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A Study on Relationship among Attributes of Ramen Package
Design, Ramen Image and Chinese Customer's Choice of Ramen
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Abstract

The purpose of this study is to verify relationships among attributes of ramen package design, ramen image,
and chinese customer's choice of ramen. We chose, as a sample, ramen 'sour ramen', 'squid jjambbong', 'tasty
ramen', 'noodle beef soup', and 'seasame ramen'. The findings and implications can be summarized as follows.
first, while chinese customers chose 'sour ramen' as the most favorable ramen, followed by 'tasty ramen, 'squid
jjangbbong', 'noodle beef soup', and 'seasame ramen', for ramen image they most highly evaluated 'sour ramen'
followed by 'squid jjangbbong', 'tasty ramen', seasame ramen', and 'moodle beef soup'. Second, there is a
significant difference in popularity and reliability of quality, but no significant difference in attractiveness and
healthiness among most attributes of ramen package design. Third, compared to 'seasame ramen', the popularity
and reliability of quality for 'sour ramen', reliability of quality for 'squid jjangbbong', reliabilty of quality, and
healthiness for 'tasty ramen' had positive effect on choice, while attractiveness for 'noodle beef soup' had a
negative effect on their choice.
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<Fig. 2> Ramen the selected wrapping paper.

<Table 1> Ramen specific properties

Ramen type Material types Color packaging Cooking picture Material strength ~ Using Chinese
Ak Normal Red None None has exist
A3 A E] Seafood Red has exist has exist None

SRl L] Vegetable White None has exist None

At FE Meat White has exist has exist None

e Normal Yellow has exist Additives (eggs) None
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{Table 2> The general characteristics of the sample
Division Classification Frequency Ratio(%)
Male 150 38
Gender
Female 245 62
20 40 10.1
30 123 31.1
Age 40 137 34.7
50 55 13.9
More than 60 40 10.1
Single 150 38
Married without children 82 20.8
Marital status

Married with children 122 30.9
Divorce and bereavement 41 10.4
Less than ¥ 500,000 27 6.8
50~100 million won 54 13.7
Eating habits costs 100~150 million won 177 44.8
150~200 million won 82 20.8
More than 200 million won 55 13.9
2~3 months 1 times 55 13.9
Once a month 177 44.8

Dining frequency
2~3 times a month 123 31.1
Once a week or more 40 10.1
Al 123 31.1
w34 A E] 82 20.8
Ramen preference g FugH 109 27.6
Aol EEH 41 10.4
A 40 10.1
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{Table 3> Ramen image measurement reliability and validity analysis tool

Eigen- Cumulati Cronbach
Constructs Questionnaire Factor 1een Variable uml,l atve
values variable o
Cooking convenience 0.931
Popular 0.878
Popularity 3.119 25.991 25.991 0.897
Convenient to eat 0.774
Friendly meals 0.717
Food safety 0.848
Quality stability Food hygiene 0.828 2.584 21.533 47.525 0.818
Fresh ingredients 0.773
Attractive 0.798
Attractiveness Good smell 0.691 2.129 17.741 65.267 0.719
Good taste 0.655
Natural food equals 0.841
Health 1.981 16.508 81.775 0.722

Good digestion 0.828
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{Table 4> Ramen type ramen image difference analysis

Popularity Quality stability Attractiveness Health All
Ramen Standard Standard Standard Standard Standard
Average deviation Average deviation Average deviation Average deviation Average deviation
2l 3.61 0.54 3.53 0.55 322 0.71 3.27 0.81 344 0.09
A3 A E] 322 0.48 3.18 0.37 3.17 0.68 341 0.48 3.27 0.11
gdFHRE 319 0.37 3.24 0.66 321 0.44 3.45 0.59 3.25 0.14
AlElFEE 288 0.6l 3.01 0.51 284 047 3.11 0.61 298 0.07
AR 2091 0.58 298 048 324 053 .22 054 310 0.05
F3k 22.453%** 15.491 *** 6.771%* 9.998%** 35.334%%**

¥ p<05, ** p<01, *** p<.001.
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{Table 5> = 4 74 tixd
zkol7F hEAl AFE Folvk Fell 95k s
T &4 s/ A F=22.498(p<.001), HH
HAME F=12.078(p<.001), HZAolA F=
4917(p<.05)2 A1 Al 7} AN, EAFA]
Ao e thEAL F=17.400(p<.001), E2H3
A& F=12.088(p<.001), Z734-& F=3.991(p<.05)
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{Table 5> Ramen difference in image analysis by packing properties

Popularity Quality Stability Attractiveness Health
Property Division
Average tF Average tF Average tF Average tF
Normal 3.54 3.26 3.24 3.27
Material Seafood 3.22 22.498 3.18 3.17 341
e o 2.198 12,078 4917+
types Vegetable 3.19 324 3.21 345
Meat 2.88 3.01 2.84 3.11
White 3.04 3.13 3.02 3.11
Color 17.400 12.088
. Yellow 291 2.98 3.24 2214 3.22 3.991*
packaging ok ke
Red 342 335 3.20 3.36
Wheth None 3.40 3.33 3.22 3.36
eer of 7321 53814 1.731 1.327
not cooking Yes 2.95 3.04 3.08 3.27
Ni .61 . 22 2
Whether ) o 24.885 . 18331 3 -
the material Additive 291 *'** 2.98 *'** 3.24 1.987 3.22 2.299
highlighted Yes 3.07 3.1 3.17 3.36
Wheth No 3.03 3.09 3.11 332
et 7.099% 6.499%** 1.541 1.119
Chinese Yes 3.61 3.53 3.22 3.27

* p<0.05, ** p<0.01, *** p<0.001.
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{(Table 6> Ramen the impact on the image Ramen selected

Ramen selection criteria

Category: 27212 B The standard error Wald Odds ratio
Popularity 1.832 0.539 12.345%** 6.246
ey Quality stability 1.255 0.499 6.491%* 3.508
Attractiveness 0.221 0.501 0.269 1.247
Health —0.114 0.466 0.505 0.892
Popularity 0.849 0.801 4.337* 2.337
A Quality stability 0.557 0.477 2.284 1.745
Attractiveness —0.647 0.518 1.559 0.524
Health 1.371 0.547 7.443%* 3.939
Popularity 0.222 0.556 0.162 1.249
o 2w Quality stability 0.945 0.381 4.789%* 2.573
Attractiveness —0.111 0.394 2.407 0.895
Health 1.389 0.554 8.211%* 4.011
Popularity 0.271 0.581 0.928 1.311
R Quality stability 0.199 0.499 0.274 1.220
e Attractiveness —1.395 0.619 5.994%* 0.248
Health —0.421 0.771 1.059 0.656

¥ p<05, ** p<0l1, *** p<001.
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