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Measuring the Effect of Disgust with Meat Mediating the
Factors Influencing Pork Consumption

Jong—Heon Kang‘", Seong—Sik Bae
Dept. of Cooking Science, Sunchon National University

Abstract

The purpose of this study is to measure the effects of disgust with meat mediating the factors
influencing pork consumption. The total of 250 questionnaires were completed. The structural equation
model was used to measure the causal effect among constructs. The results demonstrated that the
confirmatory factor analysis model provided an excellent model fit. The unrestricted model yielded a
significantly better fit to the data than the restricted model. The effects of moral concems for animals,
meat texture and satiety from meat except for color in meat and negative body esteem on disgust with
meat were statistically significant. As expected, disgust with meat had a significant effect on pork
consumption. Moreover, moral concems for animals, meat texture and satiety from meat had indirect
influence on pork consumption. The overall findings offer strong empirical support for the intuitive
notion that improving the level of disgust with meat can increase favorable pork consumption intentions

and decrease unfavorable intentions.
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<Fig. 1> Pork consumption model with 7 constructs.
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{Table 1> Respondent's general characteristics

Characteristics n %

Grade High school 126 50.4
College 124 49.6

Employed 154 61.6

Father  Self-employed 87 34.8
occupation  Retired 8 32
Unemployed 1 0.4
Unemployed 125 50.0
oc'\:lfszggn Employed 68 272
Self-employed 57 22.8
2,999,999 or less 93 37.2

Family ~ #3,000,000~3,999,999 78 312
income  W4,000,000~4,999,999 57 22.8
(Monthly) - 5,000,000~5,999,999 16 6.4
6,000,000 or more 6 24

Total 250 100.0
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{Table 2> Factor loadings, composite reliability and AVE of 6 factors used in the model
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Constructs and indicators Factor loadings t Cor_npf)s_ite AVE
reliability

Disgust 0.838 0.633
| feel that meat builds up in the mouth. 0.800 14.079%**
| feel that meat tastes bad. 0.797 14.009***
| feel that meat tastes disgusting. 0.790 13.828***

Moral 0.756 0.517
Meat production is a waste of resources. 0.808 13.363***
| find meat production immoral. 0.786 12.948%**
| feel sorry for the animals. 0.528 8.248***

Texture 0.768 0.543
| prefer hamburgers to unprocessed beef. 0.879 13.000%**
| prefer hot dogs to unprocessed pork. 0.820 12.299%**
| find unprocessed meat hard to chew. 0.430 6.578***

Color 0.767 0.525
A steak should not have a red core. 0.779 12.123***
| don't eat meat if there is visible blood. 0.767 12.066***
The redder the meat the worse it tastes. 0.617 9.604***

Satiety 0.748 0.517
| get sluggish after eating a steak. 0.890 12.783***
I must always relax after eating meat. 0.760 11.280***
I get full quickly from meat. 0.426 6.607***

Esteem 0.806 0.591
I think | look too fat. 0.956 16.038***
| am dissatisfied with my body shape. 0.713 11.596%**
| am often dieting. 0.591 9.589***

***p<0.001, t>3.291.
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{Table 3> Conelation and Vv A VE of 6 factors used in the model

Mean+SD n, & 8y g, §y 19
n, 2067+0.793 0.796
§,  2220+0.793 ( 12:2221;** 0.719
§,  2.847+0.989 (222?2’;* ( 2;;3) 0.737
Lo B U U
L mene VT U0 om0 g
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*p<0.05, t>1.960; **p<0.01, t>2.576; ***p<0.001, t>3.291, ( ) t value, Vv A VE on the diagonal.
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(Table 4> Fit measures for pork consumption
model with 7 constructs

Fit CFA Restricted  Unrestricted
measures results model model

X2 136.071 211.375 185.254
IfDr:S(;z(:nOf 107 135 134
Probability 0.030 0.000 0.002
AX2(df) 26.121(1)***
GFI 0.944 0.919 0.929
RMSEA 0.032 0.047 0.038

CFI 0.984 0.960 0.973

RNI 0.984 0.960 0.973
NNFI 0.977 0.949 0.966

*+x<0,001, Ax2(1)>10.83.

7N FINEER A" ALY 3
oﬂH BEATES] FAF S AT A
2 (Table 5)°l|4 AAH AT =0l 3t =
HJJ.L:I A7 3 xubto] S5 d o7t JEkS
v 2= AZA 4= 247} 0.658, 0.098, 0.337°]%)
%74]?4 o= Fosidty. a2 A2 B
Q1 A1A] ZH*‘O] S5 Foghel dFE v
= Z+2} 0.0437} 0.056°] 0L EA14
o= 46}11 gk kA 7 g, = B
Aoz AYEATE Tl st =Y IE e
BEA T, AHe] A2AT, N2 BEA
T, IR ARAF, F8AR AA A4,
aejar zJi}(o 358)9] o= ALtEE S/ ¥
7 2o 43, 6%‘%113} 7 gozte] HA
X FA2AFE —1.254
AFo =2 fofstA vebsth webA 7t

5
Iz
t

2 o

=

70 FRANEER FAE SR LY] 48R3
o CH}FHNE B (Table 6)°] 9J5ld =
of thet =yehd, A7y Eyhgto] six|ary]
5] =
[e]

At
&4
Hlo) mAE JFE £F Pogol whsE

fol l‘>‘ ﬂl'{ﬂ oflt

{Table 5> Path coefficients for pork consump-
tion model with 7 constructs

Path  Coefficient t Error R?
n, 0.358 0.436
¥ 0.658 7.669%**
¥ 19 0.098 2.123*

Y13 0.043 0.700

¥ 0.337 2.702**

¥ 15 0.056 0.889

n, - 1.000
By 1254  —4.998%**

*p<0.05, t>1.960; **p<0.01, t>2.576;
***p<0.001, t>3.291. ( ) t value.
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