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Abstract

This study was executed in order to analyze the purchasing practices, preferences, and satisfaction of consumers
purchasing ready-to-eat foods. The study was executed from the 20 May ~ 30 June 2007 in the Daegu and Gyeong-
sangbuk-do area. Questionnaires were distributed among 480 people. Of these, 410 questionnaires were collected and
applied to a statistical analysis. Statistical analyses were conducted using the SPSS package program (version 14.0 for
windows). The results of the statistical analyses were as follows. 42.4% males and 57.6% females participated in this
study. The biggest motivation behind the purchase of ready-to-eat foods was convenience, 51.0%. The most common
venues where these foods were purchased were supermarkets or discount marts, 67.6%. The ratio of substituting ready-
to-eat foods for meals was 70.5%. The consumption practices of ready-to-eat foods of the consumers according to
purchase place illustrated significant differences in the average expense per person each time (p<0.01), co-consumer
(p<0.001), and age (p<0.05). The purchase preference was high with kimbaps (73.4%), hamburgers (29.8%), sushis
(29.0%), and sandwiches (27.9%). Unmarried individuals showed a significantly higher overall liking and satisfaction
for ready-to-eat foods than married individuals (p<0.001). Individuals living without a family was significantly higher
overal liking and satisfaction than individuals living with a family (p<0.05). Individuals who spent an average of
10,000 won per time showed a significantly higher overall liking and satisfaction than those who spent below 10,000
won per time (p<0.05). In the presence of afriend as a co-consumer of ready-to-eat foods, satisfaction was significantly
high (p<0.01). Consumers who purchased ready-to-eat foods at meal times, showed a significantly higher overal liking,
compared to those who purchased such food products in between mesal times (p<0.01). The preference and satisfaction
degree of the consumer must be reflected by product development, quality improvement and marketing plan establish-
ment.
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Table 1. Genera characteristics of the respondents N(%)

Mae 174(42.4)
Gender
Femae 236(57.6)
20-29 211(51.5)
Age(yrs) 30-39 92(22.4)
>40 107(26.1)
i Single 231(56.3)
Marital status .
Married 179(43.7)
High school or lower 95(23.2)
2- juni Il 105(25.6
Education level year junior coliege (256)
Bachelor's degree 173(42.2)
Master's degree 37(9.0)
Single 95(23.2)
Couple(No children) 27(6.6)
Family type 2 Generat!ons(Parents+ch|Idren) 244(59.5)
3 Generations 26(6.3)
(Grand parents+parents+children) '
Others 18(4.4)
Full-time worker 243(59.3)
Job status )
Housewives or students etc. 167(40.7)
<2,000,000 136(33.2)
Family income  >2,000,000~<3,000,000 111(27.1)
(won/month) > 3,000,000~ <4,000,000 91(22.2)
>4,000,000 72(17.5)
. <100,000 74(18.0)
Expenditure of 144 300~ <200,000 157(38.3)
food away from >200,000~<300,000 95(23.2
home(won/month) =~ <30, (232)
>300,000 84(20.5)
Total 410(100.0)
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Table 2. Consumption practices of ready-to-eat foods of the

respondents N(%)
Him or hersdlf 202(49.3)
o Spouse 72(17.5)
Decision maker ot 112(27.3)
for food purchase ]
Children 13(3.2)
Others 11(2.7)
Cheap price 21(5.1)
Convenience 209(51.0)
rF::)rt?C:in Hard to home cooking 128(31.2)
Diverse cuisine 35(8.5)
Others 17(4.2)
Supermarkets or discount marts 277(67.6)
Purchase place Convenience stores 31(7.6)
Specialized stores 102(24.8)
<2,000 92(22.4)
Expenditure of >2,000~ <3,000 85(20.7)
RTE per person >3,000~ <5,000 122(29.8)
(won/time) >5,000~ < 10,000 93(22.7)
>10,000 18(4.4)
Alone 78(19.0)
Family 185(45.1)
Co-consumer )
Friend 116(28.3)
Lover 31(7.6)
Morning time 18(4.4)
Main time zone Lunch time 84(20.5)
to purchase Supper time 187(45.6)
Inbetween meal times 121(29.5)
Advertising media 79(19.3)
Source of Recommendation
purchase (from family, friends etc.) 66(16.1)
information Direct comparison a 265(64.6)
purchasing place
Total 410(100.0)
o, 30t #nt ofuz} 40tholl A 60th7kA] thekdk AH S
= o= AR Adto]7] wjZolgkal AzEnt
HMR ZH]2 e A7HGewon TS 2005)° 4= HMR 4:H]
Al SR 7 E AR A9 3L1%E T W

Ao R ZAEO B AT Ao}l FASF T

T8 T AZE AYA AR AT 45.6%, THAAIZE
o] 29.5%, HAIAAL A7to] 20.5%, oFAIAL AlZto] 4.4%
2 Z2AEAS] 705% s SAAHANES T2 AL
2 o] g3l Jth= Ae & T AU HMR tigk A
T(Han MS 2006, Chung LN % 2007a)°lA%= HMR
2AHE 08 ol o] &3]t SR BERE SAHHFE
Wi 7 Aldle A Eo] 7hsE Bl 191 B
UL FFES 1HY 98Ut Aoty AZ4H

SAAHAE 2R P s Eet w24k 791

HMR(Gewon TS 2005)7} Z417}8213%(Seo KHS} Yoon
HH 2004) 4&BIA] HRO] de TV T FauAl 4
$7F 71 gokon, AARIS gdoE g olaex
AHNamkung S 2003)°l4= AR A FHe] A
(65.1%)7F 71 @& Wse AAEIGE ZAx 29 &
ZAN A SAEAAEFS T AhollA AR A TR
£ PlalsjEa A= d-9(64.6%)7F 7HE BteEw S
ARHAFS QAo SATFEAEFSE vEA
oA e] dAuA" o] Fasithal Az E

)
==

u}

1) AH|XF HEHol| wE SAMFAE AHAE] Xj0] 2
AFel e SHHFHAE L6l AolE v
AT Table 37 2T} A4n|Ate] A metAs 54
AFHAE Tl 571(p<0.01), Tl A2(p<0.05), 13! 13
it TU7HE(p<0.05), A ARIShH= AFE(p<0.001) Al

o 1x

o

Table 3. Consumption practices of ready-to-eat foods by age

groups N(%)
ey 20-29 30-39 >40

(N=211) (N=92) (N=107)
Cheap price 9(4.2) 2(2.2) 11(10.3)
Convenience  120(56.9) 50(54.3) 46(43.0)

Purchase  Hard to home
motivation cooking 70(33.2) 33(35.9) 31(29.0)
Diverse cuisine  12(5.7) 7(7.6) 19(17.7)

X=21.963"

Expenditure of RTE per 4,4536+2,802.4° 5463.8+3385.0" 54753+3324.1°

person(won/time)” F=4.540*
Alone 42(19.9) 20(21.7) 16(15.0)
Family 49(23.3) 52(56.5) 84(78.5)
Co- Friend 99(46.9) 10(10.9) 7(6.5)
consumer
Lover 21(9.9) 10(10.9) 0(0.0)
X*=117.533""
o Mea times 152(72.0) 66(71.7) 71(66.4)
Main time Inbetween
zone . 59(28.0) 26(28.3) 36(33.6)
mea times
to purchase
X°=1.191
Advertising
media 35(16.6) 16(17.4) 28(26.2)
Recommendation
Source of (from family, 28(13.3) 17(18.5) 21(19.6)
purchase  friends etc.)
information Direct com-
parison at 148(70.1) 59(64.1) 58(54.2)
purchasing place
X’=8.593

1)MeanstS.D., ab : Means with the same superscripts in each
row are not significantly different.
" p<0.05, " p<0.001
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Table 4. Consumption practices of ready-to-eat foods by pur-

chasing place N(%)
Discount Convenience Specidized
Category marts stores stores
(N=277) (N=31) (N=102)
Male 126(455)  17(54.8)  31(30.4)
Gender Femde 151(54.5) 14(45.2) 71(69.6)
X'=9.065
20-29 140(50.6)  24(774)  47(46.1)
30-39 67(24.2) 4(12.9) 21(20.6)
AT 4o 70252)  3097)  34(334)
X'=11.790
_ Single 154(55.6)  24(774)  53(52.0)
Zl;tﬂ? Married 123444)  7(226)  49(480)
X'=6.458'
Full-time
worker 176(63.5) 10(32.3) 57(55.9)
Job Housewives or
status Sudents efc. 101(36.5) 21(67.7) 45(44.1)
X=11.944"
Cheap price 12(4.3) 2(6.5) 8(7.8)
Convenience 152(54.9) 15(48.4) 49(48.0)
Purchase Hard to home
motivation cooking 95(34.3) 10(32.3) 29(28.4)
Diverse cuisine  18(6.5) 4(12.9) 16(15.7)
x’=10.620

Expenditure of RTE per 5276.3£3126.2" 35345:2,116.8°4,441.2431219°

person(won/time)” F=5.524"
Alone 46(16.6)  15(484)  17(16.7)
- Family 137(49.5) 3(9.7) 45(44.1)
o- .
consumer 1iend 722600  12(387)  32(314)
Lover 22(7.9) 1(3.2) 8(7.8)
X°=27.890"
~ Med times 198(71.5)  22(71.0)  69(67.6)
Main time Inbetween
zoneto L 79(28.5) 9(29.0) 33(32.4)
purchase
x°=0.530
Advertising media  55(19.9) 7(22.6) 17(16.7)
Recommendation
Source of (from family, 39(14.1) 2(6.5) 25(24.5)
purchase friends etc.)
information Direct comparison
 purchesing place 183(66.1) 22(71.0) 60(58.8)
X’=8.374

2 MeanstS.D., ab : Means with the same superscripts in each row
are not significantly different.
" p<0.05, " p<0.01, " p<0.001
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Table 5. Purchasing preference on ready-to-eat foods (N=383)
. 1 Selection reason
Ranking Items N % :
Ranking Items N %
1 Great access 11 395
1 Kimbaps 281 734 2 Taste 58 20.6
3 Preference 41 14.6
1 Taste 33 28.9
2 Hamburgers 114 29.8 2 Great access 17 14.9
3 Preference 15 132
1 Taste 35 315
3 Sushis 11 29.0 2 Preference 31 27.9
3 Hard to home cooking 16 135
1 Taste 32 30.0
4 Sandwiches 107 279 2 Preference 21 19.6
3 Great access 19 17.8
1 Taste 22 30.1
5 Fried Foods 73 191 2 Preference 15 205
3 Great access 10 13.7
SUndaes 1 Preference 16 254
6 (Traditional sausage) 63 16.4 2 Taste 15 23.8
3 Great access 9 14.3
1 Taste 25 1.7
7 ?gok:f'f]ock) 60 157 2 Hard to home cooking 12 200
3 Preference 9 15.0
o 1 Taste 13 232
8 (Sf"::;]":wv fishes 56 146 2 Hard to home cooking 12 214
3 Preference 8 14.3
) 1 Great access 14 255
9 ([l)_‘f:];f]k box) 55 14.4 2 Preference 1 200
3 Taste 9 16.4
1 Preference 14 26.4
10 Ready-to-eat Fish Pastes 53 138 2 Taste 12 22.6
3 Great access 12 22.6
1 Taste 13 28.3
1 Sdads 46 120 2 Sanitary quality 7 15.2
3 Preference 7 15.2
1 Taste 10 222
12 Kimchis 45 117 2 Hard to home cooking 6 133
3 Preference 6 13.3
1 Hard to home cooking 9 205
13 Anima side dishes 14 115 2 Preference 6 136
3 Taste 6 13.6
1 Taste 8 195
14 Vegetable side dishes 41 10.7 2 Hard to home cooking 7 17.1
3 Nutritional element 4 9.8

Y Number of choice for three items out of fourteen items.

Korean J. Food Cookery Si. Vol. 24, No. 6 (2008)



794 Ao - az

Table 6. Comparison of purchasing preference on the main purchasing item of ready-to-eat foods by genera characteristics

(N=383)

2 Gender Age Marital status

Items N~(%) - -
Mae Femae 20-29 30-39 >40 Single Married
Kimbaps 281(734) 111(395) 170(605) 170(605) 65(23.1)  46(164)  185(65.8)  96(34.2)
Hamburgers 114(29.8)  49(429)  65(57.1)  80(70.2)  22(19.3)  12(105)  82(71.9)  32(28.1)
Sushis 111(29.0) 40(35.8)  71(64.2)  53(47.8)  26(234)  32(288)  57(51.2)  54(48.8)
Sandwiches 107(27.9)  45(421)  62(579) 82(766)  15(140)  10( 94)  81(75.7)  26(24.3)
Fried Foods 73(19.1)  41(56.2)  32(438)  42(575)  15(206)  16(21.9)  45(616)  28(38.4)
Sundaes(Traditional sausage) 63(16.4)  14(222)  49(77.8)  39(619)  11(175)  13(20.6)  40(635)  23(36.5)
Jokbals(Pork hock) 60(15.7)  26(433)  34(56.7) 21(350) 16(26.7)  23(383) 23(383)  37(61.7)
Sashimi(fresh raw fishes) 56(14.6)  19(339)  37(66.1)  10(17.9) 6(10.7) 40(714)  12(214)  44(78.6)
Dosirak(Lunch box) 55(14.4)  28(505)  31(585)  34(61.8)  11(20.0)  10(182)  38(69.1)  17(30.9)
Ready-to-eat Fish Pastes 53(13.8)  22(415)  31(585)  24(453)  13(245)  16(30.2)  28(52.8)  25(47.2)
Salads 46(12.0)  15(326)  31(67.4)  21(45.7) 8(17.4) 17(36.9)  23(50.0)  23(50.0)
Kimchis 45(11.7)  20(444)  25(55.6)  14(3L1)  17(37.8)  14(311)  19(422)  26(57.8)
Animal side dishes 44(115)  17(386)  27(61.4)  14(3L8)  12(27.3)  18(40.9)  15(341)  29(65.9)
Vegetable side dishes 41(107)  18(439)  23(56.1)  10(244)  16(39.0) 15(36.6)  15(36.6)  26(63.4)

X’=23.270' X’=169.821" X’=99.556

1) Number of choice for three items out of fourteen items.
*p<0.05, ***p<0.001.
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Table 7. Comparison of satisfaction on the main purchasing item of ready-to-eat foods by general characteristics and purchase

place
Main purchase item
Category Ranking 1 : Kimbaps Ranking 2 : Hamburgers Ranking 3 : Sushis
(N=281) (N=114) (N=111)
Male 3.30+0.62" 3.18+0.54 3.05+0.74
(N=111) (N=49) (N=39)
Gender Femdle 3.28+0.62 3.50+0.62 3.50+0.61
(N=170) (N=65) (N=72)
t-value 0.33 2817 3347
20.29 3.39+0.60 3.39+0.61 3.50+0.64°
(N=170) (N=80) (N=53)
30.39 310£0.6” 3.33+0.66 313+0.85°
Age(yrs) (N=65) (N=22) (N=26)
- 3.18+0.58" 3.20+0.42 3.24+058%
(N=46) (N=12) (N=32)
F-value 6.22" 0.49 304
Supermarkets or 3.28+0.63% 3.33x0.54 3.33x0.72
discount marts (N=186) (N=70) (N=79)
Convenience Sores 3.52+0.51° 3.31+0.75 3.00+0.00
Purchase place (N=24) (N=14) (N=2)
. 24+0.60° 4620. 40+0.62
Specilize stores 32060 Se069 4000
F-value 1.93 052 0.35

Y MeanstSD.: 5 point Likert type scae(l:strongly unsatisfied~5:strongly satisfied).
2 ab,c : Means with the same superscripts in each row are not significantly different.

" p<0.05, “ p<0.01, " p<0.001
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Table 8. Comparison of overal liking and satisfaction of ready-to-eat foods according to genera characteristics of consumers

(N=410)
Category Overall liking® Satisfaction?
Male 2.32+0.79 2.74+0.81
Gender Female 2.34+0.85 2.76+0.78
t-value -0.28 -0.35
20-29 2.46+0.84° 2.88+0.79%
AgeyTS) 30-39 2.78i0.723: 2.77J_r0.69:
> 40 2.10+0.85 2.48+0.82
F-value 734" 931"
Single 2.48+0.86 2.89+0.77
Marital status Married 2.13+0.74 2.58+0.79
t-value 427" 397"
High school or lower 2.20+£0.80 251+0.75°
2-year junior college 2.40+0.82 2.74+0.75%
Education level Bachelor's degree 2.38+0.82 2.84+0.79%
Master's degree 2.19+0.88 2.97+0.90°
F-value 162 482"
Single 2.51+0.87% 2.91+0.75%
Couple (No children) 2.11+0.80° 2.52+0.94°
Family type 2 Generations(Parents+children) 2.32+0.82% 2.74+0.80®
3 Generations(Grandparents+parents+children) 2.12+0.73° 2.68+0.75%
F-value 261 2.03
Full-time worker 2.34+0.82 2.75£0.74
Job status Housewives or students etc. 2.31+£0.83 2.76+0.86
t-value 0.32 -0.13
<2,000,000 2.35+0.83 2.77+0.80
o > 2,000,000~ <3,000,000 2.34+0.82 2.71+0.78
F?'Vyézrégﬁ?ge > 3,000,000~ <4,000,000 2.35+0.84 2.79+0.80
>4,000,000 2.24+0.82 2.73+0.80
F-value 0.50 0.23
<100,000 2.03+0.68" 2.61+0.84
Expenditure of food away = 100,000~<200,000 2.32+0.77% 2.79+0.73
from home > 200,000~ <300,000 2.48+0.90° 2.78+0.81
(won/month) >300,000 2.45+0.89% 2.77+0.83
F-value 503" 1.03
Total 2.33+0.82 2.75+0.79

Y MeanstSD.: 5 point Likert type scale(l:very didike~5:very like).

2 MeanstS.D.: 5 point Likert type scale(l:strongly unsatisfied~5:strongly satisfied).
9 ab,c : Means with the same superscripts in each row are not significantly different.

" p<0.05, " p<0.01, ~" p<0.00L.
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Table 9. Comparison of overdl liking and satisfaction of ready-to-eat foods according to consumption practices of consumers
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(N=410)
Category Overal liking” Satisfaction?
Him or hersdf 2.391£0.82 2.79£0.77
Decision maker for food purchase 3rd person 2.27+0.83 2.72+0.82
t-value 1.39 0.93
Cheap price 2.10+0.79 2.40+0.82"2
Convenience 2.36+0.78 2.82+0.75°
Purchase motivation Hard to home cooking 2.39+0.87 2.77+0.79°
Diverse cuisine 2.40+0.85 2.83+0.86°
F-value 0.78 183
Supermarkets or discount marts 2.38+0.81 2.76+0.80
i Convenience stores 2.13+0.81 2.81+0.91
Purchasing place -
Specidized stores 2.27+0.86 2.7140.73
F-value 163 0.22
<2,000 2.14+0.78 2.75+0.86"
>2,000~ <3,000 2.23+0.80" 2.66+0.88"
Expenditure of RTE 53,000~ <5,000 2.46:0.84° 2.93+0.66"
per person b b
(won/time) >5,000~ <10,000 2.39+0.89 2.64+0.78
> 10,000 3.33+0.58% 3.67+0.58°
F-value 301 302
Alone 2.45+0.84 2.76+0.78”
Family 2.23+0.80 2.62+0.70°
Co-consumer Friend 2.41+0.87 2.93+0.78
Lover 2.43+0.75 2.84+0.69%
F-value 1.88 385"
o Meal times 2.40+0.84 2.78+0.80
Ma’”éﬂi ;Z"e 0 Inbetween medl times 215:0.76 2.68£0.78
t-value 2.87 1.16
Advertisng media 2.33t0.77 2.60+0.80°
Source of Recommendation(from family, friends etc.) 2.16+0.80 2.63+0.83°
purchase information Direct comparison a purchasing place 2.37+0.84 2.83+0.77°
F-value 1.58 335
Totd 2.33£0.82 2.75+0.79

Y MeanstSD.: 5 point Likert type scale(l:very disike~5:very like).

2 MeanstSD.: 5 point Likert type scale(l:strongly unsatisfied~5:strongly satisfied).
9 ab,c : Means with the same superscripts in each row are not significantly different.

" p<0.05, " p<0.01, " p<0.001.
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