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I. INTRODUCTION 
 
Sensory analysis, one of the fundamental pillars of food science, has evolved from being an intrinsic 
concept of food to a solid and central area in food science. The area of meat and meat products is a 
relevant sector for the application of sensory analysis due to the central role these foods play in human 
nutrition [1]. Consumer acceptance of a product is related to its sensory perception, and it is common 
that there are highly nutritious foods that are not accepted by consumers [2]. Cooking affects many 
attributes of eating quality, such as appearance, colour, flavour, and texture, through multiple 
physicochemical changes [3] and plays a key role in achieving a tasty dish and safe consumption of 
the final product. The culinary technique used is known to affect a wide range of sensory and quality 
attributes of the meat [4]. 
 
II. MATERIALS AND METHODS 
 
It was carried out by a panel of untrained judges composed of 27 students from the University of 
Concepción, providing them with a randomly labelled sample of each cooking method (boiled water 
and grilled cooking) at standard temperature and time, together with 1 g sachets of salt for seasoning 
to taste, after which they were asked to respond according to a hedonic scale with the parameters no 
response, I dislike it very much, I dislike it, I neither like it nor dislike it, I like it, I like it very much. The 
statistical analysis of the sensory evaluation was a non-parametric analysis and the Kruskall Wallis 
test was used to analyse the medians of the variables of the data obtained for each treatment, 
considering a 95% reliability. 
 
III. RESULTS AND DISCUSSION 
 
The statistical analysis established that the attributes aroma, colour and overall perception were 
significant (P<0.05), favouring the sample prepared on the electric grill, with the greatest difference 
between the colour of the two samples. The option "I like it very much" in the overall acceptability of 
rabbit meat cooked on an electric grill was the most frequent choice with 75%, while for meat cooked 
in water the option "I like it" predominated with 60%, while the choice "I like it very much" obtained 
35.71%, showing the consumers' preference for the cooking method using an electric grill. Although 
all the parameters evaluated on the hedonic scale were statistically analysed, the response given 
for overall acceptability reflects the interaction of all the sensory characteristics of the product on the 
consumer.  
Figure 1 shows the evaluation of organoleptic characteristics for rabbit meat cooked on an electric 
grill and in boiled water, where the grilled cooking method reflects greater acceptability in all the 
parameters analysed by consumers, being evaluated as "I like it very much" in all its attributes, while 
the meat cooked in boiled water was mainly evaluated as "I neither like it nor dislike it" in aroma, 
while in overall perception and colour it was mainly evaluated as "I like it". Although texture is the 
only parameter where "I like it a lot" is predominant, it is much lower than the same parameter in the 



samples prepared on the grill, this is related to the texture analysis carried out previously, where the 
meat prepared on the grill presented a lower maximum strength and gradient, being more pleasant 
for the consumer. 

 

Figure 1. Evaluation of organoleptic characteristics for rabbit meat produced and slaughtered in the 
Ñuble region, cooked on an electric grill and in water. *Significant difference (P<0.05). 

 

IV. CONCLUSION 
 
The choice of the grilling method as the best evaluated by the untrained judges in the present study 
by students from the University of Concepción. These results should be considered when including 
and publicising rabbit meat as a source of protein in Chile, a country where rabbit is not consumed 
on a mass scale and does not form part of formally marketed foods, so it is necessary to encourage 
the best evaluated form of consumption by seeking to promote rabbit meat as a source of protein 
and nutrients. 
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