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Abstract

This study was to reveal consumer attitudes about open shelf-life dating method of the packaged foods.
Consumers consider that open shelf-life dating to the packaged foods gives good information to choose the products
For the perishable foods,
consumers tended to get more attention to the open shelf-life dates. Consumers prefer the dating method of edible

to buy, but also confusion with unclear open shelf-life dating marked on the package.

periods better than sellable periods to the packaged foods. The female consumers consider that open shelf-life dating
is more important to buy the packaged foods than male consumers do.
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Table 1. Variables, definitions, and means for the
survey data
Variables  Definitions and Codes  Means . "
Valid case
<W0W=12029=230PB=3
Age 0O=4509=5>0=6 >
Gender female = 1, male = 2 146 2
Housebold e 101, 1000:1499-,
o 1500-1999=3, 000-29%9=4 3000 37 217
(10,000
and Over=5
Won)
Completed middle school or
less=1,
Level of ~ Completed high school or less=2, 285 m
Education Completed Bachelor's degree or

less=3,
Some Graduate or more=4
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2 MANOVA(multi-variate analysis of variance)7|¥ %
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Table 2. Shoppers’ perception of importance of
open date on packaged food

. No. of

Food Category ~ Varjables =~ Means Std. Dev. Valid Cases
Fresh meat 472 75 2
Perishable Bakery items 436 86 m
Foods Eggs 436 99 m
Dairy Products 4.73 74 m
Semi-Perishable Cured meat 413 1.00 m
Foods Cheese 421 1.00 223
Beverages 29 1.31 p223
Shelf Sble Fri[ed Noodles 311 1.19 m
Foods ce. cream 339 124 m
Vitamins 330 12 pr24
Canned Foods 345 232 2
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Table 3. "Will consumers use a food any time
after the date marked on the package?"
(valid percent of response)

Variable Yes No Total
Perishable Foods 8.6 914 100
Semi-perishable Foods 21.2 78.8 100
Shelf stable Foods 353 64.7 100
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Table 4. Consumers’ expected shelf-life of foods
after the open date(valid percent)

1 4-6 7 More
Products 0 day da-\3ls days days 7 da;h:n Total
Egg 434 457 68 23 1.8 100.0
Noodle 59 185 207 167 383 1000
Bread 392 572 21 15 0.0 100.0
Milk 649 338 09 00 0.5 100.0
Juice 212 428 185 86 9.0 100.0
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Table 5. Consumers’ perception of usefulness of
open dating techniques for each food
category(Scale 1=not at all useful; 5=ex-
tremely useful)

. N Shelf-
Variable Perishable Semi-perishable stable Average
Foods Foods ~ por "V

Data Marwfactured 432 405 371 48
Date Packaged 341 316 298 318
Sellby date 421 3.78 340 380
Freshress Date/
Date of Minimum 469 433 402 435
Durability
Use-by date 439 404 372 406
Average 420 387 357 388

- 394 -



TANEFS FEAF B B 2ux 4 @7 395

OIS AT

Pearson Chi- Square tests2 QUFEA A A#EAA
£ AT o d 2005 o]3hE UERE FEL
Table 63} Zo ¥ <>]E 3B O (Cross tabula- tiong %
slo] 74zt 4, ASstgth

ezt o8 £E2 §.5780] Ay Gl Fa
o disl A8 Anste AFS Holu ot @4
o A$ 204 mT FEAe] 92.6%, 294 wREY
90.3%7F FE¢ F 228 ALY & godxn @t
A 42 ¢ko) Alg3lelof stm Hiow FArw

"] 523k 7;3«4-6 E‘Riq

5 5% #A
484 gt 27 ‘a‘ A7 AR 7yt
A < 7 AFe {FE2T AE F
8A4E B ARAdME TE5HLE YEygo

o
3
£
2 o
T

Table 6. Demographical correlations on age, level
of education, annual income, and sex.

Demographic

Variable Dependent Variable Significance
Age Eags after the open date 0.021
pevel o Sell by date of Perihabie foods 0.049
Freshress date of Perishable foods 0.036
Use by date of Shelf stable foods 0.048

Annual

Income Importarce of date on Ice cream 0.008
Milk after the open date 0.025
Orange Juice after the open date 0.013
Use by date of Semi-perishable foods 0.000
Freshress date of Semi-perishable foods  0.001
Marufactured date of Semi- perishable 0.001
foods
Sell by date of Semi-perishable foods 0.000
use by date of shelf-stable foods 0.000

Sex manufactured date of shelf- stable foods 0.000
Importarce of date on Eggs 0.001
Importarce of date on Vitamin 0.001
Urexplained date 0.001
Willingness to serve Semi-perishables 0.001
after the date
Willingress to serve Shelf-stables after 0.001
the date
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