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Introduction
The creation and development of new edible products and the 

ability to innovate are vital and competitive tools for anyone working 
in the food industry. These items are important requirements to attract 
consumers and remain in the market subject to variations, such as: 
technology, internationalization, exponential and constant launch of 
new types of food. This industrial segment has increasingly invested 
in the launch of alternative, healthy and sustainable products. A very 
promising alternative is the reuse of waste from the fish filleting 
industry, especially the skin of Nile tilapia (Oreochomis niloticus). 

Tilapia skin is rich in collagen and has a specific composition 
of amino acids with a high content of glycine, proline and 
hydroxyproline.1 Collagen can promote metabolic processes, 
reducing intestinal inflammation, aiding in skin regeneration, wound 
healing, preventing high blood pressure, gastroesophageal reflux, 
and relieving symptoms of sacrpenia, osteoarthritis, osteoporosis, 
and arteriosclerosis.2,3 In addition, hydrolyzed fish collagen is an 
osteoinductive, environmentally sustainable and cost-effective 
biomaterial, and has shown beneficial effects in increasing human 
collagen synthesis and attenuating signs of aging, greatly improving 
the appearance of the skin.4 The hydrolyzed collagen from tilapia skin 
has a fibrillar nature (typical of type I collagen) and polymeric that can 
be used in several applications, such as the generation of biomaterials 
and the manufacture of new foods.5 The most important characteristic 
of hydrolyzed collagen is its amino acid composition, mainly glycine 
and proline, making it also considered an ingredient that contributes 
to cartilage stability and regeneration.6 Considering the importance 
of innovation in the food market, the objective of this work was to 
evaluate the market and sensory perception of molecular caviar 
developed with hydrolyzed collagen from tilapia skin.

Materials and methods
The study is classified as experimental, due to the development of 

the “molecular caviar” of hydrolyzed collagen from tilapia skin (MC) 
and application of an online questionnaire to find out the opinion of 
the volunteer respondents about the evaluated product.

Study object

The “Molecular Caviar” (MC) subjected to analysis of the 
perception of likely consumers was developed at the Federal 
University of Piauí (UFPI), through the direct spherification technique, 
using hydrolyzed collagen from Nile tilapia skin, sodium alginate 
and calcium chloride.7 Then, the MC was transferred, with the aid 
of a stainless steel spoon, to a glass container with a lid, previously 
sterilized and with a capacity of 50 mL. The prepared product was 
kept under refrigeration (7.0 to 10.0 °C).

Study period and data collection method

The study was applied to determine the marketing and sensory 
perception of the MC, by likely consumers using a questionnaire 
made available on the Google Forms online platform between 
October and November 2021, which was released by WhatsApp. The 
form was intended for people over 18 years of age, as described in 
the Free and Informed Consent Term (ICF), approved by the Ethics 
and Human Research Committee (CEP) of the Federal University 
of Piauí (UFPI) under protocol number 32106720.7.0000.5214 and 
opinion number 4.218.790. In the collection instrument itself, before 
starting their participation, each participant read the informed consent 
and confirmed their knowledge of the research terms, indicating that 
they agreed to participate.
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Abstract

Development of new commercialized products and new recognized products that are 
increasingly innovative and promising. Among the ingredients that suit the characteristics, 
there is the hydrolyzed collagen of Nile tilapia (Oreochomis niloticus), extracted from the 
skin of some promissory tilapia to be discarded, as an alternative due to its nutritional and 
technological characteristics. Considering the importance of innovation in the food market 
and the use of healthy and sustainable ingredients for consumers, the marketing and sensory 
perception of a “molecular caviar” developed with the ingredient hydrolyzed collagen from 
tilapia skin was evaluated. The new product (molecular caviar) was compared with caviar 
(from sturgeon), via photographic records and questions about its sensory and marketing 
aspects, in a questionnaire made available on the Google Forms online platform, between 
October and November 2021 (pandemic period of SARS-COV 19). After analyzing the 
data, it was observed that the molecular caviar of hydrolyzed collagen from tilapia skin 
showed a high level of acceptability and purchase intent. In conclusion, molecular caviar 
appears as a possibility for the use and consumption of hydrolyzed collagen from tilapia 
skin.
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Data collection instrument

The questionnaire was designed with 19 objective multiple-choice 
questions, comprising three axes: I) Consumer profile; II) Habits and 
consumption behavior of caviar and III) Acceptance and purchase 
intention of molecular caviar (Figure 1). 

Figure 1 Survey applied to identify the consumer profile, caviar consumption 
habits and behavior and the acceptance and purchase intention of molecular 
caviar.

To evaluate the visual perception of the interviewees regarding 
aspects of color, shape and size, CMT images were compared with 
photos of sturgeon caviar (Figure 2). For product acceptance analysis, 
a structured 9-point hedonic scale was used, ranging between the 
hedonic terms “extremely disliked (1)” and “extremely liked (9)” 
and for purchase intention analysis, the structured hedonic scale of 5 
points, ranging between hedonic terms “would certainly not buy (1) 
and would certainly buy (5).8,9

Figure 2 A  Molecular caviar and B Caviar.

Data analysis

The data resulting from the survey responses were compiled in 
an electronic spreadsheet to carry out the analyses, crossings and 
correlations and, later, cluster and discriminant analysis, allowing the 
identification of the different clusters of consumer’s perception.

Results and discussion
Study object

Caparoso10 emphasizes the importance of applying molecular 
gastronomy, such as direct spherification, in creating new products 

and transforming conventional foods into foods that offer a low-
cost sensory experience for consumers who value the harmonization 
of dishes and high gastronomy. The result shown in Figure 3, 
demonstrates that the MC obtained through the direct spherification 
technique presented a spherical shape, black color, shiny and 
gelatinous appearance.

Figure 3 Physical aspect of the MC.

The encapsulation of hydrolyzed collagen from tilapia skin 
using sodium alginate occurs satisfactorily, demonstrating its 
biocompatibility and ability to form a hydrogel through ionic cross-
links with divalent cations, such as calcium ions. According to 
Bennacef et al.11 gelation occurs in solution when calcium ions replace 
sodium to cross-link two alginate chains and form a network with two 
antiparallel polyurethane chains linked to Ca2+ binding blocks.

Consumer profile
Understanding the consumer’s profile is important to create an 

opportunity for the launch and success of new food products. Because 
they are largely responsible for the sustainability of the market and 
also those who drive it. When new product development teams 
understand the consumer profile, they focus their development efforts 
to meet the needs of this particular audience.12 The consumer profile in 
this study was identified through the survey, answered anonymously 
and voluntarily by 185 people. Most participants were between 30 
and 40 years old (34.1%), were women (72.24%), had specialization 
(34.6%) and had a family income between six to ten minimum wages 
(28.6%). Still out of the total number of respondents, 177 (95.7%) 
confirmed they were not colorblind and 128 (69.2%) knew caviar, but 
62.7% did not know that it was extracted from the female sturgeon 
fish that was still alive (Table 1).

Table 1 Profile of interviewees regarding socioeconomic aspects and way of 
obtaining caviar

Variables Frequency (n) Percentage (%)

Age Group (years)

18 a 30 42 22,7

31 a 40 63 34,1

41 a 50 53 28,6

51 a 60 18 9,7

> 60 9 4,9

Genre

Male 48 25,9

Feminine 134 72,4

I prefer not to inform 3 1,6
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Variables Frequency (n) Percentage (%)

Education

Incomplete elementary school 1 0,5

Complete primary education 1 0,5

Incomplete high school 1 0,5

Complete high school 9 4,9

Incomplete higher 21 11,3

Graduated 39 21,1

Specialization 64 34,6

Master's degree 23 12,4

Doctorate degree 26 14,1

Income (salary)

<1 8 4,3

1 a 2 29 15,7

>2 50 27

6 a 10 53 28,6

>10 45 24,3

Color blind

Yes 177 95,7

No 8 4,3

Know Caviar

Yes 128 69,2

No 57 30,8

Do you know that caviar is obtained from female sturgeon still alive?

Yes 69 37,3%

No 116 62,7%

According to Plasek et al.13 several factors can influence 
the perception, consumption and acceptance of food, including 
sociodemographic factors such as age, sex and income. The results 
presented in Table 1 demonstrate that most consumers in this study 
are young adults, aged between 30 and 40 years, that is, an audience 
that is more likely to consume foods based on physiological health 
claims. In addition, it is worth noting that most consumers already 
know caviar (69.8%), an important factor, because according to Pinto 
et al.14 food familiarity presents an advantage for unfamiliar products 
when they can be visually linked to well-accepted or preferred foods 
and past tasting experiences. Additionally, health concerns moderate 
the integration of a new food into a regular diet and can help make it 
acceptable.

Habits and behavior of caviar consumption

The importance of food choices has been highlighted in the media 
and many academic and market studies have sought to understand 
how consumer habits and behavior influence product selection. 
Different factors have been highlighted, mainly the nutritional point of 
view, forms of food and sustainability.15 Furthermore, Tuorila et al.16 
suggest that an appearance of a new food when similar to a familiar 
product can increase acceptance by consumers. Thus, some habits 
and behaviors of caviar consumers were investigated and presented 
in Table 2.

Table 2 Identification of consumer habits and behavior regarding caviar 
consumption

Variables
Frequency 
(n)

Percentage 
(%)

Have you ever had caviar or substitute?

No 123 66,5

Yes 62 33,5

When did you eat fish eggs?   

I have never eaten 93 50,6

Events 39 21,1

Japanese restaurant 28 15

Others 25 13,3

How often do you eat caviar or substitute?   

I have never eaten 100 54,1

Once a year 67 36,2

Others 18 9,7

Do you know the origin of the eggs?

No 92 50

Salmon 39 21

Sturgeon 36 19,4

Others 18 9,6

Important sensory attribute in caviar

Flavor 93 50,6

Color 40 21,5

Texture 30 16,2

Consistency 11 5,9

Size 11 5,8

Important sensory attribute in a caviar 
substitute

Flavor 102 55,5

Color 34 18,6

Texture 18 10,0

Consistency 16 8,4

Size 15 7,5

The results show that, among the interviewees, only 33.5% have 
already eaten caviar or its substitute at festive events (21.1%) or 
Japanese restaurants (15%) and the frequency of this consumption 
was, for the most part, a once a year (36.2%). According to Costa 
et al.17 the high commercial value found in most commercialization 
channels for fish and its derivatives, along with other factors such 
as ease of preparation, food taboos and regions of low productivity, 
make it difficult to increase consumption by the population. Lopes 
et al.18 studying the profile of fish consumption by the Brazilian 
population, observed that the income range of the participants was 
above six minimum wages, that is, results similar to those of this 
study. However, he noted that even people with greater financial 
power, who can opt for more expensive products, choose to consume 
other types of cheaper protein, which may justify the low frequency 
of fish and derivatives, including caviar.

Table Continued...
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As for the origin of the eggs they ingested, 50% of the participants 
could not answer what type of fish it was. Only 21% said they had eaten 
salmon roe and 19.4% had eaten sturgeon. Beluga or “black” caviar is 
mainly obtained from sturgeon from the Caspian Sea in Iran. It is the 
second most expensive caviar in the world and the most common, even 
though it is relatively rare. It can vary in color from pale silver-grey 
to dark gray. Its flavor is salty, balanced and buttery. However, this 
sensory characteristic is easily deteriorated by lipid oxidation, protein 
degradation and microbial growth, which affect the acceptability of 
the product and bring great losses in production.19 In addition, the 
overexploitation of sturgeons for caviar processing has drastically 
reduced the population of sturgeons that have a reproductive cycle 
of 7 to 10 years. Therefore, there is a demand for food alternatives 
similar to caviar, such as molecular caviar and reconstituted caviar.20 
Regarding the sensory attributes considered important in a caviar, the 
interviewees indicated as the most relevant flavor (50.6%), followed 
by color (21.5%), texture (16.2%), consistency (5, 9%) and size 
(5.8%). And the most relevant for a caviar substitute were: the taste 
(55.6%), the color (18.6%), the smell (8.4%) and the size (7.5%) 
(Table 2). Binsi et al.21 for example, converted freeze-dried carp roe 
dough into caviar substitute by reconstitution with sodium alginate, 
and obtained, in one of their tests, a product with a soft and spongy 
texture. Tsai et al.22 spherified functional compounds from radish 
by-products and obtained a plant-based caviar substitute capable of 
releasing the phenolic compounds, encapsulated in the spheres, in 
the stomach and small intestine. It is noticed that there are different 
possibilities, objectives and functionality in the elaboration of caviar 
substitutes. And that the technique used is spherification, derived from 
molecular gastronomy, to obtain resistant spheres similar to caviar.

Purchase intention and acceptance of “molecular 
caviar”

The growing demand for healthy, practical and sustainable products 
by consumers leads to the need for the market to innovate and create 
products, however, it needs to meet consumer expectations and keep 
up with the latest trends. In this way, respondents were presented with 
images of sturgeon caviar and molecular caviar (Figure 4) and asked 
about appearance, acceptance and purchase intent and presentation.

Figure 4 A  “Molecular caviar” of hydrolyzed collagen from tilapia skin and 
B Sturgeon caviar.

In the evaluation of the appearance of the new product, the 
interviewees evaluated the aspects of color, shape and size (Table 3). 
Well, according to Caballero et al.23 the first sensory perception of the 
consumer in relation to a product is linked to its geometry, dimensions, 
shape, color and brightness.

Regarding the color of the new product, 61 respondents (33%) 
rated it as “strong” compared to the original caviar, 57 people (30.8%) 
considered it “very strong” and 46 (24.8%) “ideal”, while none of 
the interviewees considered the color to be weak or very weak when 
compared to sturgeon caviar. The intense color of MC is due to the 

addition of an artificial black dye that is more stable than the melanin 
naturally present in sturgeon eggs. Panzella et al.24 states that melanin, 
present in fish eggs, is the result of a natural biological process to 
protect the development of the embryo and that, therefore, its color 
is variable. 

Table 3 Evaluation of the appearance of molecular caviar in terms of color, 
shape and size when compared to sturgeon caviar

Variables Frequency (n) Percentage (%)

Color

Very strong 57 30,8

Strong 61 33

Ideal 46 24,8

Weak 15 8

Very weak 6 3,4

Format   

Very strong 61 33

Strong 56 30,3

Ideal 50 27

Weak 15 8,1

Very weak 3 1,6

Size   

Very strong 48 26

Strong 67 36,2

Ideal 49 26,5

Weak 14 7,6

Very Weak 7 3,7

The molecular caviar shape was considered “very strong” by 61 
(33%) of the participants and “ideal” by 27% of them, while the size 
was considered “strong” by 67 (36%) of the participants and “ideal” 
by another 49 (26.5%). The perception of greater standardization 
in the format of the MC, in relation to caviar, is due to the use of a 
drip plate with 96 standardized holes of 0.35 mm, which allowed the 
formation of more uniform spheres than those of the original product.

To better understand the acceptance of the MC, respondents 
evaluated the attributes of color, shape and size using the nine-point 
structured hedonic scale (Table 4). Acceptance is an expression of the 
highest degree of taste for a product, on a hedonic scale, becoming an 
important tool to assess the preference and/or acceptance of products 
and access, in a very direct way, the consumer’s opinion to a already 
established product or the potential of a new product.25

When presented to the MC, most participants answered that they 
“liked a lot” the color (26%), the format (26.5%) and the size (26.5%) 
of the evaluated product, with an Acceptability Index (AI) of 77.7% 
for all attributes evaluated, a result similar to that found by Atayde 
et al.26 for fishburger (72.85%). AI with market potential has been 
considered ≥ 70%27, 28 which demonstrates the potential of MC.

When it was asked about the presentation of the product and 
purchase intention, most respondents stated that they were interested 
in purchasing a caviar substitute product (MC) at a lower price than 
the original, 81.1% of the participants stated that they were interested 
in acquisition of the new product and indicated a preference for glass 
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packaging for marketing the product (76.2%) and under refrigeration 
(70.2%) (Table 5).

Table 4 Sensory acceptance of “molecular caviar” in terms of color, shape 
and size parameters

Variables Frequency (n) Percentage (%)

Color

I liked it very much 43 23,2

I really liked 48 26

I liked it moderately 25 13,5

I liked it slightly 13 7

I didn't like or dislike 9 4,9

I slightly disliked 22 11,9

I moderately disliked 8 4,3

I disliked a lot 8 4,3

I disliked it very much 9 4,9

Format

I liked it very much 43 23,3

I really liked 49 26,5

I liked it moderately 23 12,4

I liked it slightly 13 7

I didn't like or dislike 10 5,4

I slightly disliked 21 11,4

I moderately disliked 11 5,9

I disliked a lot 10 5,4

I disliked it very much 5 2,7

Size

I liked it very much 40 21.6

I really liked 49 26,5

I liked it moderately 24 13

I liked it slightly 13 7

I didn't like or dislike 11 5,9

I slightly disliked 24 13

I moderately disliked 12 6,5

I disliked a lot 5 2,7

I disliked it very much 7 3,8

Table 5 Perception of respondents regarding the purchase and presentation 
of a caviar substitute

Variables Frequency 
(n)

Percentage 
(%)

I would buy a lower-priced caviar 
substitute made with hydrolyzed 
collagen from Nile tilapia skin

  

Yes 150 81,1

No 35 18,9

Variables Frequency 
(n)

Percentage 
(%)

More attractive packaging for 
caviar substitute marketing   

Glass 141 76,2

Plastic 17 9,2

Metal 15 8,1

Others 12 6,5

Preference of conservation 
method for sale   

Refrigerated 130 70,2

Room temperature 31 16,8

Frozen 24 13

The main role of food packaging is the adequate protection of food 
from external influences and damage. However, an additional function 
is product representation prior to purchase, so material selection must 
be carefully determined. Four main groups of packaging materials 
are used for direct food contact: glass, metal, paper/cardboard (wood 
included) and a wide variety of plastics. In this study, respondents 
consider the commercialization of MC in glass packaging more 
attractive (76.2%), which corroborates the results found by Otto 
et al.29 where 60% of participants prefer glass as food packaging. 
Additionally, he notes that most consumers consider plastic to be a 
low-quality product that is associated with negative perceptions and 
feelings. In a German study, 50% of participants tried to avoid plastic 
packaging and 62% of Swedish consumers consider plastic to have 
the greatest negative environmental impact, followed by metal with 
30%.30,31 Considering that 81.1% of respondents showed interest 
in purchasing a caviar substitute product (MC) (Table 4), purchase 
intention was also evaluated using a five-point structured hedonic 
scale, where 24.9% would certainly buy and 38.3% would probably 
buy the MC (Table 6).32,33

Table 6 Analysis of purchase intent of molecular caviar from hydrolyzed 
tilapia collagen

Variable Frequency(n) Percentage (%)

Buy intention   

I would certainly buy 46 24,9

I would probably buy 71 38,3

I doubt if I would buy 40 21,6

I probably wouldn't buy 14 7,6

I certainly wouldn't buy 14 7,6

A prominent factor for the development and interest of consumers 
in products similar to caviar is the aspect of sustainability, which 
aims to preserve the sturgeons so exploited during the 20th century. 
Overfishing, disruption of migration routes, and damage to spawning 
grounds caused by hydroelectric dams have left the few individuals 
subject to hunting that has already placed 16 sturgeon species on the 
vulnerable to critically endangered list.34–36 

Sturgeon needs to go through a reproductive cycle of at least 7 to 
8 years to meet the requirements of the egg retrieval procedure, and 
in the case of some species this can take more than 10 years.37 Thus, 
competition in the international market, high costs of reproduction, 

Table Continued...
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natural disasters, diseases and other risks contribute to the elaboration 
and consumption of caviar substitutes.

Conclusion
Molecular caviar of hydrolyzed collagen from tilapia skin has 

a high level of acceptability and purchase intention, with greater 
interest by female, young adults, with higher education and income. 
This product has marketing potential and appears as a possibility 
to increase the consumption of hydrolyzed collagen, encouraging 
healthier eating habits and a sustainable way of replacing sturgeon 
caviar.

Acknowledgments
None.

Conflicts of interest
The authors declare that they have no known competing financial 

interests or personal relationships that could have appeared to 
influence the work reported in this paper.

References
1. Stancu V, Brunsø K, Krystallis A, et al. European consumer segments 

with a high potential for accepting new innovative fish products based 
on their food-related lifestyle. Food Qual Prefer. 2022;99:104560. 

2. Rahabi M, Salon M, Bruno C, et al. Bioactive fish collagen pep-
tides weaken intestinal inflammation by orienting colonic macro-
phages phenotype through mannose receptor activation. Eur J Nutr. 
2022;61(4):2051–2066. 

3. Wang H. A review of the effects of collagen treatment in clinical studies. 
Polymers. 2021;13(22):3868. 

4. Wieczorek C, Oliveira MM, Machado KE. Benefits of hydrolysed colla-
gen in the prevention and treatment of skin aging. Health in Focus Ma-
gazine. 2021;8(1)31–47. 

5. Safraid GF, Portes CZ, Dantas RM, et al. Profile of functional 
food consumer: identity and habits. Brazilian J Food Technol. 
2022;25(2):e2021072. 

6. Paz Lugo, Lupiáñez JA, Meléndez HE. High glycine concentration 
increases collagen synthesis by articular chondrocytes in vitro: acute 
glycine deficiency could be an important cause of osteoarthritis. Amino 
acids. 2018;50(10):1357–1365. 

7. Haumont R. A chemist in the kitchen, first edn. Zahar. 2016.

8. Dutcosky SD. Sensory analysis of foods. Fourth edn. Champagnat, Curi-
tiba. 2013.

9. Minim VPR. Sensory Analysis: Consumer Studies, third edn. Publisher 
UFV. 2013.

10. Caparoso N. The impact of molecular gastronomy within the food scien-
ce community. Gastronomy and Food Science. 2021.

11. Bennacef C, Desobry BS, Probst L, et al. Advances on alginate use 
for spherification to encapsulate biomolecules. Food Hydrocoll. 
2021;118:106782. 

12. Wansink B. Consumer profiling and the new product development tool-
box: a commentary on van lleef, van trijp, and luning. Food Qual Prefer. 
2005;16:217–221. 

13. Plasek B, Lakner Z, Kasza G, et al. Consumer evaluation of the role of 
functional food products in disease prevention and the characteristics of 
target groups. Nutrients. 2020;12(1):69. 

14. Pinto VRA, Milião GL, Balbino GF, et al. Contemporary foods – can 
they become new comfort foods or simply mimic them?. Int J Gas-
tron Food Sci. 2020;22:10027. 

15. Duarte P, Teixeira M, Susana CS. Healthy eating as a trend: consumers’ 
perceptions towards products with nutrition and health claims. Rev Bras 
Gest Neg. 2021;23(3):405–421. 

16. Tuorila H, Christina H. Consumer responses to novel and unfamiliar 
foods. Curr Opin Food Sci. 2020;33:1–8. 

17. Costa TV, Silva RS, Souza JL, et al. Aspects of fish consumption and 
trade in Parintins. Bull Inst Fish. 2013;39(1):63–75.

18. Lopes IG, Oliveira RG, Ramos FM. Profile of fish consumption by the 
Brazilian population. Biota Amazônia. 2016;6(2):62–65. 

19. Xu X, Lu S, Li X, et al. Effects of microbial diversity and phospho-
lipids on flavor profile of caviar from hybrid sturgeon. Food Chem. 
2022;377:131969. 

20. Binsi PK, Viji P, Panda SK, et al. Characterisation of hydrolysates pre-
pared from engraved catfish (Nemapteryx caelata) roe by serial hydroly-
sis. J Food Sci Technol. 2016;53(1):158–170. 

21. Binsi PK, Nayak N, Sarkar PC, et al. Conversion of carp roe mass to cav-
iar substitutes: Stabilization with oregano extract. LWT. 2019;108:446–
455. 

22. Tsai F, Kitamura Y, Kokawa M. Liquid-core alginate hydrogel beads 
loaded with functional compounds of radish by-products by reverse 
spherification: Optimization by response surface methodology. Int J Biol 
Macromol. 2017;96:600–610. 

23. Caballero B, Trugo LC, Finglas PM. Encyclopedia of food sciences and 
nutrition, second ed. Academic Press. 2003. 

24. Panzella l, Benning K, Nesbeth DN, et al. Identification of black stur-
geon caviar pigment as eumelanin. Food Chem. 2022;373: 131474. 

25. Escopelli KS, Célia AP, Pinto AT, et al. Acceptability and purchase 
intention of pecorino cheese produced with sheep milk. Hyg. Feed. 
2016;30:119–122.

26. Atayde HM, Amorim ÉL, Beleza ES, et al. Effect of thickening flours on 
the acceptability of white arowana (Osteoglossum bicirrhosum) fishbur-
ger. Scientific. 2021;49(2):51–57.

27. Bispo ES, Santana LRR, Carvalho RDS, et al. Processing, stability and 
acceptability of marinated vongole (Anomalocardia brasiliana). Food 
Sci Technol. 2004;24(3):353–356. 

28. Amaral MT, Rodrigues FC, Souza, PL, et al. Elaboration and acceptabi-
lity evaluation of the Acará-açu (Lobotessurinamensis) fishburger in the 
macapaense market - Ap, Brazil. Demetra. 2016;11:965–975. 

29. Otto S, Strenger M, Maier Nöth A, et al. Food packaging and sustaina-
bility – consumer perception vs. correlated scientific facts: A review. J 
Clean Prod. 2021;298:126733. 

30. Lindh H, Olsson A, Williams H. Consumer perceptions of food packag-
ing: contributing to or counteracting environmentally sustainable devel-
opment?. Packag Technol Sci. 2016;29:3–23. 

31. Bestin A, Brunel O, Malledant A, et al. Genetic parameters of caviar 
yield, color, size and firmness using parentage assignment in an oc-
toploid fish species, the Siberian sturgeon Acipenser Baerii Aquac. 
2021;540:736725. 

32. Tavakoli S, Luo Y, Regenstein JM, et al. Sturgeon, caviar, and caviar 
substitutes: from production, gastronomy, nutrition, and quality change 
to trade and commercial mimicry. Rev Fish Sci Aquac. 2021;29(4):753–
768. 

33. Hoque MZ, Myrland O. Consumer preference for fish safety inspection 
in Bangladesh. Aquac. 2022;551:737911. 

https://doi.org/10.15406/mojfpt.2023.11.00278
https://www.sciencedirect.com/science/article/pii/S0950329322000350
https://www.sciencedirect.com/science/article/pii/S0950329322000350
https://www.sciencedirect.com/science/article/pii/S0950329322000350
https://pubmed.ncbi.nlm.nih.gov/34999930/
https://pubmed.ncbi.nlm.nih.gov/34999930/
https://pubmed.ncbi.nlm.nih.gov/34999930/
https://pubmed.ncbi.nlm.nih.gov/34999930/
https://pubmed.ncbi.nlm.nih.gov/34833168/
https://pubmed.ncbi.nlm.nih.gov/34833168/
http://www4.unifsa.com.br/revista/index.php/saudeemfoco/article/view/2269
http://www4.unifsa.com.br/revista/index.php/saudeemfoco/article/view/2269
http://www4.unifsa.com.br/revista/index.php/saudeemfoco/article/view/2269
http://old.scielo.br/scielo.php?script=sci_abstract&pid=S1981-67232022000100300&lng=en&nrm=iso&tlng=en
http://old.scielo.br/scielo.php?script=sci_abstract&pid=S1981-67232022000100300&lng=en&nrm=iso&tlng=en
http://old.scielo.br/scielo.php?script=sci_abstract&pid=S1981-67232022000100300&lng=en&nrm=iso&tlng=en
https://pubmed.ncbi.nlm.nih.gov/30006659/
https://pubmed.ncbi.nlm.nih.gov/30006659/
https://pubmed.ncbi.nlm.nih.gov/30006659/
https://pubmed.ncbi.nlm.nih.gov/30006659/
https://zahar.companhiadasletras.com.br/livro/9788537815397/um-quimico-na-cozinha
https://www.pucpress.com.br/publicacoes/analise-sensorial-de-alimentos/
https://www.pucpress.com.br/publicacoes/analise-sensorial-de-alimentos/
https://www.editoraufv.com.br/produto/analise-sensorial-estudos-com-consumidores-4-edicao/1108878
https://www.editoraufv.com.br/produto/analise-sensorial-estudos-com-consumidores-4-edicao/1108878
https://www.semanticscholar.org/paper/The-impact-of-molecular-gastronomy-within-the-food-Caporaso/f78cf9428cb05b6a753ff0b5ba4d5a6519ff3a68
https://www.semanticscholar.org/paper/The-impact-of-molecular-gastronomy-within-the-food-Caporaso/f78cf9428cb05b6a753ff0b5ba4d5a6519ff3a68
https://www.sciencedirect.com/science/article/abs/pii/S0268005X21001983
https://www.sciencedirect.com/science/article/abs/pii/S0268005X21001983
https://www.sciencedirect.com/science/article/abs/pii/S0268005X21001983
https://www.academia.edu/21558566/Consumer_Profiling_and_the_New_Product_Development_Toolbox
https://www.academia.edu/21558566/Consumer_Profiling_and_the_New_Product_Development_Toolbox
https://www.academia.edu/21558566/Consumer_Profiling_and_the_New_Product_Development_Toolbox
https://pubmed.ncbi.nlm.nih.gov/31888009/
https://pubmed.ncbi.nlm.nih.gov/31888009/
https://pubmed.ncbi.nlm.nih.gov/31888009/
https://www.sciencedirect.com/science/article/abs/pii/S1878450X20301487
https://www.sciencedirect.com/science/article/abs/pii/S1878450X20301487
https://www.sciencedirect.com/science/article/abs/pii/S1878450X20301487
https://www.scielo.br/j/rbgn/a/zTdb8vCPdYyjFM5cZznjd8M/
https://www.scielo.br/j/rbgn/a/zTdb8vCPdYyjFM5cZznjd8M/
https://www.scielo.br/j/rbgn/a/zTdb8vCPdYyjFM5cZznjd8M/
https://www.sciencedirect.com/science/article/pii/S2214799319300797
https://www.sciencedirect.com/science/article/pii/S2214799319300797
https://agris.fao.org/agris-search/search.do?recordID=DJ2023005961
https://agris.fao.org/agris-search/search.do?recordID=DJ2023005961
https://periodicos.unifap.br/index.php/biota/article/view/1929
https://periodicos.unifap.br/index.php/biota/article/view/1929
https://www.sciencedirect.com/science/article/abs/pii/S0308814621029757
https://www.sciencedirect.com/science/article/abs/pii/S0308814621029757
https://www.sciencedirect.com/science/article/abs/pii/S0308814621029757
https://pubmed.ncbi.nlm.nih.gov/26787939/
https://pubmed.ncbi.nlm.nih.gov/26787939/
https://pubmed.ncbi.nlm.nih.gov/26787939/
https://www.sciencedirect.com/science/article/abs/pii/S0023643819301823
https://www.sciencedirect.com/science/article/abs/pii/S0023643819301823
https://www.sciencedirect.com/science/article/abs/pii/S0023643819301823
https://pubmed.ncbi.nlm.nih.gov/28017763/
https://pubmed.ncbi.nlm.nih.gov/28017763/
https://pubmed.ncbi.nlm.nih.gov/28017763/
https://pubmed.ncbi.nlm.nih.gov/28017763/
https://www.sciencedirect.com/referencework/9780122270550/encyclopedia-of-food-sciences-and-nutrition
https://www.sciencedirect.com/referencework/9780122270550/encyclopedia-of-food-sciences-and-nutrition
https://pubmed.ncbi.nlm.nih.gov/34731814/
https://pubmed.ncbi.nlm.nih.gov/34731814/
https://pesquisa-bvsalud-org.translate.goog/portal/resource/pt/biblio-2623?_x_tr_sl=pt&_x_tr_tl=en&_x_tr_hl=en&_x_tr_pto=sc
https://pesquisa-bvsalud-org.translate.goog/portal/resource/pt/biblio-2623?_x_tr_sl=pt&_x_tr_tl=en&_x_tr_hl=en&_x_tr_pto=sc
https://pesquisa-bvsalud-org.translate.goog/portal/resource/pt/biblio-2623?_x_tr_sl=pt&_x_tr_tl=en&_x_tr_hl=en&_x_tr_pto=sc
https://cientifica.dracena.unesp.br/index.php/cientifica/article/view/1342
https://cientifica.dracena.unesp.br/index.php/cientifica/article/view/1342
https://cientifica.dracena.unesp.br/index.php/cientifica/article/view/1342
https://www.scielo.br/j/cta/a/pbxtN4xS5czwFpVzM5frs4g/?lang=pt
https://www.scielo.br/j/cta/a/pbxtN4xS5czwFpVzM5frs4g/?lang=pt
https://www.scielo.br/j/cta/a/pbxtN4xS5czwFpVzM5frs4g/?lang=pt
https://www.e-publicacoes.uerj.br/index.php/demetra/article/view/18445
https://www.e-publicacoes.uerj.br/index.php/demetra/article/view/18445
https://www.e-publicacoes.uerj.br/index.php/demetra/article/view/18445
https://www.x-mol.net/paper/article/1375897898063446016
https://www.x-mol.net/paper/article/1375897898063446016
https://www.x-mol.net/paper/article/1375897898063446016
https://lup.lub.lu.se/search/files/2139191/8230187.pdf
https://lup.lub.lu.se/search/files/2139191/8230187.pdf
https://lup.lub.lu.se/search/files/2139191/8230187.pdf
https://agris.fao.org/agris-search/search.do?recordID=US202100181819
https://agris.fao.org/agris-search/search.do?recordID=US202100181819
https://agris.fao.org/agris-search/search.do?recordID=US202100181819
https://agris.fao.org/agris-search/search.do?recordID=US202100181819
https://pubag.nal.usda.gov/catalog/7548891
https://pubag.nal.usda.gov/catalog/7548891
https://pubag.nal.usda.gov/catalog/7548891
https://pubag.nal.usda.gov/catalog/7548891
https://munin.uit.no/bitstream/handle/10037/24486/article.pdf?sequence=2&isAllowed=y
https://munin.uit.no/bitstream/handle/10037/24486/article.pdf?sequence=2&isAllowed=y


Molecular caviar” of hydrolyzed collagen from tilapia skin: marketing and sensory perception 49
Copyright:

©2023 Brandão et al.

Citation: Brandão TM, Mendes NKM, Candeira WKA, et al. Molecular caviar” of hydrolyzed collagen from tilapia skin: marketing and sensory perception. MOJ 
Food Process Technols. 2023;11(1):43‒49. DOI: 10.15406/mojfpt.2023.11.00278

34. Liu P, Wang R, Kang X, et al. Effects of ultrasonic treatment on am-
ylose-lipid complex formation and properties of sweet potato starch-
based films. Ultrason sonochem. 2018

35. Nystrand BT, Olsen SO. Relationships between functional food con-
sumption and individual traits and values: A segmentation approach. J 
Funct Foods. 2021;86:104736. 

36. Silva BLS, Rocha MS, Oliveira AC, et al. Perception of food identity: 
an analysis from the perspective of the consumer in a public market in 
Teresina, PI. Braz J Dev. 2021;7:37234–37243. 

37. Yadav S, Fisam A, Dacks R, et al. Shifting fish consumption preferences 
can impact coral reef resilience in the Maldives: a case study. Mar Poli-
cy. 2021;134:104773. 

https://doi.org/10.15406/mojfpt.2023.11.00278
http://globalauthorid.com/WebPortal/ArticleView?wd=4C5A8D0827CA78F792F5D46A391717898521BA4499B09D3AA6F84673AE219709
http://globalauthorid.com/WebPortal/ArticleView?wd=4C5A8D0827CA78F792F5D46A391717898521BA4499B09D3AA6F84673AE219709
http://globalauthorid.com/WebPortal/ArticleView?wd=4C5A8D0827CA78F792F5D46A391717898521BA4499B09D3AA6F84673AE219709
https://www.x-mol.net/paper/article/1435383956102770688
https://www.x-mol.net/paper/article/1435383956102770688
https://www.x-mol.net/paper/article/1435383956102770688
https://ojs.brazilianjournals.com.br/ojs/index.php/BRJD/article/view/28028/22197
https://ojs.brazilianjournals.com.br/ojs/index.php/BRJD/article/view/28028/22197
https://ojs.brazilianjournals.com.br/ojs/index.php/BRJD/article/view/28028/22197
https://foresightsurveyors.com/wp-content/uploads/2021/09/Shifting-fish-consumption-1.pdf
https://foresightsurveyors.com/wp-content/uploads/2021/09/Shifting-fish-consumption-1.pdf
https://foresightsurveyors.com/wp-content/uploads/2021/09/Shifting-fish-consumption-1.pdf

	Title
	Abstract
	Keywords
	Introduction
	Materials and methods 
	Study object 
	Study period and data collection method 
	Data collection instrument 
	Data analysis 

	Results and discussion 
	Study object 

	Consumer profile 
	Habits and behavior of caviar consumption 
	Purchase intention and acceptance of “molecular caviar” 

	Conclusion
	Acknowledgments
	Conflicts of interest 
	References
	Figure 1
	Figure 2
	Figure 3
	Figure 4 
	Table 1
	Table 2
	Table 3
	Table 4
	Table 5
	Table 6

