pork could be combined with a program of
food dating, a currént concern of several government and con-
sumer groups,

In summéry, consumers in Metro Winmipeg at present do
freeze meat in the home, Freezing is thought to be the best
method of preserving meat in the home but there definitely
are'limits to the knowledge consumers have about frozen meat

storage,

HypothesiSVZ:

The consumers impressions of frozen meats currently
on the market will influence the responses to the concept of
frozen pork and the reaction to the actual sight of the prod-
uct,

Attitudes to frozen chicken,

One hundred and eleven of the respondents reported




TABLE 15

GUIDE TO THE MAXIMUM LENGTH OF TIME WHICH MEAT MAY BE
STORED AT g°F '

Beef steaks, roasts’ 10-12 mo, Lamb roasts v 6—8 mo,
Veal rﬁasts, chops 4-5 mo, Lamb chops 4-5 mo,
Pork roasfs 4-5 mo, Variety meats 3-4 mo,
Pork chops 3-4 mo., Minced meat (raw) 2-3 mo,
Pork (cured, smoked) © 1=2 mo, Cocked roésts 2-3 ma,
Bacon ' | 1-2  mo, Gravy (unthickened) 3-4 mo,
Sausage, wieners - 2-3 wks, Cooked meats, stews,

‘ meat loaves, etc, 1=2 mo,

(Canada Department of Agriculture, 1968)

v9
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that they usedvéome frozen chicken; of these, 77 reported

that they used a combination of unfrozen and frozenlchicken
and only 34 reported that\they used frozen chicken exclus-
ively, Eighty-two reported that they uéed only unfrozen

'chickan'and_7 reported that they did not use any chicken at
all, The results denote quite a high resistance to frozen
chicken‘since, in total, 159 respondehts used unf¥ozen and

only 111 used frozen chicken,

Attitudes to frozen lamhb.

The same approach was taken for lamb as for chicken.
The number of respondents consuming any lamb at all is too
" small for tabulation, However, the results abpeared quite

similar to those for chicken,

Relationship between the attitude to frozen poultry,

the concept of frozen pork and attitude upon viewing samples

of frozen pork products,

When the concept of.fro;en pork was brought up, 42
pércent of the respondents said they would consider buying
frozen cuts of pork if they were available in the retail
store and 58 percent replied "no", The next question intro-

duced a new variable, the word "quick" frozen, The question

(Question 18, Appendix III) was, "Would you consider buying

cuts of pork, quick froéén, if theykwere available in the

retail store?" This question was asked only of those who
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"no" to the- prev1ous questlon, Ninefeen (18,5)

replied
percent of the respondents were then converted to 'yes"
responses in favor of quick frozen pork while 39,5 percent
- remained with a confirmed "no" response, The total "yes"
' respense in favor of frozen and quick frozen pork combined
was 60,5 percent,

" Using the Chi Square test it was found that there
- was no significant relationship between the concept of frazen
pork, including quick frozen pork, and the attitude to frozen
chicken (P>’.055.

The results on quick frozen pork apply to the res-
pondents who stated they would not consider buyieg "ordinery"
frozen pork, The results are shown in Table 16.

The respondents were then shown the frozen porkv101n
chops and the frozen pork 101n roast, Upon viewing the,fre—
zen cuts of pork the respondents were asked what they liked
and disliked about the pork products, The respondents were
then asked if tﬁey would eonsider buying the chops and the
roast, The response to the pork loin chops was considerably
higher than the response to the concept of frozen andlquick
frozen pork, There was little change from the concept of
frozen and quick frozen perk for the pork loin roast,

The Chi 5quare~measure of independence between the
'consideretion'to‘buy %rozen pork (chops and roast) upon view-

ing and the attltude to frozen chicken yielded a non-signifi-

cant association. There was no dependency of the attitude



'TABLE 16

RELATIDNSHIP BETWEEN THE ATTITUDES TO FROZEN CHICKEN AND
THE CONCEPT OF FROZEN PORK INCLUDING
‘ QUICK FROZEN PORK

Concept c der C  d ’ Not g

' £ frozen onsider onsider ot consider _
Attitude 9 ok buying buying buying Total
to frozen chicken—E frozen pork quick frozen pork quick frozen pork :
Favorable 48 ' 17 . 46 111
Unfavorable 33 . 20 29 | 8:2
Total 81 3T 75 _ 193
Actual x2 = .2.57 A : df = 2

P=,05

Theoretical X 5,99

1

L9
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to frozen chicken and the consideration to buy frozen pork

(chops and roast), These résults are shown in Tables 17 and

18,

TABLE 17

RELATIONSHIP BETWEEN THE ATTITUDE TO FROZEN CHICKEN
AND THE CONSIDERATION OF BUYING FROZEN PORK -
LOIN CHOPS UPON VIEWING -

Frozen ‘ " ) N&t“
Attitude. ork loin ans?der consider Total
to frozen chicken uying buying
Faﬁorable 80 3t 111
Unfavorable . 63 ' 19 82
Total ‘ 143 50 193

2 | ’

Actual x = 0,34
d‘f‘“ = 1 P>,DS

Theoretical x2

it

3.84

Tt may be concluded that the consumers tend to have a
réasonably favorable attitude to the frozen chicken currently
on the market, Positive and negative attitudes to frozen

chicken did not affect the attitudes to the concept of frozen

pork, It appears that the two products are considered. differ-

ent enough that attitudes are not related,
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TABLE 18
RELATIONSHIP BETWEEN THE ATTITUDE TO FROZEN CHICKEN
AND THE CONSIDERATION OF BUYING FROZEN PORK
LOIN ROASTS UPON VIEWING
Frozen ﬂNot
Attituds ork loin . ans%der consider Total
to frozen chicken—L28S Hying buying
Favorable 60 51 111
Unfavorable .38 T 44 82
Total . 98 95 193
2
Actual x = 0,84 ,
' df =1 P>,05

il
[}
.
[wa}
S

Theoretical x2

Hypothesis 3:

When showﬁﬂan adequately frozen product, free of

frost and with an wunbroken package, the consumer will be more

receptive to the product than to the concept of frozen pork
without sight of the actual product,

Upon viewing the frozen boneless pork loin cuts of

meat the respondents gave the following replies:

Pork Choﬁs
Yes  73,5%

No 26,5%

Pork Roast

Yes 51.0%
No 49,0%




v TO
-The Chi Squéreifeét révéaiedffhaf {He_félafionéhip

between ;hé cdncept;ofvfrozen pork (inéluding,ﬁuiﬁk frqzén

pork) aﬁd thé Considerétioh 0% buying frbzén-pork'(ﬁﬁopéV

and roast) upon viewing were statistically significant, ~ o

These results are shown in Tables 19 and 20. It is eviéent

then that a favorable impression of frozen pork has a posi-

tive influence on the consideration to buy frozén pork loin }ffiifﬁ

chops and roasts,

TABLE 19

RELATIONSHIP BETWEEN THE CONCEPT OF FROZEN PORK INCLUDING
QUICK FROZEN PORK AND THE CONSIDERATION OF BUYING
FROZEN PORK LOIN CHOPS UPON VIEWING

Upon viewing

' ork loin Consider Not -

Without porx h buvi consider Total

viewing c1ops vy ne buying
Consider buying frozen

pork 78 6 84
Consider buying quick o ‘ .

frozen pork 28 9 .
Not consider buying ‘

quick frozen pork 41 38 79
Total | 147 53 200

: , S
Actual x = 35,18
' df = 2 P <,01

]

\D
N
—

Theoretical x2
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TABLE 20

RELATIONSHIP BETWEEN THE CbNCEPT OF FROZEN PORK INCLUDING
QUICK FROZEN.PORK AND THE CONSIDERATION OF BUYING
FROZEN PORK LOIN ROASTS UPON VIEWING

~Upon viewing Not

Without POtk loin CDusider consider  Total

viewing buying .
Consider buying frozen

pork : 55 29 84
Consider buying quick

frozen pork _ 20 17 : 37
Not consider buying v ,

quick frozen pork : 27 52 79
Total | 102 98 200

) .

Actual x = 16,13 A

Theoretical x2

il
\0
.
N
—a

The t-test of statistical inference was applied to the

‘proportion of respondents favorable to the concept of frozen
pork and the propor?ion of respondents who would consider buy-
ing frozen pork-(chops and roast) upon viewing, Results

indicated that there was a significant difference between the

response to the concept of frozen pork (Question 17) and the
considerétion to buy.frozen pork chops {Question 21 b) at the
.01 level of signifibance (t'z -6,38), 'The relationship be-

tween the concept of frozen pork (Question 17) and the
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consideration to buy thé'f:ozehrpprk.roésf:(Question_218)
showed no significant diffefence'at the .05 level of signif-
icance (t = -1,80), : |

These résults'infer that-the'packaging and ovefall
appearance of_the boneless frozenvpork loin chops sig;if—
icantly increésgd‘the aéceptahcetof.the product whiléuthe
packaging and genepal'appearance'qf the pork loin rqasﬁ had
no signifiqant‘effect. ansideratiqn,“hbweysr,“must bs given
to the fact that 23 people r;ported~tha? theyihave‘nd need
for pork roast of any type (Table 24, p;-79).‘ The negafive
response. to pork roasts in general may havé affected the
results, |

The results obtained indicate thé need far aﬁpro—'
priate backaging, freezing and storing techniques so that the
product will havé eye appeal, To further exemplify this
point the group interviews outlined in Appendix A indicated
fhat frost on the package‘brought about a high negative res-
ponse.to the product, Even those womeﬁ wHo had é positive
4respoﬁse to the concept of frozen pork reversed their opin-
ions upon viewing the product with frost, In phase II, when
shown an adequately frozen product, free of frost‘with an
unbroken package, the consumer was more-receptiﬁe to the
product tﬁan to~the concept of frozen pork without sight of

the product.
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Hypothesis 4: |

The initial reaction of the consumers to the concept
‘of frozen pork will reveal the negative aspects of frozen
pork, The attitudes will be different for the concept of-
frozen pork than the attitudes for frozen meats currently on
the market, . :

The responses to the unstructured questions on fro-
zen chicken, the concept of frozen pork and quick frozen pork
were looked at in testing this hypothesis, The responses are
grouped in Table 21, A comparison of theimajor responsés
within %he.groupiﬁgs are shown in Table 22, The percentage
of favorable and unfavorable responses were quite similar
for both frozen Chickén ana frozen pork, ‘Convenience and
economy received favorable responses for frozen pork, Ecoﬁ-
omy received a favorable response for frozen chicken but
convenience recéived an ambivalent tyﬁé of response for fro-
zen chicken, Quality received high negative responses for
both products, ' s

An examination of the responses to quick frozen pork
indicates that this phase elicited extremely favorable res-
ponses related to quality in lieu ﬁf the negative attitudes
that some respondents had to the concépt-of frozen pork,

It is interesting to note in Table 21 that if a
grouping received.a high positive response it correspondingly
received a low negative response thus makiné the comments even
more reliable, |

" Table 22 outlines the responses wifH the higﬁest

occurring frequencies,



TABLE 21

FAVORABLE AND UNFAVORABLE RESPONSES TO FROZEN CHICKEN AND
THE CONCEPT OF FROZEN PORK EXPRESSED IN THE
PERCENTAGE OF TOTAL RESPONSES TO
OPEN-ENDED QUESTIONS

Question Chicken ' Concept of Pork

Frozen - Quick Frozen
Grouping positive negative positive negative positive
Convenience | 3 29 35 11 8
Quality 10 62 29 67 65
Economy‘ | 23 ' 2 23 ] | 4
Don't know ' 2 1 2 o 3 6
Miscellaneous 27 11 11 19 16 :

V.
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THE MOST FREQUENTLY EXPRESSED RESPONSES OBTAINED FROM
OPEN-ENDED QUESTIONS TO FROZEN CHICKEN, THE
CONCEPT "OF FROZEN PORK AND THE CONCEPT
OF QUICK FROZEN PORK

Number: Percent
Grouping Response of of -total : R
B : responses responses ’ :
Favorable to frozen chicken
c* Convenient ) 20 12,2 29.3
Ready for the freezez . 28 17.1 °
E* Less expensive than fresh 3s 21.3 .
M* It is sold that way 42 25,6
Total ‘ 125 of 164 76,2
- i Unfavorable to frozen chicken
c Thawing is inconvenient 26 19.9
q» Freezing harms taste 21 16.0
Not sure how long was frozen 17 13.0. 41,2
Prefer frash ) 16 . 12.2 .
Total ) 80 of 131 61,1
Favorable concept of frozen pork
(% Ready for the freezer ’ - 16 16.2
Q No real difference between -
. fresh and frozen 14 14,1
£ Less expensive than fresh . 22 : 22,2 -
Total 52 of 99 ) 52,5
Unfavarable concept of frozen
pork R
c Thawing is inconvenient : 18 10,0
Q- Prefer fresh . - 41 22,7
. Not sure how long was frozen 23 12,6 43,1
Freezing harms taste 14 7.7 N
M Strict with pork ' 18 ' 10.0
Total A o 114 of 181 63,0
Favorable concept of quick
frozen pork
Q Frozen faster than most meat 24 24,5 '
= preserved in the right way .
Not sitting on counter before 46,9
frozen . 12 12,2
Not stored frozem a long time 10 10.2
Total , A 46 of 98 .. 46,9
’ "*C = Convenience :
*Q = Quality ) - C ‘

*£ = Econamy
*M = Miscellaneous
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A summary of the initial reaction of the consumers
(Table 22) to the concept of frozen pork revealed the follow-
ing major negative aspects to both frozen chicken and the

concept of frozen pork:

- prefer fresh
- not sure of how long it was frozen
-~ ipconvenient to thaw

- freezing harms taste

The major positive factors applying to both frozen

chicken and the concept of frozen pork were reported to be:

- they are less expensive
- they are ready for the freezer
- there is no real difference between fresh and

frozen

The initial reaction of the consumers to the concept
of frozen pork revealed the negative and positive aspects of
frozen pork, The attitudes to the concept of frozen pork
were QUite similar for frozen chicken which is currently on
the market, However, the‘attitudes to the concept of quick

frozen pork elicited a highly favorable response.

~Hypothesis 5:

The viewing of frozen pork by the consumers will
reveal technical and educational problems, The problems
will be related to the appearance of the product and to
consumer fears and misconceptions about frozen pork,
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The unstructured questions related to viewing of the
frozen pfoducts were aﬁalyzed to get an indication of the
problems pertinent to frozén pork, The classification of the.
responses are outlined in Table 23, The occurrencé of the
most frequently expreésed opinions (Questions 19, 20, 21a and
b) related to favorable and unfavorable responses upon view-
ing the. frozen boneless cdté of pork is repreéented in Tabie
24, The percentage of positive and negative responses (Table
23) were quite similar for all the questions studied (Ques—
fions 19, 20, 2ta and b), Convenience aﬁd econémy received
favorable responses, Quality, however, received ambivalent
responses, |
- The responses of the participants to the viewing of
the products warrants discussion (Table 24), Despite the
fact that the pork loin chops had very little fat onlthem,
one of the most‘freqﬁently voiced criticisms was that the
pork was too "fafty". The same response was expressed in the
group interviews (Appendix A)., Pork is considered %o be high
in fat, Uuality control and consumer education to inform the
consumer of the leanness of pork are needed to overcome this
resistance, - Uther.problems revealed which require both

quality control or consumer education are:

- the length of storage
- the color of the frozen pork
- the fear of having fat and gristle rolled up in

the center of the roast




TABLE 23

‘FAVDRABLE AND UNFAVORABLE RESPONSES TO OPEN-ENDED QUESTIONS
' . UPON VIEWING THE FROZEN PORK AS EXPRESSED 1IN
THE PERCENTAGE OF TOTAL RESPONSES

Attitude to frozen pork Consideration to buy frozen pork
Pork chops Pork roast Pork chops Pork roast
positive negative positive negative buy not buy buy ‘not buy
Convenience 9 2 18 2 21 8 24 T
Quality » 53 35 36 56 53 63 46 70
Economy 21 3 15 2 17 0o 2 , 1
Do not know 6 42 24 37 1 7 20 1
Miscellaneous 11 18 8 4 10 22 8 - 20

8L
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TABLE 24
THE MUST FREQUENTLY EXPRESSED RESPDNSES TO FROZEN PORK
OBTAINED FROM OPEN-ENDED QUESTIONS UPON.
' VIEWING THE FROZEN PORK - ' .
Grduﬁing' L Response .. . 'Number ) . Percent
Favorable - Frozen pork chaps
C* Easy to prepare 12 3.7
Q* Appealing 90 27.8
Good color ) 21 6.5 46,6
Well trimmed 40 12.3
E* ’ Boneless - ’ 65 20,1
DK¥ Do not knaw 18 5.6
M* > Good package : : 18 ‘5,6 10.8
Nice size 17 5.2 ‘
© 281 of 324 86,8 .
| . Favorable'- Frozen pork roast
3 C Nice for slicing : 21 8,0 11.6
Easy to prepare 10 3,6 ‘
Q bLoaks,fresh . . .20 . 7.3
Gooed color . 45 16.4 27,3
Not too fat 10 3.6
E Bone;ess' i ' 39 : 14,2
DK Do not know - S 65 » 23,6
M Good‘package _ 11 4,0
221 of 275 80.7
" Unfavorable - Frozen pork chops. i
Q Not as bright ‘as fresh 24 » 30.5
‘Not sure how long was frozen 14 6,1 23,2
) v Too' fat o L .. .. 15 6.6
DK Do not know ' ' 96 41,9
M Too thin 10 4.4 41.4
Kind of small ) 16 ) 7.0 °
175 of 229 76,5
Unfavorable - Frozen pork roast
Q . May be fat rolled in 10 4.2
Color 11 4,6
Prefer fresh . : 12 5,0 46.5
Not ‘sure how long was frozen . 16 : 6.7 ¢
Hard to judge quallty C 17 T.1
Too fat _ _ ) _ 45 18,9
K - Do not know : ’ ' _ 88 _ 37.0

.

199 of 238 83.

s, )



- TABLE 24 (continued) —

Grouping Response Number Percent
Consider buying frozem pork chops T
c Easy to prepare 11 5.9 19.9
Ready for the freezer 26 14,0 °
Q Look nice 13 7.0
Not sitting on counter before 11.8 31.7
frozen 22 . 12.9
Not too fat 24
E If less expensive than fresh 14 ) 1.5 456
Boneless i 15 8.1 °
' 125 of 186 67.3
Do not consider buying frazen
- pork chops
Q Not sure how long frozen 11 35,6 48.9
Prefer fresh : 32 12,2 °
44 of 90 48,9
Consider buying frozen pork
roast :
c Ready for the freezer .20 16.0
Q Look nice - 14 1.2 5, 4
Not too fat 17 13,6 °7°
£ Boneless . . PR ,.,,10 8.0 . 20.0
If less expensive than . fresh 15 . 12,0 “°°
' 76 of 125 60.8
Do not consider-buying frozen -
pork roast ’ .
Q Hard to'juﬁge quality 11 8.2
. Too ‘fat 12 7.5 35,4
Prefer fresh .29 19.7
M No need for pork roast 23 15.5
75 of 147 - 51,0

*C

= Convenience
*Q - = Quality
"*E€ = Economy .
*DK = Do not know
*M = Miscellaneous

80
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These féctors (real or unreal) make it difficult for the.
consumer to adequately assess the quality of the frozen pork

.prdducts and thus create consumer resistance to the accept-
ance of frozen pork, |

The highest number of favoréble responses (Table 24)
were that chops are easy to prepare, that chops and - roasts
looked fresh, were boneless, well trimmed and that they had
good color and good ﬁackaging. It is encouraging that the
respondents had a greater 6umber of favorable than unfavorable
responses to the frozen pork products,

To summarize, the viewing of the frozen pork by the
respondents in phase I (Appendix A) revealed problems with
both technological and educational.implicatinns.» The probé
lems were related to packaging (frost accumulation) and con-
sumer fears and misconceptions about the.quality of frozen
pﬁrk. In phase II however, due to modifications in the

freezing and packaging techniques, viewing of the frozen pork

by the reépondents no longer received criticism on packaging,
The comments revealed problems about consumer fears and mis-
conceptions mainly pertaining to the quality of frozen pork,

Hypothesis 6:

3

There is a need to inform the consumer of proper
handling:.of frozen meats in the home, -

The frozen products given to 50 respondents received

very high ratings for both the frozen boneless pork loin

chops and roasts for the characteristics of convenience and
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eating qualities (Table 25), A five-point rating scale was

~ used for rating these products,

TABLE 25

SCORES  OBTAINED FOR CONVENIENCE AND EATING QUALITIES OF
FROZEN BONELESS PORK LOIN CHOPS AND ROASTS*

Product \ Boneless . " Boneléss
L Pork Loin Chaps Pork Loin Roast
Characteristic ‘ _
Convenience - 4 ' 4,1 . 4.6
Eating qualities ' 4,2 ' 4,4
*High score = 5; Low score = 1. -

 Forty-three of the 50 respondents in phase IV expressed
comments on the products after the home trial period, The

majority of the comments were favorable_with."ténder and

flavorful" Eeing éxpresséd, by 32 of the women, for both the
chops and roasf. Three women who had never tried pork roast
before stated, "I'll definitely try it again,"

The responses were not entirely positive, Seven

Womeh coﬁmented on the pork chops being dry and‘two women
commented on the roast being dry, Tﬁe dryness seems to be
‘related té the cooking time., One o% thé comﬁlaints about the
roast resulted frém.cooking a partially thawed 5-lb. roast at

3250F for six hours, Results of this nature indicate the
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need for consumer information on cooking pork,

The structured questions within the questionnaire
in phase IIT (Appendix C) showed that there is consumexr
uncertainty about the handling of pork, There is a need for;
information in relation to tbawing”the product, oven teﬁper—
ature and cdoking time., The methods the respondents used in
thelr homes are tabulated in Tables 26 and 27

The results from Table 27 appear to 1nd1cate that the
maJorlty of the 50 respondents were cooking the pork roasts
to the old 185 OF 1nternal temperature which’ is recommendad
in most cookbooks. However, Carlin and co-workers (1965)
recommend the use of 170°F as a suitable interpal temperature;
Rib" and loin park roasts cooked to 170°F require less cooklng
time, have: greater cooked meat ylelds,'are higher in juici-
ness and are comparable in flavor and tenderness .to roasts'
cocked to 1550F, The 170°F internal temperaturs assures
" certain destruction of trichipella spiralis, |

Since the majority of the bomemakers (81 percent),
in phase Il reported that they did not use a meat thermometer
it is necessary to‘devisa oven temperature and time guidalines
for both the thawed and the frozen products.

Table 26 indicates that the majority of the respond-
ents tenoed to feel that pork needs to be thawed before cook-
ing. Informaticn to the consumer on the suitability of
cookino pork from the frozen state may be most beneficial,

Lowe (1955) concluded that differences in meat palatability
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TABLE 26

METHODS USED BY RESPONDENTS IN PREPARING THE
' FROZEN PORK AT HOME.

'Methoaf‘ quk phops'_. ‘Pork rqagtv
Completely frozen =~ = 6 ,.A‘ N
Almost or completely ‘ ) )
thawed ' B ‘ , 39 o 36
Total - 50 50
"TABLE 27

OVEN TEMPERATURES AND COOKING TIMES FOR FROZEN
‘ ~PORK ROASTS PREPARED AT HOME

Oven temperature Number Cooking time - ‘Number
' used ‘ of = - used 0 of
A(eF) respondents "~ (hours) respondents
< 324 8 <2 1
325-349 13 ' 2-2.,715 -6
350-374 23 - -3-3,75 - . 29 _
> 375 i -~ 4-4.75 .10 . 3
BnBcQo V ’ >5 ’ . 4

[ -

Total 50  Total 50
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were negligible, regardless of whether the meat wasvcobked
from the frozen state or defrosted in the refrigerator, at
room temperature or in wafef.

The ern temperature used is not a crucial factor,
sq»;ong as it is below BSDOF; since Lowe and_;o-woéké;s_
(1952) indicated no difference inipalatability score for a
 3"p6Uhd1¢¢nﬁer cut pork loih ?9aéta§o0keduat‘302?uaﬁé at
347°F, | - |

The question of consumer miscdnbéptioﬁs-inmréla—
tion to handling of frozen pork in-fhe home cénnot be left. .
béfore‘looking at the réspdnsés‘té'the DpénéeﬁdedHAUEQtions
17, 18, 21a and b, Theselopen—endedvquestions are related
ththe:concept'of frozen pork‘and the consideiafion to‘bUy
frozen pork upon viewing, Quite frequently expressed
negative'comments‘were "thawing is a nuisance" and "the
fresh is easiexr tbAprepare", The_rssultslindicaﬁé miscon-
for consdmef:informatidn related to the home use of frozen -
pork,

_ However, since 179 respondents in phase II reported
that they freeze meat in the home, the handling of frozen
pork would not appear to be a major deterrent to consumer
acceptance of frozen pork, Assurance on the convenience of
handling and cooking frozeﬁ pork,‘howéver, may‘place frozen

pork in a more favorable light,

,ceptiohs on the handlingAﬁf frdzeh_pork and sUngst the need
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‘Hypothesis 7:

When presented with a credlt slip valid for fresh
or frozen pork the majority of the respondents will still
select the fresh product; however, some of the respondents
will select “the frozen product,

Upon completion of the home trial use of the frozen
pork,:credit slips wefe mailed to the respdhdents. The
credlt Sllp was to be redeemed before a stated é*pi#y‘daté.
Forty three of the 50 respondents took part in thié-phase.v
(phase IV), o o "

A supermarket in Polo Park handled the credit slips,
The fresh meat waé'aispléyed in é'regulaf meat case and the .
frozen méatVWas displayed in an'opén deep.freézé cébinet. By
comparison, the frozen prpduct was rather poorly displayed.
It ié possible that if a respandent was in'é hu;ry she might
have overloocked the frozen pork;

Thé results from the credit slip fedeemers in phase
IV denoted that 37 percent (16) of the respondents purchased
the boneléss frozen pork,loin chops and roast (Tabie-ZB). |
.These results appear to be falrly hlgh since the dlsplay of
the fresh product was deflnltely superlor to the frozen,

| The results from phase IV were compared w1th the
results obtalned in phase II.‘ There was no relationship df
dependency between the conéépt 6f‘frozenvpork (including
quick frozen pork) and the consideration to buy the frozen
pork chops and‘roést upon viewing when'compared to the res-

ults of the credit slip redemption. The results are ocutlined
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TABLE 28

RESULTS OBTAINED FROM THE REDEMPTION OF CREDIT SLIPS
FOR FRESH DR FROZEN PORK

Selection rodu;t , Pork chops Pork roast

Fresh ' 27 27
Frozen ' 16 16
*Neither | 7 7

~

*The expiry date may have prevented certain respond-
ents from redeeming the credit slip,

in Tables 29, 30, 31 and 32,

No real pattern was established foi those who pur-
chased the frozen pork, It is interesting to note that even:
some of the respondents in phase II who definitély stated they
would not buy frozen pork later selected both the frozen chéps
and roast, The converse was also true, A largé proportion'of
those who stated they would consider buying ffozen pork selec-
ted the fresh product, |

In conclusion, itrappears that when presented with a
credit slip for fresh or frozen pork the majority of the
respdndents still select the fresh product; however, some of
the respondents will select the frozen, There was no péttern
of response to determine who.the market for frozen pork might
be, There was no dependency upcn the answers giQen to prev-

ious questionswhen compared to the final selection., The
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RELATIONSHIP BETWEEN THE CDNCEPT OF FROZEN PORK INCLUDING
QUICK FROZEN PORK AND THE REDEMPTION OF CREDIT
SLIPS FOR FRESH OR. FROZEN PORK CHOPS

Con election Fresh Frozen Total
oncept ‘
Favorable to frozen _ :
pork 8 7 15
‘Faverable to quick
frozen pork 5 3 8
Unfavorable to quick : o
- frozen pork 14 6 20
Total 27 .16 43
2
Actual x , = 1.02 df = P>,05
Theoretical x° = 5,99
TABLE 30

RELATIONSHIP BETWEEN THE CONSIDERATION OF BUYING FROZEN
PORK CHOPS UPON VIEWING AND THE REDEMPTION OF CREDIT
SLIPS FOR FRESH OR FROZEN PORK CHOPS

Theoretical x2 3.84

Decision—=28lection Fresh Frozen Total

upon viewing

Consider buying 21 14 35

Not consider buying 6 2 8

Total 27 16 43
2

Actual x = 0,15 df = 1 P>_05
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TABLE 31

RELATIONSHIP BETWEEN THE CONCEPT OF FROZEN PORK INCLUDING
QUICK FROZEN PORK AND THE REDEMPTION OF CREDIT

SLIPS FOR FRESH OR FROZEN PORK ROASTS

Selection

Concept ‘fresh Frozen Total
Favorable to frozen A : v
’ pork A 9 6 . 15
 Favoréble to quick L . R R o
frozen pork ‘ ' 5 L 3 8
Unfavorable to gquick : ' o
frozen pork 13 7 20
Total o _ 27 16 43
| 2 o | |
Actual x , " 0.09 df = 2 P>.05
Theoretical x° = 5.95
TABLE 32

RELATIONSHIP BETWEEN THE CONSIDERATION OF BUYING FROZEN
- PORK ROASTS UPON VIEWING AND THE REDEMPTION OF CREDIT
SLIPS FOR FRESH OR FROZEN PORK ROASTS

Decision—=2glection Fresh Frozen Total
upon viewing : -
Consider buying 12 10 | 22 .
Not consider buying 15 6 21
Total . 27 16 43

» 2 . | | _
Actual x = 0,69 af = 1 P> . 05

Theoretical x2 = 3,84
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results. suggest the need for a market test combined with a
consumer survey to define the true consumer response to

frozen pork at the point of purchase,
Hypothesis 8:
The consumers image of frozen meat will contain

positive, neutral and negative aspects of frozen pork and
poultry,

The semantic differential permits the development of
_descriptive profiles that facilitates the éomparison of items,
"The semantic differential was used in this study to compare
the consumers attitudes to frozen chicken and frozen pork by
use of a number o% bipolar scales, |

- The descriptive profiles obtained from the study
(Figure 2) indicate that there was a definite ¥eaction.pa£—
tern to the coﬁcept of frozen meats.. These results at first
glance might seem contrary to the results reported under
hypothesis 2 (p, 63 ), in which it was concluded that the
consumers' imagés of . frozen poultfy and pork were different .
enough not to affect each other in the decision to buy, ‘How_
ever, the descriptive profile indiqates quite similar reactions
to the bipoiar phrases, It appears that factors other than
those covered in the descrlpilve proflle affected the results
in hypothesis 2, Perhaps the experience or lack of experience

with the frozen product altered the overall opinion of frozen

poultry and pork in guestions related to hypothesis 2, In



I would like to have
my frozen when
I buy it,

is suited for
freezing,

Sure of getting good
quality with frozen

.

need not be
. dated with an expiry
date on the label,

Frozen does not
lose flavor'in storage,

Frozen does not -
lose more juices than
fresh .

Frozen is safer
to eat than fresh

Sn——

Frozen offers
advantages to the
consumer,

An experienced
homemaker will buy
frozen .

A new homemaker will
buy frozen ____ .

I would like frozen
pork to be boneless,

FIGURE

Pork = x

Poultry =o

Range of neutrslity = 3-5

I would prefer to
freeze my on
my own,

is not suited
for freezing

Not sure of getting
good quality with
frozen .

needs to be dated
with an expiry date an
the label,

Frozen does lose
flaver in storage,

Frozen loses more
juices than fresh

Frozen is not as
safe to eat as fresh

Frozen _____ does not
offer advantages to the
consumexr, .

An experienced homemaker
will not buy frozen

A new homemaker will not

buy frozen —

I would like frozen pork
to have the bone in,

2, CONSUMER IMAGES OF FROZEN POULTRY AND FROZEN PORK

L6
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the descriptive proflle, only one factor is considered at a
time, There also might have been saome bias due to presenta—
tioﬁ of onE'profiie just prior to the othér. It'is bélieved-
by the résearcher, however, that if a major differénce in
bpinion did exist_that it would have been revealed in the
descriptive profiles, It might have been interesting to have
asked the respondenta whlch they would prefer to buy in the
-frozen state—-chlcken or pork o

An examination of the‘consﬁmef responSe>t0 the des-.
criptive profiles discloses the following ﬁoteworthy ﬁoints,’
The phrase most negative on the scalé-wés with reference to
the need for dating, ihét is,>consumérs were Strbngiy in favor
of dating, Another area of concern of sligHtly less import-
ance was the desiré to buy fresh pork and freeze it at home
rather than buy pork that is already frozen, Consequently,
it may be surmised that there is a large segment of consumers
who would need reassurance that frozen pbfkvin partiéularvis
not "old" ifbfrozén pork is £b be widely acceptéd. Thesa
results are in agreement with those sﬁmmarized in hypotheses
1, 4 and 5,

The .areas which fell into the arbitrarily chosen
neutral point were quality,'flévor,”juiciness, "safety" of
frozen pofk and poultry;btha advantéges of frozén pork.and
the desire to buy frozen poultry rather than ffesh poultry,
Opinions on who would be most likely to‘buy frozen pofk, an

" experienced homemaker or a new homemaker, were fairly neutral,
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as were opinions on whether or not an experienced homemaker

would buy frozen poultry, Provided these results infer
'indifferent‘neutrality (as opposed to ambivalent neutrality)

~ a respondent may not have a category or may attach so littlg
importance to it that she has no value for it (Crane, 1965).
If this is so then the marketing strategy required in a con-
sumer education program would be to show tﬁe reéeiver why
this category is an important one, One way-to do this is to
rebort scientific articles which shaw that the quality of
frozenvmeat is good,

If, on the other hand, it is an issue.of ambivalent
neutrality, in which the pros and cons are evenly balanced by
the individual, this is unstable and temporary;. This ambiva-
lent neutrality might require creating a new category in which
this conflict is less apparenf. The results obtained in . rela-
tion to quick frozen pork suggest that this term might be a
possible apprdach to creating a posifive résponSe from a
neutral reéponse of the ambivalent type,

Favorable responses to frozen pork .and poultry fell

into the following categories,

1. Pork and poultry are suitable meats for
freezing

2, A new homemaker would buy frozénvpoultry

3. There are advantages to buying frozen poultry

4, #rozen pork should be boneless

A consumer education program should reinforce these
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existing positive beliefs and build upon them with infor- -
mation to help convert the consumers from previously held

‘neutral and negative attitudes to positive attitudes,

Hypothesis 9:

Certain segments of the women meat shoppers in
Metro Winnipeg are more receptive to frozen pork than other
segments,

Questions 16, 17, 18, 21 a and b from the ques-~
tionnaire used in phase II, the ratings forithe pork ioin
chops and roasts from phase II1I and the results from the
credit slips in phase IV were analyzed by the Chi-Square
method of analysis to see if the responses had any associa-
tion with‘the variables of occupation, age, family size,
education and inﬁomé. Tﬁe hypothesis of an independent
relationship was accepted in all instances (P:’.DS);-eonse-

quently, the market in Metro Winnipeg cannot be segmented

~ for the prepackaged frozen cuts of pork, The means of the
scores of the bipolar statements of the descriptive profile
(Figure 2) were calculated according to occupation, age,
family size, educatipn‘and income, There were no differences
or very slight differences in the reéponse of the sub-
groups, . | |

It follows that &e:tain segments of the women meat
shoppérs'in Metro Winnipeg were not more receptive to frozen

pork than other sggments,
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'E, Implications for Consumer Education and
Technological Improvements to Gain
Consumer Acceptance
The survey indicated that there is a need for
consumer information and technological improvements with

regards to frozen meat, These implications are presented as

a set of recommendations for the meat industry,

Recommendation 1:

The freezing and packaging must produce a clearly
visible final product free of frost and freezer burn before
it is placed on the market,

The group interviews in phase I (Appendix A) revealed
negative attitudes upon viewing even where favorable attitudes
to the concept of frozen pork previously existed, Frost was
the most frequeﬁtly voiced objection to the frozen pork,
"They looked old"IWas a comment which resﬁlted because of the
frost. UOn the other hand, when the papkaging and freezing.
techniques were modified in phase II, there was an increase
in the positive response to the actual frozen product,
| A report previonly referred to in Section II C, the
Kansas State UniQersity study (Anon;, 1971b)}, also ihplied
that fhere was a definite need for trénsparént packaging, It
appears tha%,the consumer prefers the transﬁarent package
because the clear film affords visibility of the préduct and

enables the housewife to judge the various cuts before making

a selection. The housewife has long exercised this prerogative
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in her selection of fresh meat and is not prepared to give
it up,

Recommendation 2:

The label should include the term QUICK FROZEN PORK
along with information on handling and cooking,

Frozen meat partially eliminates(the sensory criteria
of sight and touch used to judge meat, Consequently the

label will play an important role in informing the consumer

of the quality of the frozen meat,
' The term "quick frozen" inferred to éhe reSpoﬁdents
a product which has been processed in the right way. This
term should be used on the label as an indicator of quality.
The misconceptions expressed>abou{ the handling and
dooking of frozen pork, Hyppthesis 6 (p,81 ), indicate that
the label should include information on these factors, This
information should not obstruct the viewing of the product,

Printing on the transparent film might be a possible solution,

Recommendation 3:

Expiry dating or shelf-life termination dating on
frozen pork is recommended but only if it is accompanied with
some form of quality assurance with regards te handling of
the product en route,

Despite the fact that dating came up as an important
factor the author agrees with the results reported in the
Department of Food Science, Rutgers University (1971) which

stated that:
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". . . . The report does not recommend the placing

of an expiration or retail pull date on consumer packages

because other factors, particularly temperature, are more

significant in determining the product's shelf life thah
simpiy elapsed time, Until the storage and handling of
products at all stages of the food supply system can be.;eg-
ulated and controlled by various levels of government, expiry

dating would pot seem to provide consumers with genuinely

useful,inforﬁation."

‘The authaor of this study, however, suggests that
.perhapé an indicator device‘is warranted, The eutetic salts
referred to in Section II (p, 9 ) is one such system which
might a;bomplish this need,

The combination of dating and an indicator may be
usele in overcoming fears the consumers have with reference
to the mishandling of frozen pork en route and the fear about

the lack of freshness of frozen pork,

The group interviews (Appendix A) showed that the
consumer has fears about the handling and freshness of un-. .
frozen meats, However, unfrozen meats at present have the

advantage of the sensory criteria of sight, odor and touch

to serve as guidance, Perhaps if the consumer could be ade-

quately assured of the ddality of frozen pork a significant
ﬁroportion of the population might select the frozen over the

fresh,
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Recommendation 4:

Careful consideration must be given to fhe store in
which the frozem meat is displayed-and to the method 'of dis-
play used, ’

The frozen meat in phase IV was placed in a deep:
freeze cabinet which was deep rather than wide, Consequently,
the display area was much smaller than the display of the |
fresh meat display caseé; The method of display resplted in
difficulty'in comparative shopping for frozen meat, Imprbve+
ments in the type of display used appear to be necessary for
‘the product to communicate a favorable message to the con-
sumer, Since the type of display used was not déscribéd by -
Branson and King (1960), Brunthaver (1961) and the Kansasv
State University study (Anon., i971b) one can nof be certain
of the actual effect of the type of display used,

‘Thg effecf of lightingbon pork»iﬁ display cases was
not studied but may warrant considefétion.

The reputation of the store seemed to be of prime
importance in phase I, (Appendix A.) The store may or may’.
not stand for good quality méats; The importanée of the
store in which(the frozen meat was displayed wés discussed in

Section II (p,27).
Recommendation 5:

‘Price is a factor which should be given careful
consideration before frozen pork is placed on the market,
Price may suggest the quality of the product,
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~The results reported in Appendix A showed that there

seemed to be a diversity of opinion on the importance of the

role of pricé. The majority of the women felt that "you get
what you pay for"vyet'they,stated they would expect the price
of frozen pork to be lower than that of the ffash as is gen-
erally the case with frozen lamb and poultry, However, the
respondents felt that Swift's Butterball turkeys, though they
are more expensive than "ordinary" turkeys, were of high
quality, It thus appears that a quality (brand name)-price
relationship was at play., The lower price of the frozen
chicken and the possible lower price of frozen pork occurred
as a major comment in the open-ended questions in phase II,
There were, however, a few negative comments related to the.
possible higher'pricé of frozen roasts,

It is recomméndedlthat‘more investigation into the
subjeét of pricing is ﬁeeded‘bafore any conclusions may be

drawn,

Recommendation 6:

Education programs are needed on pork in general,
Pork still conveys some negative connotations to consumers,

Pork as a whole is consumed in fairly large amounts
by the majority of the respondents., On the whole, with ref-
erence to phases I and II, there appeérs to be little negative
resistance to pork.‘ Théirecent*increase in the consumption |

of pork (Table 1p,p. 55) indicates use of pork is gaining
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favorably, There are, however, a few areas of consumer con-
‘cern, Thess concerns are:

1. pArk is fat--especially pork roaéts.

2. pork requires a long.coocking time,

3., pork does not have very good keeping qualities,

These concerns could be overcome by an effective

consumer education program,

Recommendation 7:

The meat industry will have to evaluate the useful-
ness of a consumer education program on frozen pork, The
producers, packers and retailers will all have to work to-
gether if it is to be successful,

The suggested media for the message are point of
purchase displays, newspapers and magazine ads and articles
and televiéion.progiams and ads,

The following is a sﬁmmary of a recommended approach
for a consumer education program,

The‘meat~indus{ry must:

1. pérsuéde thé customer to try Frozen pork,

2. ~stress the advantages of frozen meat through

édvertising and promotidn,

3. insure high qualify meat,

Price specials may provide incentive for the con-
sumers ‘to try the product., This study revealed that the
consumers already are aware 6? some of the advantages of

frozen pork, These advantages must be promoted and the
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' indUStry-szt-find means of converting the neutral responses
" to positive responses and discover means to remove the biases
‘ﬁeople have against frozen po#k.

Quality of "quick frozen" meats should be the theme
of the consumer education program on froéen pork, The recent
freezing of meat should be stressed along with dating and
mishandling indicators, There is a need for the assurance of
consistent quality., Branding may be useful here, The qual-
ity of the packaging must also be stressed,

Convenience of frozen pork should be emphasized,
This may include convenience in meat selection, in preparation
for the freezer, haVing meat an hand>and in preparation of the-
meat, |

The fact that the meat is trimmed and deboned should
be included in a consumer education program, This may be
accomplished by illustrating the price per pound and cost of

edible portion of both trimmed and untrimmed cuts of meat,




CONCLUSIGNS

In conclusion there was a generally favorable
attitude in Metro Winnipeg to frozen pork packaged in a
transparent, strong, frost freé package, - Thé term-"quick
 frozen" park enhanced the a;ceptabilify of the frozen pork
produc%si The térm appeared to imply that the pork was
fresh when frozen and kept'proﬁerlyifrozen.

Fortyétwc,perCent_df;tﬁe women were immediately

'faydraﬁle to the concebt of frozen pork, ‘Sixtyétwo'perceht"
',pf‘theAreSpﬁthnfé'we:e favorable to the EOhceptvof quick .
frozen pork, Whén.the :eépbhdents-weré actually shown the
frozen pork chops the favorable ;esponéeé of tﬁé 42ipercant -
initially favorable to the concept of frozen pork increased
sigpificahﬁly.;“The fadflthat a'similar inéreaSe in favor;'
able responses ﬁid ﬁot:Qccur wh§Q:re§pqﬁdehts>were'shOwn
the roasts is due to the fact that many respondénfs simply
'did not use pork roasts at all, |

The women.wefe divided iﬁto the subgroﬁps of
occupation, age, family size, educétion and income} The
resulfs.révealed that no cafegories are more feceptive tg
the acceptance of frbzen’pork than others, |

The women in the study reported highly favorable

attitudes to the freezing of meat in the home,

102
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The open-ended questions pertaining to freazing meat
' in the home, the concepts of buying or not buying frozen and

quick frozen pork, and the consideration to buy frozen pork

upon viewing the frozen pork products were analyzed, Factors
relating to convenience, quality and economy were the prime
areas of concern and received different weighting depending
upon the question,

The consumers tended to accept with certain reserva-

tions, the frozen chicken currently on the market. Many felt
that the quality of fresh chicken is better and buy the fresh
product when it is available, Positive and negative attitudes
té frozen chicken waré not carried over as similar attitudes
to the concept of frozen pork, in questions relating to the
concept of buying the frozen meats. However, the semantic
differential revealea that the attituaes obtained were quite
similar for both frozen pork and poultry., There were positive,

neutral and negative conéepts towards both products,

The open-ended questiohs on consumer fears and mis-
conceptions showed that thelmajor problems bearing technical = =
and educational implications are related to the quality of the

frozen products, both at the point of purchase and at the

“time of eating,

Consumers are concerned with how long the meat has
been frozen, with methods of handling it in the hoﬁe consider-
ing thawing to be inconvenient, and with the possible loss of

flavor with freezing, ' In spite of these concerns there is
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little actual consumer resistance in relation to the home
use of frozen pork,

Thirty-eight percent of “the réspondents selected the
frozen product in a store.situatiﬁn when presented with a
credit slip after having taken part in ‘phases II and III,

The most reliable sources of information, that is,
government bulletins, cooking schools and evening classes
and home economics courses, were not widely used sources of
information on what to look for in selecting meat, Trial
and error, mother, family and friends, and cookbooks war¢~the
most frequently expressed sourbes of information of selecting

meat,
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FOREWARD

There has been little marketing research done in Canada on frozen
meats and very little anywhere on frozen pork.

In the past Swift and Co. and Canada Packers have tried to market
frozen meats but havé been unsuccessful. Swift at present is conducting
a market test in the U,S.,A. because it feels that many things have changed
both in the industry and with consumer opinions.

The immediate purpose of this pilot study was to decide whether
there were any problem areas of consumer attitudes where further research
would be indicated and, if so, what direction such research should take.

In order to make these preliminary assessments, four group interviews
comprising 20 women were conducted in Winnipeg (1 group at a downtown
apartment block and 3 at Opinion Place).

All women in the sample wused pork; were not home economists and no
one in the family was connected with the meat industry. Participants
completed a brief questionnaire which asked for basic information about
fheir families, their meat shopping habits and freezer storage facilities.
The results were tabulated but of course are not suitable for statistical
'analysis.v After a general discussion about frozen meat, the women were
shown samples of frozen pork: |

1 Zip Net loin roast, boneless; 1 string tied loin roast,
boneless; 1 Zip Net butt roast, boneless; 1 string tied
butt roast, boneless,

1 package of 4 loin chops, boneless

1 package of 4 butt steaks, bone in.

The object of interviewing was to obtain consumer reaction and relate

it to other information given by the interviewees.




The discussions were conducted along the lines indicated in the
discussion outline of this report. All discussions were recorded on
tapes *
The conclusions from this study are highlighted at the beginning
of the report and are followed by the findings on which they are based.
This study is primarily impressionistic., It explorec attitudes
and feelings and their apparent significance for new product development,
especially in relation to frozen pork.
These conclusions serve primarily as guidelines, and are not intended

to provide assistance in the development of future marketing strategy. They

are not definitive and require validation by standard quantitative methods,

*
Tapes are available from Department of Foods and Nutrition.




DISCUSSION  OUTLINE ‘

The following discussion outline lists the points covered in each interview

and the purposes of these po
which they were discussed.

PROBE AREA

1.

10.

11.

Meat generally
~ importance of meat-beef and pork,
prepackaged vs. cut to order,
established patterns, criteria to
judge meat, specials.
Home storage of meat
~ freeze it, why, any difference in
fresh and frozen
Purchase of frozen meats at present.
~ why they buy, opinion of them, why
they are frozen
Bone in vs. boneless

- price of boneless vs. bone in

Pork -~ image

Brand names

-~ for fresh, processed and frozen

Labels

- what would like to be included
—~-dating

Concept of frozen meat.
— appearance, flavor, etec.

Price~fresh vs. frozen, equally
priced, 1 to 2¢ lower, 5¢ lower,
10¢ lower.

Cooking

- pork, frozen meat
- thaw or not thawed

Show frozen cuts of meat.

-Probe reactions in relation to
previous comments as to:
appeal - not appeal
who would buy ~ not buy
under what conditions, purposes
and uses
price range

ints. They are not necessarily in the order in

PURPOSES

To assess the perceived image of
meat, functionally and otherwise
and the dimensions which affect this
image. Discover the difficulty
consumers have in selecting meat
they think is good.

To find out why they think freezing .
meat is a good preservation method. .

To find out the positive and negatis S
image of well established frozen .
meats in particular the positive
attributes,

To assess how consumer feels about
bone in meat. What value boneless
meat has to the consumer.

To find how acceptable pork is to -
the consumer.

To assess the quality factor assoc-
iated with brand names.

To find out the importance of
dating to the consumer

To list initial and spontaneous
reaction.

To find the relationship between
price and quality

To assess problems the consumers
are having with preparation of
frozen meat.

To assess the relevance or otherwise: =~
these frozen cuts of pork are B
perceived to have for the projected
ideas of frozen pork and to obtain
any ideas that seem likely to be

of assistance for marketing,
promotion and especially education.,
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Sample of Interviewees

The series of 4'group interviews were conducted with a total of twenty
women from greater Winnipeg who can be stratified as follows:

Marital Status ' Work
Married 18 , Full time 10
Single 2 Part time 2

Do not work 8
Freezer ownership Meat shopping frequency
Deep freezer 7 More than 1 x week 6
2 door 1 x week 7

refrigerator 4

1 door re- 2 or 3 x month 6
frigerator 11

Outdoor 2 1l x month

less than 1 x month 1

Age Income

20 - 25 3 under 3,000 1
26 - 35 7 3,000 -~ 6,999 2
36 ~ 45 2 7,000 -~ 10,999 6
46 - 55 7 11,000 ~ 14,999 8
“over 55 0 15,000 and over 3




CONCLUSIONS:

*

From the interviews it may be concluded that free21ng meat at home is
thought to be the best method of preserving meat. The amount of

freezing is limited by freezing facilities.

Presently, frozen meats, chicken, turkey and lamb are well accepted. The
respondents say they would prefer fresh products but at present have few
complaints with the frozen. Frozen in many cases is all that is available,
The above meats are thought to be "quick frozen" which means -

- sealed in freshness

- a safer product

There were a wide variety of shopping habits expressed by the interviewees,

~ One point which all respondents agreed upon is that you learn how to

select good meat only by experience.

The‘following covers the wide range of opinions expressed when the
possibility of frozen meat was brought up -

—~the thought of frozen pork on the market
terrifies me

= why should they start freezing it?

- pork is suitable for freezing.

Frozen pork, due to the danger of "contamination" . appeared to be grouped
closer to presently frozen meats than beef would be, therefore, suggesting
it might be accepted if available in the frozen form.

There was only one woman who was sincerely sold on the idea of frozen
pork, Apparently she received a good educational talk on the value of
freezing food. This may show the benefit of using consumer education

programs.

There were several negative attitudes toward the concept of frozen pork.
Mistrust of "big" industry and concern about adequate freezing en route,

length of storage, original quality, flavor, shape, color and frost were

expressed,

There seems to be a split in the importance of the role of price. The
magorjty of the women felt that "you get what you pay for", yet they
would expect the price of frozen pork to be lower as frozen lamb and

poultry is,
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The example was given by the interviewees of frozen Butterball Turkeys.
They were thought to be more expensive than other frozen turkeys but

yet were very highly commended by the interviewees. It thus appears

that a quality (brand name) price relatlonshlp is at play here. More work

definitely is needed on this topic before any conclusions may be compiled,

Dating waé brought up by the respondents as a possible solution to the
fear of getting "old meat". They did not appear to worry about old
frozen meats ?resehtly purchased unless they were put on sale, The
recent publicity through the Consumers Assoc1ation of Canada on dating

may have influenced the responses.,

Boneless pork was rated very high by the majority of réspondents. Some

buy boneless fresh pork loin roasts or butt roasts at present,

The respondents image of a consumer who would buy frozen pork if it was
available at the retail stores was described as a new housewife "who
didn't know any better". This may be overcome with educational programs.

The opinions showed misconceptions and fears of frozen meat.

The image of pork itself is not unfavorable but the use of pork was less
than beef since it is a "richer"meat. Pork chops received high praise both

for variety and for being a "quick easy meal".

When the consumers were shown the actual product, a lot of the favorable
response which existed previously was lost. Frost was the most frequently
voiced objection. "They look 0ld" was a comment which resulted because of
the frost. The loin roast (string tied).received the most favorable comments.
The butt was thought to be cheap and the zip net was associated with

cheaper meats that would fall apart.

The( rellability and reputation of the store from which meat is beught
_recelved a great deal of emphasis in relation to the quallty of the meat

you can purchase,

Frozen pork is seen as a coming trend in the future but consumers will

resist it as long as it is feasibly possible.




RECOMMENDATIONS:

On the whole there definitely appears to be a need for for further invest-
igation to determine the areas of resistance which may be dealt with in a

consumer education program.
SUGGESTION BEFORE FURTHER RESEARCH IS DONE:

With the comments on the product in mind it is recommended that a more
durable film be used which does not break and also that some method of.
freezing and transportation be developad to eliminate the frost which

was the main area of criticism.




FINDINGS

The follow1ng is a detailed report of the group discusslons on meat,

The report is based upon the direct quotes of interviewees, The

topics are grouped according to the listing in the table of contents
» andrthe appropriate quotes represent typical (unless stated to be

atypical) responses from the women interviewed,

L. PRESENT FREEZING MEAT HABITS.
The great majority of respondents indicated they sometimes froze fresh
meats at home. The practice was most common for those who had a deep

freezer or a two-door refrigerator with a separate freezer section.

Those who had a one-door refrigerator were the least likely to freeze
meat for any period of time. It was the general concensus that freezing
was the besf method of preservation for meat; however, most women
preferred-to_do their own freezing.

The. few respbndents who did not fr;eze fresh meat generally explained
either that they preferred to make meat purchases in small quantities,
or that they did not have adequate freezing facilities.

Those who on occasion froze fresh meats at home gave reasons such as:

it saved shopping, prevented spoilage, was convenient or was economical.

Beef and fresh pork were the meats mostlikely to be cited as having

been frozen at home. Chicken, turkey and lamb were generally bought

frozen and stored in that manner.
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LI.  FROZEN CHICKEN, TURKEY AND LAMB — PRESENT ATTITUDES,

The respondents were very receptive to the frozen meats currently sold

in the retail stores. There was little resistance to this concept which
has been very well accepted. The 6nly doubt about frozen meat already
available was a fear of getting an “old" turkey when the price was
drastically marked down. Despite the'favofable connotations of these
frozen meats consumers stated that they would still prefer to buy the
fresh product if it were available.

A. General
One woman summed up the sentiments of the interviewees on frozen meats
on the market as followsﬁ

"If it's something that you can get all the time -
there's no advantage. If it's something like lamb
that only comes in now and then, then it's different,
You have to take it when you can get it and how you
can. But if you can get.it fresh - if it's all year
round then there's no need to freeze it".

Why do the consumers buy frozen chicken and turkey?

"It seems to me that the reason why most people
buy poultry frozen is because that's the way it
is, and it's sort of in a sense, pushed at us =~
we haven't got much choice",

In general the above is the wéy most of the respondents felt about
frozen turkey and chicken. However, they had no complaints about
the majority of such purchases,

B, Positive Aspects

i) Quick freezing was expressed as the most favorable aspect of
buying frozen meat.

"I presume that when I buy frozen foods, that
everything is quickly done - as soon as it's
killed".

"em—— whereas they might be sitting (unfrozen)

in the store several days".

"-~—— you've got your freshness",

"---- this is why it is frozen - because it's safer", .

Thus the consumer likes it when meat ig guicklz' frozen and then it

does not have to sit around for any period of time in the fresh form.

ii) Other reasons -

"e——m maintains nice shape and appearance".

"'———— fowl does not have to age",

"'e=mw— there is not the high turnover there is with beef",

Heomem it is drippy and messy when fresh".




C. Negative aspects.

This does not mean that there were no complaints, However, the
complaints were not very strong or important in the interviewees’
minds. The following is a typical example:

"I prefer to get them fresh. If I ever see them
fresh, I'1ll pick them up and buy. several, then freeze
them myself, Then I know they haven't been frozen
very long. And of course the colour - you can tell
with fowl, if it's been frozen a long time. And T
watch that I don't get a discoloured one. I have
eaten turkeys that, as I say, taste like sawdust; the
old frozen turkeys. Turkey more than anything else

I think",

The majority of the women said they would prefer to buy fresh as

compared to the frozen if available at the same price,

In conclusion the consumers have become adjusted to the idea of buying
frozen chickens, turkeys and lamb. The positive aspects far outweigh
the negative aspects of these frozen meats. All the respondents have
had experience with the frozen meats sold in the stores. The results

may reveal the importance of experience with a product to enable people to

adequately assess good quality.
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ESTABLISHED MEAT SHOPPING HABITS.

There were a wide variety of shopping habits revealed in the group
interviewg. Some of the women bought a part of an animal and
either had it frozen for them or froze it themselves; some of the
women bought mainly unpackaged meats while others bought only
packaged meats, The importance placed on price and convenience,
and criteria for selecting meat also varied widely. The habits
could not be stratified. Some of the responses which appeared
typical for various patterns are as follows:
Most of those who bought a part of an animal felt the following way -

"buy hind of beef or pork not for the sake of

buying but for convenience sake',
The women who still do not rely upon prepackaged meat of any type
felt this way -

"we always.go to the butcher shop and I think

they (the meats) taste so much better",

Some of the women who bought prepackaged meat felt the following way -

"you don't consciously look, you see the one you
want and that's it. It's the way I am. It looks
like the last one T bought and that was good".

“"If I had time to think it over then I might
debate it more but when I've no time to think

I just have to pick what I know is good and keep
going".

Convenience meant different things to different people. Here are a
few varied but typical quotes on the topic -~ the young married woman
who later indicated she would refuse to buy frozen beef and pork had
this to say about her habits =~

"I have to say I'm selfish when I shop for meat -
I shop for convenience. I work till 6 o'eclock every
night so by the time I get home at 6:30 - quarter to
seven - I want something I can cook fast that's still
- going to be good. And that's expensive meat. But
because I want time to myself in the evening, I'11
sacrifice maybe $5.00 more a shopping day for that meat",



"I'm so rushed that I just follow kind of a pattern

of either going to Triffo's or the Safeway or Loblaws
and home again, and I don't have time to explore these
other places that I would go to if I wasn't working.
I'd go round and see what else there was. But when
I'm working every day, full time, I just follow a set
pattern",

"Convenience means a lot when you're working; I buy
fresh meat every day on way home",

"Most people do it (use self service) just for the
convenience of it you know, because you've got this
big line-up, you've got to wait for half an hour
before you get served especially in a big store".

The following is a typical comment from the women with experience in

buying meat -

"It's a trained eye I believe., Tt's taken 10 years
to learn how to do it but I have now learned and I
would have to re-learn a different method of shop-
ping were I to go to a butcher and it would take time":

"I think everybody over the years - it you get to
cook better and better; and food buying and cooking
gets to be sort of a love affair and I don't think -
about it; you just have a feeling and this is when
you come through with good meats and T wouldn't have
the same feeling with frozen meats".

In general quite a lot of consideration went into the meat purchases.
Despite the method used in shopping the consumers must feel psychol-

ogically satisfied with the purchase.

On the whole the women had definite shopping patterns. Convenience

seemed to be important but meant different things to different
people. Patterns were determined by the location of the home and

job in relation to the available stores,
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POSSIBILITY OF FROZEN BEEF AND PORK.

The following is a summary of the attitudes to-the concept of frozen
pork for the retail market. The responses showed a reinforcement of
0old habits and in most cases resistance to change. If convenience
was important they would buy frozen meat if that was all that was

available. The older, non-working women were more resistant to the

concept on the whole than the younger women or the working women

with families.
General
The following quotes cover the wide range of opinions expressed when

the possibility of frozen meat was brought up,.

"The question terrified me - would you want to
buy frozen meat? I hope it isn't a trend that's
coming". (married - children - work part—time).

The above woman bought frozen turkeys and chicken but not frozen lamb.
Here is what she said about lamb.

"I don't know how long it has been frozen. Do
you know I've seen it in Safeway's and I wouldn't
buy it. But I'1ll get it from my butcher and he
thaws it before he sends it to me, so all lamb -
it has to be if it comes from Australia - it has
-to be frozen".

This was the only woman who felt this strongly however. One woman
at the other extreme had this to say -

"I think I'd buy the frozen because that would

~ save my freezer - you know it would be frozen and
I know it would be quick - frozen and T think I'd
buy the frozen". (married-children-work full-time).

"It's all done and wrapped for you for those who buy
for the freezer — you don't have that worry —-it's
already done. Providing you know your meat - say
you buy it once and you know it's good and it's got
it's name on it, and you can go by that".

The above woman who had boughtt a freezer had received some excellent

educational information along with it. She thought that freezing
did not harm meat and might even tenderize it.
Other comments on the topic are as follows -

"You'd wonder why all of a sudden if théy started
freezing beef why they were doing it",
(married-no children, work full-time),




"I think if whoever up there who decides what

to do with the meat -~ if they froze it and put
it in all of the supermarkets - everybody would
start buying it, just like they buy the trend in
clothes"., (unmarried ~ .unemployed)

"I'd go to a small butcher",

"I'd stick with the supermarkets, if all the super-
markets changed but I'd first of all go to the one
that didn't change". (marriedfchildren—not working).

ML don't know how to deal with a butcher. I do all
my shopping by pre-packaging -~ their packaging sells
me the meat". (married-children work part-time)

"If there were one that was fairly handy I would

probably make the effort to go there to get fresh

meat but if I had to drive out of my way just to
get fresh meat I wouldn't",

(young married who tries to satisfy a husband who
is a meat lover).

Same woman - ’
"I never did learn how to buy meat. I've been
buying meat for three months for my husband
and it's just Ilike you know, luck is with you
or it's not'". '

’

Another (young married woman) felt quite differently, she stated -

"It wouldn't matter to me if T had to go half way

across town to do my shopping to get my fresh meat =~

if it came to the situation where all my meat was

frozen when you bought it, then I think I'd go. along

and buy a hind of beef and freeze it myself., Even

if it meant putting out two or three hundred dollars

for a freezer, Because I know where I got it from

and I know how long it's been frozen",
The reaction to the concept of frozen meat appeared to be negative,
The overall tone was not completely negative however. Only a small
proportion of those interviewed felt extremely negative to the
concept of frozen pork., Most of the women were willing to talk
about it as a possibility. It would appear that a good educational
program is needed to assure the women of the why and how of frozen

pork.,




V. ATTITUDES TO FROZEN MEAT.

A, Ihe following is a summary of the negative comments on frozen
beef and pork.

1. How long has it been frozen?

2. Would old meat be frozen?

3. Are the stores' facilities adequate to store frozen meat?
4. Has it been thawed and refrozen?

5. T would have to learn a whole new method of shopping.

6. New cooking problems '

7. Would have to trust the butcher-prefer to be my own judge,
8. It doesn't look as appealing '
9. It doesn't look like real meat anymore - "plastic",

"lump", "treetrunk".
10. Grey color
11. Frost om the ﬁackage
12, The flavor deteriorates if stored too long,
13. With fresh you can "taste" it before you cook it.
14, Would the packaging be adequate to prevent freezer buarn?
15. Personal touch is removed.
16. Supermarkets economize at consumers expense,

17. Will have to pay more for the better cuts since they
could transport frozen cuts out of the province easier
than fresh,

18." Frozen things weigh more.

B. Advantages of frozen meats.

"~-wm~ just to keep them if you're not eating

them right away",

=——— well if you have a freezer it's a tremendous
convenience just to have it thaw out separate like.

—=~-— 1t saves shopping time".

===- quite often I think frozen meat will save money if
you can buy in large quantities and on sale.

~--=~ prevents spoilage",
C. Quotes on Attitudes to Frozen Meats.

1. General - First are listed the comments related to the industry rather

than the meat itself,

"and if they are going to freeze it right from the packers,
there is no limit on their transport of it., It's frozen so
they take half of what we're consuming now and ship it aut
to other centers. We're going to fight for that better cut,
and we're going to have to pay for it".



“"And if it's beef from the west, why should we pay
more than the east is going to pay".

"mm~-— you'd really have to trust the store'.

"I'd have to trust the butcher. T wouldn't just
go in to say, Safeway, and buy a whole bunch of
frozen meat or pork. I wouldn't trust them".

"I would tend to trust my butcher more than I do
whether it's red or blue or whatever".

"Yes I think a lot of these big companies can put
it over on you one way or another. They'll get
rid of it. They never throw anything out".
There seems to be a general mistrust of the "big" packers and super-

markets. There seems to be a fear of having them “put one over on

you" if you are not careful.

2, Adequate, Freezing en Route.
This aspect was not discussed by all the women but when it was,
it received a fair amount of criticism. It only was a worry to
those who have had unpleasant experience with thawed, refrozen

vegetables from retail stores
"Vegetables form a solid lump if refrozen but
how'do you tell with meat?"

"Then my imagination sort of works overtime. You
imagine things like refrigerator cars that something
happens to the power, and it thaws and then it freezes
again, en route to wherever its going: it partially
unfreezes once or twice and then it freezes again,

It might only happen once in a while but you just think
all the time that this shipment I'm buying something
awful has happened to it, on the way here'.

"It thaws in the bins as you're watching it. It's
cooled but it's not a freezer."

"People pick things up all the time and set them some-—
where else and then dump them back into the freezer
again for instance; freezers have to be kept shut.
The stores aren't that great",
The consumers felt that they have no way of judging what type of care
and handling the meat has undergone before it reaches the consumer,

Again there was a basic mistrust of big operations.



3. Length of Storage.

A, General;
There is one topic which always éame up as é major criticism of
frozen meat., This problem definitely must be dealt ﬁith. The

following quote may give some suggestions -

"You wouldn't know the length of time it was frozen.
When you see something in the store fresh you assume
that it's been bought in the last few days - you see
something frozen- well that could be three weeks ago
and it could still have been sitting there. I just
assume that the fresh meat by appearance is fresh
because you.can soon tell on fresh meat whether its
fresh or not, where you couldn't with frozen".

The same fear however also applies to fresh meats.

"If you buy them (fresh steaks). at Safeway you

don't know when the meat was delivered and whether it
was put out at 9:00 that morning or 6:00 the

night before',

B. Pork.

Pork tends to be more favored for freezing in comparison to beef,

"As far as chops and roasts (pork) and that -

I freeze them anyway, when I get them home but
I don't like to buy them frozen. If you can
take them home and then in the freezer and they
haven't been frozen beforehand - you know how
many days or how many weeks you can keep them",

"If it meant having to go somewhere else just to
get pork chops, I would buy them frozen. But
steaks and roasts and that kind of thing, I'd

go out of my way to get them fresh if T could".

However the following fear that was general among the interviewees
must be considered: DR
"I think we're very conscious that it must be

fresh. I wouldn't want to buy it if T thought
it was old, no matter for what reason'.

"Especially the fact that it might have been
thawed and then re-frozen - especially pork".

These are the same negative comments brought up in relation to
fish and other meats presently sold frozen in the market place,
As a result of this it appears that frozen pork may be the best

product to put frozen on the market.



4. Original Quality.

On the whole mistrust of the original quality was not a very big

problem. Criteria used to assess this would be the reputation

of the source of freezing based on past experience and friends comments.
“Then if they have fresh and frozen in the store

I presume that they had some that wasn't selling
so they froze it up". :

"They could look pretty good because you can hardly
tell with the frost, on the package just what sort
of meat it is and you don't know till you really

get it home and thaw it out, whether it really looks
fresh or not'"..

5. Flavour.
Flavour is the main criterion used in judging meat when it is eaten.
As a result of this it is a very importént factor to consider. Here
is what the respondentshad to say about flavour. The main negative
comments were associated with length of storage.
"It might be that what's frozen for a short length
of time wouldn't change the flavour much but you

take something out that"s been frozen for quite a
while and there you have a marked difference",

"And especially when there's a sale and they taste
like sawdust. When they have those sales of turkeys,
sometimes real cheap, and they just have stocks of
them, and there is no flavour in them at all, And
they are just clearing them out",

One woman stated that -

fIt seems to me that some of the flavour gets lost
too, when you freeze them. I think there is
always a difference between frozen and fresh chickens'",

A few other'women felt similarily -~
"There's always a juicier taste to it (fresh) it

seems to hold its own juices and flavour much
better, frozen meat has never the same flavour".

In general there may be a few women who believe that the freezing
period deteriorates the flavour. Another woman who felt that this

was no problem represented a good proportion of the women.
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"You can always tell if it has been refrozen

because the flavour is just not there — it's

ghastly", ‘
These quotes are believed by the researcher to be the true feeling of
most of the women since they have so much experience with frozen meat
whether they buy it frozen or freeze it themselves. Most of the meat
they eat is frozen.

"I think it breaks down the protein a little

‘but I don't think it makes that much difference",
Another woman said -

"I never noticed if anything tastes wrong with it.
I figure it's what I've done or haven't done to it
that makes the difference", (young married).

To sum up, very few of the respondents felt that freezing harmed meat
provided it was not stored for too long. Very few blamed freezing of

meat for any failures they may have had.

Appearance,

A. Shape: Shape is what first is noticed by the consumer when she is
shopping for meat. A negative concensus which was expressed definitely
would deter the consumer from purchasing frozen meat if fresh were also

available,

"When you pick up a fresh roast it wobbles
whereas a frozen roast is something solid
right there - it doesn't move".

"A solid lump"

"I just think the whole thing's wrong~ you

open up the package; I think it puts you off to
begin because it doesn't even look l1ike any-
thing eatable; because it's so square=—=mme—=tt,

"And it doesn't look like meat anymore. It's
like the fish which I hate buying in the package
and the New Zealand lamb. I look at this and T
think, is that really meat? Because it's so cut
off at the ends and squared - so I've never
bought it",

"Exactly! It looks like a tree trunk, I think
I'm so modern, yet I don't buy that because it
doesn't look like meat anymore. Then T freeze
all my meat'".




"They look like plastic".

"It's like an ice cube to water. Whey you want a
glass of water to drink you're not going to take
an ice cube out of the freezer",

"If I bring a piece of meat in from the store and
g0 to cook it you can almost taste it before you
cook it but the frozen doesn't have that appeal.

I don't feel that way when T pull something out
of the freezer and T never think of it until it
gets cooked, but a piece of fresh meat you can
almost taste it before you even start cooking it".

The appeal to the senses of touch and sight are major obstacles to be
overcome, Perhaps a better psychological preparation through a
consumer education program would help eliminate these negative attitudes,
Color and Frost:
Colors play a very important role in buying meat, Color is one of the
main criteria for judging quality. |

"If it's beef it's got to be red and if it's

veal it's got to be pink and pork is pinkish too".
Tﬁe‘consumers have very definite opinions on what color meat should be,
A few women however looked for the brown colored meat because they felt
it was better aged and therefore would be tenderer but the majority
preferred "That nice red - you ecan just taste it'". Frozen poultry
.presénted no obvious color problem but lamb did -

"I think frozen lamb chops look especially

horrible. They look sort of greyish when they're

frozen - it really takes away from the appeal of
thenm", .

When referring to color one woman also brought up the topic of frozen

beef patties -

"It just turns my stomach to look at them',
It was the general consensus that -

"I don't even like frozen meat that comes out of
my freezer. I don't like the look of it".

"So if you get that old layer of frost, or just
on the cellophane you know you can't see this the
same, whereas the fresh, your cellophane is still
clear and you can see it. And frozen meat, it's
got a certain amount of moisture and frost on it".

A better explanation of the frost is e&ident when the consumers were
shown some actual frozen cuts of meat (See Section XIII).

In conclusion shape, the loss of color, and frost are the major areas
of resistance to the quality of the frozen produét; If the product
is to be accepted some method of overcoming them must be developed.

Consumer education may help but product improvement definitely is needed.



'iiﬁ" Sl

VI. BRANDS

Brand names would also appear to be an influencing factor in the

case of frozen meats.

"If you had something to go by or if you could go
by the brand name it would make it much easier",

"This is why I like Dominion-because I like their
brands - foods other than meat".

"There is something to brand names, I think you- - SR P
buy brand names"., . . i

"Well, I think people tend to have confidence in
brand names, if they feel thats theirs and that type
is good they'll buy it and if not a very good high
quality meat, I'll try the other brand". '

"Like you get a Swift's Butterball Turkey, now you
can't beat them, you know, and T think thig -e—-
they stand behind their products"., - :

As a result of comments it appears that it is not the original quality - .
of meat you buy when you buy a brand name but the processing, for '
example, special smoking, curing or freezing. '

"You have confidence sometimes in a good operation,
you know, because they have the facilities'.

One very traditional woman had the following to say; mnot many women

were this quality minded -

/

"I find what's happening with this great consumption
in our country- we're getting away from the quality
and the good name - like Haddon Hall, and all this
sort of thing, in meats as well, is being diminished.
~Everything is sort of quantity, and push it through
~and we're losing that quality - people don't have. to
stand behind a name. They throw their stuff out and
- you take your chance, you know". S

In conclusion it would appear that brand names in processéd meats of

any type including freezing is a big influence on the consumers

decision.
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PRICE.
A, General
There seems to be a split here in the importance of the role of price.
The majority of the women felt as follows: |
‘ "I believe that you get what you pay for".

"You're willing to pay more for quality"

"I don't look at prices as much as I should -

I just look at the meat",
Yet some women reported they bought in bulk and froze on their own,'
mainly for convenience and price. A few women cited that price was
extremely important to them. One particular'instancelwgs an un-—
employed young woman who was trying to make ends meet:/.All of the

women however appeared to have some criteria for assessing quality

~ and pricé relationships., However, the following quote would apply

to all women with families -

"If there is some good buy on, I buy it, if it

looks good; and yet if I have a special menu I

want to make I'll buy it special regardless,

that is unless it's really high'.
The majority of the women felt that "people buy what they want regard-
less of the price", "People just dont have the time to shop around".
Most of these women worked part time .or full time .so the full time

homemaker was not adequately repregented. The interviewees felt

that the non-working homemaker might shop around more and be in~

fluenced by price. As a matter of féct they referred to friends or

relatives who shopped in such a price conscious manner. The women
who said that price was not important to them referred to how glad
they were that other people felt as they did since -

"I find that the majority of my friends - are

very price conscious and they will drive miles

for the bargain'.
This might imply that the sample did not include typical respondents--
the market may be more price conscious than the sample used. Some of

the women who said price wasn't im ortant were prone to comment .that
P p 2

if you "ge late Saturday and the steaks are going that little bit

of a grey color and they look ghastly but they've taken 50 to 75¢
off it, you know if there is anything wrong with it, my cooking is
going to kill it".
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"Easier to take because of the price reduction,
but at over a dollar a pound, I want it as I
like it", ‘ "

B. Equal Price - fresh and frozen:

"Lf the price was equal T don't think anybody
would buy it, unless they wanted to stock up their
freezer for one reason or another".

"Even with the deep freeze I would just as soon buy
the fresh, date it, and store it myself",

C. Frozen meat 1 or 2¢ lower than fresh:

"I'd automatically think there's something -
~you know, it's not out of the goodness of
their hearts - there's an angle to it",

"You'd always be suspicious that there's got
to be something wrong with it".

Yet a couple of women felt that "Well even 2 or 3¢ a lb. would make

quite a difference",

D Frozen meat 5¢ lower than fresh:

"I'd still buy the fresh".

"I would buy it at 5¢ eheaper frozen. Maybe
because when we bought our freezer the lady
did a tremendous selling job on how good ~
that even freezing tenderizes meat to a degree,
a small degree but that it does - and so this
why I would",

E. Frozen meat 10¢ lower then fresh;:

"Would have to be at least 10¢ a pound cheaper".

"If it was very much cheaper to buy the same
cut of meat frozen than the fresh then I probably
would buy frozen".

"probably (the frozen pork should be) at sale
price all the time'.

"eliminated personal touch so price should go
down - able to buy at cheaper prices therefore
pass the advantage on to us".

"Not only;are they trying to put something over
on us but it's probably tough meat". (hostile voice).

The general attitude however was that the location of the consumers
home and job were reported to be strong influencing factors on the
the stores where she shopped and thus she was restricted to the

selection and prices available at these stores, | R



"I wouldn't be intrigued with the idea that
it was going to be cheaper and buy it if I
thought the flavor was gone - it wouldn't
be worth it", ' '

"Usually when they say a great big sale there's
one nice steak out of about 500",

"A top supplier who has a ready market for his’

goods very often won't give a concession'.
There seems to be a split in the importance bf the role of price.
The majority of the women felt that "you get what you pay for", yet
the& would expect the price of frozen pork to be lower as frozen
lamb and poultry is. ' - |
Wiﬁh reference to price and the example given by the interviewees of
Butterball turkeys, the Butterball turkeys were thought to be more
'expensive than other frozen turkeys but yet were highly commended
by the interviewees. It thus may appeér that a quality~(brand name)
price relationship is at play here. More work definitely is needed

on this topic before any conclusions can be compiled.

17.
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VIIT DATING.

Dating was seen as a possible solution to the mistrust of stores

selling "01d" meat.

Need for dating:

"I think that would be a very good idea because
you'd know just what you were getting more or less".
-——= particularly with frozen meat

—-——- different cuts have different storage time
——=— experts would set the expiry date '

-——- 1'd refuse to buy pork without a date on it,
because it does have a short freezer life.

"I find I turn the store upside down ~ when I go for
meats for instance I go straight into the bottom,
because I think maybe you are bringing a roast up

to the top". (and getting a fresh one) .

Problems with expiry date:

If the print was too small on the package it was felt that it would
take too long to find. On the other hand:%too big and clear, it
would impart negative connotations. Respondents referred to the
psychological effect of knowing that you could only keep it so long.
There was some comment on using the date of freezing but it was
rejected in favor of an expiry date because the consumer could not
judge the keeping time, They alsd mentioned that something would
have to be done so that all meats in a freezer cabinet had approx-

imately the same expiry date to eliminate build up of meat with

older dates which might result in high prices,

A comment on distrust of industry:

"But would packers give an expiry date?
Would they want to ~ on frozen meat. Or
would they say this can be kept indefinitely
up to a year? After two months it loses
flavor."

"I don't think it would cost them anything to
label it - T think it would cost them in sales

in the long run because people would tend to

take the fresher and leave the older, which would
be a loss to the company, and the meat companies
are naturally -they're not going to take the loss;
it will be passed on to the consumer, so you'll
pay more for what you do buy",



To sum up, according to the consumers interviewed, dating -
woul& be one way of eliminating the fear of getting ''old"

meat. This suggestion warrants further investigation to find
out what type of dating would be most effective and what bearing
it actually has on the consumer. Perhaps the recent publicity
on dating by the Consumers Association of Canada has influenced
these responses since there was no fear of getting old frozen
meats presently purchased unless the price was drastically

reduced.
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WASTE

A brief consideration of bonelss meats raised the following

opinions:?

Positive:
"The pork roasts - I usually buy that boneless
pork loin. I myself prefer to pay that bit
more and get it all boneless than have the
trouble cutting it",

"I'm sure you're getting a lot for your money because
it has no bone".

"Subconsciously I'd buy boneless because of the
fact you know, why should I pay for the bone if I
can't eat it. It's weird because I don't watch
prices when I buy but yet I still think of these
things'.

"A good beef roast with no bone, you use every
bit of it".

"There is a lot of waste in cuts with bone",
Negative: '"Bones are good for flavor".
"The sweetest part of the meat is the bone".

"They'd jack the price up because you're paying
by pound and you get a lot of heavy bones'".

"Bone is light = a bit of bone doesn't weigh that
- much, T wouldn't want to pay a lot more if they
took the bone away". ~

On the whole it appears that boneless meats might have an excellent

.market, L
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X. COOKING.

Confusion was centered around cooking frozen meats -
"I like to defrost the meat before I cook it",

"Although when I had that hind of beef T let it
thaw out and quite a lot of the juices dripped

out - so the next time I put it in frozen. It

really was delicious when I cooked it frozen.

"Takes a long time though",

"eme= you have a good point there".

"= do you lose julces?".

"em—~ Pew times I've had a frozen roast I've

found that it's well done on the outside .
and quite raw inside'. et
""Steak has to thaw otherwise you're going to get
- burnt spots'",

"I occasionally cook a frozen roast-— put a frozen
roast in the oven. That's about the only thing

I ever cook frozen, and T don't notice .any real
difference between putting it in frozen or when
'L let it thaw",

"I notice it. I notice the meals I take my time
over that I've cooked, and prepared at noon and
have spent a lot of - not actually doing anything,
but thought and tender loving care, come out better".

"I can't honestly say I notice that big a difference",

"What's the best way to thaw - in refrigerator, in
the wrapper, overnight, etc?"

The uncertain replies on thawing and cooking frozen meat would suggest

that further research on consumer opinions be conducted so that a
consumer education program may be set up to provide specific inform-

ation on how to cook frozen meats, PRI
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RESPONDENTS' IMAGE OF WOMEN WHO BUY PACKAGED FROZEN PORK.

On tﬁe,whole, despite the fact that at various times some of the
women suggested they might buy frozen pork, the general response
was that the only person who would regularly buy frozen meat was
a consumer "who didn't know any better"., This reveals a definite

need for consumer education to improve the image of frozen pork.

= some buy the first thing they see

- someone that won't be using it for a few days and
can keep it in a refrigerator or freezer

- a new housewife - that' didn't know any better
- planning to take meat to the lake

~ someone who is very budget minded.

22.
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XI1 PORK

The following are some brief comments on the general image of pork -

- it is a man's meal

- danger of tapeworm or whatever you cail it

—~ danger of trichinosis ' ¥
= the longer you keep things warm the more danger
- cook it until it is whitish

~ Yyou just can't cook pork enough

~ you cremate it (should cook it thoroughly)

- when I cook pork chops I wipe them

= pork is always fat

= it is a richer meat )

—~ I like my chops to be 3/4" thick

— sometimes I like them to be 1" thick to stuff

— easier to cook than beef - easier to get a good tasting pork chop |
than it is to make your steak turn out right.

= a quick easy meal to prepare - old standby for easy quick meal
—~ a lot of variety in cooking

-~ I've ripped (frozen) chops apart and ruined them because T
couldn't get them apart,

The image of pork itself is not unfavourable but the use of pork
was less than beef since it is a "richer meat". Pork chops

received high praise for variety and being a "quick easy meal".
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XIL1 SHOWN FROZEN CUTS OF PORK

When the women were shown the actual product a lot of the favorable
response which existed was lost. The following quotations will verify

the statement.
General:

Frost was one of the first things the women noticed and was the
main criticism.

"Now this is what I meant about the color of frozen
meats. You see the white across there instead of
the actual meat. You see at the end. Now, you don't
know whether you are going to get fat or meat in
there because it's white frost and that's the way
with frozen meats. Now you don't know what's in there
or what's along the side here, or even what's in here-
you see you can't see what -you're getting when it's
frosted".

This woman was against frozen meats throughout the interview mainly

for the above reason based pPrimarily on personal experience with her

own frozen meats and followed through when shown these meats.

Comparison - Before and After Viewing Frozen Pork:

Here are three sets of comments from women who were positive to the
concept of frozen pork but who changed to a negative tendency when
shown the actual products. The one woman who was pro frozen meat
throughout the same interview changed her projected train of thought
as follows -

"Whoever froze them,vfroze them poorly because I
don't think you should have that kind of frost,
Did the air get in- is that why?"

"I'm sold on frozen foods and I would judge the
first two choices (i.e. string tied fresh or

frozen loin roast) similarily. I would take which-
éver was more convenient to pick out of either a
freezer box or a cooler box,

With reference to frost she had this to say -

"I can see your point now— this I've never really
thought of before. It would be much more appealing
without the white frost covering part of your meat".
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Another woman had this change of opinion -

"Well now you go to Eaton's basement to shop ~
you can go to the counter - they have a comb-
ination; you can go to the counter and get fresh
meat or you can go to the frozen section and
they've got just about anything you'd want to

buy, packaged and frozen". (Eaton's does not sell
frozen red meats, in fact).

Pork and beef?
"Yes",

Do you every buy?

" "Oh yes. If you're shopping on the way home, of
course, you're looking for the fresh stuff., If
you're shopping for two or three days ahead you'll
pick up some fresh cuts plus some frozen cuts —
it depends on what you're shopping for. But
ground beef = they sell frozen all the time ,....
it's fresh enough. I've never found any difference
in ground beef frozen. Ground pork they always
sell frozen...... I don't usually buy the pork
ground. Pork tenderloin I bought (frozen) a couple
of weeks ago ..... we had it two nights ago and it
was delicious. Oh no, it was about a month ago T
bought it. It was frozen when I bought it and I
put it in the freezer. Yes, if I saw those in the
store; I don'think they'd appeal to me to buy".

Another woman described herself and recognized her self-contradiction

as follows:

"I'd buy every single thing and then make a
judgement. - Very curious about anything new.
Here T am, think myself so modern yet I'd
refuse to buy frozen meats".

C. Appearance

"they're pale -~ so much frost on them”

"I thought it was boneless but then with

your frost it looked like a bone and it wasn't
- only way you're able to tell is if they state
it on the package".

"This to me, whether it's the wrapping or not,
looks like it's been frozen longer than this
one.. Now whether I'm right or not I don't know".

"But I would say that's poor packaging right here.
That must have been in the freezer for some time
to get that - you don't see that too often do you.
How long have they been frozen?"

uitg say a fair length of time because of the frost
all through there. Maybe- have they all been frozen
the same length of time?"
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"I would say this one was frozen longer (pork
butt roast)".

"It looks like its drying out a little bit here too".

"It appears to have more frost, but that's because
it's bound with string".

"They don't look all that fresh do they".
"The seal on this one is broken".
""Plastic rather than cellophane - would be

stronger - not break as easily".

The only package that didn't really receive any major criticism was

~the loin pork chops.

"Now this is a good way to package meats -~
you can see exactly, for the thinner cuts",

The butt chops were criticized because they overlapped. On the
whole they were not given much consideration -~ general feeling was
that they wouldn't buy butt chops. The roasts were the main topic
for discussion - perhaps due to the fact that they are a more

expensive item.

String Tied vs. Zip Net:

"I'd buy these two with the net in if I was real
‘hard up and they had nothing left in the store,
and had to buy something".

The pork loin string tied roast was the best received.

"Now this pork loin roast it's a beautiful roast -

you know, just enough fat to give it flavor and yet

if that was covered with frost like the other end is,

I might pass it by because I wouldn't know what I

was buying., And if that was fresh I wouldn't even
hesitate because I could see it was a beautiful roast",
“I'd buy them (string tied) oh, a lot faster".

"I wouldn't hesitate in buying them (Zip Net). But
if I bad the fresh string tied, I'd taken them first".

"That would be my choice - the fresh string tied, then
- the frozen string tied, then the zip net",

Further comments:

Zip-Net - Used on cottage rolls - boil it you need the net, if
it's something that's going to fall apart. _

~~~éutomatically associate zip net with cheapér éuts of meat. You

hardly know what's all Sstrung up in the nets. You'd open it up,
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thaw it and it would all fall apart; it would be a lump of fat".

Meme tried New Zealand lambh with it and it was -a disaster
to carve".

String tied -
"I'1ll take this string for appearance and for meat",
“Well these are well marked - if you had labels like
that on the top plus your price - you'd have no
trouble reading that".
"Is a respectable way to package roast - can see all

around - know not getting extra fat and bone at
bottom".

%
Every group chose the frozen meats in the following order of preference -

. Pork loin-string tied (boneless)

. Pork loin roast ~zip net (boneless)

1
2
3. Pork butt roast - string tied (boneless)
4, Pork butt roast = zip net (boneless)

5. Pork loin chops (boneless)

6

. Pork butt chops (bone in)

In summary, there were a lot more negative than positive comments on
the frozen cuts of pork shown to the consumers. However, if the cut
resembled one presently used e.g. pork loin, it received quite good

comments as long as there was no frost as a visual obstacle,

*
The apartment group was not shown the frozen meat.
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XIV IDEAS FROM RESPONDENTS ON PROMOTTON.

The following comments were from two youngest re3pondgnts -

"put it in a very prominent place and mark it
SPECIAL - FROZEN MEAT".

"Could there not be some home economists even
if it's T.V. ads, giving you tips on what to look
for, what not to look for".

"Isn't it up to the supplier to inform you of
what you're getting".

Two full time homemakers felt very strongly against the supplier having _
to inform the consumer - they felt that it was up to the individual to

. learn by trial and error.

"I think we should be able to buy the quality
of meat that we want, and not be forced into
buying any other (with reference to frozen meat)",

The following comment is from the older working woman who was "sold"

on frozen pork.

"But I think they could have a big market

for this frozen pork if they brought it in
quantities - quick-frozen, put sales on and

people want to fill up their freezer, and maybe
they wouldn't go and buy a hind of beef, they'd
just go to the store and pick up the cuts they
want - everything's there - the amount they want,
the size they want, and they can pick up the
variety they want and they might prefer this" vary
much -to having to buy a .whole hind of beef just to
be able to get a good quantity at a good price,
And the packer should be able to do that cheaper if
they're going to bring it to the store frozen.
They certainly should be able to sell it cheaper",

From the 3bove comments one can see that those who were most receptive SRS
to the concept of frozen pork were also those who could visualize
promotion methods to encourage the sale of it. These women were also

receptive to the idea of consumer education.

O
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XV. STORES

The type of retailer that might handle frozen meats was considered.
Who would carry frozen meats if they were to come on the market?

"The large places that would have the storage
facilities and I think a lot of these large

places their stuff doesn't stay for years and

years. They don't get to know their individual
customers . The people who shop there don't get

to know the people behind the counters, and I

think that they would be more likely to just package
it (meat) just like beans — you know, assembly line,
They've got a section for roast beef and a section

for pork roasts and whatever you want they just go and
get it for you. There would be no individual attention
- given, whereas a small shop I don't think would carry
frozen packaged".

"A place like Dominion who has a reputation for good
meat would not go into something like that".

Mee—they'd still keep their personalized service,

because some people just wouldn't want it and
they'd change stores'.

"Purchase meat from Mini Mart and other such chains
only in an emergency, if all of a sudden you have
company and have nothing".

The comments on Economarts are as follows -
"I wouldn't go into Economart because I just

“don't like the look of it".

"It looks like a crummy old store — Safeway is
nice and big and clean and in a way L am buying
" the store",

"Would buy anything there except the meat".

The reliability and reputation of the store from which meat is
bought received a great deal of emphasis in relation to the quality

of the meat availahle.
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XVI TREND IN THE FUTURE.

This final dialogue from one interview sums up the feelings of
the majority of the interviewees -

"I think it's just a bullt—in feeling that

you get from ever since you've been shopping
=—=—— the frozen idea has just started recently
and I think we'll get used to it gradually until
we don't care anymore".

"I think we're graddally becoming brain-washed.
They can throw frozen anything at you, and you'll
take it, you know".

"So you think perhaps in the future, they might
be selling frozen meats?"

"I think so many young people now in many cases
don't know what the original tasted like - like,

ice cream. Kids now, they're not eating ice cream
when - they buy ice cream - not like when I was a kid,
and I think this is a pattern ——- it's changing all
the time",

"Well, I think this is true of packaging anything,

they certainly don't have to give service to the

young people because they've never had it - they

don't expect it -— and they don't know any different",

Frozen pork is seen as a coming trend in the future but all the

consumers will resist it as long as possible,




CLASSIFICATION - DATA

Just for statistical purposes

1. What is your marital status? Married ( ) Widowed ( . )
Single ( ) Divorced/Separated ( )
2. What is your age bracket? Under 20 ( ) 46-50 ( )
. ' 21-25 ¢ ) 51-55 ()
26-30 () 56-60 ()
31-35 () 61-65 ()
36-40" C ) Over 65 ( )
_ 41-45 C )
3. What are the ages of the other members of your family ?
Husband - | v
Boys in family Others (circle sex)
M F
"M F
Girls in family ' MoF e
4. Are you employed outside the home? Yes C ) No ()

What is your occupation?

5. If employed outside the hoﬁe,how many hours a week do you work?

6. a) What is your husband's occupation?

b) In what industry?

7. What is the present level of your education?

Grade school ( ) Technical school ( )

Junior high school ( ) Some university ( ]

Some - senior high ( ) University graduate ( )

Senior high graduate ( ) : Other degree of professional qualitifations (

8. Whlch group correspondq to your total famlly income from all sources
BEFORE TAXES?

Under $3000 ( ) - $11000~ 19999 ¢ )

$3000-$4999 ( ) $13000-$14999 ( )

SSCC“ (rnnn 4 \l 61 :rr:r CI 4 aver ( /
)

$7000~ $8999 (
$9000-$10,999( )

1. To begin with I'd like to get some idea about the meats served in your home.
As far as you can remember which of the meat products in the following table.
served? Mark with a .
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2 or more
times/week

About once
a week

2. 0r 3
times/mo.

About
once
per mon

Less than
once per
month

Not at
all in
past 12 mo.

Amount used per
seal:eg. meat

2 steakd 1"thick
x 4" diameter
roast-3 lb.average

Steak

Pot Roast of beef

Oven roast of beaf

Ground beef

Stew beef

Bacon

_ Ham or picnic

Pork sausage

Pork roast

Pork chops

Chicken (frezh)

Chicken (frozen)

Turkey (fresh)

Turkey (frozen)

Laemb (fresh)

Lamb (frozen)




e What_is the anorexizate dollar value of meat your Tamily consumes in a
month? 3 ‘ : :

i« Who does most of the meat shopning in your housenold?
| You alone( ) '
© Spouse alone( ).
Both( )
Other

.« Bow often do you shop for meats?

‘ lore than one time & week( )
one time a week( )
2 or 3 times a montn( )
Once a wonth( )
Less than once a month( )

~» Where do you &0 most of your meszst shopping?

_» What type(s) of freezer(s) do you have?
B Deep freezer( )
Refrigerator freezer-2 doors( )
Regrigerator with freezing compartment-1 door( )

Do you usually use a mest therwnorster when you roast meab?
Yes{ ) ~No( )

Describe your present nest snopplirng practises?

C e e e ke st e iend
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1. Classification of workers according to

2.

occupatiaon

Example of random times used in phase II




CLASSIFICATION OF WORKERS ACCORDING TO UCCUPATION~

Professionals

--Architect
Artist -
Auditer
Barrister .
" Chiropractor
-Chartered Accountant
Clergyman
Dentist
Dietition
Druggist
Editor i
Engineer -~ chemical
mining
civil
electrical
Journalist

Business Executive:

Braker

Builder

Contractor

Dealer

Exporter

Efficiency Expert:

Hotel Keeper

Jobber.’ :

Manager of any business, office
or department

Salespeople:

Auctioneer

Bond Salesman

Bar Tender

Bread Salesman .
Customers' Man (Stock Brokerage)
Commercial Traveller

€Clerk in store

Clerical Workers:

Appraiser
Accountant
Bank Teller
Buyer - grain, etc,
Bookkeeper |

" Civil Service - Civil Servant
Customs Officer
Cashier
Credit Man
Investigator
Insurance Inspector

Skilled Labourer:

Automobile Body Builder
Bus Driver S
Baker
Barber
Beauty Operator
Brush Maker
Blacksmith
Bricklayer . .

Baggage Master
Brakeman .
. Butcher

Owners - Managers

Lecturer -

Librarian

Musician

Nurse

Officer of ship

Optometrist -
Pharmacist (if owner, class 2)
Photographer

Physician :

Radio Announcer -~ Commentator
Reporter

Schaol Inspector

Social Service Worker
Scientist

Surveyor

Teacher

Veterinarian

Manufacturer

Manufacturer's Agent

Mercharit ’

Nurseryman

Proprietor or Owner of any business

Publisher

President, Treasurer and Sec, Treas,
of firm

Superintendent (if in managing position)

Undertaker

Service station lessee

Elevator Agent (Grain)
Insurance Salesman

Ice Salesman

Milk Salesman

Soda Fountain

" Real Estate Agent

Insurance Adjuster '
Office Worker
Pastman

Private Secretary
Purchasing Agent
Stenographer

- Switchboard or Telephone Operator

Stockkeeper

.Station Agent

Time Keeper

Candy Maker

Carpenter

Cook

Crane Operator
Compositor (type setter)
Dressmaker

Dry Cleaner

Draftsman

Detective

Electrician

{cont'd...)




Skilled Labourer (continued)

Engineer - locomotive
stationary
marine
steam shovel
radio transnlttlng eng.

Fltter - general

Fireman

Foreman

Flying Instructor (civilian)

Gardener

Garage Mechanic

Gas Fitter

Hat Finisher

Hand Tooler (furniture)

Jeweller (if owner - Class 2)

Lineman

Load Despatcher (railway)

Logger )

Lumber Grader

Linotype Setter

Mechanic

Meter Man

Maintenance Man

Machinist

Motor Man

Merchant Marine

Millwright

Moulder

Optician

Painter

Plasterer

Plumber

Policeman

Unskilled Labourer:
' Caretaker

Chauffeur

Drayman

Elevator Operator
Factory Worker
Fisherman

Gas Station Attendant
Guard

Hospital Orderly
Incinerator Worker
Janitor

Labourer

Laundress

Farm Hand
Longshoreman

Practical Nurse
Presser -
Printer
Prospeactor

Radio Serviceman

" Roofer

Sawyer
Sheet Metal Worker
Sheriff
Shipper

"Shoemaker

Signwriter

Steel Waorker
Stereotyper
Stonecutter or Stone Mason
Street car conductor
Superintendent (apartment)
Fireman (train)
Tailor

Typewriter Mechanic
Tool Designer
Technician

Tool Setter

Test Pilat

Trainman

Upholsterer

Viglin Maker

Welder

Woodworker

War Worker

Tinsmith

Embalmer

Lumberman

Millman

Miner

Packer

Restaurant Worker
Rooming-housekeeper

-Stoker

Section Hand
Taxi Driver
Trackman
Trapper

. Truck or Transport Driver

Waiter or Waitress
Watchman

.

Farmer (including tobacco growers (market gardeners) in rural - otherwise

No, 5)

Widow and Spinster (living on income)

Pensioned and Retired
Unemployed -

Armed Forces

Students

Rejects -~ Not Stated




9-12

9:25

9:34
9:35
.9:37
9:51
9:53
9:55
10:00
- 10:01
10:02
10:04
106:12
- 10:14
10:17
10:21
© 10:24
10:28
10:39
10;49

10:51

11:00
11:11
11:13
11:15
11:34
11:38
11:41
11:45
11:47
11:48

© SATURDAY.

12-2

12:14
12:15
12:17
12:25
©12:26
12:28

- 12:33
©12:34
12:40

- 12:42
"12:46
12:50
12:51
12:55
.1:00
1:01
1:03
1:02

1:04
1:12
1:14
1:21
1:24
1:38
1:39
1:49
1:51
1:56
1:57

2:00. -

2-6

2:11
2:13

2:31

2:52
2:53
2:54
2:59

" 3:11

3:24

3:32

3:35
3:36
3:57

- 4:02
4:06

4:19
4:42
4:57
4:58
4:59
5:17

5:20 .
5:21

5:24
5:27

"5:35

5:42
5:45
5:59

“6:00




APPENDIX C

1. UQuestionnaire - phase II
2. luestionnaire - phase III

3. Credit slip - phase IV




Hello, I an a graduate student of the Univeréity of Manitoba, For
my master's thesis, I am conducting a study about meat and meat‘shopping'
habits. Your help would be most appreciated,

1. First of all, who in your household does most of the meat shopping?
(DO NOT READ LIST)

you alone )
spouse alone « )
both ¢« 3
other )

( .
IF SPOUSE ALONE CR OTHER, END INTERVIEW and ERASE ’ TALLY T 2 345 r

Now I am iooking for people with certain characteristics:
2, First of all I would like to know if you are married ( ) single ( )
IF MARRIED: ’ '
3. What is your husband's occupation? ‘ s

4 Are you employed outside the home? Yes ( ) TEo
5. What is your occupation? .

6, How many hours a week do you work? . . .

IF EITHER OF ABOVE IS IN THE FOOD INDUSTRY OR IS A HOME ECONOMIST END
INTERVIEW and ERASEjfTally 12345

7. Now to begin with I would like to get some idea about the meat

served in your home. As far as you can remember, how often do you sngé

serve these meats? (HAND RESPONDENT CARD 1) READ OFF MEATS TO RESPONDENT,

LF PORK NOT SERVED IN THE LAST TWELVE MONTHS, END INTERVIEW and ERASE.
T ey T7343 |

2 or more About 2 or 3 About Less than Not in
times a once times a once a once a past 12
week a week month month month months

éteak

Roast Beef

Pbrk Roast

 Pork Chops

?hicken %
- Unfrozen

Chicken
Frozen *
Turkey

Unfrozen




8.

How. often do youkshop for meat? ( DO NOT READ)

‘More than once a week « )
Once a week ()
Two or three times a month ( ) _
Once a month «C ) ‘
Less than once a month « )

9, Where do you usually buy your main supply of meat? ( DO NOT READ)
Butchershop , « )

Supermarket . ,( )
Other, specify »

10. What sources of information ha#e you ever used in the past to guide
you in selecting meat, i.e. what sources. have you used for information
on what to look for in selecting meat. Just Say YES or NO,
Shuffle cards and hand to respondént one at a time, Note letter and
read to her. ' ‘
a. Govermment bulletins ¢ )
b. Cooking schools or evening classes « )
¢, Home economics courses « )
d. Cookbooks | ¢ )
e. Television programs‘and ads « )
f. Busband » « )

© ge Magazine and newspaper articles « )
h. Magazine and newspaper ads ¢ )
i, Mother, family, friends ¢ )
3. Advice from butcher : J . « )
k. Trial and error, practice, experience ( )
LI, Which source of information would you consider to be the most helpful

to you now? ‘ .

12. Which would you considexr to be the next most helpful?

13. Do you sometimes buy FRESH MEAT and then freeze it yourself?
YES () NO( )

IF YES: ,

14, Why do.you freeze meat? PROBE.



15. About how long do you think you can keep frozen in a

separate food freezer? That is, a food freezer or a refrigerator with

a geparate door to the freezing compartment? ( DO NOT READ)

a) Pork " b) Poultry ¢) Beef :

less than 2 weeks « ) « ) « ) '
- about three to four weeks « ) « ) « )
about a month to 8 weeks ._ « ) « ) « )
about 2 to 3 months « ) « ) « )
more than 3 months and up to a year ¢ ) « ) « )
more than a year « ) ¢ ) )

16. You have already mentioned that yuu buy (do not buy) some frozen meats.
ASK ONLY IF EAT CHECKEN. UNDERLINE THE PHRASE READ.
a) Why do you buy (do not buy) frozen chicken? Probe.

ASK ONLY IF EAT LAME, yNDERLINE TJ" PJRASE READ.

b) Why do you buy (do not buy) frozen lamb? PROBE.

17. Would you consider buying frozen cuts of pork if they were available in

retall stores?
Yes ( ) No ( )
Why do you say that? PROBE.

ASK QUESTION #18 ONLY IF RESPONDENT REPLIES NO TO QUESTION #17. OTHERWISE

SKIP TO QUESTION #19,
18. Would you consider buying cugs of pork quick frozen if they were available

in the retail stores?
Yes ( ) No ( ) (IF NO SKIP TO QUESTION #19)
Why do you say that? PROBE




SHOW RESPONDENTS FROZEN CUTS OF PORK.
I would like you to look at these boneless frozen cuts of pork. When
respondent has sufficient time to look at them ask her to ignore the
size of the packages and also .

19. What do you like about the frozen boneless cuts of pork?
PROBE for both the roast and pork chops.

20, What do you dislike about the frozen boneless cuts of pork?
PROBE for both the roast and pork chops.:

21. a) Do you think that you would consider buying these frozen‘pork
chops if they were available in the retail stores?
Yes ( ) No ( )
Why do you say that?

b) Do you think that you would consider buying this frozen pork
roast if it was available in the retail stores?
Yes () No ( )
Why do you say that?

22, Now I am going to ask you to pick the statement you agree with most
and the degree of agreement.

e.g. if agree a lot with Pierre Trudeau is handsome, say 1, if agree
with Pierre Trudeau is not handsome take 7. If agree only
derﬁtelg with either ggrase choose a middle number closest to
€ phrase you agreéé with.

Pierre Trudeau is ] : _ Pierre
handsonme B 2 3 4 5 6 7 Trudeau is not

SHUFFLE THE CARDS FOR PORK AND HAND TO RESPONDENT ONE AT A handsome
TIME. NOTE THE LETTER HANDED TO RESPONDENT AND READ ALOUD TO RESPONDENT
WHEN SHE HAS THE CARD.

Repeat the above for potltry.




a,

I would like to have
- my pork frozen
when I buy it

Pork is suited
for freezing

Not sure of getting

good quality with
frozen pork

Frozen pork need not
be dated with an
expiry date on the
label '

Frozen pork does
lose flavor in
storage

Frozen pork does not
lose more juices
than fresh pork

TFrozen pork is safer
to eat than fresh
pork

Frozen pork would
offer advantages
te the consumer

~ An experienced home-

nmaker would buy
frozen pork

A new homemaker will
not buy frozen pork

I wouid like frozen
pork to be boneless

I wou%d prefer to freeze
my POTX on my own

Rork is not suited for
freezing

Sure of getting good guality
with frozen pork '

Frozen pork needs to be dated
with an expiry date on the
label

Frozen pork does not lose
flavor in storage

Frozen pork loses more juices
than fresh pork

Frozen pork is not as safe to
eat as fresh pork

- Frozen pork would not offer

advantages to the consumer
An experienced homemaker would
not buy frozen pork

A new homemaker will buy frozen
pork

I would like frozen pork to have
the bone in




d.

I would like to
have my poultry
frozen when I buy it

Poultry 1s suited for
freezing '

- Not sure of getting

good quality with
frozen poultry

Poultry need not be
dated with an expiry
date on the label

Frozen poultry does -
lose flavor in
storage

Frozen poultry does

- not lose more juices

than fresh poultry

Frozen poultry is safer
to eat than fresh

poultry

Frozen poultry offers
advantages to the
consumer

An experienced home-

- maker will buy

frozen poultry

A new homemaker
will not buy frozen
poultry

I would prefer to freeze

my poultry on my own

Poultry is not suited for
freezing

Sure of gettiﬁg good quality
with frozen poultry

Poultry needs to be dated with
an expiry date on the label

Frozen poultry does not lose
flavor in storage

Frozen poultry loses more juices

than fresh poultry

Frozen poultry is not as safe to
eat as fresh poultry

Frozen poultry does not offer
advantages to the consumer

An experienced homemaker will not
buy frozen poultry

A new homemaker will buy frozen
poultry




Now for a few basic data questions:
24, What type of freezing facilities do you use at present?
deep freeze g¢abinet ( )
2-door refrigerator ( )
l-door refrigerator ( )
Other ' .

25. Do you usually use a meat thgrmometer when you roast meat?
' Yes ( ) No ( )
HAND RESPONDENT CARD 111. _
26. In which age group do you fall? Just call of£f the number.
1 2 3 4 5
27. How many people are in your household? .

How many are -
18 years and over ( ), 13- 17 ( ), 7-12 ( )J)yunder 7 (¢ )
HAND RESPONDENT CARD IV
28. What is the present level of your education? Just call off the number.
| 1 2 3 4 5 6
HAND RESPONDENT CARD V
29, Which group corresponds to your total family income from all sources?
1 2 3 4 5 Just call off the number.

Thank you for your co-operation,

If the respondent is receiving the samples of frozen pork REMEMBER TO GET

Nanme : . . ..» Meat Number

- Address

Phone

~ No. of Pork Chops



CARD'I

2 or more times/week
About once a WEek

2 or 3 times/month
About once/month
Less than once/month

Not at all in past 12 months

CARD III

1. under 24
2, 25 - 34
3. 35 - 44
4, 45 -~ 54

5, 55 and over




CARD IV

Public ‘school

2. Some senior high
33 Senior high graduate
47 Some university
5? University graduate
6., Other degree or
professional qualifications
CARD Y

1. under $3000

2. $3000 - $6999

3. §7000 - $10,999

4,  $11,000 - $14,999
5. $15,000 and over




Name

Date

ONCE YOU HAVE COOKED AND EATEN THE PORK YOU RECEIVED, PLEASE FILL OUT THE
FOLLOWING FORM.

Mail the form back in the enclosed self addressed stamped envelope only when
ALL QUESTIONS have been filled in.

In appreciation for the time and co-operation you have given us, we will then
mail to you a credit slip for an equal amount of pork to be picked up at

the Dominion Store at Polo Patk. In order to receive this credit slip

this questionnaire must be mailed before June 18.

Thank you for your co-operationm.
Paulette Faryna

Graduate Student
University of Manitoba.

1. T cooked the roast when it was - completely frozen « )
partially frozen « )
almost or completely
thawed « )

2, I used a meat thermometer for the pork roast? Yes ( ) No ( )

3. The pork roast was cooked at an oven temperature of °F for

hours,

4, I cooked the pork chops when they were -
completely frozen « )
partially thawed « )
almost or completely
thawed « )

Now could you please rate the frozen pork on the attached rating cards.




SCORE CARD FOR FROZEN BONELESS LOIN PORK CHOPS

AFTER HAVING COOKED AND EATEN THE PORK CHOPS rate the pork chops with a (v{)
for convenience and for the eating qualities on the following rating card.

CONVENIENCE

Very desirable

Desirable
Acceptable

Slightly
undesirable

Undesirable

I

COMMENTS ON PORK CHOPS:

EATING QUALITIES

Very desirable

Desirable
Acceptable

Slightly
undesirable

Undesirable

S ——————————
———————————
T ————————



SCORE CARD FOR FROZEN BONELESS PORK LOIN ROAST

AFTER HAVING COOKED AND EATEN THE ROAST rate the pork roast with a (»/)
for convenience and for the eating qualities on the following rating card.

CONVENIENCE EATING QUALITIES
Very desirable Very desirable
Desirable Desirable
Acceptable Acceptable
Slightly Slightly
undesirable undesirable
Undesirable Undesirable

COMMENTS ON PORK ROAST:




CREDIT SLIP FOR PHASE IV

Valid at the Dominion Store Dept, of Foods & Nutrition

at Polo Park BEFORE June 30. University of Manitoba.

| Present this slip to the people at the meat counter and you

will receive one 5 1lb, pork loin roast and
chops. ’

Check Choice of Fresh or Frozen

Frozen pork Fresh pork Frozen pork
: or + ,
roast roast chops

Thank you for your co-operation,

Paulette Faryna

Graduate Student

pork loin

Fresh pork
chops




