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Abstract

The objective of this study is to propose an export strategy due to an analysis of USA and Japan consumer’s perception

and willingness-to-pay for flower tea. For that, we conducted a survey on the consumer’s perception on flower tea compared

with leaf tea such as green tea. We also analyzed the willingness to purchase and pay for it. The reasons of drinking of
flower tea for USA consumer are ‘flavor’-followed by ‘taste’, and for Japanese consumer ‘relaxation’-followed by ‘flavor’
in order. Both of them consider ‘quality’, ‘safety’- and ‘origin’ in order when they purchase flower tea. USA consumers

have a willingness-to-pay of about 8.3% and Japanese consumers have a willingness-to-pay of about 29.1%. Based on those
results, it is necessary to differentiate the process and marketing strategies for the export of flower tea.
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Table 1. Demographic characteristics of the respondents

3 A FGFA
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3878(34.5%), $60,0000]| 4] $80,000 1|qko] 17H(15.5%), $80,000
oA $100,000 w]Fto] 227(20.0%), $100,000 ©]Ako] 1375(11.8%)
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o] 127(9.8%), F-3Fol 227(18.0%)°]ct. 2|42 3+ 26
(21.3%), LHFAHREZ] 487(39.3%), AYAH2] 8(6.6%), =2
278(1.6%), AH] /o) 2] 287(23.0%), AF Y 678(4.9%), 71
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H A9 7= SPSS A =2 T (SPSS Inc., Chicago,

Variables USA Japan
Sex male: 35(31.8%), female: 75(68.2%) male: 70(57.4%), female: 52(42.6%)
Age less than 29: 12(10.9%), 30~39: 24(21.8%), 40~49: less than 29: 28(23.0%), 30~39: 62(50.8%), 40~49:

47(42.7%), over 50: 27(24.5%)

12(9.8%), over 50: 20(16.4%)

Income” less than 19: 9(8.2%), 20~39: 6(5.5%), 40~59: 38(34.5%),

less than 1,999: 8(6.6%), 2,000~3,999: 20(16.4%),
4,000~5,999: 16(13.1%), 6,000~7,999: 32(26.2%)),

: 17(15.59 ~09: 22(20.09 100: 13(11.89
(year)  60~79: 17(15.5%), 80-99: 22(20.0%), over 100: 13(118%) o500 6 999. 12(9.8%). over 100: 12(9.8%)
student: 7(6.4%), office worker: 13(11.8%), manufacturer:  student: 26(21.3%), office worker: 48(39.3%), manufacturer:
Occupation ~ 15(13.0%), professional: 60(54.5%), service: 7(6.4%), 8(6.6%), professional: 2(1.6%), service: 28(23.0%), own

housewife: 8(7.3%)

business: 6(4.9%), etc.: 4(3.3%)

D USA: thousand $/year, Japan: thousand Yen/year
? Percentage of response in parenthesis
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Table 3. Drinking reasons for the leaf and flower tea

N(%)
USA Japan
Reasons Leaf Flower Leaf  Flower
tea tea tea tea
Good for health  33(21.6)"Y  5(132) 32(16.1) 4( 6.7)
Recommended 21(13.7) 8(21.1)  0( 0.0)  6(10.0)
Good for taste 30(19.6)  12(31.6) 38(19.1)  7(11.7)

Good for flavor 27(17.6) 10(26.3) 16( 8.0) 10(16.7)
Good for relaxation 6( 3.9) 0( 0.0) 26(13.1) 19(31.7)
Habitually 6( 3.9) 0( 0.0) 64(322) 0( 0.0)
Good for beauty/diet 9 (5.9) 1(26) 4(20) 6(10.0)
Reduction coffee ~ 18(11.8) 1(2.6) 16(80) 5( 83)
Etc. 3( 2.0) 1(26) 3(15 3(50

D Percentage of response in parenthesis
2 Multiple response
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Table 4. Not drinking reasons for the leaf and flower tea

N(%)
Table 2. Drinking frequency for the leaf and flower tea USA Japan
N(%) Reasons Leaf Flower Leaf Flower
Drinking USA Japan tea tea tea tea
times Leaf tea  Flower tea  Leaf tea  Flower tea Price 20 1.7 0( 0.0) 10(10.6)  14(10.3)
Over l/day 13(11.8)" 0( 0.0 66(54.1) 0( 0.0 Health 2( 1.7) 8(103) 6( 64) (5.1
2~3/week  20(18.2) 0( 0.0 34(28.9) 0( 0.0 Other tea 21(17.4) 12(15.4)  22(23.4) 56(41.2)
1/week 17(15.5) 3(79 4( 3.3) 40 7.7) Coffee 3528.9)  31(39.7) 29(30.9) 42(30.9)
1~2/month  23(20.9) 24(63.2) 8( 6.6) 32(61.5) Not good for taste 28(23.1) 40 5.1) 16(17.0) 14(10.3)
Almost not  37(33.6) 11(28.9) 10( 8.2) 16(30.8) Cc?mplexity of 2823.1) 0(00) 6 64) 0(0.0)
Total 110 38 122 52 drinking procedure
Etc. 5(4.1) 23295 5(53)  3(22

1) Percentage of response in parenthesis.
2) p-value of 27 statistics are 0.003 and 0.000 on the USA and
the Japan

D Percentage of response in parenthesis
? Multiple response
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Table 5. General purchase characteristics for the leaf and

flower tea N(%)
USA Japan
Factors Leaf Flower Leaf Flower
tea tea tea tea

Price 35(20.8)"  4( 93)  75(354) 21(21.9)
Quality 63(37.5)  16(37.2) 75(335.4) 42(43.8)
Brand 14( 8.3) 3(7.00 24(11.3) 0( 0.0)
Plucking season  0( 0.0) 0( 0.0) 3( 1.4) 0( 0.0
Origin 21(12.5) 7(16.3)  21( 9.9 21(21.9)
Design 5( 3.0) 0( 0.0) 3(14) 5(5.2)
Safety(or organic) 21(12.5) 12(27.9) 9( 4.2) 7( 7.3)
Etc. 9( 5.4) 1( 2.3) 2( 0.9) 0( 0.0)

D Percentage of response in parenthesis
2 Multiple response
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Table 6. Quality characteristics on purchase for the leaf
and flower tea N(%o)
USA Japan
Factors Leaf Flower Leaf Flower
tea tea tea tea
Taste 68(47.2)Y 16(49.0) 132(64.1) 14(23.7)
Flavor 56(38.9)  16(49.0) 57(27.7) 28(47.5)
Tea color 3(2.0) 0( 0.0) 12( 5.8) 0( 0.0
Shape of leaf dried 8( 5.6) 0( 0.0 0( 0.0) 0( 0.0)
Shape of leaf wet  7( 4.9) 0( 0.0 0( 0.0) 14(23.7)
Etc. 2( 1.4) 1( 3.0 5(24) 3(51)

D Percentage of response in parenthesis
? Multiple response

Table 7. Willingness to purchase for the flower tea N(%)

Willness to purchase USA Japan
Yes 45(47.4)Y 66(56.9)
No 50(52.6) 50(43.1)

D Percentage of response in parenthesis
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Table 8. Willingness to pay for the flower tea

Result
USA Japan
108.3+40.6" 129.1464.1
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