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Study on Importance-Performance Analysis Regarding
Selection Attributes of Rice-Convenience Foods
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ABSTRACT This study was carried out to establish an effective marketing strategy based on Importance-Performance
Analysis (IPA) of rice-convenience foods. IPA is one of the most efficient and simple methods to evaluate product
quality. Data were collected from 652 people (320 males and 332 females) and analyzed by SPSS 19.0. Subjects
consumed rice-convenience foods as a snack substitute (19.3%), breakfast (20.7%), lunch (37.4%), dinner (15.2%),
and late-night meal (7.4%). The purpose for consumption of rice-convenience foods were as follows: light meal (34.8%),
lack of time to prepare meal (42.2%), favorite restaurant is not nearby (2.3%), save money (3.4%), and outdoor activities
(9.7%). All attributes about rice-convenience foods were categorized into intrinsic property and extrinsic property.
As a result of factor analysis, health, sensibility, and diversity factors were extracted from intrinsic property. In addition,
dependence and appearance factors were drawn from extrinsic property. In analyzing the differences between importance
and performance, there were significant differences; 16 items in the intrinsic property (P<0.01), and 10 items in the
extrinsic property (P<0.001). The IPA matrix is composed of four quadrants, and each represents different strategies;
the first, ‘keep up the good work’, the second, ‘possible overkill’, the third, ‘low priority for management’, and the
fourth, ‘concentrate management’. As a result, factors of rice-convenience foods positioned in the fourth quadrant
were ‘safety (from food additives, etc.)’ and ‘price’ in the intrinsic property and ‘nutrition label’ and ‘safety of packaging
material’ in the extrinsic property. They need to be improved immediately. In this study, rice-convenience food factors
for continuous maintenance and concentrative improvement were compared by IPA. Based upon the results of this
study, it is necessary to develop methods to make efficient use of limited resources and practical marketing strategies.
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U £ Variables Frec(lllile)ncy Peg;)e)nt
B ooIlo] o] LB EtA EAL Al=E B
- :i LT; A DA Table 1°] fﬂ ] }i Total 652 100
7 o o] X PRRRRE S P Ao
art Al AR S Aol 49.1%, 4l 50.9%% Snack substitute 126 19.3
P ¢ Breakfast 135 20.7
Table 1. Demographic characteristics of subjects urpose ol -y nch 244 37.4
utilization .
Variabl Frequency  Percent Dinner 99 15.2
ariables ™) (%) Late-night meal 48 7.4
Total 652 100 Aseptic packaged 179 27.5
Gonder  Male 320 49.1 cooked rice
ender Female 332 50.9 Frozen rice 44 6.7
Meal Retort rice 25 3.8
20~29 133 204 substitution  Geonjobap 35 54
30~39 142 21.8 Jumeok-bap or gimbap 260 39.9
Age  40~49 136 20.9 Box lunch at 109 16.7
50~59 125 19.8 convenience store
60~69 112 17.2 -
- - Aseptic packaged 37 5.7
Marital Married 430 66.0 cooked rice
status Not married 222 34.0 Frozen rice 28 43
House wife 121 18.6 Snack Retort rice 40 6.1
Office worker 249 38.2 substitution Geonjobap 46 7.1
Engineer 41 6.3 Jumeok-bap or gimbap 401 61.5
Freelancer 64 9.8 Box lunch at 42 6.4
Occupation  Educator/investigator 23 3.5 convenience store
Public official 13 2.0 None 58 8.9
Self-employed 51 7.8 Internet (blog etc.) 141 21.6
Student 62 9.5 Media advertisement 104 16.0
Others 28 4.5 Source of Instruction from friend/ 57 8.7
< High school 121 18.6 information family etc.
University student/ 453 69.5 At mart/convenience 350 53.7
Education graduate store etc.
Graduate school 78 12.0 Light meal 207 348
student/graduated Lack of time to 275 42.2
1 58 8.9 prepare meal
Actual 2 161 24.7 Callllssz of Favorite restaurant is 15 2.3
number of 3 161 24.7 not near by
family 4 224 34.4 Save money 22 34
>4 48 7.4 Outdoor activities 63 9.7
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Table 3. Factor analyses of the intrinsic property' importance for rice-convenience food

Factor
Attribute Health Sensory Diversity Communality Reliability

factor factor factor
112 Safety (form food additives) 0.800 0.798
113 Hygiene 0.793 0.785
110 Nutrition 0.735 0.732
116 Use of seasonal food materials 0.716 0.715
I15 Balance of food materials 0.701 0.730
111 Digestibility 0.681 0.688
I8 Freshness of product 0.648 0.702
114 Variety of food materials 0.626 0.737
19 Price 0.588 0.599 0.949
12 Taste 0.796 0.769
Il Quality 0.779 0.764
I3 Quantity 0.717 0.600
14 Texture 0.662 0.713
17 Launch of the new menu 0.840 0.766
16 Creativity of product 0.807 0.746
I5 Variety of product 0.732 0.712
Eigenvalue 9.123 1.395 1.036
Variance percentage (%) 31.12 21.65 19.42
Cronbach's o 0.939 0.869 0.845
KMO 0.945
Bartlett's test of sphericity X 8,018.353




Table 4. Factor analyses of the extrinsic property' importance score for rice-convenience food
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Factor
Attribute Trust Appearance Communality Reliability
factor factor

El Hygiene of packaging container 0.863 0.754

ES Expiration date mark 0.839 0.720

E2 Stability during transport 0.798 0.702

E3 Safety of packaging material 0.790 0.668

E8 Origin mark 0.765 0.726

E6 Nutrition label 0.721 0.673 0.932

E7 Certification mark (HACCP, LOHAS etc.) 0.667 0.685

E9 Manufacturer mark 0.647 0.663

E10 Ease of opening 0.635 0.650

Ell Proper packaging image 0.857 0.783

E4 Color of package 0.843 0.734

Eigenvalue 6.606 1.153

Variance percentage (%) 46.84 23.69

Cronbach's a 0.937 0.771

KMO s 0.923

Bartlett's test of sphericity x 5,243.757
12 HAA(AFH7HE &), ARAH A, AFS 4%, A = Yebstth Ju2De] 7P A AL B84 o] AdEEAd ol wdt
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Table 5. Comparative analysis of importance and performance score on the intrinsic property for rice-convenience food

. Importance Performance n 2)

Attribute Mean D Mean D t 1-P Rank
I Quality 5.47 1.081 4.65 1056 17.800 0.82 3
12 Taste 5.58 1.054 4.80 1.066 17.409 0.78 5
13 Quantity 4.88 1.087 4.33 1.132 11.022 0.55 13
14 Texture 5.18 1.000 4.52 1.109 14.032 0.66 8
15 Variety of product 5.09 1.123 4.58 1.149 10.080_ 0.51 14
16 Creativity of product 4.70 1.159 4.36 1.079 6.988 0.34 16
17 Launch of the new menu 4.82 1.139 443 1.097 7718 0.39 15
18 Freshness of product 5.46 1.323 4.68 1.225 14.697 0.78 5
19 Price 5.19 1.276 4.39 1.279 14.286_ 0.80 4
110 Nutrition 5.13 1.206 4.38 1.115 15.519 0.75 7
111 Digestibility 4.99 1.187 4.42 1.084 11.546_ 0.57 12
112 Safety (form food additives) 5.30 1.440 4.35 1.323 15877, 0.95 1
113 Hygiene 5.53 1.372 4.69 1.308 14.951 0.84 2
114 Variety of food materials 5.01 1.178 441 1.131 11.725 0.60 10
115 Balance of food materials 5.02 1.152 4.44 1.144 12.007_ 0.58 11
116 Use of seasonal food materials 4.88 1.270 4.26 1.172 11.794 0.62 9

Total 5.14 0.268 4.48 0.155 15.596""

Mean and standard deviation (SD) using a 7-point Likert scale (1: very negative, 7: very positive).

, P<0.01, ""P<0.001.
The gap between the mean of importance and performance.
“The rank of ‘I-P’.
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Table 6. Comparative analysis of importance and performance score on the extrinsic property for rice-convenience food

Performance

. Importance 1) 2)

Attribute Mean D Mean D t I-P Rank
El Hygiene of packaging container 570 1172 4.93 1172 16339 077 2
E2 Stability during transport 5.45 1.141 4.76 1.186 13.940 0.69 3
E3 Safety of packaging material 5.46 1.288 4.57 1.254 16.313 0.89 1
E4 Color of package 445 1.205 443 1.000 0.533 0.02 11
E5 Expiration date mark 5.78 1.225 5.20 1.248 13.021 0.58 6
E6 Nutrition label 5.26 1.158 4.68 1.140 11.478 0.58 6
E7 Certification mark (HACCP, LOHAS etc.) 5.21 1.253 4.62 1.193 11.416_ 0.59 5
E8 Origin mark 5.41 1.228 4.76 1.217 12.521 0.65 4
E9 Manufacturer mark 5.10 1.296 4.56 1.158 10.054_ 0.54 8
E10 Ease of opening 5.29 1.097 4.75 1.144 10.907_ 0.54 8
Ell Proper packaging image 4.65 1.189 4.41 1.017 5.277 0.24 10

Total 5.25 0.402 470 0.226 7.664"

sk

P<0.001.
2The gap between the mean of importance and performance.
"The rank of ‘I-P’.

Mean and standard deviation (SD) using a 7-point Likert scale (1: very negative, 7: very positive).
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