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Abstract

Purpose: The objective of this study was to develop export strategic home meal replacement (HMR) recipes for Halal retort food
certification by analysis of manufacturing practices for certified Halal retort food processes. Methods: Selected retort foods in Halal
meeting were prepared in laboratories. The frequency of consumer preference was examined. For this, an export strategic menu was
surveyed and analyzed using a questionnaire. Based on the results of the first survey in Korea, a second survey was conducted for the
sensory evaluation of Halal retort foods in Kuala Lumpur, Malaysia. The results of the second survey were analyzed by the response
methods. In order to achieve the objective of this study, a consumer panel was formed and operated. We investigated developing Halal
retort foods based on appearance, fragrance, saltiness, sweetness, texture, harmony of ingredients, off-flavor, and overall acceptability of
Kimchi-pilaff (KP), Bulgogi-pilaf (BP), and Dolsot-pilaf (DP), which are commonly used in Korean style foods. Results: In the
Malaysia survey results (9 scoring test), they preferred KP (7.1score) compared to BP (6.43 score) and DP (6.39 score) (p<0.001). In
each category, KP showed high score compared to BP and DP samples.; appearance (KP 6.64 score, BP 6.45, DP 6.04 score), fragrance
(KP 7.10 score, BP 6.20, DP 6.16 score), saltiness (KP 7.20, BP 6.35 score, DP 5.97 score), sweetness (KP 6.77, BP 6.28 score, DP
6.0score), harmony (KP 7.13 score, BP 6.47 score, DP 6.39 score), and off taste (KP 3.40, BP 3.69, DP 6.9 score). The study results
show an export strategic developing menu as follows: First, export strategic menu development was conducted for BP and KP. xz-test of
general factor (gender, age, religion) was conducted. There was no difference. Conclusion: KP was a major retort food and has similar
potential power or can be developed as an export strategic Halal food. Furthermore, we were developed foods through many expert
meetings. So, we need to develop more HMR recipes.
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<94 171 T gHolAole & AFEAEY] ¥E A
STt wlg =2 o gt FEEd 17F 73709
A A%} Fa A Bl 588 A58k Thomson
Reuters®] ©|&# 744 #¥ X314 (Thomson Reuters
2015)°l W=, FyojAjo} LnARE A5Rl tE A
= HlFo] g =1, €2 AF A =gkl I
AEE T g HF AXE 24 =71 T 7H
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2009).
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Reuters 2013, Euromonitor International 2015, Thomson
Reuters 2015a, Thomson Reuters 2015b, Euromonitor
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A Ax T& st oH, AFAG Y s w7HE
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A% 52 LA HFH R, F&d AT HFol
F1 AAAZIY S8 AHA Fuleg e BA AF
2MA7E ol 7hEAE HMR AIF] 4n] 7]4ko]
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F N A AU sy} 5 7kE =&
tH(Thomson Reuters 2013, Euromonitor International 2015,
2015a, 2015b,
Euromonitor International 2016a, Euromonitor International
2016b).
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Har dfulelr]f2F ABKHCI, Incheon, Korea), ™E|(Lacto
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o Ha7)(EF4h), 4=(Doyoumwon Co., Ltd., Ansan
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=g Hoj AFe gAla R AL 7Nke g &
Rom, EZl =71 Fdobaofde] dEo|Alote] X
g 7hed vlwE TS o=RlelAl et =

2 tiEA Q] A ElFE ol -dAF(Cha SM 5 2010, Kim
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Fig. 1. Three types of Halal sample preparation; Kimchi pilaf,
Bugogi pilaf and Dolsot pilaf,
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Table 1, The information regarding the 3 type of Halal home meal replacement samples used in this study

Sample (code) Description

Main ingredient (g)

Kimchi pilaf
(KP)

I N O N

. The vegetables, Kimchi, garlic and indica rice were stir-fried about 8§ min.
The mixed stock and whole ingredient was ovening about 30 min.

. After cooking step, standing 5 min on room temperature.

. Topping fried Kimchi: The butter, oil, Kimchi, water and sugar were stir-

. The pre-cooked chicken stock was mixed Kimchi liquid.

Butter(25), oil(21), green pumpkin(15),
carrot(15), onion(15), Kimchi(210), garlic(6),
indica rice(100), chicken stock powder(2),
water(200), Kimchi liquid(50), sugar(5)

fried about 5 min. After cooking step, standing 5 min on room temperature.

Bulgogi pilaf
(BP)

1. The vegetables, marinating beef and indica rice were stir-fried about 9 min.
. The mixed stock and whole ingredient was ovening about 30 min.
. After cooking step, standing 5 min on room temperature.

Butter(10), oil(17), green pumpkin(15),
carrot(15), onion(15), oak mushroom(30),
beef(60), indica rice(100), chicken stock
powder(3), water(300), soy sauce(50),
sugar(25), garlic(8), ginger(3)

1. The pre-cooked chicken stock was mixed hot pepper soy paste and

Dolsot pilaf sesame oil.

. The vegetables, beef and indica rice were stir-fried about 9 min.

Butter(10), oil(13), green pumpkin(15),
carrot(15), onion(15), oak mushroom(30),
beef(40), black pepper(0.1), salt(0.1),

DP
(DP) . The mixed stock and whole ingredient was ovening about 30 min. indica rice(100), chicken stock powder(2.5),
4. After cooking step, standing 5 min on room temperature. water(250), Korean chilli paste(10)
http://www.ekfcs.org 2018; 34(3):301-310
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FEot] S HE {5 Jﬂrﬁl%iol A A Fel g Ao gk sje] A AnA 8F5E ZA AT ddA
WeB7tE AAEATE ZAPIES 2016\ 4¥ 2695 o JIFEASA 54, 718 =g o8& A=, 1tH4
Bl 20163 4¥ 29¥471#] 3¢ %"P gt on, ERE o] & dg ¥ o] & @Hﬂl Fo 7 29 ) =W
of RIZFsta MEL AFel tigh F8=71 S A= EEAE AT wdy A, A, Tu AFE
AdEE thEd, AR T el B ?é}*i HIEEAS AN AT A 35 g dsdAe
deo| Ao} FAYEFFE WA Y HEERY 7HHE ANOVA 4% 3tom, o4 Aozt e A8
=ote] AASH T A3 252 Duncan’s multiple range test(p<0.05)S AH&-
sHA T

3) AH|Xt 7|SE Y MSE EAL

B ool AGE ZAGEES A thRe] gury 0, Zop o pE
Abeh AlEe o, AIE & el ol 27 Alseke
ol&d, Fm|, AukzQl J|gx JAFEFS H, o =& 1, AH|XF Q7= EAL
H) 2Fe2 AN, dEAE T3 s'A 7A 1) HMR MIZE 2= QO 27} MH
Ao2 AA sty 7 ATE fl8 AN AES AA HMR A% % 1% 571 A4 23+ Table 2, Table
depzeh FegA, e deE, SR 370, 3o yehd ok @ 249 vbE oIC 39T 57
AE I oF 20 g¥ AFsIATE AE AT A, S A= M3 7)€} 57 27 =2, ol e]7}7} 237) =, Middle East
& e B9 HEAE A AFsdon, ddEe o and North Africa(MENA) x| %jo] 187 %7}2 7} wo]
=S wol7] flsh Y A Tkt 29 AT B Rxsia Yrt ofmet AY(FolxeskE MENA A
BN o A= ALSGEr U A oo x|y AR, HolA el Suk o] du
A G, sHE HEeltp, ©od 2 vl FH 2 AT ) MENAX YOl LA, o]FE, ol clgelrE
7} li%—?% 71257F =7 YEbe = =S Skt (UAE) So] Z3rgch 39 opro} 9L Fuolalol,

ol Ao, FRopAolE ohg2i Xfoln], Weo] Ao},

3. Hlo|gl &M A=vAlof, Waetd A, F7| 28, = Fo| Z3Eo

B o] mE 25 SPSS Statistics(ver. 18.0, SPSS (Table 2).
nc., Chicago, IL, USA)E ©o]&3sle] E435-% . HMR 7 EEE Ot A EE viere 2 B35 A3} u)

Table 2, Economic status, major industries index and attractiveness index major Muslim country

Economic status and major industries Index Attractiveness index
Arca Nation Economic Halal . Media  Medicine Total Muslil.n D City. Compfmy
indicator  food Finance Tour Fashion & & . population pop.ulatlon (US$) populatlon aﬁnlw
Leisure Cosmetics ratio (%) ratio (%)  index
UAE 63 53 78 70 29 61 42 5,927,482 76.0 67,600  85.0 75.1
Oman 45 49 51 24 16 31 38 3,355,262 85.9 44,600  77.0 65.4
Jordan 35 44 29 45 19 26 45 8,185,384 97.2 12,100  83.0 57.8
M Qatar 37 41 38 38 10 40 32 2,258,283 77.5 32,100  99.0 65.9
E Egypt 35 41 16 28 17 24 56 94,666,993 90.0 11,800 43.0 54.4
N Saudi Arabia 49 40 66 36 12 28 37 28,160,273 90.0 53,600 83.0 63.1
A Kuwait 38 40 43 24 14 36 28 2,832,776 76.7 70,200  98.0 60.1
Bahrain 58 38 84 40 17 43 36 1,378,904 70.3 50,100  89.0 66.8
Sudan 29 33 33 19 10 11 23 36,729,501 99.0 4300  34.0 46.9
Iran 27 28 30 34 11 17 27 82,801,633 99.4 17,300  73.0 57.4
Malaysia 116 78 176 86 20 40 50 30,949,962 61.3 26,300  74.0 79.1
A Parkistan 47 56 51 20 18 9 48 201,995,540 96.4 5,000  38.0 51.6
? Indonesia 34 40 35 34 20 8 40 258,316,051 87.2 11,100 53.0 58.1
A Singapore 34 40 21 58 27 88 56 5,781,728 14.3 85,300  100.0 87.3
Bangladesh 27 26 31 10 22 3 156,186,882 89.1 3,600  34.0 43.1

2018; 34(3):301-310 http://www.ekfcs.org



Korean ] Food Cook Sci

s -
TEAEY

et

o2 305

HHYERE

e

Table 3, Economic status, major industries index and attractiveness index major Muslim country

Processed food market size

HMR food product market size

Area Nation (US$mn) (US$mn) Halal food index

UAE 4,318.9 23.5 53
Oman N/A N/A 49
Qatar N/A N/A 41

MENA _ )
Saudi Arabia 17,709.0 13.9 40
Kuwait N/A N/A 40
Bahrain N/A N/A 38
Malaysia 6,442.6 32.0 78

ASIA .

Singapore 2,146.4 34.7 40

g9l o] ¥ F7h= MENAAYolXE UAE,
28 FERE, AR-tolEinlol, ol E, uigfleR
=, ofrlo} Ao A= T o] Aot} A7FEET}
T UAEE 1903 GDP(US$67,600), 71¢ 3=
(75.10), =8 =7 BAAAZE63)7F BF %M, &
A AF AT HIEE 85%E A YEbgth 7lElE, T4
olEQ] A9 1909 GDPS} T4 AF QG H]goA wj
2 AlFoz Yelgith ofrloldoE T o] Ao}
7} 19193 GDP(US$26,300), =41 AF Q17 HIE(74%),
71 X385(79.13), F&E2d =7 AARE(116)7F =5
A UERS AL, A7EEE o] F FEEdE 17 AAA
EE A 37 AFolA FHHoR -9 de AL
2 YEPGTH Table 2).

7P AFAE MY EE ol ARE HEoE 4
g A3, AFEAES MEErt 8 17k MENAA S
A& UAE, ofrlo} A Holxe= deo]Alob= UrERL
k. MENAAY =71e] 79 A FAFe] 725 F43t
7] ol Abgo] WEd 8 Ve FRARHE AR
A1 BaA7E Qe AR yehd, ariEEs

FOU AEAY MEEE Yo B gke Ag

it

[e]
Ao R AFET UAEE 7HHAEA% FEE ARg-to}
gHjolRTHE thA 2ol HMR Al FRE 24 7}
7k 2,3508F 28] RSl oz FRIFATE HMR A
F2 B avAket AGAZARIT FHef o] T8 A|5E
2 23l v glo] = ~glA o] AH|AF H] L)
S5, ool AAe Fodste 7Y i xg] Alztol
=45 HMR AlFel thg Fa7t F7ks7] wEsd
o2 FZHth 20149 7]FO 2 UAEE EA AF
T HlE&3 o7 A o] &(World Bank Group 2016)°]
Zt 85%, 46%E, A AF T HIEo] 83%, HAA7A
Fed& 20%%0 ARg-tiotEtuofol] HlE| ol A ujH
57t =2 Ao R Rt ofAlolHd A= EH o)A
o7} TFEAFAG TE, TF 2F AFA AVTEER
o w9 E=A UERE, HMR Al RS HS3) g
S & Ao E AdHEKTable 3). FEAHY &

N O W N
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HMR AE /¢S Y3l 8 ¥<438 712 AHs
=7hE mEEe AFA EES 2A B E43% 4
I, M 8=t 22 F7FEE UAESF ZEolAlobrt
EZF Ut UAES} Zeo]Alols F-&1 Q179 HIFo]
=1 AARAZIE FAHHoIAA, FulE e TA AF
Z2H|AP7} ot 7haAlE 9 HMR A#F9] 44 7|jko] &
g3t Ao= yehur, melA olg F7HE udew &
8 AFS Mdste Aol aAY Zog dATHTh
SHAIRE, 7 H7F T 22 ofAolH A EXst T
7heke] QIFAC Aol A= TEolMo) HF =

o

2) ZAL CH&XE gt AFS

<3 49 i HMR AF 5= 45712 A49 @
gojAlo} &2 aM|zte] QAFEATH 5L Table 49}
2t} gl Jojx= oL BlEo] 60.0%, H4] H
0] 40.0%=Z YERGY, AHEZE= 30-3447F 25.0%,
35-39A417F 22.0%, 25-29417F 21.5%%, 40-44417F 19.5%
2, 30007} 7P B2 H15(50.0%)2 AFASER A, 20t}
40t= ¥k H]ER) Ao Z Yehgth HdL full-time
Azl 75.0%, ZE|WA/AG Al 14.0%, Y 5.0%,
AAFE 3.0% SO F, full-time ZAQIe H]Eo] 7}
A JEisth A& ARl wEo] 36.0%, 7]&9]
64.0%= 7|7 B B2 AoR ZAEIT vExte
A%, Ao 8 83 107 HlES Yoli
71 A3l AF FEHE FUH R 2ARI S, FRe)
A AFEhs SEATL 61.1%, 79 AF 20.8%, FA|
(ALt AT 9.7%, X AT 5.6%, AW 5L AF
2 71El7} ZH2E 1.4% 2, 19 7V H|EFL 34 &2 A
o8 ZAEITH

>

3) HMR HIZ 7 "= 2 729! xH-d

HMR A& Av|53 o] SeHx= FAbel tigk 23
£ Table 5o YelhY glom, #RlE, 7JAd, F8
79 HMR AF 71eae], 45325/, A5 23 )

(T
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Table 4, General characteristics of respondents for consumer
needs

Demographics %(N)”
Male 40.0(80)
Gender
Female 60.0(120)
20-24 6.5(13)
25-29 21.5(43)
Age 30-34 25.0(50)
(yr) 35-39 22.0(44)
40-44 19.5(39)
45-49 5.5(11)
Student 5.0(10)
Full-time employed 75.0(150)
. Part-time employed 2.5(5)
Occupation
Homemaker 3.0(6)
Freelancer/self-employed 14.0(28)
Unemployed 0.5(1)
. Not married 36.0(72)
Marital status
Married 64.0(128)
Living alone 5.6(4)
Parents 61.1(44)
House living Friend 20.8(15)
arrangements b Coworker/colleague 1.4(1)
Sibling 9.7(7)
Other 1.4(1)

" Based on respondents whose marital status were “Not married”.
K Frequency analysis using by SPSS Statistic program (ver. 18.0).

2 o B 5 9ok

HA A AFe] T+ HIEe] thal ZARRE A3 Table 3),
SHARE 13 7FED 31.0%°] &R 2 ae dFd
of 3-43] Fust= AOE UEIGO, Folo] F 1-23]
(26.5%), 3+ 2ol 2-33](26.0%) A= TYITH= H| =
A JEbTh F 5-63] Fullshe AvlRkel A wid

A= MR HE2 24} 6.5%9) 2.5% = FALE
Aed, o) EUiz & ) 1-2Y0) 3 R(F 3-43] o]
) S Fulsle 2R AAL 40.0%0 2
AEE, HMR AlFo| T olrof x| An|xte] oo
T H&sta ) NEE =2 AEQ A= Yeht

A2 AFS T2 TFYske Ade UiE IRAME
7} 60.0%, A ] 15.5%, s T3 ulzlo] 10.0%E,
Y RARLEANA AFE FYshE vlgo] M w2 A
S % UEPGTHTable 3). tha ERIVIES] 2 7 W=
+= Euromonitor International(2015)2] #&|o]AJo}e] HMR
A ZAF RIaAdE Uelged], olo mEd o]
Alofoll A ZhH Aol 2 F5E = A dy IRAvE

)
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Table 5. Usage and attitudes of HMR product

Classify %(N)"
Almost everyday 2.5(5)
5-6 times/week 6.5(13)
Frequency of 3-4 times/week 31.0(62)
purchasing 1-2 times/week 26.5(53)
HMR product 2-3 times/month 26.0(52)
1 time/month 3.5(7)
Less than 1 time/month 4.0(8)
Hypermarket 60.0(120)
Convenience Store 15.5(31)
Channel. of Neighborhood grocery store 10.0(20)
purchasing
HMR product Department store 8.0(16)
Takeaway shop 6.0(12)
Online store 0.5(1)
Shelf-stable ready meals 5.0(10)
Chilled lunch kits 0.5(1)
Chilled pizza 3.0(6)
Chilled ready meals 1.0(2)
Preference for Dinner mixes 0.5(1)
HMR product Dried ready meals 47.0(94)
category Frozen pizza 3.5(7)
Frozen ready meals 4.509)
Prepared salads 4.0(8)
Ready meals (Can/Retort) 30.5(61)
Others 0.5(1)
Middle Eastern 13.0(26)
Indian 8.0(16)
Preference for Chinese 25.0(50)
cuisine Malay 11.5(23)
Western 39.0(78)
Others 3.5(7)
Ambient product 27.0(54)
P:z)fz;chy;zr Chilled product 14.5(29)
Frozen Product 58.5(117)

Y Frequency analysis using by SPSS Statistic program (ver. 18.0).

AW

W

(65.3%), THPH(17.4%), HIH(13%) €l &2 2 7
o2 Y ok o] A7 B mEw oy
AMEE theFst TR/t 7HAt e e Frlstal Q)

), T3 &1 PAE A5 A 7 NIRRT =2
dlo| Ao} Azt Al AA ojddtha st T
2 F Ad] e HelH e A, B ATl
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71EOR Ao RSt A, dEZE 59 S44F
(3% Ax 4 2FF8%), W& 2K 19%)7F 14
2] A RS FAS ATk 2y AlRF s
T A% 34 AER, 9 A AExdA 7 Aot
2o S H At

5) MS 24l E2

HMR #AF FolAE F2 HU%2(39.0%)3 S 22
(25.0%)°l g A&7} =& H o2 YERGTHTable 5).
HhA, Dol Ao} Ab= S4]S WO AR AFS A
Sy SES AHAkY] vl 11.5%E, T2 329
Tiel vlal Zyojaol Sl e MEes A &
< Z0 2 etk T 240 the 52 Hsse
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Table 6, General characteristics of Malaysia panel for sensory
evaluation

Frequency (N )* Ratio (%)

Male 35 28.7

Gender
Female 87 71.3
Teenager 71 582

Age

Twenty 51 41.8
Muslim 19 15.6

Religion
No-Muslim 103 84.4
Total 122 100.0

" Mean value, frequency analysis using by SPSS Statistic program
(ver. 18.0).

2. slie| &X| AH|X} 7|SE EA}
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357(28.7%), 3410l 87(71.3%)2.2 oJAde] nlgo] uj
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(42.7%), 30tH7} 178(0.8%) 2= 10-20th7} 99.2% = itk
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=
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5o s HAASATE I 3T AAF T 2
APzt 6.65H 02 BuV|EHI 6377, =&
L7} 64470l HlE] FoHoz L VsE JFE
YER A THp<0.05). AZ2] &2 Axde=rt 7107
o2 BurjdeE 6184, €= 6.17% 0wl
oo s 2 7|55 H4E YERATHp<0.001). &
ok gEo= AXdetx, Earjdete, sE&detzrt
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Table 7., Malayisian sensory evaluation of 3 Halal home meal replacement samples based on Korean foods

Sample”  Appearance Fragrance Saltiness Sweetness Texture Harmony Oft-flavor Overall taste
KP 6.65:1327  7.10£1.56"  7.19+1.40°  6.75:147°  6.85:1.78"  7.02+1.76°  3.40+2.07°  7.11+1.68"
BP 6.37+1.36° 6.18£1.68"  634+1.62°  626+1.59°  6.40+1.64°  6.53x1.77°  3.72+1.92"  6.44+1.82°
DB 6.44+1.33" 6.17+1.40°  5.98+1.81°  6.01£1.67°  625£1.65°  6.17+1.76"  3.90+2.03"°  6.14+1.67°

F 6.35 14197 18.94™ 740" 4.62" 8.20" 1.90™ 10.86""
P 0.001 0.000 0.000 0.001 0.014 0.01 0.139 0.000

Y KP: Kimchi pilaf, BP: Bulgogi pilaf; DB: Dolsot bibimbap.
? Mean value.

“® Different letters in a column are significantly different (p<0.05) by Duncan’s multiple range test.

NS Not significantly.

6.754, 6264, 6.0180 % F 717 vt FEox 72T
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