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Abstract

Purpose: This research was to understand the consumer awareness and consumption of natural carbonated drinks in Korea. Methods: A
survey was conducted enrolling adults over the age of 20, residing in Seoul and its metropolitan area, and who consumed natural
carbonated drinks. Data analysis of 544 valid samples was performed using SPSS 17.0. Results: The study showed that consumers
mostly purchased natural carbonated water the most, primarily as a water substitute. However, many other usages that the consumer
selected showed a possibility for a more versatile usages of natural carbonated drinks. As for the reason of purchase, ‘interest in a new
product’ showed the highest mean value. The factor ‘interest in a new product’, ‘interest in its effectiveness on skin care and diet’,
‘lower-calorie products’, ‘health benefits from the usage of natural flavoring and coloring’ and ‘recommendation from acquaintances’
showed statistically significant higher values for women than men. The most frequent and preferred location for purchase were large
discount stores, and the most preferred, major informants were in the order ‘tasting events at marts and department stores’, ‘TV/radio
advertisement’ and ‘recommendations from family/friends’. Analysis of the purchase intent showed high interest for non-alcoholic
natural carbonated drinks. Conclusion: The study results can be used as baseline data to establish marketing strategies in the emerging
natural carbonated beverage market.

Key wonrds: natural carbonated drink, consuming status, consumer awareness
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o]al A& A o|tHKorea Agro-Fisheries & Food Trade
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ZA AL e] UubALee Table 10 YERASITE A
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THA EA5o0] 4005Hd o]dQl HlE2 F 61.8%E AHA|

2. A EMSE HME 0|18 g I HE FOHERE
A S AF o8 dTFsH)= B4
& Fig. 19 JERAATE T4t &b AlF-S vpa
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2 Ae E F Uk

U] A obAle kg dd vk
e 2] gof ghabret S JHrgh A BHAREE o] &
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AdE HH 63.3%2 &nA7E b 2RIGstill wine)S
O Assh 11.4%%0] A SRS dxd 9l
(sparkling wine)< U A5dh= A¥E Hof gz 9l
of gt Mamrl Uut olel| vig) vth= e &
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Table 1. General demographics of survey participants
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Gender

Items Total (n=544)
Male (n=268) Female (n=276)

20-29 65(24.3) 70(25.4) 135(24.8)

Age 30-39 64(23.9) 68(24.6) 132(24.3)
(yn) 40-49 70(26.1) 69(25.0) 139(25.5)
50-59 69(25.7) 69(25.0) 138(25.4)

. Married 167(62.3) 170(61.6) 337(61.9)

Marital Status .

Single, never married 101(37.6) 106(38.4) 207(38.1)

High school graduate or less 16(6.0) 34(12.3) 50(9.2)

EchJ:;nZi College (2 years and 4 years) student or graduate 210(78.4) 225(81.5) 435(80.0)
Master’s degree or above 42(15.7) 17(6.2) 59(10.8)

Professional 26(9.7) 15(5.4) 41(7.5)

Self- employed entrepreneur 35(13.1) 15(5.4) 50(9.2)

Office worker 140(52.2) 105(38.0) 245(45.0)

Occupation  Retail, service or manufacturing worker 16(6.0) 19(6.9) 35(6.4)
Student 37(13.8) 34(12.3) 71(13.1)

Full-time housewife - 83(30.1) 83(15.3)

Others 14(5.2) 5(1.8) 19(3.5)

Under 2,000,000 22(8.2) 13(4.7) 35(6.4)

Monthly Income 2,000,000-4,000,000 99(36.9) 74(26.8) 173(31.8)
(KRW) 4,000,000-6,000,000 87(32.5) 117(42.4) 204(37.5)
Over 6,000,000 60(22.4) 72(26.1) 132(24.3)
Total 268(100.0) 276(100.0) 544(100.0)

5.7%(95) 4.0%(67) 1.2%(13)

30.1%(505)

25.8%(284)

8.8%(148)

¥ Domestic carbonated water (Cho Jung sparkling water. Lotte Trevi etc)
® Imported carbonated water (Perrier, Gerolsteiner. San Pellegrino etc)
u Domestic natural carbonated fruit drinks (OKF carbonated drink)

¥ [mported natural carbonated fruit drinks (San Pellegrino carbonated fruit
drinks etc)

¥ Domestic natural carbonated drinks (Seagram lemon. lime etc)

¥ Imported natural carbonated drinks (LaCroix carbonated drinks etc)

d Other

Fig. 1. Usage status of natural carbonated drinks

AR BAFe R AFC TG
3 Fig. 20 UERNLTE AL TA7] $lelAE 2
B25.8%) 02 714 Egkon AMA A7 w4 F =

& TUITRE 19.0%2 T2 okle] Tl ks =4
Bt As & F UTHCerjak M 5 2016).
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M For outdoor activities

¥ As awater substifute

M To relieve thirst after exercise

¥ To make other beverages

o) 1=} S
ETFSHEE 4%

M To drink with greasy food suchas hamburgers, fried chicken and pizza

Fig. 2. Usage purpose of natural carbonated drinks
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o] 57| oty o] dART FAHSR {9
SHAl 2 HHEe Ho GAETE oHo] diFo] &
I A7l olFA Zsithe ol E it Bk E AlF
< A gete AL & 5 Atk

A gibe5 AF ol & 4% 2= Table 3
of et A= S50 gk 3714(3.77)°] 7+
2 Hdas Bor Asle] Ego] Hrha Azkgitt

(3 69), Bte] & 2= A= me} AlFe A9 & 3
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Table 2, Reasons for avoiding intake of general carbonated drinks by gender

Item

Gender Total

t-value
Male Female (n=544)

Too much sugar and calorie content

Excessive caffeine content

Too many additives such as flavoring compounds, artificial colorings and artificial sweeteners 3.48+0.95 3.80£0.90 3.64+0.94 -4.034"

Dislike the refreshing sensation of carbonated drinks
Dislike the flavor and scent
Consider it unhealthy (obesity, cavity)

Prefer other functional drinks to consume as substitute

Believe the high phosphorus content hinders calcium absorption and burdens kidneys

3.69+0.89 3.99+0.76 3.84+0.84 -4218
3.15£0.95 3.30£0.93 3.22+0.94 -1.924
2224099 2.15£0.93 2.18+0.96 0.822
236+0.91 2.28+0.83 2.32+0.87 1.066
3.64+0.88 3.97+0.79 3.81+0.85 -4.638
3.22+0.81 3.19+0.83 3.21+0.82  0.503

sokok

3.22£0.90 3.52+0.94 3.37+0.93 -3.830

ok

Mean£SD, 5-point Likert scale (1: strongly disagree~5: strongly agree).

EEE

'9<0.001.
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Table 3, Reasons for purchasing natural carbonated drinks by gender

Item Gender Total t-value
Male Female (n=544)

Interest in new products 3.6840.69  3.86+0.74  3.77¢0.72 -2.852"
Bubbles in the carbonated water relieve thirst 3.40+0.83 3.33£0.94  3.37+0.89 0914
Can select various products based on carbon concentration 3.62+0.76 3.71£0.83  3.66+0.80  -1.325
Believes it helps digestion 3.62+0.88 3.75¢0.92  3.69+0.90 -1.792
Saw advertisements on its benefits of skincare and diet 2.82+0.93 3.0141.03  2.9240.99 -2.256
Has lower calories than general carbonated drinks 3.50+0.85 3.73:0.85  3.61+0.86  -3.182"
Health benefits due to its use of natural coloring, natural flavors and organic sugar  3.40+0.93 3.69+0.77  3.55+0.86 -3.998
Has better flavor and scent 3.12+0.89 3.07+0.86  3.10+0.88 0.722
Has less caffeine content 3.28+0.84 3.35£0.79  3.32+0.81  -0.920
Recommendation from people 3.23+0.88  3.44+0.78  3.33+0.84 -2.955"

Mean+SD, 5-point Likert scale (1: strongly disagree~5: strongly agree).

"p<0.05, "p<0.01, "p<0.001.
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The total percentage of major purchasing locations(multiple answer)

1. Department stores, 2. Traditional market, 3. Large discount markets, 4. Large supermarkets, 5. Convenience stores, 6. Vending
machines, 7. Cafe, 8. Delivery food, 9. Fast food chains, 10. Home shopping.
" The first (3 points) + The second (2 points) + The third (1 point) = The total scores.

Fig. 3. Analysis of major purchasing locations and preferred locations for purchasing natural carbonated drinks,
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The total percentage of primary source of information(multiple answer)

1. TV program, 2. TV advertisement, 3. Newspaper articles, 4. Newspaper advertisement, 5. Food-related books, 6. Magazines, 7.
Internet advertisements, 8. Social media, 9. Food-related websites, 10. Web cafes and blogs, 11. Tasting events at marts and department
stores, 12. Advertisement posters in grocery stores, 13. Family/friend/recommendation, 14. Outdoor advertisement, 15. Public
transportation advertisement, 16. Food-related exhibitions and shows, 17. Visiting foreign locations.

" The first (3 points) + The second (2 points) + The third (1 point) = The total scores.

Fig. 4. Analysis of the primary source and preferred source of information on natural carbonated drinks,
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92 WSy AlE, Tv-EiH e Z2 I3, 13, A ol Mo =7} A2k 49 15.6%, A A 44%=
Fa1, 7 EZ29 o2 ARzl TV-EHH L Fag POl E Hao] ool AFdHloly ghalo] FlE WA

ntE gl wsy NS B9 ARE A 3t Als 9}0191 Aeert o =4 Yehd 2 A7 AR 2
o Atk £ HAtKCerjak M 5 2016).
6. L & EMMEE JiY HME FOHLA HE 7. A BB E MEel =E Had
A s g AF FYAE E43 A= Ao & M Stes AFe TR AEA 24
Table 4o YeERHATE 7P =& FoloAE KR &= A= Table 500 A3ttt A S5 AFS ¥
= H

=+ of

L HA L E(3.79E YEReH, 1 oz HA Hale 7 2o WS wisd nE A2sAN4.02)7F
EakE(3.77), A ealkatE %E(3.74)§ Ueht Hd g 718 Agsittal getdnh ojojA W wiA| F1(3.87),
2k A HE S8 25 Fuapt & 52 s B9 A9 s %%‘%'3 A A(3.78), TV
of MEo] 3 A HUF A SR ATl ZTEIAPS 53 S5 =E(3.70), JEY F1(3.68)2 =
e BAo] Eohe AS & 5 Utk WA A =R o2 Jehyth @A SEYA= B wiA Faet TV

2 Fg Holr|& s BE ZIZIOPE T 55 =F9 %ﬂi WS ol AR
o9l #E KAtk A wWE T HiAtolE I ot Hishgolu} mhEo| A Al*‘ffﬂ*}% gAY
HASS A7 o] GAHRT A gakpel A it oe] TV AEA W= = 52 TS T3l odloj= o

Table 4, Analysis of purchase intent for new natural carbonated drinks by gender

Gender
Item Total(n=544) t-value
Male Female

Natural carbonated water 3.69+0.75 3.86+0.68 3.77£0.72 26817
Natural carbonated juice drinks 3.68+0.74 3.79+0.70 3.74+0.72 -1.669
Natural carbonated drinks 3.784+0.68 3.81+0.63 3.794+0.65 -0.634
Natural carbonated Makgeoli (unrefined rice wine) 3.13£1.01 3.27£1.02 3.20+1.02 -1.624
Natural carbonated wine 3.15£0.97 3.49+0.97 3.32+0.98 4173

Mean£SD, S5-point Likert scale (1: strongly disagree~5: strongly agree).
"p<0.01, "p<0.001.

Table 5, Marketing compliance for natural carbonated drinks by gender

Item Gender Total (n=544) t-value
Male Female

Advertisement through media (TV, radio etc.) 3.7540.69  3.98+0.62 3.87+0.66 -4.005™"
Media exposure through TV programs 3.67+0.89 3.74+0.84 3.70+0.83 -0.896
Word of mouth marketing through social media 3.49+0.84 3.62+0.66 3.55+0.76 -1.959
Internet advertisement 3.65+0.71 3.71+0.65 3.68+0.68 -0.919
Free tasting events in department stores and marts 3.90+0.86 4.134£0.73 4.02+0.80 3278
Food fair participation 3.47+0.91 3.66£0.81 3.56£0.87 2617
Advertisement on print media (newspaper, magazines, leaflet, etc.) 3.42+0.79 3.57+0.68 3.49+0.74 2.344"
Merit promotion on smartphone apps 3.33+0.91 3.46+0.77 3.40+0.84 -1.779
Demonstration using sparkling drinks on foodshows 3.67+0.87 3.88+0.83 3.78+0.86 2910”7
Providing information through label (calorie, nutritional content, etc.) 3.45+0.82 3.61£0.73 3.53+0.78 22.360°

Mean£SD, 5-point Likert scale (1: strongly disagree~5: strongly agree).
"p<0.05, "p<0.01, ""p<0.001.
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Table 6, Specific details that need to be addressed about natural carbonated drinks for promotion by gender

Item Gender Total (n=544) t-value
Male Female

Does not use artificial flavors, artificial colors, or preservatives 3.96+0.74 4.16+£0.65 4.06+0.70 -3.303"
Uses natural ingredients (natural fruit juice, natural sugars etc.) 4.01£0.75 4.21+0.67 4.11+0.72 3319
Prepared with organic ingredients 3.79+0.85 3.93+0.83 3.86+0.84 -1.940
Lower calorie content than general carbonated drinks 3.91+0.80 4.16+0.75 4.03+0.79 3797
Has more health benefits than general carbonated drinks 3.74+0.87 3.94+0.82 3.84+0.85 2.805"
Can choose from various amounts of carbon content 3.69+0.85 3.87+0.76 3.78+0.81 2.551°
Contains less caffeine than other general carbonated drinks 3.72+0.81 3.96+0.80 3.84+0.81 3.5477
Show versatile usage of natural carbonated drinks 3.76+0.80 3.98+0.72 3.87+0.77 3268
It was manufactured in a safe and sterile environment 4.04+0.80 4.324+0.68 4.18+0.75 4260
l*\/leaniSD*,* 5-point *I:*ikert scale (1: strongly disagree~5: strongly agree).
p<0.05, p<0.01, p<0.001.
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