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Technological Commercialization Strategy based on Consumer Preference
Analysis of Low-sodium Instant noodle Ramen
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Abstract

The purpose of this study was to develop a technology commercialization strategy by analyzing the consumer preference
for low-sodium instant noodle ramen, which has a sodium content of 1,730 mg or less. For the commercialization of such
low-sodium ramen, this study examined how much consumers would pay through an analysis of consumer preference by
conjoint analysis. This study surveyed 1,004 men and women in their 20 s and 50 s between the ages of 20 and 50 years
in Korea using an online survey. If the price of conventional instant noodle ramen is KRW 4,000 (approximately USD 3.57)
per 5 packs for one pack of 5 servings in a supermarket, this study surveyed how much more they respondents would pay
if the sodium was reduced by 10.0, 20.0, and 30.0%. The study found that if sodium was reduced by 10.0, 20.0, and
30.0%, the respondents would pay as much as KRW 4,180, KRW 4,307, and KRW 4,515, respectively. The attributes of
low-sodium instant noodle ramen were examined according to the degree of sodium reduction, vegetable protein
ingredients, brand, where to buy and price with each level. The Marginal Willingness To Pay (MWTP) was analyzed as
follows. If the sodium content of ramen soup is reduced by 1.0%, the amount that can be paid would be KRW 105.78.
Respondents could pay KRW 1,673 more for famous brand ramen than an unknown brand ramen. The study results
indicated that when a new product is developed and released, it can be expected to increase sales of the new product by
understanding the foreseeable value that consumers could pay for and realize the technological commercialization of the
technology.

Key Words: Technological commercialization strategy, conjoint, low-sodium, instant noodle ramen, consumer attitude
analysis, willing to pay
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<Table 1> Attributes & attributes levels in conjoint survey

Attributes Levels

Degree of sodium reduction in instant noodle ramen

Vegetable Protein Ingredients Contained
Brand Well-known
Where to Buy Department store

Price (unit: KRW)"

-10.0% (1,530 mg)

4,800 (+800)

-20.0% (1,360 mg)
Non-contained
Unknown
Hyper market
5,200 (+1,200)

-30.0% (1,190 mg)

Super market
5,600 (+1,600)

Online shopping

UA1F mRle A b =)= 2hE 7Y e A & 71E o2 9 HA.

M. Az gl o

1. 217 EAEH EM

B At gt 1,004 9] A-EAIEE 5442 <Figure
>3 2ok G RTE g9 SEAE HA SHAR
69.6%= AL, HA FEA T 40~50tH7} 57.6%E =t
ATk 2~3%03 42019 FA 7S] Hl&ES 41.1%%
39.2%% SE&o] =itk Ayete] FA9 HlEAE
53.0%%F 47.0%°.2 A SEEALE SEAY] A5
FEE 2009 o]3HE 70070l A RE A7E
o] 20.0%= FA %A FILF X Ut

ALEAIH EA wet Ha 253 Hxel YE

=
= 5=
A3 TS B UEF AFT A s SEAIAl =

80%

411 39
11.0 8.7
0% -
1 273 4 Sor
above
Size of household
80%
53.0
47.0
17.0 18.2 18.6 18.8 18.0
0% -
Together|Separate| 299 or |300~399400~499 500~599|600~699| 700 or
less above
Whether to live |Monthly (Unit:KRW10,000)
with children income

<Figure 1> Demographic characteristic and general features of
respondents

ATh. <Figure 2>ol4 HZo]l 20th9t 30t 45.7%%
422%% ERlo] YEF AFA7F Frgk Zog =7]3 Sl
B UEF A7 Aokt =7le e 2hd et 7
A %= 2E 20~30009] AEFol HA Aokt =
7= AA Lge] it 37.9%HT}E =T

SHANA GEF AHFS 44T JFE £ 4,
<Figure 3>°4] B0l HA¢] SHAE 883%7F YEHA
HAE =Y o] AT FHEIAAL, AHE o dolm A
FU7F 2255, A B E a2EA AU AT
TE UEF 74 AF g3l 2 Zo& Yepyitt v
<Figure 2>0JA] H=njel 7ho] 20~30ul= A Hethal &
HE SIAAIT, <Figure 3914 Uehdes Z2AdH YEFS
= ool 40~50th Ht} WSkTh <Figure 2>04 K%
40~50th FHA= YHEFS A3 BEolZtal HsiiA
?F <Figure 3>0ll4 Wehd njel o] YEFS] HFe Bs
olX|¥k t] Y o] U= AoE BAHEL YEF 4F
FE FolaA} st Il e o2 “US A
AEkal Sgh Hlgo] A FHAL] 97.0%= 7 =3

2. 211 7 diEs Y B

A SEA T 91.0%7} S A A Aol
3 SHEIAL, 60.7%2] SEANE P WHE A Fulslar
31.1%2] SHAR=E 79 T ool Fufditia st
TR 5 7.0%= 22R1A FulElaL, 0.4%Kte] wisky
of Fujsttiar sttt SHA 5 tre U¥nkES} 7
2 HeHoA Frjehs Ao ® vepdth gas e o
IEEE a3 gclow el UR7) 63.3%E 7
=TI, 143 AR} 51.2%01W AEE 7FHo] 31.7%0]
I vlwE] ke A9 vlES 14.2%2 2AEATH

I ¥,
a

O

i
i
m
o
o
i
2
30,
2
>
121
[o
e
R
ol
fd
39,
32
T
i



s 2fHO| 7|EAtdst M2f 527

0% m Higher Normal  ®Lower 100%
§ Total (N=1004) ’3 59.8
20~29 (N=208) ‘4 52.9
30~39 (N=218) 0.9 56.9
S ]
<
40~49 (N=333) 64.9
50~59 (N=245) 61.2
=]
~ = 5 Together (N=532) 60.7
£235
0 V=
§ Z 5  Seperate (N=472) 58.7
<Figure 2> Levels of Sodium intake
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<Figure 3> Willing to intake sodium less than normal level
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KRW 5,000

4,180

KRW 2,000 -

4,515
4,307

Reduce 10% compared to existing sodium Reduce 20% compared to existing sodium Reduce 30% compared to existing sodium

content (sodium content 1,530 mg%)

content (sodium content 1,360 mg%)

content (sodium content 1,190 mg%)

<Figure 4> Acceptance of price by sodium sensitivity

<Table 2> Estimated coefficients of attributes

, Standard

Coefficient' .
Deviation

Variable

Degree of sodium in ramen 0.035446  0.002685 13.2 0
Vegetable protein ingredients -0.28933  0.047247 -6.12 0
Brand 0.560418 0.047489 11.8 0

hyper market 0.174607  0.065302  2.67 0.007

Super market 0412602  0.062813  6.57 0
Online shopping 0.005 0.068118  0.07 0.941?
Price -0.00034  0.000015 -2229 0
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<Table 3> Relative Importance by Attributes

Attributes Relative importance
Degree of sodium in ramen 29.3%
Vegetable protein ingredients 12.0%
Brand 232%
Where to buy 24.5%
Price 11.1%
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<Table 4>The amount of marginal willingness to pay by attribution in conjoint analysis

Description

The amount of MWTP (KRW)

Amount of consumer’s payment when it is 1% lower than existing ramen soup 105.78

Amount of consumer’s payment for famous brand

1,672.39

Amount of consumer’s payment for purchasing department store compared to hyper market 521.06
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