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Abstract The amount of frozen foods on the shelves of every 

shop and household has increased in a large number in the 

recent years. For this research, an empirical study has been 

conducted to understand the customers residing in Chennai’s 

perception on frozen food, to observe how certain factors have 

influenced the way the customers view the frozen food products 

available in the market and also to analyse the awareness among 

them regarding the frozen foods and responses were collected 

from 1450 people and the data was analysed with the help of Chi 

square analysis. Majority of the respondents are aware about the 

frozen foods and its impact and importance on the emerging 

society and have adapted to the changes that take place in the 

society. Though the awareness, availability and the 

understanding about the benefits about the frozen food are high 

in the society, people are under the misconception that frozen 

foods are unhealthy and are infused with various preservatives 

and chemical components that help increase the shelf life of the 

product which are incidentally harmful to the health if the 

people. This study helped understand the concept of frozen foods 

and analysed the awareness about frozen food among the general 

public. 

Key Words: Customer perception, Frozen foods, Quality, 

Preference, Awareness, Unhealthy 

I. INTRODUCTION 

Customer perception is a marketing concept that 

encompasses a customer's impression, awareness and/or 

consciousness about a company or its offerings. Customer 

perception is typically affected by advertising, reviews, 

public relations, social media, personal experiences and 

other channels. Solidifying nourishment jam it from the time 

it is set up to the time it is eaten. Since early occasions, 

agriculturists, anglers, and trappers have saved grains and 

create in unheated structures amid the winter season. 

Solidified items don't require any additional additives since 

microorganisms don't develop when the temperature of the 

nourishment is underneath −9.5 °C (15 °F), which is 

adequate all alone in avoiding sustenance decay. Solidified 

sustenance bundling must keep up its uprightness all 

through filling, fixing, solidifying, stockpiling, 

transportation, defrosting, and frequently cooking. The same 
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number of solidified substances are cooked in a microwave, 

producers have created bundling that can go straight from 

cooler to the microwave. Solidifying is a compelling type of 

sustenance conservation in light of the fact that the 

pathogens that reason nourishment deterioration are 

executed or don't become quickly at decreased temperatures. 

Indian solidified sustenance advertises remained at $ 310 

million out of 2017 and is anticipated to develop at a CAGR 

of more than 16% to reach $ 754 million by 2023, sponsored 

by quickly developing interest from working class 

customers with expanding discretionary cash-flow. The aim 

of the study is to find the Customers perception on frozen 

food in Chennai. The objectives of the study are to 

understand the customer perception on frozen food, to 

analyse the association between opinion on frozen food and 

age, to find the association between safety and ag, to analyse 

the relationship between quality of frozen food and income 

and to identify the awareness about frozen food. 

II. REVIEW OF LITERATURE 

Deval Patel, Raju Rathod (2017) identified that there are 

various factors influencing purchase decisions like brand 

attributes, demographic variables, ethical concerns, food 

preferences and food choices. Muhammad Abid Saleem, 

Allah Wasaya, Sadar Zahra (2017) briefed how nourishment 

factors change the customer goal towards purchase of frozen 

food. Supimmas Thiernhirun (2017) investigated that the 

image of ready to eat food in Thailand and Japan was based 

on the characteristics and brand name of the product. Jenifer 

Dlugos (2017) found that frozen vegetables are more 

nutritious than the fresh foods because it helps retain the 

nutrient content in the vegetable throughout. Ximig Zhan, 

Da Wen Sun, Qi Jun Wang, Zhiwli Zhu (2017) found that 

freezing of meat including fish meat helps preserving its 

freshness and nutrients and novel methods have been 

introduced to reduce the weakness conventional methods. 

Vemuri Veena Prasad (2017) found that there is a 

requirement for frozen foods that are quick to cook with the 

increase in the number of working women. Kumari Shikha 

Ojha, Colm O’Donnel (2016) identified that solidifying is 

one of the most generally utilized methods for nourishment 

safeguarding. Webmaster LBA (2016) is of the opinion that 

the packaged frozen category has a tremendous growth 

opportunity in the near future due to a growing number of 

nuclear families. Sunder Srinivasan, Kiran Muralidhar 

Shende (2015) found that there is a visible shift in food 

consumption pattern among urban Indian families during the 

increasing acceptance of western food.  
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Gunjan Malhotra, Amit Malhotra (2014) examined how 

consumer’s different tastes influence the consumption of 

ready to eat packaged food products in India. Asma Hawa, 

Harsh Kanani, Mansi Patel,  

Neha Taneja, Priya Maru, Saloni Gopani, Sarfaras Kaliwali, 

Shadak Sharma, Shivam Sharma, Siddhi Patel (2014) have 

examined that the buyers are getting more mindful about 

nourishment products in the retail industry. Rashmi Kathri 

(2013) found that frozen food is increasingly becoming 

popular among consumers in India and hence so is the 

frozen food industry. Aamir Saifullah, Nawaz Ahmed, 

Rizwan Raheem Ahmed, Badar Khalid (2014) intended to 

throw light on the various aspects of frozen foods and 

buying behaviour of the customers. Tarun Jain, Vidul 

Sharma (2014) understood that the frozen food/convenience 

food industry, offers a wide range of products from fruits 

and vegetables to frozen meals to read to cook, snacking and 

full meal options. Vijaybaskar, Sundaram (2012) opined that 

Indian cooking and lifestyle have undergone tremendous 

changes due to various factors. Lee Ann Smith (2009) 

identified that the variety of frozen foods have increased in 

great numbers and that frozen meals are healthier for people 

suffering from chronic kidney disease. Quang Tuan (2008) 

inspected the ongoing improvements on different parts of 

sustenance solidifying and the impacts of solidifying on 

nourishment quality are depicted.. 

III. METHODOLOGY 

For the purpose of study, descriptive research was used. 

Descriptive research helps the researcher to portray the 

characteristics of a particular individual, situation or a group 

accurately. Convenience sampling method was used in this 

study to collect the samples. Selection of elements based on 

ease of access is known as convenience sampling method. 

To conduct an empirical study, the researcher collected 

responses through questionnaire from 1450. The Gender, 

Area, Marital Status, Monthly Income, Age, Educational 

Qualification of the respondents were the independent 

variable while Awareness, Availability, Time Saving, 

Quality, Safety, Opinion on frozen food were the dependent 

variable. The statistical tools used while conducting this 

research are Chi-Square, Independent t-test, Correlation. 

IV. ANALYSIS AND DISCUSSION RESULTS 

Null Hypothesis:  

There is no significant difference between the awareness 

of frozen food and the gender 

Alternate Hypothesis: 

There is no significant difference between the awareness 

of frozen food and the gender. 

 

Table 1: Awareness of Frozen Foods and Gender 

 
 

 

Table 2: Independent Sample t test: Awareness of 

Frozen Foods and Gender 

 
Using Independent sample t test, it was found that p value 

is less than 0.05, which shows that null hypothesis is 

rejected. Therefore, there is significant difference between 

Frozen foods and gender. It shows than male and female 

have a varied degree of awareness of frozen foods.  

Null hypothesis:  

There is no significant association between the 

availability of frozen food and the area of the respondent. 

Alternate: 

There is no significant association between the 

availability of frozen food and the area of the respondent 

 

Table 3: Chi Square test: Availability of Frozen Foods 

and Area 

 

Using Chi square test, it was found that p value is less 

than 0.05, which shows that null hypothesis is rejected. 

Therefore, there is significant association between product 

availability and area. It shows that availability of frozen 

foods is based on area. 

Null Hypothesis (H0):  

There is no significant association between saving time 

and marital status 

Alternate :   

There is no significant association between saving time 

and marital status 
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Table 4: Time saved and Marital Status 

 
Paired t-test was done to study the significant difference 

in the time saved by using before and after marriage. 

Significant value (0.000) is less than 0.01, which shows that 

there is significant difference in their time saved by using  

frozen food before and after marriage. There is an increase 

in mean values from 1.59 to 1.77, which means that more 

time is saved by using frozen foods after marriage. 

Null Hypothesis:  

There is no significant relationship between quality of 

frozen food and income of the respondent 

Alternate hypothesis:  

There is no significant relationship between quality of 

frozen food and income of the respondent 

Table 5: Correlation – Income and Quality 

 
 

Correlation analysis is used to test the relationship 

between income of the respondent and comparison of price 

during window shopping. Since p<0.05, null hypothesis is 

rejected at 5% level of significance. There is significant 

correlation between the income of the respondent and 

quality of frozen food. (r =0.082 p=0.002) 

Null Hypothesis:  

There is no significant association between the safety of 

using frozen food and the age of the respondent 

Alternate hypothesis:  

There is no significant association between the safety of 

using frozen food and the age of the respondent 

Table 6: Chi Square test: Age and safety of frozen 

food 

 

Using Chi square test, it was found that p value is less 

than 0.05, which shows that null hypothesis is rejected. 

Therefore, there is significant association between age and 

safety of using frozen foods. The respondents are in a 

dilemma regarding the safety of frozen foods. 

Null Hypothesis:  

There is no significant association between the opinion on 

frozen food and educational qualification 

Alternate:  

There is no significant association between the opinion on 

frozen food and educational qualification 

 

Table 7: Chi Square test: Educational Qualifications 

and Opinion on frozen food 

 
Using Chi square test, it was found that p value is less 

than 0.05, which shows that null hypothesis is rejected. 

Therefore, there is significant association between 

educational Qualifications and opinion on frozen foods. It is 

found that majority of the respondents think Frozen foods 

are unhealthy. 

V. CONCLUSION 

Customer perception on frozen foods is the study on how 

the customer views a particular brand of frozen food and 

what are the factors that influence his buying decision of 

frozen foods and also the amount of influence each factor 

exerts on the buying decision. In conclusion, we can notice 

that frozen food availability varies and depends upon the 

area in which the people of Chennai reside and that the 

consumption and preference of frozen foods have increased 

by a large number and are also influenced by various 

characteristics like age, gender, income etc. In future the 

scope of the research on customer perception on frozen 

foods can be widened by either increasing the geographical 

territory or by analysing the effects of frozen foods on the 

customers health. 
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