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Analysis of Perception and Satisfaction of Vinegar-Based Sauce: Focus on IPA Skills

Yang-Ho Jin, Hyeok-Sung Kwon, Se-Jeong Bae*

Department of Foodservice and Culinary, Kyonggi University, Korea

Abstract

The purpose of this study was to provide basic data for development of vinegar-based sauce and menu for foodservice
institution and restaurant. To accomplish this, importance-performance analysis (IPA) was adopted as the major research
method by analyzing the overall perception and characteristics of purchasing of vinegar-based sauce. A significant difference
was detected in all items except package design for importance and satisfaction (p<0.01). Highest importance and
satisfaction were determined for taste and convenience, respectively. Price and additive belonged to quadrant 2, where level
of importance is low but satisfaction is high. Preference and satisfaction showed significant differences in all items (p<0.05).
Meat and seafood belonged to quadrant 2 where level of importance is low but satisfaction is high. Developing a variety of
vinegar-based sauces that meet consumers' well-being needs is needed.
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<Table 1> General characteristics of the subjects

Variable N %

Gend Male 144 474
ender Female 160 52.6
Marital statu Married 171 56.3
antal s gingle 133 43.7
20s 92 30.3

A 30s 83 273

£e 40s 9% 316

>50s 33 10.8

High school 71 234

Education University 171 56.2
Graduate 62 204

Student 28 9.2

Professional 89 293
Office/management 43 14.1

Occupation Blue collar/technical 26 8.6
Sales/service 38 12.5

Housewives 70 23.0

Others 10 33

100 less 76 25.0

100-199 67 22.0

Monthly income ~ 200-299 55 18.1
(10,000 won) 300-399 57 18.8
400-499 31 102

Over 500 18 59
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(92%), 27142 2678 (8.6%), 71EF 109 (3.3%) s=olA L,
LHAFAL 10057H] mTro] 76 (25.0%)0-F 7P Boko
™ 100-2009+ VIRF 677(22.0%), 300-4005H vtk 577
(18.8%), 200-3007F] 1wt 5578 (18.1%), 400-500%+] w]gt
317(10.2%), 5009+ o]4F 189(5.9%) <= = Lrelstt).

ZARNEARY] 2 27E Ao tigh 914 EAe A
= <Table 2>9} 7}, A z7|9k &0 Ad T Uisias
Tolgthr} 1629 (53.3%) -2 71 Bkorn, HEo|t} 80
H(26.4%), "¢ Eoldltt 469(15.1%), #oldth 159
(4.9%), "% 4oi3t} 17(0.3%) <=olAtt. AA-SHA]
68.4%7} 2 Z71RF &A2E FolalH, 1 oFE= ko] 125
3(60.1%)°2 7 WAL, B 449 (21.2%), 715A1E 26
H(12.5%), TFIIE 13%(6.3%) =22 YERSITE A5
k] 5.3%7F A Z27HE 222 Hojdita e, 1 o)
2= 5 87(50.0%)2 WA 88 (50.0%)31 Ho 2 LpERR:
t}. Jang et al.(2015)%] AFolXE AALEAZ ) o)F
2 70l B2 2 A ZobA, Bto]l B & A oA, HE
WA 02 A ZE)A, B B TIolojEE fEA o o=

e B QpAnel A1 Ans Rad. ge Aze

o

i)

o

<Table 2> Perception of vinegar-based sauce

Variable N %

Strongly unfavorable 1 0.3

Preference for the Unfavorable 15 49
vinegar-based Moderate 80 264
sauce Favorable 162 53.3
Strongly favorable 46 15.1

Taste 125 60.1

Preference Nutrition 44 212
reason Favorite foods 26 12.5
Diet 13 6.3

. Taste 8 50.0
Dislike reason Smell 3 50.0
Cooked rice 4 13

Noodles 16 53

. Meats 16 52
Matching food g roods 33 108
Vegetables 184 60.5

Pickles 51 16.8

Very dissatisfied 4 1.3

Dissatistied 63 20.7

Sagsvfzr;?m Neither 138 455
Satisfied 91 29.9

Very satisfied 8 2.6

o
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<Table 3> Characteristics of purchasing of vinegar-based sauce

Variable N %

>once a 2weeks 13 43

Once a Month 87 28.6

Frequency of | 4me2-3month 89 293
purchase 1time/4-5month 55 18.1
<ltime/6month 60 19.7

Department store 25 8.2

Discount store 238 78.3

Traditional market 3 1.0

Place of Online shopping mall 4 1.3
purchase Convenience store 8 2.6
Supermarket 24 79

Others 2 0.7

Rices 11 3.6

Noodles 24 79

Most widely -y repqg 33 10.9
viﬁz;calrl?;:sde d Seafoods 16 5.2
Vegetables 133 438

sauce

Pickles 25 8.2
Ketchup/mayonnaise 62 204

Taste 204 67.1

Smell 19 6.3

Nutrition 27 8.9

Price 8 2.6

Calorie 5 1.6

Purchase Portion 1 03
considerations Convenience 8 2.6
Sanitation 10 33

Additive 9 3.0

Brand awareness 4 13

Package design 3 1.0
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<Table 4> The importance and satisfaction of the selective
attributes for vinegar-based sauce

Attributes Importance”  Satisfaction” t-value
Taste 4.36x0.70° 3.69+0.69 14.487***
Color 3.87+0.81 3.60+0.66 5.546%**
Smell 4.19+0.66 3.62+0.70 12.775%**
Nutrition 3.94+0.89 3.53+0.73 8.309%**
Price 3.96+0.86 3.53£2.41 3.168%*
Calorie 3.71£1.04 3.38+0.86 5.106%**
Portion 3.69+£0.96 3.45+0.85 4.248%**
Convenience 4.04+0.83 3.73+0.80 6.021%***
Sanitation 4.2240.79 3.69+0.71 10.651%**
Additive 3.99+0.90 3.37+0.88 9.585%**
Brand awareness 3.77+£0.99 3.60+0.82 3.073%*
Package design 3.61+1.06 3.63+0.75 -0.264

Total 3.95+0.55 3.57+0.57 12.091%**

D-2Likert type scale : 1-strongly disagree~5-strongly agree
IMean+SD
**p<0.01, ***p<0.001

(3.73£0.80%)°] 7P &= ASE YEor, 94 (3.69+
0.717), 2H3.69£0.697), EATIAF(3.63+0.75%), HA
(3.620.7074), HA =212 % (3.60+£0.827), A4 (3.60+0.663 ),
7FA (3.53+2.417), G%(3.53+0.737), -&3(3.45+0.85%), Z
22](3.38+£0.86%]), F7HE(3.37+0.88%) w22 =A YERt
T} Kim et al.(2002)°] AolAe Ao FH8Ql F vt
o] 7P Fastal tho R A, Hvk F4, WA A
o2 YePow, Park et al.(2016)2] AFolME &S o]&
St HolEe] YAlA 4oz AFL v A woE T
fs A7zbehes 210 YERdTE Ju2012)0] AFolX = 7t
AAAL 82 dEEAde] BE gEor FaE7 TR
Hrt} #2 7102 Yepgon Fa % d&oas F4, 1t
A7, A o LB He A0 YW vEE 35
r= Aol 2 HF5E Hof & ArAde} 7438
© Ao 8 YEtt o]9f o] AR|AHE2 A9 Bholut
NS T8l st Jom AxE Ay xEs] B
e 494 ARE = e AFoE diAls L 5]
woll Heldol] ek RS A4 Yehd AoE &
oung ASXAE NIA olof e FES WHgslof

o= AmH.

H

N o

@
»oyo &

kv

= <Figure >3 2
IPAT 2]Z271RF 2220 28 & HFE yFO7 3lal EE
g xFOo2 sl fo] AREe s FEHITHJeong & Lee
2015). 8= MR BE 5 HA9 S (keep up the
good work)dll llFsl= 1AHEHA= B, WA, HelAd, A
o] &k Zloz Yyt 0|9} o] Fa s} v



i
4.40- ]I I
4.20] VEJ
£ 4007 Ty
£ te} E
:
3.807
%
3.607 ]]I ‘ IV

T T T T T
3.30 340 350 360 370 380

Satisfaction

<Figure 1> Importance-performance analysis of the selective
attributes for vinegar-based sauce

1: Taste, 2: Color, 3: Smell, 4: Nutrition, 5: Price, 6: Calorie, 7:

Portion, 8: Convenience, 9: Sanitation, 10: Additive, 11: Brand

awareness, 12: Package design

friAlsk= o] v sR R ol5 falix=

£ o7 pHAHY] @75 WHste] AAYES Adelop &
Zolt}. Jeong & Lee(2015)2] AollM= A5 7H
A 732l thal 2] b, o] &R E g, A, Hlwel
thde] atslen Ju2012)9] AFellME 7HEAAL thg-
2lo] uf glHo] &sl= Ao Z Ueh} B ArA el Bt
ske 2o yehsth

ZQTE o1} wkEry) vk 3=y Ci.ﬂ(concentrate here)
o et 2AREHl= 714, }% o] £ohe Zle
2 YERTE Lee(2005)2] AolXE g AE5S3A
FAES AR A @Y, A3, 178, AREEAE HF
Jol| 3= 74& YERES ™ Ju(2012)2] ATollA= 7t
AR 829 F4, 17, A, AR EA], B0l &
e Aoz Yehd —“ﬁ: ATAHe} FAFeE o R Vel
ol AH|AEO] A7 o] TEAF Hybee] wig- W
etk A8 JeEREE 4 i J7HE ARR-S H
gk Fo]3 ol ek Rt | THAAEAE S =ol7] ¢
gk kS mhdsfoF & Zlo|tt.

FToE9} M B v A9 (low priority)2]
PRt E S, AR, 8 FEo] Hohe A= e
W} o] A ZIME AXRE Foldke o]fE uH60.1%) T}
o2 FU21.2%)°] ZA A= vl A<= ] gl ¢

Astal J= AR B o 2Z27]RF o] GofHol tial
A ASBEA T AA] Fajr]ell= ghel g %% HTS 7
3 3E AeE Alg

e WOy Tt w2 7Y

Tow %< (possible over)ell

A E 7|8 A A0 Cf

= i

b O|Al Ol ObE

[ =

469

roh
1z

T

<Table 5> The preference and satisfaction of the type of vinegar-
based sauce

Attributes Preference”  Satisfaction” t-value
Rices 2.95+0.91% 3.11+£0.78 -3.713%**
Noodles 3.45+0.85 3.36+0.76 2.087*
Meats 3.62+0.80 3.52+0.75 2.110*
Seafoods 3.66+0.82 3.51+0.82 3.190**
Vegetables 4.23+0.78 4.02+0.76 4.961***
Pickles 4.02+0.82 3.85+0.84 4 476%**

Total 3.65+0.56 3.56+0.54 3.337**

D-2Likert type scale : 1-strongly disagree~5-strongly agree
IMean+SD
*p<0.05, **p<0.01, ***p<0.001
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<Figure 2> Importance-performance analysis of kinds of vinegar-
based sauce
1: Rices, 2: Noodles, 3: Meats, 4: Seafoods, 5: Vegetables, 6: Pickles
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