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Measuring the Effect of Disgust with Meat Mediating the Factors Influencing Meat Consumption
Jong-Heon Kang, Seong-Sik Bae

Dept. of Cooking Science, Sunchon National University

Abstract

The purpose of this study was to measure the effect of disgust with meat mediating the factors influencing meat consumption.
Structural equation model was used to measure the causal relationships among constructs. The structural analysis Result of the
data indicated excellent model fit. The effects of moral concerns for animals, meat texture and satiety from meat on disgust with
meat were statistically significant. The effects of color in meat and negative body esteem on disgust with meat were not
statistically significant. As expected, disgust with meat had a significant effect on meat consumption. Moreover, disgust with meat
played a mediating role in the relationship between moral concerns for animals and meat consumption. Disgust with meat played
a mediating role in the relationship between satiety from meat and meat consumption. Disgust with meat did not play a
mediating role in the relationship between color in meat and meat consumption. Disgust with meat did not play a mediating role
in the relationship between body esteem and meat consumption. In conclusion, based on structural analysis, a model was
proposed of interrelations among constructs. It should be noted that the original model was modified and should, preferably, be

validated in future research.

Key Words : moral concerns, texture, color, satiety, negative body esteem, disgust, meat consumption
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<Table 1> Respondent’s general characteristics
Characteristics n %
) High school 126 50.4
Grade College 124 49.6
B21 Employed 154 61.6
Father Self-employed 87 34.8
occupation Retired 8 3.2
Unemployed 1 0.4
Unemployed 125 50.0
egative Mf)Fhe’rt. Employed 68 27.2
=siee occupation Self-employed 57 22.8
Unrestricted model| W2,999,999 or less 93 37.2
Restricted model
i i i Family income 3,000,000 - 3,999,999 8 312
<Figure 1> Meat consumption model with 7 constructs. o ntyhl | 4,000,000 - 4,999,999 57 228
= o B OnEY. 5,000,000 - ¥5,999,999 16 6.4
A 271 WANE & 7 JAIRIAE whefstr] 9fsto] of 6,000,000 or more 6 2.4
#ol el or AAH YA F=ol Total 250 100
ga =eTha, A M7 ZIR R A A A
ISR e 1Y e a9a §F ded 4zt Al7geloehal SRt o SHYS 687(27.2%)01 1AL, A+
%7 4vlo] g FAE] ok B AT o5 6/ 4 elekn W ofshHS 5TH(22.8%)0] 931, A
25 T ded drot 57 4avle] 425 AR 125%(50.0%)2 2 ¢fo] okl SEshth, 7HA| 450l A
G R Ip AlgEehA] ¢b2 HEs vlaLsto] oWk o] 3000k mlwkolefal S ofsAlo] 937 (37.2%)°1 U
o 9oat g soleli, $4dt mRS upgoR PAY] 3, 3009HI-400%H9 ulgtoletn Seek ofstao] 784
HE 1 AIBAE B4 Rk sk (31.2%)°191aL, 400%FH1-5007F] m|gtolelal -3-Egh of
sHAo] 579(22.8%)°1911L, 5004k o] Afolebil Sekat
4, ML of e o] 2278(8.8%)°1 .
AR AR AFEA A 5L stoks] $lstel vl
w8 o] o 8393, TANUES B sftels] sk 2. TGS EhND Azl
of 7|ESAREA 0] o] &H ek, ERF Aol AREE W4 TR A o] AHEE 67 9159 QlAA g}
=9 A E wetsty] 9fsto] AtatAlEA Wiel o AEuh duhghs AR A= (Table 2)oA AIA =
SH AT HNE S B A=A S ghefshy] fist oh 2 ke 67l adlsd welE 187 SAMeERY
of FAQAEA N AlF e ftA o] o] FE It B3 WHE  FH 895S FE] st S-S FudE o
GAde mhelslr] 9)8ke] Varki 5(2001)9] A-FollA AR off FAEEAS ekl M2 ad@&AEAT 187 &
Y AuuA Aol AFtito] o] gE Y. &7 & s F oludt Wee the EREA ook, 2% Al
ogro] Aol 87 Aulo] ARE ATYE wHT AT Ay 2Ru} Aupgro] FrhEE ASE §loly] Hio)
SHA oF2 W] mlaet HANEE 1 dtEAlE vhet AR AN s Sl AREE AT 187 53
st7] fste] A ARE Aol o] EE . RlkEE Mg Audde] dis) IS AAT Aoe
A 71 ARA, B adE A Al#ERAS SPSS (Table 2)°llA AAI= AT, &9 9474 A4 A=
15,09 o[ G319, HHTIALAY TRYHARY 24 BAHOE Fo5HI(p<0.00), BRAFEE 07052
2 LISREL 8.72% o]&3}3itt LrEbLE 2 o1k S| FAEEA ] AT Ahe
Solehe A& & 7F UGl
M. A g o3 8|7 o] Fo] AERFET 67) KT 719 Azt
A AE7E 0.609 o Fo= YERaL, 671 2.9150°] A
1. ZACHYAS| Letd £ ok Qs WS A A7 ol o' e, A
(Table Dol &8t AN/ SA= dlashale] Aot & ol A 67 8Q1E2 AAEALY] of 70% o] o= e}
=

=
off Q= ofg 82 1267 (50.4%) 0190 aL, thake] Aet Fof pra=
U= AT 1249(49.6%)0190th. RAIH GAE SOl Q9
oA 7} A AFQlol ekl Gegh o] sHA-2 1547 (61.6%)°] A AR
QL Apgoletar Sk of Y2 877 (34.8%) 01 %L, st wgyhdo] 0,723, 12]al Zubzro] 0.7830]¢lct
B A etal SRl o s 89 (3.2%) 0]t ol Y7} nE AlE
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<Table 2> Exploratory factor loadings and Cronbach’s o of 6 factors used in the model

. Component
Variables
Disgust Esteem Color Texture Moral Satiety
I feel that meat tastes disgusting. 841 015 048 056 193 112
I feel that meat builds up in the mouth. 835 -.058 025 074 217 036
I feel that meat tastes bad. 820 043 -.042 .083 247 032
I find meat production immoral. 258 041 -.033 -.012 .808 014
Meat production is a waste of resources. 296 .087 -073 074 777 -.057
I feel sorry for the animals. 118 -.031 028 117 730 .109
I prefer hamburgers to unprocessed beef. 079 -.071 061 .890 .037 -.016
I prefer hot dogs to unprocessed pork. 018 -.150 064 880 034 -.016
I find unprocessed meat hard to chew. 126 306 099 .0609 138 072
A steak should not have a red core. 037 -135 834 104 -137 032
I don’t eat meat if there is visible blood. -.079 -.168 833 051 .090 -.009
The redder the meat the worse it tastes. .006 -.007 757 051 -018 170
I must always relax after eating meat. 136 -116 -.016 -.018 014 867
I get full quickly from meat. 139 -.063 .003 -.039 110 841
I get sluggish after eating a steak. -.100 -.015 222 078 -.036 001
I think T look too fat. 048 903 -.069 -.040 .005 -.008
I am dissatisfied with my body shape. 025 790 -195 .086 024 -.091
I am often dieting. -072 763 -.052 -.067 037 -.095
Eigenvalue 2.335 2.221 2.087 2.010 1.999 1.979
% of variance(70.175) 12.972 12.338 11.597 11.165 11.106 10.997
KMO 0.705
Bartlett’s test 1613.132(153)*
Cronbach’s o 0.838 0.765 0.742 0.717 0.723 0.783
# 5<0.001.
<Table 3> The twice SE of correlations among 6 factors used in the model
Mean +SD Disgust Moral Texture Color Satiety Esteem
Disgust 2.067£0.850 1 0.738 0.339 0.174 0.3601 0.197
Moral 2.22040.793(0.053) 0.632%* 1 0.270 -0.252 0.197 0.225
Texture 2.84710.989(0.073) 0.193*(0.077) 0.124 1 0.340 -0.161 0.037
Color 3.62940.971(0.078) 0.018(0.079) -0.094(0.076) 0.188* 1 0.224 -0.137
Satiety 2.929+0.846(0.072) 0.217*(0.076) 0.079(0.076) -0.009(0.079) 0.066 1 -0.025
Esteem 2.57541.009(0.071) 0.055(0.073) 0.079(0.070) -0.103(0.070) -0.277%*(0.070) -0.165* 1

* p<0.05, ** p<0.01, ** p<0.001.
in the top half. SE in parenthesis.
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<Table 4> Fit measures for meat consumption model with 7 <Table 5> Path coefficients for meat consumption model with 7
constructs constructs
Fit measures Restricted Model Unrestricted Model Path Coefficient t Error R?
%2 275.465 256.183 Disgust 0358  0.435
Degree of freedom 171 170 Disgust«—Moral 0.657 7.658"*
Probability 0.000 0.000 Disgust«—Texture 0.097 2.104*
Axdp 19.282(1)** Disgust—Color 0.043 0.712
GFI 0.905 0.911 Disgust—_Satiety 0.337 2.702*
RMSEA 0.049 0.045 Disgust«——FEsteem 0.057 0.901
CFI 0.948 0.957 Consumption 0967  0.124
RNI 0.948 0.957 Consumption—Disgust  -0.464 -4.832%+*
Qg Q
b 0936 0947 *p <0.05, t > 1.9600; * p < 0.01, t > 2.576; *** p < 0.001, t > 3.291.
% 5<0.001, Ax2(1)>10.83. () tvalue.
ARS AYY BY A ARt BT ek ¢ 7 dotte] 9L nAL 2] 4RA4E 0,337
ol 3. oL FAALE fFofaldle. o= Al¥ oﬂ:rL%(Kubberod
st 85 @ogtel ARel 85 4uo] ARE AT 5 2002a: Kubberod %5 2006b)0] A7 A x5l 2
Al oS WS 7ol Al ghol 256.183%L, v«lﬂgol AT, o] Ao ost S AH Fof NS Wol
p{0.001% EREARY, 7]2 HgHA47k 0.911, v Ll ofstEol g x| e st ula S5 &
AI7E 0,957, Al 1447} 0,957, wlaE a@ A o ol Bodtthe A o 4 Utk &7 Fogl
A7k 0.9472 GeERdal dwbAor SAste Ve dFFe vAe A2 R A AR PR A
0.9 ool Z1e]al LARE A A o] = 472 0.043% 0.05701%03 SAAC R [o5kA] &
0.045% Yetytar dutd oz F=Hsk= 7]l 0.08 ©| At
St= et upeba o]e} o] ARE AIFSHAl 2 swol Hie =ydae) FRAS, Adike] 424
mael el A vy W folelch, TR 4 Apke] AuAd, EUkel AR AL, HAAe )
o

U 557 dode] R 7 avl AE2E AREE B A AR FRAS, 17
Y AlRrolA] 2 My Blaek Aol ofsthy 7 g AbelE el ik A

o] 7}ol Al Zk AFol7} 19.282% UEltI A Ao R E sk 92 Ao kS njx|i 22 Fo7ro] A&
sHAl WER7] UH—roﬂ BEE ARtstA] oS K o] T —0.4640100L FAA 2 fFofsRitt. o] Aifof <
O gt ol flal, o] MES s Qe 4 Sh S 24e g sE S5 2E7E daiithe A
= A ABAE H“OPh Zol g ou7t A&5& & = o5 Sl
AT TN RN ER FAAE SR aRREe] HNEE
2t QltaytE B3 (Table )¢l 98, F&of oigt
4. PRYHARS| lntE BA SYPEe 47 Bogol AWHoR S vXY|% 5
TN FANEER HEE S5 aHEY e HNEE At S5 @3S Foto] &5 Ao (HA R
ZF 1A et A% AaES (Table 5yl A A Al
E ok S5 defte S vAE sEol Wt =9 <Table 6> Total effects for meat consumption model with 7
W) AmAs 0.6570195 BAHCR folstart. of constructs
Ao Aol E(Rozin 5 1997; Scherer 1997; Path Covariate  Total  Direct Indirect
Disgust«—Moral 0.614 0614 0614 0
= : = yo] ol L AT g
Eubbeioi ;30022& KuﬁbberOd 20;613 o A+ J’]F Disgust—Texture 0.136 0136 0136 0
= AAh= At M‘j’} o Axtel| o5t 5 »Oﬂ el > Disguste—Color 0047 0047 0047 0
LEIES 2 ofstlEo] T1g A ok of e Eol H]El Disgust—Satiety 0185 0185 0185 0
S5 2AlL ] Wo] geditt=s AL oF 4= Qi) Disgust—Esteem 0.052 0052 0052 0
22 Fo7lo| e ulzl A7l AgmALL Consumption<—Disgust ~ -0.352 -0.352 -0352 0
_ Consumption—Moral -0.216 0216 0 -0.216(-4.327)*
o] = ] O o o]glod L A]3) =
0.097¢]%13L FAA R Fostolrt. o= APd+5 Consumption—Texture  -0.048  -0.048 0 -0.048(-1.953)
(Kubberod & 2002a; Kubberod 5 2006b)2] A4 Consumption—Color 0017 -0.017 0 -0.017(-0.705)
INE AR = A}, o] Aytof| QslH S A Consumption—Satiety ~ -0.065  -0.065 0 -0.065(-2.402)*
L A1 Aojals oA Eo] ol o] s S o) H] Consumption—Esteem  -0.018  -0.018 0 -0.018(-0.888)
o S5 54 o wol desdits A4S o 4 oo & *p <005, t>1960; ** p <0.001, t>3.291. ( ) t value
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