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Abstract

We previously reported a paper (Part1) on the same title mentioned above. Here we report the
next paper (Part 2).

The result is obtained as follows;

From the cooking situation of Japanese,Western and Chinese food, the most frequently con-
sumed fishes were 5 kinds; salmon, horse mackerel, cuttlefish, saury and macckerel.

Salmon were often cooked in “meuniere”, foil grilling and deep-frying in European style beside
salt grilling in Japanese style.

On the whole, Japanese style dishes were most frequently preferred out of Japanese, Western
and Chinese style.

The frequency of appearance of country dishes was rare in this area.
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