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A Study of the Willingness to Change into Organic Blueberry

Kang, Chang-Soo -+ Yang, Sung-Bum - Kang, Sung-Ku

The objective of this study is to analyze the willingness to change into organic
blueberry and the activating strategies on domestic products. For the activation of
domestic blueberry, it is necessary to get the quality certification, especially organic
certificate and develop the technology for increasing production. It is investigated
that the smaller product, younger farmer and higher price expected, the higher
willingness to change into organic blueberry. The results and finding of this study
can be used to build-up the technical and marketing supporting system that reflects
the rapid change of customer’s preference on blueberry.

Key words : domestic blueberry, willingness to change, activating strategy,
binomial logistic regression model
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Han and Chung, 2013).
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Table 1. Global income and production of blueberry

2008 2009 2010 2011
Area Income |Production| Income |Production| Income |Production| Income |Production
(%$1000) (ton) ($1000) (ton) ($1000) (ton) ($1000) (ton)
USA 400,742 | 158,303 | 422,330 | 166,831 | 478,264 | 188,926 | 508,910 | 201,032

Canada 241,797 95516 | 260,110 | 102,750 | 211,397 83,507 | 284,445 | 112,363

France 50,629 20,000 50,351 19,890 27,848 11,001 23,742 9,379
Poland 19,889 7,857 27,904 11,023 23,277 9,195 21,758 8,595
Mexico 379 150 4,037 1,595 2,680 1,059 16,971 6,704
Germany 10,419 4,116 25,163 9,940 21,024 8,305 16,728 6,608

Netherlands 10,629 4,199 13,472 5,322 11,766 4,648 14,485 5722

Sweden 6,541 2,584 6,521 2,576 7,088 2,800 6,581 2,600

New Zeaand 5,695 2,250 6,835 2,700 6,632 2,620 6,394 2,526

FAO, Food and Agricultural Commodities Production, 2008-2011
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Table 2. Domestic production area of blueberry

(unit : ha)

2008 2009 2010 2011

Jeonbuk 50.0 60.0 86.0 1320
Chungnam 11.0 225 315 65.8
Chunnam 58 189 17.0 43.8
Kyeongbuk 16.5 29.5 50.4 90.1
Chungbuk 1.0 20.0 295 56.0
Kyeonggi 16.7 222 34.6 61.9
Kyeongnam 30 270 40.6 38.2
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2008 2009 2010 2011

Gangwon 6.0 8.6 15.6 33.9
Jgu 20 7.8 7.8 120
Total 112 216.5 313 5337

Rural Development Administration

2013 10¢ & @A s EFHE Y I8 I
70lha, Q1FAIE o] 4457 =01, F71%5 U5 749 27t 151ha, 1,032=°|THNAQS, 2013).
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Table 3. Characteristic of respondents

Item Results
Age (year) 57.77(11.08)"
Sex Mde 90, Femae 5, No answer: 1
Farming type Professional: 64, Non-professiona: 31, No answer: 1
Cultivation period (year) 5.68(2.15), Max: 11, Min: 1

Y Standard deviation is in parenthesis
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Fig. 1. Motivation on cultivation of blueberry
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Table 4. The quantity and area cultivated and income of blueberry farmers

Cultivation Income

Quantity (kg) Area () (Thousand won)
Mean 3,758 7,808 56,689
Minimum 30 330 1,050
Maximum 50,000 82,500 500,000
Median 1,550 3,960 30,000

Unit: n of farm

45
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< 1,000kg 1,001-5,000kg 5001-10,000kg 10,001-20,000kg 20,001kg >

Fig. 2. Distribution on quantity cultivated of blueberry
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MWon : Million won

Fig. 3. Distribution on income of blueberry
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Table 5. Certificate on blueberry

N %
No certificate 14 14.3
Organic 16 16.3
Pesticide-free 58 59.2
Pesticide-low 1 10
GAP 2 20
Traceahility 2 20
Cooperétive certificate 3 31
Others 2 20

4) AR2 BEiE

ZAF EA LSS e B AEEE) BT AAle] oF 64.6%E AFASEAL Q)
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Table 6. Brand used on blueberry

N %

No brand 14 14.1
Private brand 64 64.6
Loca brand 13 131
Province brand 1 10
Others 7 71
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Table 7. Distribution channel of blueberry
N % Average % of each

Agricultural cooperative 33 34.4 36.6
Mart 11 115 24.1
Cooperative 6 6.3 195
Private sdes 87 90.6 798
Others 16 16.7 28.6

Total 9%

6) 43t 24

AR e FA ST S 7HE S ETkel AAR o, SatEFuE Y it B &
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ke SUi(35.4%) > (AAY SOE AH|AL QI8KH11.5%) o] <o th(Table 8).

Table 8. Activation factors of sales on blueberry

N %

Cultivation technique 34 354
Government subsidy 5 52
Certificate 44 458
Direct transaction 11 115
Others 9 9.4

4) 7 57olA HEAR R MFL SRS 1§ BE Tadle 7] 39| FL 100%7} 9
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Table 9. Willingness to change into quality certification on blueberry

N %
Yes 85 885
No 11 115
Total 96 100.0
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Table 10. Certification preferred in future on blueberry

N % WTA
Organic 42 494 32,714
Pegticide-free 45 46.9 24,711
GAP 12 125 27,500
Cooperétive certificate 8 8.3 31,250
Totd 85

MEZA ARE 7122 BRUE AW 57t FF FLAF HRAF I 471508
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HAdEE vrATgstdti(Table 11).
Table 11. Description of variables
Variables Contents
Period Period cultivated of blueberry
Product Quantity cultivated of blueberry (ton)
Age Age of farmer
Farm Professiona: 1, non-professiona: 0
Price Price expected on organic certification (thousand won)
Table 12. Estimation results
Willingness to change Change into organic
Variables
Coefficients z-vaue Coefficients z-value
Constant 5.800(3.394) 1.709* -0.015(0.171) 0.928
Period -0.077(0.221) -0.347 -0.009(0.007) 1.286
Product -0.069(0.038) 1.816* -0.013(0.007) 1.857*
Age -0.075(0.037) 2.027%* -0.014(0.008) 1.750*
Farm 1.484(0.604) 2.457%* 0.611(0.281) 2.174%*
Price - - 0.026(0.003) 8.667***
LR statistic (p-value) 67.989(0.000) 62.932(0.000)
Pseudeo R? 0.142 0.168

Y Standard deviation is in parenthesis
*: dgnificant a 10%, **: dgnificant a 5%, ***: dgnificant a 1%

5) =&el] tha A 4-E Jong and Moon(2013)S +13}7] Hheith.
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