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Key Findings 

 Parents understand their children's tastes and preferences regarding seafood. 

 Parents‟ consumption habits influence children‟s preferences. 

 Parents and children have limited knowledge on Floridian fin fish species, but children 

seem interested in trying new foods based on photos. 

 

Introduction 

Consuming seafood has several health benefits: omega-3 fatty acids found in fish could help in 

the development of the brain, nerves, and eyes in children. Seafood also offers lean protein 

compared to red meat and could potentially help to reduce childhood and adult obesity. Despite 

those benefits, the average consumption of seafood by consumers in the United States is far less 

than the recommended level. One of the reasons for low levels of consumption of seafood is that 

fish is not made part of the diet when people‟s tastes were developing as children.  Children‟s 

food preferences are largely developed by the time they are five (Kluger, 2010) and are closely 

related to their parents‟ preferences.  To explore parents‟ and children‟s perception of seafood, a 

series of focus groups were held to discuss their seafood consumption habits, concerns and 

preferences.  

Methodology 

Four focus groups consisted of parents and their children age 10-14 were held in Jacksonville, 

Florida and in Atlanta, Georgia on March 7
th

 to March 8
th

, 2011.   Each focus group consisted of 

eight to ten parents and their children. Participants were selected from people that are not allergic 

to any seafood and were divided into groups based on their seafood consumption patterns. In 

each location, one group consisted of parents who consume seafood frequently and their children 

and the other consisted of parents who do not consumer seafood frequently and their children.  

Throughout the remainder of this report, the groups will be referred to as seafood consumers and 

lite-consumers. Parents were asked to bring along one child between the age of 10 -14 to 

participate in the focus group.  

All participants started in one room for a general introduction and the informed consent process, 

and then parents and children were divided into separate rooms for discussions.  Both parents‟ 

and children‟s focus groups included discussion and filling in questionnaires. The questionnaires 

included questions about children‟s preferences, consumption frequency and their preferences 
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for specific types of seafood. Since both parents and children answered the same questionnaires, 

we can compare the answers provided by parents about their children‟s consumption with the 

answers provided by children.   

The focus groups with parents included discussions on seafood consumption of the household in 

general, as well as their children‟s seafood consumption. The focus groups with children 

included a discussion on their perception and habits of seafood consumption. Children also were 

shown pictures of common seafood and asked to indicate whether they had tried it, and if so, if 

they liked it.   

Demographics of the Focus Group 

Demographics of the participants are summarized in Table 1. In total, we interviewed 32 pairs of 

parents and children, 16 from Jacksonville and 16 from Atlanta. The majority of the parents are 

Caucasian and female. Approximately 60% of the children were boys, and the majority of 

children were also Caucasian.  

 

Table 1. Participant Demographics. 

  Seafood Consumers Lite Consumers 

  Parents Children Parents Children 

Jacksonville % female 89% 33% 71% 43% 

 % white 78% 78% 86% 86% 

 Total 9 9 7 7 

Atlanta % female 43% 29% 78% 56% 

 % white 57% 57% 67% 67% 

 Total 7 7 9 9 

 

 

Summary of Focus Group  

1. Word association game  

Each session with parents and children was started with a word association game to „break the 

ice, get people talking, and explore their ideas about seafood. Results for adults are summarized 

in Table 2 and for children are in Table 3. In general, seafood consumers were more likely to 

associate fish with fresh, good, and food, whereas lite-consumers were more likely to associate 

fish with a bad smell.  
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Table 2. Summary of the Word Association Game (Parents). 

 RESPONSE 

WORD 

GIVEN 

Consumers Lite-Consumers 

Jacksonville Atlanta Jacksonville Atlanta 

Fish -Fresh 

-Fried 

-Fillet 

 

-Seafood  

-Fresh water 

-Sea bass 

-Good food  

-Captain D 

-Smelly 

-Grilled 

-Smell 

-Mercury 

-Dirty 

-Fish oil 

Shell-fish -Lobster 

-Shrimp 

-Crab 

-Bland 

-Craw fish  

-Creepy, except 

for shrimp 

-Shrimp 

-Bottom of the 

ocean 

-Dirty  

Fin fish -Fresh -Sword fish -Fresh -Dolphin 

-catfish 

Catfish -Fried 

-Tender 

-Deep fried 

-Scavengers  

-Whiskers 

-Huge  

-Whiskers  -Bottom feeder 

-fatty  

Seafood -Crab -Platter  

-Scallop 

-Platter -Shrimp/crab 

Fish tanker 

Farm raised  -Lobster 

-Fish 

-Clean 

-Salmon 

-Safer now due 

to oil spills  

-Not so good 

-Could be good  

-Cat fish 

-More mercury  

-American farm 

raised is better 

than Chinese 

ones 

Aquaculture -Not familiar 

-Water 

-Not familiar  -Not so sure  -Not familiar, 

related to 

agriculture 

Sustainable -Manage on 

their own 

-Maintain -Consistency in 

Producing , 

over fished 

-Would not 

affect the 

natural numbers 

of fish 

Organic  - No response -Less processed  -Farmed with 

different 

methods 

-Without 

antibiotic 

-Without 

coloring   

-Not sure the 

term of organic 

is related to fish  

Processed -Fish sticks  

-Macdonald  

-Fish sticks/fish 

fillet  

-Preservatives 

-Salt  

-Fish sticks 

-Patty 

-Color added 

-Additives 

-Preservatives  

Fresh  -Oil spills -Fish market  
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Table 3. Summary of Word Association Game (Children). 

 RESPONSE 

WORD 

GIVEN 

Consumers Lite-consumers 

Jacksonville  Atlanta  Jacksonville  Atlanta  

Fish -Bones 

-Tuna 

-Trout 

-Fishing 

-Seafood 

-Tilapia 

-Water 

-Shrimp 

-Ocean/water 

-Fisher 

Man/fishing 

-Captain D‟s 

-Gross 

-Nemo 

-Salmon 

-Trout 

-Grilled 

Shell fish -Clam 

-Crab 

-Oyster  

-Ocean 

-Shells 

-Clam 

-Oyster 

-Seashore/beach 

-Crab 

-Salt 

-Shell 

-Creepy 

Catfish -Whiskers -Whiskers 

 

-Whiskers 

-Captain D‟s 

-Whiskers 

-Giant 

-Catfish 

pond 

Seafood -Salty 

-Shrimp 

-Crab 

-Fish 

-Crab 

-Restaurants 

-Captain D‟s 

-Food  

-Lobster 

-Never tried 

-Horrible 

Fin fish -Fin  

 

-Biology/fins 

-Cook 

-Sharks 

-Fins 

-Dolphin 

-Fins 

-Different 

species of 

fish 

-Flipper  

Organic -Healthy 

-Colorful 

-Vegetables 

-Healthy 

-Leafs 

-Vegetarian 

-Apples  

-Nature 

-Plants(trees) 

-Confusing 

-Tomatoes 

-Trader 

Joes/Whole 

Foods 

 

Processed -Factory -Not as good 

 

-Milk/ice cream 

-No idea 

-Soup in a 

can  

-School 

Food  

-Not 

healthy 

Fresh -Salad 

-Good 

-Yummy 

-Tomato 

 -Salad 

-Shrimp 

-Big 

 

Crab -Claw/crab leg 

-Captain D‟s 

-Claws/beach 

-Yummy  

-Lobster 

-Pinchers  

-Meat 

-Lobster 

Shrimp -Grilled/fried 

shrimp 

-Marinara  

-

Fried/soup/scampi  

-Favorite  

-Butter 

-Pasta with 

-Most of 

them like it 

-One never 
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-do not like it(only 

one kid) 

shrimp tried it 

Lobster -Red Lobster -Butter 

-Crabs 

-Good 

-Red Lobster 

-Dad likes it 

-Red lobster 

-Red /pinch 

-Got 

grabbed by 

lobsters  

-Have not 

tried  

General 

perception of 

seafood  

-Most of them 

like shrimp and 

crab 

-A few of them 

like oysters, 

tilapia, and sushi 

-Like tilapia, 

lobster, crab, and 

shrimp 

- A few do not like 

fin fish such as 

salmon 

- Shrimp (most 

kids like shrimp, 

but do not like 

other seafood 

much) 

-Do not eat often 

-Captain D‟s 

-5 children 

do not like 

seafood at 

all 

-One has 

salmon 

-4 of them 

like at least 

one type of 

seafood 

Fish as healthy 

alternatives 

-Good/health 

-Depends on 

preparation 

-Probably better 

than red meat 

-Food pyramid  

-Depends on the 

preparation (fried 

is not good) 

-Fish is healthier(2 

kids) 

-About the 

same(1) 

-Depends on the 

preparation 

(greasy is not 

good) 

-Depends on 

where they caught 

the fish/what the 

fish was eating 

 

-Probably 

fish and 

chicken are 

healthier  

-Do not 

know 

-Chicken is 

healthier  

Consumption 

site 

-Home(most) 

and restaurants 

-Two only ate at 

restaurants 

-Mostly in 

restaurants  

-Home ( a couple 

of times) 

-Restaurants(most 

have it there) 

-Most 

respond that 

their family 

go to 

restaurants 

to have 

seafood 

 

Seafood 

restaurants 

-Captain D 

-Red Lobster 

-

Chinese/Japanese 

restaurants and 

local ones 

-Long John 

Silvers 

-Red Lobster -Captain D‟s 

-Red Lobster(a 

few) 

-Long John 

Silver(a few) 

 

School lunch -Few has fish 

nuggets and 

sticks(patty) 

-Worse than 

-Fried fish patty 

-Do not like fish 

sticks 

-Worse than other 

-Do not have 

seafood very 

often  

-Tuna /fish sticks 

-Do not 

have 

seafood at 

school, one 
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other lunch lunch -Do not like it , 

worse than other 

lunch 

said he had 

shrimp once 

 

Reasons that 

like seafood 

-Taste -Juice 

(butter/lemon) 

-Taste 

-Fried 

-Just liked it  

-Some fish do not 

have fishy taste 

-Taste / 

texture 

Others 

Reasons do 

not like 

seafood  

 

-Heard it is 

unsafe to eat 

seafood because 

of oil spills 

-Some fish are 

not good for 

health 

-Does not taste 

good 

-Hard to open the 

shells 

-Smell  

-Smells, fishy, 

salty, greasy  

-Bones(one from 

seafood) 

-Smell 

Cooking 

shows/cooking 

experience 

-Most kids like 

cooking, a few 

have cooked 

seafood with 

parents 

Food networks 

shows 

-Chopped 

- Cake Boss 

-Top Chef 

- Ace of Cakes 

 Food networks 

-Iron Chef 

-Ace of Cakes 

-Cake Boss 

-Rachel Ray 

-Good Eats 

-Disney 

Channels‟ Pass 

the Plate 

-

Competition 

shows on 

the Food 

Network 

-Ace of 

Cakes 

 

 

Parents’ focus groups 

The next phase of the focus group included discussions on the family and children‟s seafood 

consumption (Table 4). In general, seafood consumers consumed a wider range of fish than lite-

consumers. Lite-consumers tended to prefer more common seafood such as canned tuna, salmon, 

shrimp, and tilapia. Most of the seafood consumers like to have fresh seafood, followed by 

frozen fish fillets. Lite consumers tended to prefer canned fish, or a frozen entrée with fish or 

fillets, mainly to avoid the fish smell from cooking. Seafood consumers in Jacksonville were 

concerned about the bones/scales if they have fresh caught fish and prefer the fillets from the 

grocery stores. Seafood consumers in Atlanta mostly prefer fish fillets. Consumers in both 

groups mentioned that they like the vacuumed-packaged individual frozen fillets in the grocery 

store. The common preparation methods are fried, boiled and grilled.  

Though both groups of consumers purchase seafood from local grocery stores, some seafood 

consumers go to seafood markets. Parents who are non-seafood consumers do not serve seafood 

at home (often) either because they do not like the smell, or because they think that preparing 

seafood must be complicated (they do not know how to prepare it).  Some only eat seafood at 
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restaurants in order to avoid the smell and preparation. Both groups liked eating seafood at 

restaurants, but the type of restaurant was different. Lite-consumers were more interested in 

chain restaurants such as Captain D‟s, while consumers tended to name local seafood restaurants. 

Though parents who do not consume seafood have heard about the nutritional benefits of 

seafood, this information was not enough to change their behavior, which was more based on 

habit, taste, smell, and lack of preparation information. However, there was one observation of a 

parent who indicated that she started to consume seafood specifically to lose weight.  

Parents who are seafood consumers serve seafood at home because they think it is a substitute to 

other protein and preparing seafood requires less time compared to other meat.  They are 

sensitive to prices (aware of sales) and think there are seasonal times to consume seafood 

(particularly in Jacksonville, and usually in reference to oysters). Parents in Jacksonville said that 

they decide on what protein to eat given the preparation time required and their schedule. Most 

of the seafood consumers have seafood at least once a week; however, the lite-consumers only 

have seafood about once a month (if at all). 

Seafood consumers in Jacksonville were less concerned about safety issues than those in Atlanta. 

However, they also keep track of the oil spills and fish consumption advisory information (on 

fresh caught fish).  One parent also said that they cut back tuna consumption after they learned 

that tuna could have high levels of mercury. Seafood consumers in Atlanta are more concerned 

about freshness and place of origin when purchasing seafood.  In general, seafood consumers 

think of seafood as being healthy and fresh. Consumers in Atlanta consider seafood as a healthy 

alternative to other types of red meat. One of them mentioned he cares about the omega-3 fatty 

acids and uses supplements in addition to consuming seafood. However, consumers in 

Jacksonville care more about preparation time when they compare seafood with other meats. One 

of the seafood consumers also mentioned that she would eat seafood when she puts on weight (to 

take the weight back off).  

Florida seafood consumers mentioned the oil spill but did not indicate they reduced consumption 

because of it. One of the Atlanta consumers however mentioned switching from consuming Gulf 

seafood, to seafood from Alaska. 

Most of the seafood consumers prefer wild caught over farm raised fish (or shellfish), although 

they are aware that some of their favorite seafood is farm raised. One said he would eat farm 

raised if he knows how the fish is grown.  Some lite-consumers would prefer farm raised, one of 

whom said it was because they think farm raised fish would not smell badly (such as tilapia).  

When asked if they have concerns about serving children seafood, both groups of parents 

mentioned bones. However, the lite-consumers groups also mentioned that their kids may not 

like seafood because of smell and because they are not familiar with seafood. 
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Table 4. Summary of Parents Focus Group.  

 Consumers Lite-consumers 

 Jacksonville Atlanta Jacksonville Atlanta 

Consumption  

and type of 

seafood 

-All types of 

seafood 

-All types of 

seafood 

 

-Not very often 

 

-Only like fish 

that do not 

smell 

Type of 

production 

 

-Fresh (more) 

-Frozen 

-Fresh 

-Frozen 

 

-Not important 

-Frozen  

-Fresh 

-Frozen 

-Canned  

-Fresh (less 

often) 

Type of fish 

specifies   

-Mahi-mahi 

-Grouper 

-Tilapia 

-Catfish 

-Shrimp 

-Lobster 

-Crab 

-Prefer fish 

from sea 

-Bass  

-Lobster/crab 

-Grouper  

-Canned tuna 

-Shrimp 

-Salmon 

-Tilapia 

-Flounder 

-Canned tuna 

-Shrimp/craw 

fish 

-Salmon 

-Seasoned 

frozen fish in 

the packages  

-Frozen fish 

sticks  

-Vacuum 

packed frozen 

fish 

Form  

purchase/location 

-Fishing 

-Grocery store  

-Wal-Mart 

/Sam‟s 

-Fish market 

-Grocery store  

-Sam‟s 

-Fishing  

-Farmer‟s 

market 

-grocery stores  

 

- Grocery stores 

 

Consumption site -Home  

-Restaurant  

-Home (most 

of them) 

-restaurants 

and home 

(half and half) 

-Mostly at home  

-Restaurant  

-Restaurants for 

special 

occasions, to 

avoid smell at 

home 

-home   

Prep method -Grilled / fried 

-Blackened 

-Boiled  

-Deep fried 

-Baked  

-Stir fried  

-Boiled  

-Fried  

-Grilled 

-Boiled 

-Canned 

-Processed 

(nuggets/sticks) 

-Frozen (more 

often than fresh) 

 

-Grilled 

-Baked  

Frequency -Once/twice  a 

week 

-Once or twice 

a month for 

fin fish 

-Once a week 

-Once a month 

-Tuna lunch 

(weekly) 

-Not very often  
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for shellfish 

-Canned tuna 

(very often) 

Reasons of not 

consuming fish 

-Bones 

-Clean scales 

 -Smell 

-Dirt taste 

-Can not bring 

fish to lunch 

because of 

common micro 

wave 

-Smell 

-not a lot of 

varieties of 

fresh fish 

available 

-can not bring 

fish to lunch 

because of 

common micro 

wave 

Other reasons of 

consumption 

-Controls 

weight 

-Adds variety  

-Habit  

-Realized the 

health benefits 

of fish started 

to eating fish 

-Flavor and 

habit 

-Convenience 

-Health diet  

-Sales 

-Health/diet  

Reasons Kids do 

not like seafood 

-Bones  -Deep fried 

-Smell  

-Unfamiliar  -Taste 

-Bones 

-Look of fish 

Nutritional 

information 

Do not check 

the nutritional 

information 

-not available 

on packages 

-place of 

origin is 

desirable  

-Not much into 

consideration 

-Depends on the 

prep methods 

-Might need to 

eat more fish to 

get the healthy 

benefit and then 

get also the 

mercury 

Informational 

source 

-Sales person 

-packages 

(restaurants 

information) 

-Vendor  -Internet 

-package (tuna) 

 

Primary concerns -Fresh  

-Price 

-Season 

-Origin 

-Time of 

preparation  

-Fresh/clean 

-Origin 

-Date of 

caught 

-Price 

-Season 

-Price 

- Origin (fresh 

fish) 

- Storage time in 

the fridge  

- Production 

time(frozen one) 

 

 

What other 

information you 

desire/care  

-Provide prep 

information 

especially 

preparation 

-Origin -Place of origin 

-From Florida  

-Make fish does 

not taste like 

fish 
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time  

-filleted  

Seafood restaurant -Captain D 

-Seafood sit 

down 

restaurants 

-Japanese 

restaurants 

-Red lobster 

-Jones Crab 

- Carrabba's 

and other local 

restaurants  

-Red lobster 

-Capitan D 

-Long john silver 

-Ruby Tuesday  

-Special 

occasions go to 

restaurants with 

good seafood   

 

Recipe -Preparation 

time  

 

 -Could help, do 

not know how to 

prepare(go search 

on the internet) 

- Would not 

help because 

preparing it at 

home makes the 

smell 

Wild-

caught/farmed 

-Prefer wild 

caught  

-farm raised 

(what feeds 

are used) 

-wild caught is 

better (some) 

-Like wild caught 

but farm raised 

probably do not 

have fishy smell 

 

Substitution of 

protein 

-Adds variety 

of protein  

-Healthier 

than other 

meat(except 

for mercury) 

-Healthier than 

other meat 

-Consider shrimp 

and children as 

healthy 

alternatives to red 

meat 

-Dependents on 

the prep 

method, does 

not rate fish as 

healthier option 

 

 

Children’s groups 

Half of the children of seafood consumers indicated that one of the reasons they like seafood are 

that their parents eat it and because it is healthy. Children in these groups were more likely to 

recognize different species and tastes of seafood. Though seafood consumption was more 

common in the children of seafood consumers, some of the children of the lite-consumers also 

ate seafood. For this group, the main reasons for eating seafood were that they wanted variety 

and they liked the taste.   

There was little discussion of safety, but in Jacksonville, the children discussed that they have 

learned about the gulf oil spill in class and have been told that consuming seafood is not safe. 

However, kids in Atlanta were less aware of the oil spill.  

Another unique feature of Jacksonville was a high awareness of television cooking shows by the 

children. This was pursued by the moderators in all groups, and in most cases, children could 

name a number of TV shows from the food network, as well as various other shows from other 

channels. This seemed more common in Jacksonville than Atlanta.  
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Most children indicated that they have seafood at home or at a restaurant. A few children said 

they had seafood in school, however, they said lunches with seafood in their school are usually 

less appealing than other school lunches.   

Summary of the Questionnaires  

Parents and children completed the same questionnaire on children‟s seafood consumption to 

allow for comparison of answers and to test if parents understand their children‟s perceptions of 

seafood. 

When asked to identify if children eat seafood at home/at a restaurant/ at school (Table 5), 

answers provided by parents and their children are very similar, though children‟s recounts are 

consistently less than their parents‟ responses. This is a main finding of the focus groups as a 

main goal of the project was to determine if parents could reliably estimate their children‟s tastes 

and preferences with regard to seafood.  

Most   (88%) of the children answered that they like seafood when their parents are regular 

seafood consumers while just over half(56%) do when their parents are lite (or non) seafood 

consumers. This is an expected result as children‟s food preferences often mirror their parents.  

Reported frequency of consumption was similar, with parents answers closely correlated with 

their children‟s (Table 6). A large percent of children report having seafood for dinner once per 

month, and report having seafood for lunch less than once per month. Parent‟s answers about 

their children‟s consumption frequency followed a similar pattern. Half of the answers on 

frequency of consumption of fish for dinner were a perfect match between parents and children, 

while the remainder of the answers varied only slightly. The answers about lunch between 

children and parents differed slightly more and only 33% of the answers matched perfectly.  If 

we compare the children‟s answers to their parents‟ responses, children report having seafood for 

dinner less frequently than their parents, and report having seafood for lunch more frequently 

than their parents. Again, this is probably explained by parents not always knowing what a child 

consumes at school lunch. 

 

Table 5. Children’s Seafood Consumption. 

 

Parents are  

Seafood Consumers 

Parents are  

Lite-Consumers 

Reported by: Child Parent Child Parent 

Eat seafood at home 81% 100% 75% 75% 

Eat seafood at a restaurant 88% 100% 63% 81% 

Eat seafood at school 25% 50% 6% 19% 

Child likes any kind of fish 88% 63% 56% 56% 
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Table 6. Frequency of Children’s Seafood Consumption. 

 Dinner Lunch 

Answered by: Child Parent Child Parent 

Everyday 3% 0% 3% 0% 

More than once per week 6% 13% 3% 3% 

About once per week 13% 25% 6% 19% 

About once per month 44% 28% 28% 25% 

Less than once per month 22% 25% 38% 28% 

Never 13% 9% 22% 25% 

Parent-children answer match perfectly 50% 33% 

Children report  

higher frequency than parents 16% 38% 

Children report  

lower frequency than parents 34% 28% 

 

 

Reasons why children like and don‟t like fish are summarized in Tables 7a and 7b.  The most 

frequent answers provided by children on why they do not like fish are taste (flavor), followed 

by smell and texture. The same pattern is observed for children of both seafood and lite 

consumers. The most frequent answers provided by the parents on the same question are: taste 

(flavor), smell, afraid of bones and habit. The most frequent answers from children on why they 

like fish are taste (flavor), health (nutrition) and parents eat it. The parents also identified that 

taste (flavor) and parents eat it as the most common reasons. However, only two parents (4%) 

mentioned about health (nutrition) as the reason that their children like fish. Interestingly, 

children of lite consumers identified health (nutrition) more frequently than the children of 

seafood consumers.   

Table 7a. Reasons Why Children Do or Do Not Like Seafood, Aggregated to Include both 

Consumers and Lite Consumers 
Reasons why children: 

 
Don‟t like Seafood Do Like Seafood 

Answered by: Child Parent Child Parent 

Habit 8% 14% 7% 8% 

Taste(Flavor) 20% 22% 29% 40% 

Adds variety 
  

8% 8% 

Bones(illness) 16% 17% 
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Smell 18% 17% 7% 6% 

Texture 18% 11% 8% 11% 

Parents do not eat it 5% 8% 
  

Parents eat it 
  

13% 25% 

Health(nutrition) 1% 0% 14% 4% 

Other 14% 11% 12% 0% 

 

 

 

Table 7b. Reasons Why Children Do or Do Not Like Seafood by Parent Consumer Type 

 Reasons why children: 

 Don‟t Like Seafood Do Like Seafood 

Answered by: Child of 

Consumer 

Child of Lite-

Consumer 

Child of 

Consumer 

Child of Lite-

Consumer 
Habit 10% 6% 11% 0% 

Taste(Flavor) 28% 17% 24% 38% 

Adds variety   11% 3% 

Bones(illness) 19% 17%   

Smell 22% 17% 7% 7% 

Texture 19% 20% 11% 3% 

Parents don‟t eat 

it 3% 9%   

Parents eat it   15% 10% 

Health(nutrition) 3% 0% 13% 17% 

Other 16% 14% 9% 21% 

 

Finally, parents and children were asked to classify a number of seafood products into one of 

four categories: “like it”, “do not like it”, “never tried it”, and “do not know.”  Results are 

summarized in Figure 1. Both children and parents indicated that children favor shrimp, crab, 

fish sticks, tuna (including canned tuna), and salmon. From our discussion, most parents were 

also familiar with tilapia, catfish, clam, lobster, shrimp, and oyster. But the majority of the 

parents and children do not know or never tried mahi-mahi, Grouper and Snapper, except for a 

few seafood consumers in Jacksonville whose family members go fishing often. Though the 

children were not familiar with mahi-mahi, grouper, and snapper, after seeing a photo of the 

prepared fish, many showed an interest in trying them. This was even the case with children of 

lite-seafood consumers.  

At the same time, some children did not always recognize the seafood they consume. Children 

discussed (as did parents) how sometime the parents „trick‟ them into eating seafood by calling 

breaded fish “chicken nuggets”.  When comparing parent and child responses, some of the 
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largest divergence of opinion came with tilapia (children are less aware of it), fish sandwiches 

(children like it but parents are less aware), and tuna (children may think canned tuna as 

something else instead of seafood).  

Figure 1. Percent of Children Who Like or Don’t Like/Don’t Know Different Types of 

Seafood, as Reported by the Child or Parent. 
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