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Summary
following is a summary of survey of the students of our university concerning cooking with pepper.

Cooking in which pepper is used is found in the following prefectures: Kagawa (10), Hokkaido (9), Kumamoto
(8), Aomori (6), Ibaragi (6), Toyama (6), and Ishikawa (6).

About cooking method, tsukemono of vegetabes, tsukekomi of fish, and narezushi account for more than half.
Materials used for the cooking are vegetables (101), fish (56), and grain (25).

Vegetables used for the cooking are radish (23%), carrot (20%).

Fish-cooking in which is pepper is used is found in Hokkaido, Aomori, Toyama and Fukui.

The kind of fish is Iwashi(16%), Saba (9%), and Ika and Migakinishin (8%).

As to the choice of “like or dislike”, 55% of students like it

Among the students who like the pepper-use cooking, their frequency is as follows: three times a month (16 stu-
dents), twice (11 students), 10 times (10 students). The percentage of the students who eat pepper-use cooking

more than once a week is 78%.

Pepper-use cooking the student eat often includes pepperoncino (58%), mabo-tofu (42%), kimuchi (39%), and
kinpira (37%). Pepper use is very few in Japanese cooking.

73% of the students use ichimi and shichimi pepper.

(15)



