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ABSTRACT

This study attempted to improve frying powder products based on 272 consumers’ purchase conditions. Factor analysis by
type was conducted on purchase attributes of consumers who purchased frying powder by categorizing them based on five
factors-namely, convenience, information, diversity, safety, and economy. Five main factors were divided into four purchase
attributes named various pursuit, convenience pursuit, economical pursuit, and inform/safety pursuit. Purchasing status of frying
powder products was analyzed according to three independent variables such as age, meal preparation type, and purchase
attributes. The top motivation for using frying powder was convenience. According to the importance-satisfaction analysis
survey, taste, expiration date, and certification mark were chosen as highly important and high satisfaction characteristics for
frying powder (p<0.001), whereas nutrition, oil absorption, adhesiveness, crispiness, origin, and food additives were highly
important and low satisfaction characteristics (p<0.001). In the conjoint analysis, crispiness was the most important attribute

of fried food.
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Table 1. General characteristics of the respondents

Respondents
Variables
N (%)
20s 87  (32.0)
Age 30s 51 (188)
(yrs) 40s 66  (24.3)
50s< 68  (25.0)
Less than high school 28 ( 10.3)
Education College 47 (17.3)
level University 128 (471
More than graduate school 69 (254)
Housewife 59 (21.7)
Specialized job 57 ( 21.0)
Student 52 (19.1)
Occupation  Office work 31 (114
Self-employed 31 (11.4)
Sales and service 24 ( 8.8)
Technical post 18 ( 6.6)
By own 119  (43.8)
Meal . .
. Family or friend 87 ( 32.0)
preparing type
Convenient food 66 (243)
<25 25 (92
Monthl
oMY 25-<50 65 (239
expenses
for food 50~<75 69 (254
(Unit: 10,000 -5 100 60 (22.1)
Korean won)
100< 53 (195
Total 272 (100.0)
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Table 2. Examination of reliability according to the factor analysis of purchasing attribute

Factor Ftem Factor  Eigen Variance Cronbach's

actors loading  value explained (%) a
I frequently buy instant food. 0.88
I like to eat fast food. 0.84

Factor 1. 352 17.58 0.82
Convenience frequently eat delivery food. 0.78
I prefer foods that are easy to cook. 0.67
I consult the review when I purchase foods. 0.77
I prefer food company which I purchased before. 0.76

Factor 2. 2.94 14.69 078
Informativity | get 4 recommendation when I buy the product for the first time. 0.76
Brand image is important when buying food. 0.75
I try new products right away when it comes out. 0.79
I buy food made by different company every time. 0.79

Factor 3. 238 11.87 0.75
Diversity 1 try to cook a variety of recipes. 0.74
I often use online shopping mall to buy food. 0.63
I prefer food with the HACCP label. 0.79
I put emphasis on food ingredients’ safety. 0.77

Factor 4. 1.86 9.26 0.73
Safety T do not buy GMOs. 0.75
I prefer organic processed foods. 0.58
I prefer foods that are relatively cheap. 0.83
Factor 5.1 purchase 1+1 event food. 0.73

Economical 1.60 8.00 0.72
efficiency I compare the price of the food before purchasing. 0.70
I prefer retailers' PB products. 0.66

Total variance ratio (%) 61.40

Kaiser-Meyer-Olkin scale=.742, Bartlett’s test of sphericity: y*=1,745.865 (p<0.001), " Cronbach's a=0.70.

Table 3. Analysis of factor differences according to purchasing attribute

Cluster” Various pursuit Convenience pursuit Economical pursuit Inform/safety pursuit Fovalue
Factor (N=49) (N=69) (N=93) (N=61)
Convenience 2.58+0.65"? 3.68+0.62° 2.2340.53" 3.59+0.67° 104.199™
Informativity 2.74%0.67* 3.65+0.53° 3.8440.51° 4.05+£0.67° 52526
Diversity 3.09+0.75° 2.16+0.50° 2.5440.56" 3.78+0.53¢ 97.301""
Safety 3.23+0.75° 3.13+0.70° 3.88+0.47° 4.15+0.61° 41017
Economical efficiency 3.0440.61° 3.50:£0.73% 3.3340.62° 3.66+0.76° 8.329™"

" p<0.001.
Y Each value represents the means (M) and standard deviation (S.D.) of ratio of using 5-point scale (1: very negative~5: very positive).
? >4 Means in each row with different superscript letters are significantly different by Duncan’s multiple range test (p<0.05).
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Fo] Tl B 62 13](31.6%), 3200 13](22.5%), 12
o 13](15.9), 220 13](14.9%), 1’3l 13](11.4%), 251 13]
4.2%), T 138](1.0%) co.2 o] 347t Bx] g2 5oz
Uebsted], ARl webs 20t el RlerE 32 13]
(24.6%)%1 457t 7P Bekew, b A% 62l 1310 4
$71 7 22 Aoz YERSTHMinistry of Agriculture, Food
and Rural Affairs & Korea Agro-Fisheries Trade Corporation
2013). = AFelM = 9]e] Aype}t o] HAAVEF Fuf Sl
7h 1l 1~38)2 S0k o) 257k A sk, |
bRst RS Re Zelns AES B ue) A
g g9 RARD Bo ol A B4 HFANFOR o
Al71el B TiH] 7 uf o) e amlTt ST wiEel]
Aol e Tl B4t BR] e Ao g2 AlgH T Ministry of
Agriculture, Food and Rural Affairs & Korea Agro-Fisheries
Trade Corporation 2013).
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A7 Tl 5715 A9 HEH, 71X (easy cook)’©] 39.3
%2 71 =%kar, gho] FE8(good taste)’ 28.5%, ‘714
(curiosity)’-= 11.6%, ‘H]-8- 7 (cost cutting)’= 11.2%, ‘%
7} (nutritious value)’+ 9.4% =22 =7 Uelhsth H7})
F T 5718 FulsA el vt A e, g7 A
57, AAFTY, FE/RPFTES 27 39.1%9 35.5
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%, 38.6%, 44.0%= ‘7FAA
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32.5%% 71 Bol Aesigia, 1 tgo g g E
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Song MJ(2009)°l] w2 7Fg 24} t)-82)(Home Meal Re-
placement; HMR)2| Fufl o] §-2 vl A4e] HA, A4
714, AH& #elAdolgl 192, Choi SW & Ra YS(2013)
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Z7MZ 4 9= HMRS Z e = gty 3t & A
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lw«l Tuj&o] "ol = 3l
=3t 7]—7"-4 1EFA AEZ JNsloF T Ministry of Agri-
culture, Food and Rural Affairs & Korea Agro-Fisheries Trade
Corporation 2013).

HAZE Tl Al 13] B Felge S AT R, 2,000~
3,000 TRkl 7971 49.6% 2 74 Bkl 3,000~4,0009
njgko] 25.0%, 4,000 ©]/de] 14.7%, 1,000~2,000¢ w]3t

°] 10.7% =& Yehgth Fel&del we SV s
AS AR, BE FulAd oA 2,000~3,0009 H]THe
HWFE Fofeke 457 Mg B2 Aem UrE‘rk}»t—Hl, %
HQPAFT 0] 58.0%% 7Y £3ka1, TFFF7-9 2 54.4%,
ZAAFTE L 45.8%, UelFTIL 42.2% T2 933

an
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(»<0.05). FR7HE FiFA S Aol ufe} AvEn, e o
@ 2olA 2,000~3,0009) |Rro.2 ol 7397} 71 “‘%k

THp<0.01). 13] Fufl A] 2,000~3,0009 7|t o.2 7S5
Tigk 7571 20t = 34.9%, 30THE 48.9%, 40tH+ 65.6%,
50Th o)/ 50.0%= UEbTE. Rk AL FH] FEo g
glo] 13] 7o A] 2,000~3,0009) vIRke. 2 H7LEE ol
Bk A7k 44 Bk, Blo] g elshs 23Sl
= 51.3%, &7 ASFske 7ol A7t &8sk 7
e 50.7%, Aol B eSS o] &ske 4= 425
%= Ve o fo#Ql Atol= IStk

THAE IR EE - A o]Z 7 HaA ol fﬂr
A7) 7H RS ol 2014 14 2,207€101M 2
A 11€ 2266902 2.7% 453 Aoz Yehgon, l‘& A
Fe] Azl HAZE 18] FuEl o b gol 89
&k 2,000~3,00090 wiwre] FAA F-gho] A& A7 7HA)
£ fA8E Ao 2 YERTHMinistry of Agriculture, Food
and Rural Affairs & Korea Agro-Fisheries Trade Corporation
2016). H YA AFEEQ] &H] S7PF HAR kAo
)3l 2n|AEe] Beolzt gz} olo|7] % ahx|uk ;<1—7]7]—
o] Al Bgow 2Fe] &M AES & Folgt=
94l 715 14e A3
Az AP 4

u] 2~ z-]]

_4
—

ws 4
e HAE 5 8T DU

o |4 ”*“
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wZo] 57
g 2] FAlo] Rol 7}7& o grjd ez Aan
o] $4 Lely s AFOE Au7t ZHE Ao o
TH(Ministry of Agriculture, Food and Rural Affairs & Korea
Agro-Fisheries Trade Corporation 2013). T}RF ©o]2]3F 4AH|
EdE SoMr A4S Adste 29717 SadEHA &
v 7t = A mobAA HA7HE Zely s Al
oM AAR1 Rt ofy 2}, A4S e g AlFe] )
UE P FelF & Aow Andr,

A7 AT S Bolw Aste] np=w e A
Fo At QUEbE 0%, AT A} ol$ ek E 53
o= s e mol RUAT AT Ae) BEE 3560

2 gAdes HEE ATuE oAt Aokn ekt
o, pujsAel we BR71E AT oA tekraol
3.574, ARFTE2 3384, BAFT Yl 3.644, PR/
Frge 3ssdom dAKeRE AT oAt gk
et ok, sy 2ol AT AT oAk Hol

Atk AH o) Wb e 30t} 407 L5 3.647%
o= R Fulelabrt 7P E8kan, 50th o]/del] 3.56%
20ti7E 3.424 o' HAVEE Tl At =2 Aew u
Epkor}, % rel A7l o)A} Aol gliTh AAF 2]
90 e HU7LE AT $HS A um, Belo] 47

o

o rlr oo

. /\17]

fiobAlo} ki

ol

._w_ﬂ o}—
gsh= A7) 3447, HeAE 2 wlE S
= 3404 o2 JERFTHp<0.05).
Tt ol ek e e 2|k Tl B =} A7
o Aol &S ZrHOliver RL 1980). whabA] Zu|2p7}t 7
et AR AEo] tigt W) o AT 7FsA o
ol 2, WEET} 7|t w|X|A] Fabd FES] ATl 7t
e ozt Lee YJ 1994). wHek mfo] Jtufgl AFEo]
Aol Mu| A5 =7 Hrlehd g2 LH|jAlEe] B 5
g FHolu Aulagte I 7EX7F EolAA TSA R
TujRte] o] el = JekS w||Al "tk(Jeon TH 2009).
ATl HAZEE AFol thgt AlFul oJALE =AM A
A A2 g
BIY= 7

5= 3.69%, I AFste 7Eeolu 2197 =
A& ol g3she A

e e me H{Fl 01F H

o

7, 356802 FHARA &
U7 AlFEo] o= e 2459 7l
o= #aEn, 1 PEEE £ YT E Eo]7] Al
HA7HRe] Fo Tl F719 B FomA bz o] AH
1F2] o] e Ao ARt 53 AUstTs
2ul2s Al ge] 2n] St wiAle) kel U@ 4]
2ol7t guje} G717te] AAH Bajel] we o))
= Z°7] 9% Frlol= 2] AT FT- A Fe] dlel
7] el diA oz 7Hqol AR g HArpee] el A
Pxjojol & Ao 7 ALFHTHMinistry of Agriculture, Food
and Rural Affairs & Korea Agro-Fisheries Trade Corporation
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2013).
HAZNEE AMSSl 28] & o] dsshe "L E
VA Bsgoz Medt 43S Table 5o 4 2lakith

sHAEC] 71 Asste HaEe ves ATEY A
A2F7F 28.1%2 7P B, 1L tHe o2 BRI} 25.4%,
&57F 21.4% o2 YeERyt) =3 71 eSS A9 3 1.9%9]
THAE Tl FHEEE &2 7 glo] F3 ez

Table 5. Preferred ingredients for the frying dish

Variables N %
Meat 144 214
Seafood 171 25.4
Vegetables 189 28.1
Fruits 40 6.0
Nuts 40 6.0
Cheese 75 11.2
Other 13 1.9
Total 672 100.0

Y Plural response.
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Table 6. Importance-satisfaction analysis for selective cha-
racteristic of frying powder

Selective . .
characteristic” Importance  Satisfaction t p
Al. Taste 425+0.63  3.48+0.61 14.613 0.000""
A2. Nutrition 3.90£0.83  3.110.68  11.985 0.000™
A3. Price 3.84£0.78  3.43+0.71  6.013 0.000™"
A4. Volume 3.79+0.77  3.46£0.70  5.085 0.000""
A5. Package style 3.61+0.89  3.35:0.72  3.358 0.001”
A6. Design 3.10£0.89  3.29+0.68 —2.598 0.010"
A7. Cookery 3.83+0.70  3.43£0.69  7.545 0.000"
A8. Organic 3.73+0.87  3.040.77  9.532 0.000™
A9. Gluten free  3.46£0.93  2.87+0.80  7.196 0.000™"
ALO. fﬁ;lglt;’::it 3374095  3.03£0.69 4417 0.000"
All. Oil absorption 4.07+0.85  2.93+0.82  13.359 0.000™"
Al2. Adhesiveness 4.19+0.79  2.85:0.89  15.557 0.000""
Al13. Crispiness 4.58+0.58  2.84+1.03  21.720 0.000™"
Al4. Origin 3.89+0.86  3.17£0.83  10.008 0.000™"
Al5. Company 3.70£0.85  3.47+0.71  3.405 0.001"
Al6. Discount 3.55+0.89  3.27+0.83  3.981 0.000"
AlT Expiration 15,067 3.69:080 9994 0.000™

date

Al8. Food additive 4.00£0.86  3.10£0.79  12.928 0.000™"

Al9. Certification 5 07 63 3314074 9446 0000

mark

Total 3.84+041  3.22+0.43

" p<0.05, ™ p<0.01, ™" p<0.001.

D Each value represents the means (M) and standard deviation
(S.D.) of ratio of using 5-point scale (1: very negative~5: very
positive).

o} v ARG AE o R FaEE Yo, v
7F g2 Ao ® 7HA, Wew 2R, 714 A,
2y, AlZAE, ERIGAE Fo] EFFEATH

Zu s AlF5] AYPATscl] nad
Znjarse] gwlol7) e AE Tl E wio] A& 7t
& Fos Ak a, 1 thee R vt A, AlE A
A, M8, 9%, &, F w2 Tasl AZske ey
EfubA], & Aol A of o] AR e AF HAol w)

T
2~ [e) >
94249 A% T 5 YA TG AT T
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Fig. 1. Importance-satisfaction analysis matrix for selective characteristic of frying powder.
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A Bol7] WlEo 2 AlgEh £ A e HH

HASA] 712AQ F

F, HAx A, a3k &

AEAEI dFdE, 9, HFR7He o A7 A
o #HE HeEHAHEe] FAEE wou AUAHoR v
= Yol o' HAHFF AlFE NE Al o] et
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B o] Foz AGAFAR] uustd AFS=E W
sfata slouh, Al AlFES 2RAEY] Eolkl ZdaE
o mAA] Fohs Aoz Yyt o2 2das2 Al H
A7bFe FAgEel 7H4 g ymA] gopl
2BAHES] 71l vIAA] Fotar, A gk B4
o2 7Pg Wellx A4 22l & Sl A% td 3 AdE F
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Table 7. Utility value and relative importance of the frying powder

High attribute Lower attribute Utility value  Relative importance (%) Utility combination Correlation
Thin 0.647 16.551
Batter thickness 25.581
Thick —0.647 —16.551
Hardness —1.394 —87.464 Pearson’s R=0.986,
Crispiness 1.957 122.788 p<0.001
Texture 62.743
Chewiness 0.215 13.490 Kendall’s tau=0.929,
Adhesiveness -0.778 —48.814 p<0.01
Yes 0.213 2.487
Fortify nutrition 11.676
No —0.213 —2.487
ettt G A3tellre G dstshe 2(0.213)0] < AZXRE mye] A3 S Yeille Hee 459 Ass
& ZrkeA] e A(-0213) BTt AEshe Aoz Yehd o 2 A% ko] A Pearson] R¥} Kendall€]
N Hze) 7% APAQ Av) EAES weleld HAF B9 U 4 o Pearson®] RS AE ] AL
A= A%l T2 7158 MeES FUket] 9= Akt dEhlle fe®, FYE RIderiy A2 A&k o
3 EAE wolk wgew Ade] Bad Aoz ArAT.  mad dlele] AnEA ke oulg, Ao 06 of
HAZE ol Al A EA di B8 £ A= Aol BuIATL B AR ATt Lee HY 2010). Ken-
A= Table 83 2t} HAZE o) Al 7P AaEe 2 dalle] BF-E A48 2228 /e 2o Hrleie |
Fe zAzge MR AULe) vt hor], 9% 48 & AL SR AR $Rd Adse] R U
£ o] @& AR Ueton, o tgo2e Aol vb B 3hE 9Ju|dti(Lee HY 2010). ¥ 152] Az}, Pearson
Absta, 790 TA7F S 3= Ao o] R 0.986(p<0.001)°.2 Yeh} 23 AP0l w5 =&
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Table 8. Final rank of the profiles consumers prefer for
frying powder

Composite attributes levels

Preference Effectiveness
ranking Texture Batter Fortify level
thickness ~ nutrition
1 Crispiness Thin No 2.817
2 Crispiness Thick Yes 1.097
3 Chewiness Thin No 1.075
4 Chewiness Thick No —0.219
5 Adhesiveness Thin Yes —0.344
6 Chewiness Thick Yes —0.645
7 Hardness Thin Yes —0.960
8 Adhesiveness ~ Thick No —-1.212
9 Hardness Thick No —1.828
10 Hardness Thick Yes —2.254
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