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Importance-Performance and Willingness to Purchase Analyses of
Home Meal Replacement Using Eco-Friendly Food Ingredients
in Undergraduates according to Gender

Young-Gil Jeong' and In-Seon Lee®

JDepartment of Food Science and Nutrition, Yongin University
“)Major in Food and Nutrition, Kunsan National University

ABSTRACT The purpose of this study was to survey intention to purchase home meal replacement (HMR) made
with eco-friendly food ingredients as well as need for development while analyzing importance and performance of
HMR made with eco-friendly ingredients for its commercialization. From September 2014 to March 2015, questionnaires
were filled out by respondents. Of the 422 questionnaires that were returned, 412 were used with 10 discarded as
incomplete. Regarding reasons behind purchasing HMR, the highest percentages of both males and females answered
‘ready to eat’. Almost all respondents spent ‘less than 10,000 won’ each time they purchased HMR. Regarding place
they bought HMR, a higher percentage of respondents answered ‘convenience store’ and ‘discount retail chain store’.
In terms of improvements needed for HMR, the highest percentage of males answered ‘development of a variety
of menus’ while the highest percentage of females answered ‘change in food ingredients’ at 37.7%. For development
of HMR made with eco-friendly ingredients, most respondents replied that there is a need for development. Regarding
intention for purchasing HMR made with eco-friendly ingredients, 66.7% of males and 73.5% of females answered
they have intention to buy. Important performance analysis showed a need to improve performance of ‘safety of food
ingredients’, which was located close to the second quadrant. To improve performance for ‘safety of food ingredients’,
safety must be ensured through use of eco-friendly ingredients, and a systematic process for managing hazardous
materials that could arise during the manufacturing process has to be developed.
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Table 1. General characteristics of respondents
Gender _ )
Category Male (n=144) Female (n=268) Total (n=412) t-value or y
Age (year) 22.42+1.75" 22.17+1.69 22.33+1.73 1.43
Monthly food expenses (10,000 won) 21.57£10.55 19.56+10.44 20.26+10.51 1.84
Self-boarding 36 (25.0)” 79 (29.5) 115 (27.9)
Boarding house 11(7.6) 5(1.9) 16 (3.9) .
Residence type Dormitory 23 (16.0) 46 (17.2) 69 (16.7 16.39
Home 67 (46.5) 136 (50.7) 203 (49.3)
Others 7(4.9) 2(0.7) 9(2.2)
Total 144 (100.0) 268 (100.0) 412 (100.0)
YMeant SD. “Frequency (%). ~P<0.01.
Table 2. Status of use frequency of home meal replacement Frequency (%)
Gender B 5
Category Male (n=144)  Female (n=263) ol (=412) X
Ready to eat 75 (52.1) 136 (50.7) 211 (51.2)
Ready to heat 25(17.4) 33 (12.3) 58 (14.1)
Type of purchase Ready to end-cook 21 (14.6) 56 (20.9) 77 (18.7) 3.73
Regardless of the type 23 (16.0) 43 (16.0) 66 (16.0)
Total 144 (100.0) 268 (100.0) 412 (100.0)
1~2 63 (43.8) 134 (50.0) 197 (47.8)
Usage frequency 3~4 57 (39.6) 87 (32.5) 144 (35.0)
(weeks) 5~6 18 (12.5) 37 (13.8) 55(13.3) 2.29
>7 6(4.2) 10 (3.7) 16 (3.9)
Total 144 (100.0) 268 (100.0) 412 (100.0)
<5,000 66 (45.8) 107 (39.9) 173 (42.0)
Amount spent 5,000~ 10,000 less 62 (43.1) 119 (44.4) 181 (43.9)
(won/one time) 10,000 ~20,000 less 15 (10.4) 37 (13.8) 52 (12.6) 2.55
>20,000 1(0.7) 5(1.9) 6 (1.5)
Total 144 (100.0) 268 (100.0) 412 (100.0)
Will increase 0(0.0) 7 (2.6) 7(1.7)
Future consumption Will decrease 46 (31.9) 91 (34.0) 137 (33.3) 4.18
Will maintain 98 (68.1) 170 (63.4) 268 (65.0)

Total 144 (100.0) 268 (100.0) 412 (100.0)
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Table 3. Place of purchase of home meal replacement
Frequency (%)

Gender

n Total
Category Male Female (n=412)
(n=144) (n=268)

Discount retail chain store 68 (47.2) 168 (62.7) 236 (57.3)
Local market 11(7.6) 21(7.8) 32(7.8)
Grocery at department store 8 (5.6) 22(8.2) 30(7.3)
Internet 5(3.5) 9(34) 1434
Home shopping 535 1140 16 (3.9)

Convenience store
Grocery store
Delivery shop
HMR special store

97 (67.4) 159 (59.3) 256 (62.1)
18 (12.5) 57(21.3) 75(18.2)
24(16.7) 51(19.0) 75(18.2)
28(19.4) 78(29.1) 106 (25.7)

1)Multiple responses.
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Table 4. Any improvements to home meal replacement
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Cat Gender Total (n=412) 2
atego otal (n=

goty Male (n=144) Female (n=268) X
Rationalization of price 51 (35.4) 56 (20.9) 107 (26.0)
Development of a variety of menus 58 (40.3) 99 (36.9) 157 (38.1)
Change in food ingredients 34 (23.6) 101 (37.7) 135 (32.8) 17.79"
Others 1(0.7) 12 (4.5) 13(32)

Total 144 (100.0) 268 (100.0) 412 (100.0)

ok

P<0.001.
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Table 5. Necessity of home meal replacement with eco-friendly ingredients and intention to purchase Frequency (%)
Gender 5
t Total (n=412
Category Male (n=144) Female (n—=268) otal (n=412) x
Not very necessary 2(1.4) 1(0.4) 3(0.7)
Not necessary 6(4.2) 8(3.0) 14 (3.4)
Necessity Moderate 46 (31.9) 81 (30.2) 127 (30.8) 599
Necessary 66 (45.8) 135 (50.4) 201 (48.8) )
Very necessary 24 (16.7) 43 (16.0) 67 (16.3)
Total 144 (100.0) 268 (100.0) 412 (100.0)
. Yes 96 (66.7) 197 (73.5) 293 (71.1)
Intention to purchase ;o 48 (33.3) 71 (26.5) 119 (28.9) 213
Total 144 (100.0) 268 (100.0) 412 (100.0)
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Table 6. Analysis of importance differences by gender

Table 7. Analysis of performance differences by gender

Mean+SD Mean+SD
Importance Performance
Attributes” Male Female t-value Attributes” Male Female t-value
(n=144)  (n=268) (n=144)  (n=268)
1. Price 3.20+0.88 3.16£0.82  0.47 1. Price 3.00£0.72 3.08+0.68  -1.15
2. Taste 3.47£0.92 3.45£091  0.26 2. Taste 3.19+0.73 3.33£0.72  -1.93
3. Food quality 3.19£1.02 3.05£1.01  1.32 3. Food quality 2.90£0.76 2.86+0.74  0.59
4. Hygiene 3.08+1.18 3.15£1.07 -0.54 4. Hygiene 2.81£0.80 2.79+0.74  0.19
5. Nutritional 2.76£1.08 2.69+0.99  0.67 5. Nutritional 2.55£0.72  2.50£0.76  0.58
6. Variety of menu items 3.60+0.81 3.57£0.90 ~ 0.33 6. Variety of menu items 3.10£0.90 3.22+0.85  -1.42
7. Convenience 3.91+0.79 4.04+0.76  -1.60 7. Convenience 3.97+0.73 3.93+0.67  0.45
8. Packaging conditions  3.50+0.76 3.63+0.68  -1.74 8. Packaging conditions  3.44+0.73 3.54+0.69  -1.42
9. Safety of food 3.17#1.15 3.30+1.14  -1.06 9. Safety of food 2.74£0.80 2.69+0.75  0.99
ingredients ingredients

Average 3.32+1.01 3.3340.99  -0.44 Average 3.08+0.86 3.10£0.85  -0.91

1)S-point Likert scale (1: strongly disagree ~5: strongly agree).

i)S-point Likert scale (1: strongly disagree~5: strongly agree).
P<0.05.

HU o Tk A lo] o2 AfolE B £
NAAT Fo% &4 5 A, o]8Aed, X3/0H, 2A ZHH JPgA £do ofst SRkt THEE AXL 2
59| St A o] FAddl vlEl] T8 A=t =2 AE A 7Hg Ao Fo R WL &0 gk A Ed e
& BTk Ahn 523)9) ATl 2w oiAzk Aol mal  dpo] B4 AzelA W A4 Folg Wl Aol WHE &
21%9] kAol disl v Wttt Halskglal, Lee 5(24) A S gto|ug B Ao FoEe NE gig
o AT A H]5=28 AR Az}7} Eajel| vlE] H2~ XA AoE U E RS @1 275 B4 E Aol
E3o] AEbde] sl o AEAEE AL vk B A sttt Alg g, wEbA] 7hE 7Eg A &g ol digh
itk i ATl A = o] 9 =gk AR IHE T A FoE ML A} B S PRI fa 2A
et A8 bd e giste] o7t Eabel vls) o 83k BA AA Y] FRES} WL AxE EAEglon 1 A
A AZsle AS &1 F AJnt v FAE o 7o + Table 83 #t}. o] 8RN G EHE A &
Hl8l 7t e, 2419 B 540 £4, 944, 28 ) &l A Fo Al Afol7t dlon, B i F8ET}
T g £49 Fawr) B8 ATS B TS o) Hld H2 Ao R Yyt AA A HFE T8
Ao wg BHE 2po] ¥4 A Table 73 o) I 3.33, UHEE 3.1022 §939¢ o) & VeI THX
1 7 A ] RS R S22 BE S AR AEe] wE 0.001). T8E} W59 zpo|7h & 442 A5 <hA
zto] 2 YeEhfilon, ofx17) 33302 LT 2 Je g, W] A, A, 2o A4 4 3 sow
2 ZAE I THX0.05). 2 Yo% 7FA5E, wFe] vk zpo] 7} & Aoz YEFFTHAX0.001). Ju(10)8] &0l A
3, T E S &doA Azt FRe HE R RV & T A, 94, 49 2 FEA ToEY THEHEY
A Bl Ao ZAMHATH v FAkE 549 F4, 2ol 7h & Ao R veht £ AT vlsze AE e
A, Gd, oleHE, T A AR tH Y BEE th T8 5} R Apo7t F &AL 0] $-AEH el
7 =& AES B FoloF a1 m(25), WA B AAlset Fe kA Als
Table 8. Analysis of gaps in importance and performance of the attributes for home meal replacement Mean+SD
Attributes” Importance (I) Performance (P) Gap (I-P) t-value
1. Price 3.17+0.84 3.05+0.69 0.12+1.01 244"
2. Taste 3.46+0.91 3.2840.73 0.18+1.12 3177
3. Food quality 3.10£1.02 2.87+£0.74 0.23£1.25 3.62
4. Hygiene 3.12+1.11 2.80+0.76 0.33+1.24 537
5. Nutritional 2.71+1.02 2.52+0.75 0.19+1.16 337"
6. Variety of menu items 3.58+0.87 3.18+0.87 0.40£1.15 7.03
7. Convenience 3.99+0.77 3.94+0.69 0.05+0.93 1.06
8. Packaging conditions 3.58+0.71 3.50+0.71 0.08+0.91 1.74
9. Safety of food ingredients 3.25+1.14 2.69+0.77 0.56+1.20 9.50
Average 3.33£1.00 3.10£0.85 0.24£1.12 12.80""

l)S-point Likert scale (1: strongly disagree~5: strongly agree).

Hkk

*P<0.05, "P<0.01, *"P<0.001.
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