J East Asian Soc Dietary Life
25(3): 396 ~404 (2015)
http://dx.doi.org/10.17495/easd1.2015.6.25.3.396

FdH &H[X =ALE SEt

396

2o|xto]| chEt AH|X} QlAlodq

Consumer Awareness on Omija using Qualitative Consumer Research

Mina K. Kim'

Dept. of Food Science and Biotechnology, Dongguk University-BMC Campus, Goyang 410-820, South Korea

ABSTRACT

The objective of this study was to determine current consumer awareness of Omija (Schizandra chinensis Bailon) fruit in order
to develop ready-to-drink (RTD) Omija-flavored beverages using qualitative consumer analysis. A series of four different focus
group interview sessions were conducted using carefully chosen consumers with specific demographics, and each group involved
eight respondents. Consumer’s qualitative reactions regarding Omija fruit, Omija extract products, ready-to-drink beverages and
Omija-flavored RTD beverages were explored. Distinct differences in consumer awareness and consumption patterns of Omija
extract and RTD beverages were observed between consumers in their 20s and consumers in their 30s to 50s. The expected
sensory characteristics of Omija-flavored RTD beverages were also different based on participants’ age. Findings from the current
study can aid product developers utilizing Omija fruit by providing valuable insights into current consumer behavior and consumer

awareness regarding Omija.
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Ah et Aol Fekg o] Fo] ApdEkaL jlom, A=
sk, A, B3, AREE B3 24, deEE 7, 2Rk,
2 |4 A= 3 Ak (Lee IS et al
1989). 2P| A}= whut, Alub, 28b w5k, kel tiAl 71
SHH)T emAt 560 558 F1E 7 drfolth(Lee
YJ et al 2012). AFA] H om|ate] Fm|PEe] zlo]E #A g
APAFA = ZNA AuE erxte] Bs4 E4do] g
A Q(ZA)lA A em|xte] FHT} B % e
=7t ¥ Asivtar BauE vl 9ltkLee HI et al 2012). 2
nzle] Al FHa M2 QtEAodof 93t Ao Z QLEA]
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rthamnose 59 o] Z3E $xe} Ad Fo] TRl wat
w7, Bl 9 5] A UelAl |tk(Lee CY et al 2014).
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7122 Byoll A H24E Jepll=t AFEEl R 9t (Lee
CY & Kim WJ 1987).
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Table 1. Consumer characteristics of subjects participated
in the focus group interview

Group No. .
Characteristics
N)
-Age: 30~40 y
G“(’g’ ' _All female, married, with children
- Frequent users of Omija extracts
-Age: 40~50 y
Gr(zlg;) 2 - All female, married, with children
- Frequent users of Omija extracts
- Age: 20s
Group 3 -6 female, 2 male
®) - Frequent users of ready-to-drink type beverages
- Omija product acceptor
- Age: 20s
Group 4 -7 female, 1 male
®) - Frequent users of ready-to-drink type beverages

- Omija product acceptor
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Table 2. Core topics addressed in the FGIs

Omija extract usage experience

- Typical consumption scenario (time, place, occasion),

- Other food applications besides drink-type (ingredients typi-
cally used in home usage, types of foods that Omija extract
was applied)

- Reason(s) using Omija extracts

- Unmet consumer needs

Fruit-based RTD beverage usage experience
- Typical purchase scenario (time, place, occasion)
- Types of beverages frequently purchasing
- Reason (s) why purchasing gready-to-drink beverages
- Factors affecting purchase behavior of RTD beverages

Omija RTD beverages
- Consumer expectations on RTD beverages
- Potential competitor products of Omija RTD beverages

Omija RTD beverage Taste test
-2 types of RTD drinks
- Proper price range
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Table 3. Purchase patterns of RTD beverages in different store types

Purchase pattern of RTD beverages at the convenience stores

Age group

Before

Now

Children answered
by parents
(women in their 30~50)

Fruit-based juices

1. Vegetable-fruit juices

- Orange juice, grape juice (with added sugar) 2. Squeeze-type fruit juices (with no added sugar)

20s

1. Fruit-based juices

- Vegetable-fruit juices for breakfast

- Fruit juices for lunch time (after meal)

2. Dairy products

- Flavored milk (chocolate, strawberry etc) with pastry

- Drinkable yogurt products
3. Bottled tea products
- Substitute for bottled water

- Purchase in the morning and bring the bottle around all day long

30~40s

1. Bottled tea products

- Purchase on the way to outdoor activities

- Substitute for bottled water
2. Fruit juice multipacks for giftset

- Purchase on the way to hospital or school visits

50s

They do not go to convenience stores

Purchase pattern of RTD beverages at the grocery stores

20s

1. Multiples of small-packaged products (for singles)

- Bottled water, single sized milks
2. New product launching event

- Try new product during launching event, and purchase new products

30~50s

1. Family-sized products

- Milks
2. Event products (on sale)

- Juice products (1+1 event)
3. New product launching event

- Try new products during launching event and purchase them
- Bottled tea, sports drinks and functional beverages
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Table 4. Two Omija RTD beverages presented to parti-
cipants of FGI (%)

Ingredient Sample 1 Sample 2
Water 98.5 93.0
Omija extract 1.5 1.5
Oligosaccharides 0.0 5.5
Natural colorings 0.002 0.002
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Table 5 Consumer reactions towards Omija RTD beverage taste test

Sample 1 (no sugar added) Sample 2 (sugar added)

Too weak in color : “It makes me feel like drinking

artificially flavored beverage.” - Jreat mouthfeel
20s clany orec beverage. - Well-balanced flavor

Too sour after taste : negative . .
« . . ,, - Too weak in color - need to improve
It would be great to drink as a substitute for water.

Thirst-quenching drink : “It would be great to drink

as a substitute for water.” - Too strong sweet taste : negative
30~50s - Not too sweet, not too sour - “Too strong sweet taste makes me feel like I am
- “Omija flavor was enhanced by not sweet taste of drinking artificially sweetened fruit drinks.”
beverage.”
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