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Measuring the Causal Effect of Disgust with Meat on Pork Consumption

Jong-Heon Kang' and Seong-Sik Bae
Dept. of Cooking Science, Sunchon National University, Jeonnam 540-742, Korea

Abstract

The purpose of this study was to measure the causal relationships among such variables as moral concerns for animals,
meat texture, meat color, satiety from meat, disgust with meat and pork consumption. A total of 250 questionnaires were
completed. Structural equation models were used to measure the causal effects of the constructs. The study outcomes de-
monstrated that the structural analysis results of the data were an excellent model fit. The effects of moral concerns for
animals, meat texture and satiety from meat on the disgust with meat were statistically significant., As expected, disgust
with meat had a significant effect on pork consumption. Moreover, moral concerns for animals and satiety from meat
had a significant indirect effect on pork consumption through disgust with meat. Also, satiety from meat alone had a signi-
ficant indirect effect on pork consumption through disgust with meat. By developing and testing conceptual models that
integrated the relationships among ideational variables, sensory affective variables, anticipated consequences variables, emo-
tional variables, and behavioral variables, this study may approach a deeper understanding of the complex relationships
among pork consumption-related variables. A greater understanding of these complex relationships can improve the mana-
gerial diagnosis of problems as well as opportunities for different marketing strategies, including pork production and
pork product development, and marketing communications.
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71EH o R Y e(disgust)S A ES Holste AR
2 E 4 3ItRozin & Fallon 1987, Troop NA 1999). ¥ &
7o) AgA wkgm 42 ¥Fo=2 Jehixw, A7t &)
2 F Ue 24L& AHse Arejection of food)d} 2ol
Fodte 28 AXM He 298 22 £ Uk U
FE AMES 22 An WS 7R S Aolge A
Zo| Usel A & e A 4L ARSHA
Hoe Ag €3 ok 23y &4 A¥-Z(food aversion)
< od o] Fedte el AL & o FAPFL
2 A FHH(cognitive route)S AXA AT = gl
AR L B3t A& AR He deole JE &
Aol @7z ZAARY 1 &of g A HolElrt Eolgle A
< BA HAE Aol ]le] 8 £x Y1, #olshe 249]
gt o B ojHo= A" dojur| EeEE ste

' Corresponding author : Jong-Heon Kang, Tel : +82-61-750-
3694, Fax : +82-61-750-3608, E-mail : astckjh@hanmail.net

R} o] ZA A A7) 9lle] € = Sith Ee 54
AR AA 7 2AAE ey AHSE B gk 13
29 AB7} 9lo] E 4% Yri(Batsell & Brown 1998, Troop
NA 1999).

aUG AFH ol g3, ST o] UK @ow, =
2]-& A7te] S(porridge)Tt 2 2oy} Bhol A F(rice
pudding) S FYPE W) FEES Yo A 2L o] LA}
€ AL 93] TP Ao ol 43 2 olnR
HEolgn & = Utk o] Afdle ggd Aol o2
2 &4 ARZelE] Bus S 3] $AY 422 Ve
We Ages Zo g g e7to] EtiTroop NA 1999).

olzidt g egto] 24 Aeovt &2 A Tl 1S
RAolgla & = YRR BE Aol Fegto] 44
ol g doZ Aojgkae dAs| 7t A& Aotk 17
W 23 #HE FESAA Fogtol A4 Fell SHAEH
Heo] gvke M ATE% UATHDavey et al 1998, Troop
et al 1999).

dozte 2o H4l Aoll(psychiatric disorders) S|4 &
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83 Fol|= B3 JX|HPillips et al 1998, Troop et al 1999),
ol21dt F ot FAAN =E uw H Foe $&2F, Z
2, 7t AAEH 22 AT AE EAE oFoH ¢
o aev ozt As 4 HelEn) e 44 oot
2R BAE AL Y Aes 227 AEE g5 ¢
=9} o] ItKTroop ef al 1999). 15 A3 E T Bl
o} Fsle] Pogtd tall ATso] 2 A8 AFEEE A
S st FHox g 7R /39 A3 S-S 793
|57 7] A-E(partial meat avoider)@} 0w 3l EH
7= B2 AR @Z, &5 fAFE 5o s
e A2 F A E(lacto vegetarian)2] S-F-5 7]73}
#2913} Santos & Booth(1996)2] @7, Aw, &, &
2 53 FEEO 3 Falgol et 94
Ak A 2ol o) Ae Ad tie TS E Fegt
o 2T 5 U=AE AP Troop NA(1999)9] A7,
F ool A2 oot A4 HlEet FABA YdEASE B
AP Davey et al(1998)2] AT, & e7to] A4 o Agt
g 2tolE BT Troop er al(1999)9 AT, £l 2, P2
723 44 "z FAE EAYd Harvey et al(2002)2] A
T $5F 7%, $E4)(animal nature) 537} 912 8H(personi-
fication) ~5E ¥ ezte] o] EAFW Kubberod et al
(20062)°] A7 YAk FHH ], A Ay, AFE, &
#27] ¥k, Er], 218 5o2 Q3 A 24 AR ¥
o7 A AR, FRAL FE To2 U% AxA 24 A
Fo BAE £ Batsell & Brown(1998)2] 1% 1%
o S = A AH vE) |87 A3 Fo AgF =
Al dsiA A%, A, I8 FE9} AF Ao WE zlo)
£ 439 Yoon & Woo(1999)e] A7} gide)r zey}
SF do7ta 2e A W niA e 9% gQlewE
@ 8R1E0] YA BF ATY SF oo HAn
7] &H] P 2L PFH AP VX I B4
ATEL A9 o]FR)A] B3N ulsE Eo] sHA 7] A
2 gofe] EAMT) )38 Bol A Agd 47} &1
Ak

B d7E gzl 249 B 43F, 249 Y4kx), o
22 S 71 B 23 Fo EdA =Y g
22 F AT T= 3, 49 B, A, EAY %
59 A4H BAo] HlgR R Fild TR £= UL,
Ee 54 249 797 2Y A AHE JEiA ge=
A P $= 3Ucke A3 JFE(Rozin & Fallon 1987,
Kubberod er al 2006b)-& sl =gad, 223 B4,
FA2Q A7 71die} MR Aol ety e 2y
2 Wzpof] ojufdt J S w3, A Wy} 48 Wizst
2L g5 Heo & vANEAE EA3lnA Yok

ot B A7e BEgE HeE 24 g3 =Yg,
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742 Waz A 47, 4% 7 iz 29, 2%
A HE2 S§F o4, 181 #54 HFE A &
HIE MRS W4E I A BAE el 282 7
AE TP RS NESITh =8, pdE 72 B
ARy B4 8] F=ol e =HAFo| 7 Iz
HXe 9%, Aol £F o A e 9% A2l &
F o niXle 9% Tl &7 Foidd vXe
I §F dogde] HAL] LA vAE 9% FEA
e =ead, A7, A723 Iibge] &7 ez Bt
o A7) avle vAe S Attt S
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1. Z=A} CHA

AT A& 23] 3l 30082 EAE 1A
o A8t e nEwet thatel] A FU Y5
A vl zate] S ZAMEIITE B AT GAR oz}
7b &% Al i o 188 Aol Jzste] 24 i
g AGYER AT AE AL Al7]E 2007 1€
29%E 1€ 1597 Ak & AR 24 FA A5
& 300910 e, RS SHE AEA S07-E Al
3 25034(83.3%)2] A EA|tto] B AlLEH AT

2. ZA U

£ A AERE 20 FEo2 FAHATE AA 18
<& ZAL AR Q1T BAA 58S 2ARP] sty 8
FE, B2 YT 7 &5 52 35 =R SHI4A
th €4, 550 U =9, 24, 4%, x93 $F 9
223 &H] HEg golr] Yt REoE A3

2o U =gFIL 19809} 1990 Th AT AL
A &F &H7 2AEA E F8 89F F V=R, BE
o a7t MgalE Rolekn Azee FEE Jue
(Kubberod et al 2006b). ©] /g AP ATE(Worsley &
Skrzypiec 1998, Kubberod et al 2006b)o|A] A€ AEE S
Higo 2, ‘&7 i FEEE 22 &3 AW, ‘&R
e A9 @Hgta Ajed, 2§ 93l =AEHE
FEd i w3t Aol Erhe i MY FIHA &
=0 14E A9, o5 Btd 53S A3 s
e W] 53 HE =R SFPHU

A7 WY A(chewable resistance)o] FR| 7| wjEo
7FE% 718 o AE8A sl 8.2 2(Kenyon & Barker
1998, Kubberod et al 2002a), 7F28x] & Am7]e] Ad
3 AN AEE on|gcKubberod et al 2006b). ©) Jid&
A8} A FE(Kubberod et al 2002b, Kubberod et al 2006b)d]]
A AHEE AEES vigoR, ‘FurlH) WA} Lo
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7Fed 2718 ° Fol ik, ‘AmrRc} 29 o] 7}
T8 W8 o Fol I, ‘IS HE Aol ¢ o E
Ao2 93 ekl el W3 FolalA) weckd 19 A
933, o}F BB 53 L NSl sk WA 51
IAE Axz 2gHq

A2 e JRENA §FE 4ol A she 9o
2 & I Ao Z(Santos & Booth 1996, Kenyon & Barker
1998, Worsley & Skrzypiec 1998, Kubberod et al 2002a,b),
7] &9 RAE MZ-E o|n| gt Kubberod ef al 2006b). ©]
ML A3 AFE(Kubberod er al 2002b, Kubberod et al
2006b)ollA] AHEE AEEE wigo g, ‘17| & AW
HEo] glow g WA gy, ‘aHolAE S Wit
o] Bolz] A 5o} Hrp, ‘177t W HdS
= gbo] Qlvka AAgch o tie) AE Fojekx gevid 1
AE A9dta, olF FoPthd 5H L N s o=
¢ 53 HAE A=z ZHHAT

IS SFE Yo Fol) 9ol AU, B3 A
U Egle EEeE Q3 o] VR B FAY 2oz
Ay z}o] A 3l (Kubberod et al 2002a), 18] AlAo] L}
B TS YA &F 28 2 st golew, sE
H3 @ Fol) 715 2} JE =40 EAV SR A
o] n| 3t (Kubberod er al 2006b). ©] /Nd-L A8 AF-E(Kub-
berod et al 2002b, Kubberod et al 2006b)ol| A A}2-E AEE
S HBOE, ‘§F 42 waA BEAS ATy, Ao
g {1 d F EHZ, ‘SRS 9 ¢ Tl 4
olok frh ol ta] M3 Folehx] Yerhd 14L& Hesta,
olF FAITHE 57-& AR sl wae] 54 PAHE
HEZ S

7 ozt 792 7% (emotional experience)d} 3P F
o] BAE wi/H8ke 2 o2 (Hirschman EC 1999), &% 438
8ol 3he F=E U]t} o gL A8 A7 (Kubberod et
al 2006b)°l A ALE-E AE-E vie g, ‘77 £& w27
A 3 A, /7 YL BEA vHETn A
ZRTy, ‘SF7F Jobe v dvia Aol g A
¥ B3 Fevd 13 S A9, ofF FYFrhd 54
& AHIES 3k e 53 PAE Y= YA

&H) Hiee X178 A 3te VIS Tt o] /g
& 213 A7{Kubberod ef al 2006b)ol| A A+&-H A E-L wle}
o=, ‘AY ¥ gerh, ‘1dd 1~23), ‘1dd) 3~63), 1
2ol 1~23), ‘13U 1~28), ‘153 3~43), 181
‘Al Wi’ FolA e MY =E e P4 74 ¥
F9] 3xz2 ZFHUL

2y

3. AT 2y
E A7e] 23 Kubberod e al(2006b)2] 7oA A}&

HA 7| &M Zeln &7 Bozrel WAl AT 655

3 Disgust
with mea;

------------- Unrestricted model
Restricted model

.................. » Pork
consumptio

Fig. 1. Pork consumption model with 6 constructs.

HAG 28 gusie] & 287 0|8 235 FFA
Fig. 13} 22 67] 74 /EE2 74" A7) 48] 2%
o7 ALY SHRFL ) 94 Mda 23 wF 7
a2 27 WA JIEES 3 =7 1 A #AE HoE
7] A8t x=Ax - E+e o y=Ay - n+e, o ZE Y B
Yoz AUk

ol B2 4l9 oA JEEF 2719 A AEE 7o
A HAE FAs7] Yt p=I'- E+B-p+ {9} 2L
T8 2oz AU ol B S ARERE 74
Hol itk B Ao A2E & U3 =g #do] §
F ot 9 X e 4=, Aol §F o o
FE A e AR, A7 §F g 9% vA=
2, Igge] §§F do7d 9L viXe A=, a8n &
F #ezto| HAaY] Ao JEgE v 2ot 1
By £ dTe S§F do7o] 4H] Hlxd JF&S nxje
A28 e 237 APeix e BYo AREE vg
3le] ol® o] o 958 AJEE Hole BIHAAE I
oFsla, A=rt 3 RN &7 ozt 93-S 1|
e 89ES BN, a2n §F ezl HRar) &
Hlo] J3E vlxle 8R1EE Whste A9E E43axt
3t
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ZA} FAES] Gk EAL T A& o| g3k &
AT, 2AF 3RS dRbd §A wet 4 dE
o] ztel7} SLERE HetElr] ) glo] 2do) HHE A)Y
ok olE BA E4L SPSS 150 T2IaWE o] 43Tt
AT ¥ AMEE T4 HEEY BRAH AL g
821 BN, B¢ A F2FHAVE), £F 218 =(composite
reliability) 9} FH#A] £4& o] &3l AU & &
A EAN, 4TAA £4, B4 EZE AT =287 A3}
A ¥ Y] AYE Hlwet 74 NEE AT A B
A& LISREL 8.72 =T213L o] &34t
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Table 19 2}3}H 2A} AR o :480] 12698(50.4%)
oL, AATiAge] 12479(49.6%)01 Tt F A o}
7t A& thdke S9A7} 1549(61.6%) 2.2 718 B3
I, 3 e ® AYAE drhe SHAL 874 (34.8%)°1
ot 2 AGelA ojejyzt Ho| gltke SHAE 1257
(50.0%)°12131, 1 thro.2 A4S thdthe $9F A9
= dvhe $9ATE 247} 6878(27.2%)F 57(22.8%) 01 Uth
7HA &5 FEAA 3007 wEel =17} 93%(37.2%)
o2 7P Bk, 6009 o] SHA} 68(24%) 2.2 7}
& Ak

AL RS duby B3 74 AEE 1 gl
2do] A% Aol A, HA g FFEAN g 7
T 87l g gogt Flo] Ao g 204872 FAA
S 2 frofsiitt. wekA 3 £3d] el 5o g ¥
Q70 Aol7t YSithe A g & & Utk 2 Y +F
W & Yk, 8 FEd mYnd, 8 ¢E3 A7 8
8 FER 47, g8la 3 £E5 T3t Jlo] A9
ke 77} 16.870, 16.658, 26.344, 17.160, 4.666 2. = JEl}
SAH = frofakA] ¥sich

5ol ZdolA Fo] 2d} &) WIxe| Flo] Ado] 3

VN
(=}
L
L=

2

Table 1. Respondent's general characteristics

Characteristics n %
High school 126 504
Grade
College 124 49.6
Employed 154 61.6
Father's Self-employed 87 348
oceupation  Retired 8 32
Unemployed 1 0.4
Unemployed 125 50.0
Mother's . Employed 68 272
occupation
Self-employed 57 22.8
2,999,999 or less 93 372
. ¥3,000,000~%3,999,999 78 312
Family
income #4,000,000~%74,999,999 57 228
(Monthly) 3525 000,000~¥#5,999,999 16 64
6,000,000 or more 6 24
Total 250 100

& .

L KolAlo} EAERETE
£ B2 BAH o golsr). uel 2e] Aol o

7 207} Fol7} YYhe RS ¢ 4 Aok 2
2o 27 SR W Fo, Be| A wEwg, 2
o A A7, Bl A 42, qelm Bol A ¥
wkzto] Flo] Ao 3 74z} 33.083, 23.599, 36.645, 43.130,
49822 Jeh} AR 2 felalA gsith 2o Aol
A 2o} AQT Av] WE9 Fjo] 2dlo] Fe 429542
ARz olaldt. wap wel Aol weh §5 4w
7} Aol7h YRATHE A L 4 Aok 22 2o AL &
Foll U3 W, wol AYD mU, el Agw Az,
2o Ay Az, g8z 1o P Tizke] Flo] 24|
o] zk& Z+7} 33.083, 23.599, 36.645, 43.130, 49.8222 }E}
U} BAAoE ol gsith 7M A5 A 25
3} 20 NE, A 253 S50 BB Fozt A &5
3 E8Ed, 77 253 47, 7 453 42, 291
A a59 Tzte] slo] 290] e 72 66.123, 45706,
42.523, 36723, 55.450, 42.0592 UE} AR 02 §9)3)
A ghgho.

2. 74 IWEEQ| EfgtMnt A=Y

T2 WA 2y AMEE 57 89159 8% AAR, &
& A =9 B 24 FEFE £43 I Table 294
AR &3 BFAA MNE A2ESY BAA FoA £
A AH}E-L Table 29 ]38t 7 223 30 59 =7
E 7 A= AdE 079252 0.8007HK 2 UERTh EE0)
43 =898d 3/ 33 =FERN B E AFE 0.524%F
0.80271A 2 eyt A7 34 &4 =78 AR A
= 043358 0.88371R) 2 JEldT) 7243 37) 24 =
E 7t AR ASFE 0.6245F 07747 2 JEb Zukg
3} 37 24 E7E T A2 AFE 04338 0.90671R] =
el olgid 2E 74 NdEH &% =78 T AR
AFEL BAZRLZ FotA UEE71(p<0.001) =]
A% Bdge] dFHA

Tz WA 2y AL 57 82189 JATEA S} 3
T B4 3230 AFSE B Z3HE Table 304 #|A]
HAT SF g7 FEC U3 e, 274 v
Zrae] A A 242} 0.635, 0.193, 0.2199] FHAAE
B3 5AFeZ st 23y 42L& 87 o7
o] FAAAT} 00222 o} FjH ARBAE BT, BA
Hogw o3| st o|Hd JHBA AFEL BT
B 32 g AFTEY A JEA E307] Wi s
EBBAE dSHAEE & & Utk

EATE 8§57 doz, S i3 =Yg, A7t a7
I xubzre] ehdAdE Fetelr] st 9l 29l £4& A

[*]
=
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Table 2. Factor loadings, composite reliability and AVE of 5 factors used in the model

Constructs and indicators fit;)r;dzll(r)giizi:;s t S:ltizf)(i)lsii;? AVE
Disgust 0.838 0.633
I feel that meat tastes disgusting. 0.792 13.876™
I feel that meat builds up in the mouth. 0.800 14.079™
I feel that meat tastes bad. 0.795 13.964™"
Moral 0.755 0.515
I find meat production immoral. 0.791 12,982
Meat production is a waste of resources. 0.802 13.149™
I feel sorry for the animals that are slaughtered for our sake. 0.524 8.046™"
Texture 0.769 0.544
I prefer hamburgers to unprocessed meat. 0.883 13.011™
I prefer hot dogs to unprocessed meat. 0.816 12221
I find unprocessed meat hard to chew. 0.433 6.630""
Color 0.766 0.524
I don't eat meat if there is visible blood. 0.774 12.012™
A steak should not have a red core. 0.763 11.700™
The redder the meat the worse it tastes. 0.624 9.666"
Satiety 0.751 0.520
I get full quickly from meat. 0.433 6.644""
I get sluggish after eating a meat. 0.906 12.416™
I must always relax after eating meat. 0.743 10.686
™ p<0.001, 3291
Table 3. Correlation and VAVE of 5 factors used in the model
Mean+SD Disgust Moral Texture Color Satiety
Disgust 2.067+0.850 0.796
Moral 2.220+0.793 0.635(11.898)™ 0717
Texture 2.847+0.989 0.193(2.652)" 0.132( 1.704) 0.738
Color 3.629+0.971 0.022(0.285) —-0.102(-1.282) 0.1 88(2.487)’k 0.724
Satiety 2.929:£0.846 0.219(3.067)" 0.079( 1.043)  -0.017(-0.222) 0.074(0.948) 0.721

ok

T p<005, £1960; " p<001, 2576 ' p<0.001, £3291. ( )t value. VAVE on the diagonal.

83T Table 4ol oabd B2l 991 B Al2” 28 52 74z} 0.965, 1.000, 1.000, 1.0002.2 7]13(0.9)5} =4
& 7ol AFe] ghol 701470103, %] S8l 00015 Uelsdek B, 2AL BT AF 24 AFHRMSEA)E 008
¥/ UEhda, 71% A% AHGED, ¥im AF AKCE),  Bo ol dehkch mebd 891 29 $49) AT B3
AT B34 ASERNDS) B RE Y ASNNEDY 392 o AwAel AFEE BHIVG SR
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3. _—I.L_;Ic_ HI—)HAI E%gol JHEI-E l=l¢;|
67 78 NEEE FAE "X 7] 4H 289 A=
AT A3s Table 4914 AAHIJYTE £ A7e B8
gt =gghd, A7, A7, ek §§7 detw A n

&H 59 RIF BAE "otsly] Y, WA 27 2y
Nedle] AYPEE Hwsle ojujdt B3] v] 3 2

AE stz ok

Table 4] 231 &7 & o7to] =X 17] Ao Q3FS
= A2E AP 28| Flo|AZ LS 119.0060]%)
3, A= 91019028, p k2 002601t} Flo] AF ghel
SAALR fodtA Udehrle A, 712 A A5
£ 0944, A} B AF A AF2L 0034, ¥l A A
& 0982, A BIFA AFE 0982, HEE AE AFe
097607 R3] AL Hrlels TS 22sl= Ao
2 YEhsith

S5 Pogte] HA 7] AHld] dFE vRe ARE A
V12 gk 2ol Flo] AT FHS 92.6859 3L, AHGFEE 90
ol L, pate 0.402%Th Flo|AlF kol BARLE {23t
°}7ﬂ YebskS Bk ol 712 A3 A4 0956, &
BT AE AR AFZL 0.007, v)m A A= 0,998,
rH H) 24 242 0.998, M| EE A8 A4k 09982 23
AP S Brtethe ARE 5 fs} Aoz epdth

3T QA 7] Al ARE AFSA e =
PD 23] Flo] AF 4T 263212 2}o]E B
2(10.83) 2} =4 el BAXH2E #2931
\M 1 AP= AFEAXNE ARE AR e
9 2R 3 BEo 2 Jehgt) vkt

=
=2

o

71
o
=
KAl

ol

l‘lo?.‘,_‘_,_‘_.

28
%% ¥ 2w
ge A

Table 4. Fit measures for pork consumption model with
6 constructs

LR RS

Rolrlot RAFEG

A 2 A7E T BRE A A
e Ndee < #

4. M NES ot A 24
) 74 AER PR AT 29 BN A=
A% SAH F9 BT AIEE Table 594 A

AlFALE 7 ot S5 g =yde] 932 v
A= B2 AT 066573, t 32 7.724% JEht BAH
o2 §9J313 th(p<0.001). o] A= A3 ATE(Rozin et al
1997, Scherer KR 1997, Kubberod et al 2002a, Kubberod et al
2006b)e] Ao} ARG AT o|Hg Ao o3,
£7 AYie F5Ud Ao E &3 A, Ale] Bzt
A A, 2AEE 58 ta S23 2o %4‘-%, 5
F7F && wi2gA dvka AAAY, S57F detE £
A e AZEAY, S/H7E 45t VA dota A
Zehe 59 &F dozte] ¢ golRlte AE ¢ F ok

Azto] &8 & o7t 3k WA Az AFE 0.092
R, ¢ FHE 1.99302 et BAHCZ fe]3tAthp<0.05).
o] A= M3 dFE(Kubberod et al 2002a, Kubberod et al
2006b)e] A7} FAFEHAl WERRTE o]2] &k Atel| oJ3,
A7) Bt P AL AR &} o] 7133 17 E v Fof
B4E, §F7F &5 v2gA dvkn AFsAY, S50t
ArE B wteETta AZEAY, 577 95ke v
A Pt AZske 59 &7 ool ¥ ove AE
& 4 ok

Aﬂ@o] S5 ¥ o7t g3 kS o) ‘| Age] A% 0.035
B, ¢ F& 05752 Vet Ezﬂ?ﬁl oz oA Ltrhp>
0.05). o]&{ g Aol olshd 7] &off AT HAEo] glo

W 8 HA getAY, 2HolAE S Bt Ao

B CFA Restricted  Unrestricted Table 5. Path coefficients for pork consumption model
t .
1L measures results model model with 6 constructs
12 70.147 119.006  92.685 Path Coefficient t Eror R
Degree of freedom 70 91 90 Disgust 0.359 0439
Probability(p) 0473 0.026 0.402 Disgust < Moral 0.665  7.724™

2 *kk *
4 2°(d) 26.321(1) Disgust < Texture 0092 1993
GFI 0.965 0.944 0956 Disgust — Color 0035 0575
RMSEA 0.000 0034 0.007 Disgust < Satiety 0330 26527
CFI 1.000 0.982 0.998 Consumption - 1000
RNI 1.000 0.982 0.998

Consumption < Disgust -1.250 -5.023

NNFI 1.000 0.976 0.998 . "
p< 005, > 1960; "~ p< 001, 7> 2.576; p< 0.001,

p<0.001, 4 x*1)>10.83. > 3.291.
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Holz] &7 ojslol et AY, 1717} waA RYS4E ot
o] fltkx Aztehs o) 7 ot 93 AR L
e Ag ¢ F AUk

Eko] &7 dodd JES nAE A2 AFE 0330
ol ¢ Fe 26528 Ve BAFoR fostdtip<
0.01). o] 3= A8 AFE(Kubberod et al 2002a, Kub-
berod et al 2006b)2] Ax}el FALS A}, o2l d A3}
d o3, &7 A2 wad HELS v ALY, 2Ho]|
38 {1 d Fol EAFE, 77 £ d2g4A
I ABZASAY, §571 QS B8 etk A7HEA
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Table 6. Total effects for pork consumption model with
6 constructs

Path Covariate Total Direct  Indirect
Disgust <— Moral 0623 0623 0623 0
Disgust < Texture 0129 0.129 0129 0
Disgust «<— Color 0.038 0.038 0038 0
Disgust < Satiety 0.180 0.180 0.180 ©
Consumption «<— Disgust -1.000 -1.000 -1.000 0
Consumption — Moral ~ -0.623 -0.623 0 (:3‘.231)“*
Consumption < Texture -0.129 —-0.129 0 012
(-1.873)
Consumption < Color -0.038 -0.038 0 (:(())(;if )
Consumption < Satiety -0.180 -0.180 0 ~0.180 .
(—2.387)
"p< 005, £ 1960; " p< 0001, 3291, ( )¢ value.
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