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A Study on the Flounder Consumer Market in the US
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Abstract

Flounder was selected as one of the 10 strategic export aquaculture products for seafood export expansion
in 2013. The flounder aquaculture industry has promoted export market diversification and product
diversification from live to processed goods as a it's main strategy. The purpose of this study is to find an
improvement plan for export expansion to the United States, as it emerged as a new target export market for
the flounder. A summary of the key findings is as follows. First, the western region of the United States
prefers to consume live and fresh flounder, whereas the eastern region prefers to consume fresh flounder.
Second, because of it's high quality, Korean flounder is favored in the western region of the United States
despite it's high price, whereas in the eastern region of the United States, where production volume is high,
Korean flounder has to compete with US flounders because of it's high price. Third, according to the survey
results, US consumers tend to enjoy seafood, as well as flounder cuisines. Fourth, the main consumption
place of flounders by US consumers are restaurants, and they prefer to consume them in the form of sashimi
and sushi. Fifth, 70% of US consumers expressed willingness to consume flounder when eating out. which
shows great market potential. However, the high price of Korean flounder and limited size of the live fish
market act as major obstacles to expanding export volume. To expand exporting Korean flounder, continuos
efforts such as price reduction, exporting highly fresh fish , the co-development of processed food with the

US are needed.
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Fig. 2. The form of processed flounder in the US.
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Survey Results

Gender Male(52.5%), Female(47.5%)

Age

208(23.5%), 305(24.8%), 40s(26.5%), 50s or older(25.3%)

Currently reside New York(50%), LA(50%)

Marital status Single(60%), Married(40%)

Race

Caucasian(59.8%), African-American(7.3%), Hispanic(15.8%), Asian(15.5%), Others(1.8%)

Family members

1(15%), 2(23.8%), 3(22.0%), 4(23.5%), 5 or over(15.8%)

Monthly household income

Below $2,500(10.5%), $2,500~85,000(24.3%), $5,000~$7,500(16.8%), $7,500~$10,000(11.5%),
$10,000~$15,0008(15.8%), Over $15,000(21.3%)

Occupation

Housewife(8.5%), Company employee(60.3%), Self-employed(10.0%), Student(5.5%),
Inoccupation(11.8), Others(2.5%)
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Table 2. Consumption frequency of cuisine form according to ethnic group
Case number Sushi Steak Fried dish Sashimi Baked Sauteed Total
Caucasian (239) 39.7 23.8 18.8 15.9 0.8 0.8 100.0
African-American (29) 41.4 24.1 27.6 6.9 0.0 0.0 100.0
Hispanic (63) 52.4 27.0 11.1 9.5 0.0 0.0 100.0
Asian (62) 323 14.5 21.0 323 0.0 0.0 100.0
Others 7 28.6 28.6 28.6 14.3 0.0 0.0 100.0
Table 3. Consumption frequency of cuisine form according to income level
Case number Sushi Steak Fried dish Sashimi Baked Sauteed Total
Below $2,500 (42) 47.6 14.3 23.8 14.3 0.0 0.0 100.0
$2,500~$5,000 97) 39.2 26.8 24.7 8.2 0.0 1.0 100.0
$5,000~$7,500 (67) 32.8 16.4 26.9 23.9 0.0 0.0 100.0
$7,500~$10,000 (46) 39.1 26.1 10.9 21.7 2.2 0.0 100.0
$10,000~$15,000$ (63) 46.0 20.6 143 17.5 0.0 1.6 100.0
Over $15,000 (85) 41.2 28.2 10.6 18.8 1.2 0.0 100.0
Table 4. Consumption frequency of cuisine form according to occupation
Case number Sushi Steak Fried dish Sashimi Baked Sauteed Total
Housewife (34) 44.1 17.6 23.5 11.8 2.9 0.0 100.0
Company employee (241) 39.4 22.4 16.6 20.7 0.4 0.4 100.0
Self-employed (40) 50.0 30.0 15.0 5.0 0.0 0.0 100.0
Student (22) 68.2 22.7 4.5 4.5 0.0 0.0 100.0
Public official (6) 50.0 16.7 16.7 16.7 0.0 0.0 100.0
Inoccupation 47) 23.4 25.5 34.0 14.9 0.0 2.1 100.0
Others (10) 30.0 20.0 30.0 20.0 0.0 0.0 100.0
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. @ity A HE ARE) v Fo] ge wolt},
ol gL 59 2 Seafood A& A E
g 5ol 57.1%= thE Q1F ol vl 7Hg @
e, 7Hg 9 71k 1 °] 33.3%% H]aL %
" =7 ool sl e dF=el vl
. 6.4 5.8 8 Ak axH]ofl glof A ﬂ’%‘ﬂl%ol dA L
— W EER_, 2 89 ofu|FTH(Table 6).
Seafood General Home Others
Restaurant Restaurant —/—\-Eﬂ ]—;—19]' ‘ﬂ%}g‘] 78]‘?" ‘%‘% »/l\—‘jl 78'»/1\—7
b g A E & (37%), Seafood | A&

Fig. 4. Consumption place of flounder(Sashimi & sushi).

Table 5. Consumption place of flounder according to seafood preference (Sashimi & sushi)

mmver | Resurnt | Revmwunt | Home | Owes | Toul
Like (303) 73.3 15.2 5.6 5.9 100.0
Alittle bit like (14) 71.4 7.1 21.4 0.0 100.0
Dislike (12) 75.0 8.3 8.3 8.3 100.0
Table 6. Consumption place of flounder according to ethnic group (Sashimi & sushi)
Case number Rse:?afl(:;t R(e}sizzzzlnt Home Others Total
Caucasian (190) 73.7 13.7 5.8 6.8 100.0
African-American 21 57.1 9.5 19.0 143 100.0
Hispanic (56) 83.9 10.7 5.4 0.0 100.0
Asian (59) 67.8 22.0 5.1 5.1 100.0
Others 3) 66.7 333 0.0 0.0 100.0
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(35.6%), 714 (26.2%), 71 EH1.1%) <=2 & Y EFYE
ow, At G A=} Seafood A= F AEFH T
o] v 5ol 2 ZFo| 7k IRl of 7] oA =5
THRE AFRRS 7HA 9] B]5:(26.2%) 0] £~A)/3] a7
oAX 714 o) ] F(6A%)H ct E 5] A ek
debi Aol o AHo|2, FY 5o 24
7L HH oI 2] o g @Al 27} 7
557 g2 o 2 Helth(Fig. 5).
oz EJEHEL gy EA u}E 4|
A2 wZo] ol 7k 9Lt} 50T o] AFe] 7
Seafood A& # A~EH(36.4%)o| Y Aut YA E
F(23.9%) Hth= 7H oA 825 5t Hoh=
BHCRE07E B A et ol ol }
2 Azl o3 B o] FFSA U, A5
iz 8 2elo|a i 5ol e 914 v

o

0

(]

Ir
<

S AH|EE AFFE B F o] £ 653%E K&
T LAR G o] A& Z A A o] =t Feksl &~

A tH(Fig. 6).

7H8 888 9AE TS A e
A EW CLufsk Aol gl 7t 70.7%, ‘Tl
b 2 o] itk 7} 29.3%= 2/3 o] AFo] gt A
of A= AL E Yetgth e HA SAMRE o
w7l AR 2 B S S AA s e v,
e A E7E BSolAY Bl o] 4=
‘o gk 2 o] ik 7F zHzE 56%, 50% = =

LI

K
(50.9%)°] 7+ &
=1

°1(12.4%), ¥ & 2 2 (10.2%), ¥ 5 (4.9%), 7| €}

Zo] ZHA43sl7] Zel A o 7 & 4= QltH(Table 7). 7HEE(0.4%) -0 5 b]—E]—‘J'l:]—(Flg 7). AA -y
SHAE] YA 7 44 20 F71E F 18 ABao] AF B H]EF S AT o] fk FA
HE(33.3%)7F 7hE wokew, 250 139 AT LE o=, FH e FH v Faol A 7t
(18.8%), 12l 13](16%), 5= 33] ©]4(13.3%), 3 ol B]F o] 262%= Bl A EA vERd A3
Dol 15/(13.3%), 71 9] 9% S (5.5%) £ o2 Felo] gk = Ao A Adolagt HY ¢
et 58,2500 18] o4 WAF 248 F2 9AE 85 g Adolag Ad
_ 333 .
(unit : %) (unit : %)
37.0 35.6
133 13.3
1 i =
11 T T T T T 1.
Three Oncea Once Oncea  Once ery
Seafood General Home Others tlmis a  week etvery month i}\lfery rarely
Restaurant Restaurant week or wo ree
more weeks months
Fig. 5. Consumption place of flounder(Steak & fried dish). Fig. 6. Consumption cycle of flounder.
Table 7. Consumption place of flounder according to age group(Steak & Fried dish)
Case number Seafood General Home Others Total
Restaurant Restaurant
20s (82) 46.3 30.5 23.2 0.0 100.0
30s (96) 40.6 37.5 20.8 1.0 100.0
40s (96) 37.5 37.5 22.9 2.1 100.0
50s or older (88) 23.9 36.4 38.6 1.1 100.0
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7Hg a2g dA o Fuf HlE= 5 18] A=
Fuls AL 12o] 18] A= Fojahis A5
H|5-0] 247} 20.8% = 7H =8k om, 3 o] 13]
A & (19.4%), 255 0f 135] A =(17.7%), 5 33] 9]
F(12%), A &] i sHA] %5(9.2%) <=0 = e}

(unit : %)

Fresh/Chilled(fillet) 50.9
Fresh/Chilled(round)
Live

Frozen(fillet)

Frozen(round)

others | 0.4

Fig. 7. Purchase form of flounder for home cooking.

ofN

ol

wIoh(Fig. 8).

QA7 AR 2] 4]
A, 2Hlol =, H4 -
$11~$202] H|Zo0] 7}AF =9k, t}2
~$30, $6~$102] &0 & UElth Y2 &
gk 2 & Ffo] A 2 $11~$300]
2§ 7tAol st Fugr 2 &8
© 2 H2lth(Fig. 9).

WA A e 2
Q% Eg aorst AR Ad), A=
25202 7}AF 2 Q8F Qolog Wy o
U%%Lﬂéawﬁ)ﬂ”NWM)ngﬁg
(541), o1 &(51%), FF(231) w2
o G 7HAE Fas acleR gaq B
Z2 A AWQ AT 2B AERojof & AL}
2 = ch(Fig. 10).

gt=tat HAE ?LHHB‘P A EL HSS
B, Fukrh A dE 68.2%7F Tl A ¥ ol

ﬁ‘
o 4> ¥ 42 > XL oy

>~
1~

E

o ol
j WA 72.8%,
2] o] 3Fo] =9of

(unit : %)

20.8
177 20.8 19.4
T T 1 . ]V
Three Oncea Once Oncea  Once ery
timesa  week every  month  every rarely
week or two three
more weeks months

Fig. 8. Purchase frequency of flounder for home cooking.

Table 8. Purchase form of flounder for home cooking according to seafood preferences

Case Fresh/Chilled | Fresh/Chilled Live Frozen Frozen Others Total

number (fillet) (round) (fillet) (round)
Like (265) 50.2 21.9 12.8 10.9 3.8 0.4 100.0
A little bit like (11) 63.6 9.1 9.1 0.0 18.2 0.0 100.0
Dislike 7 57.1 14.3 0.0 0.0 28.6 0.0 100.0
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M Sashimi and sushi M Steak Fried dish or others
(unit : %)
435
T 1
5% or less $6 ~10 $11~20 $21~30 $31~50 $51~100 over $100

Fig. 9. Average expenditure when consuming flounder.

(unit : %)

Freshness

Taste

Price

Place of Origin
Caught fish or...
Species

Nutrition

Fig. 10. Consideration factors at the time of flounder
purchase.

Table 9. Future intention of purchasing a cuisine using
Korean flounder

Yes No Total

Live 443 | 558 | 100.0

For  esh/Chilled 728 | 273 | 1000
Home

Frozen 613 | 388 | 100.0

F Sashimi or sushi 73.8 26.3 100.0

or
eating | Steak 79.0 21.0 100.0
OUt | Eried dish or others 765 | 235 | 100.0

T 79%2 7Hd Al e tH(Table 9).
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