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Abstract

This study examined the consumers’ perception of edible insect foods and carried out importance-satisfaction research on
the choice attributes of edible insect foods. Through this, the potential of food materials as future food resources was
evaluated and foundational data was provided to devise marketing strategies required to develop products made from
edible insect foods. According to the results, females had more information on edible insect foods than males (p<0.05), and
males gained higher points in trying new foods (p<0.001), overall satisfaction (p<0.001), and purchase intention (p<0.01)
than females. Both importance (p<0.05) and satisfaction (p<0.001) about the mean of the choice attributes of edible
insects were higher in males than females. The sustenance area showed high importance and high satisfaction, including
taste, smell, freshness, sanitation, safety, and shelf-life. Accordingly, to understand edible insect foods properly, it is important
to deliver information constantly and publicize them aggressively. In addition, it is necessary to develop various kinds of food
made from edible insect foods and functional foods utilizing their nutritive value.
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<Table 1> General characteristics of the subjects

Variable N %

Male 136 449

Gender Female 167 55.1
Marital status Married 128 422
Single 175 57.8

20s 105 34.7

Age 30s 90 29.7

40s 63 20.8

>50s 45 14.8

High school 54 17.8

. College 121 39.9
Education 10 ity 108 356
Graduate 20 6.7

Student 124 409

Professional 25 83

Office/Technical 28 9.2

Occupation Self-employed 22 7.3
Sales/Service 20 6.6

Housewives 54 17.8

Others 30 9.9

200 less 125 413

Monthly income  200-299 53 17.5
(10,000 won)  300-399 59 19.5
Over 400 66 21.7
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<Table 2> Perception of edible insect foods

Variable Male Female Total 2 tvalue
(N=136) (N=167) (N=303) %
7 kinds of Yes 60(44.1)V 81(48.4) 141(46.5) 0579
Edible Insects No 76(55.9) 86(51.6) 162(53.5) ’
Edible Insect Yes 85(62.5) 122(73.1) 207(68.3) 3857+
Foods Information ~ No 51(37.5) 45(26.9) 96(31.7) ’
New taste 2(1.5) 3(1.8) 5(1.7)
New nutrition 34(25.0) 35(21.0) 69(22.8)
Necessary reason Future food 73(53.7) 95(56.8) 168(55.4) 0.873
Environmentally conscious consumption 14(10.3) 16(9.6) 30(9.9)
New allergy-free protein 13(9.5) 18(10.8) 31(10.2)
Raw material production 54(39.7) 59(35.3) 113(37.3)
The most Manufacturing 72(52.9) 94(56.3) 166(54.8) 0.863
hygienic process Distribution 7(5.1) 11(6.6) 18(5.9) ’
Domestic treatment 3(2.3) 3(1.8) 6(2.0)
Challenge to new foods 3.56+1.06Y 3.02+£1.10 3.26£1.11 4.274%%%
Environmentally conscious consumption 3.47+£0.92 3.33+£0.93 3.39+0.93 1.324
Overall satisfaction 3.38+0.95 2.95+0.84 3.14+0.92 4.054***
Purchase intention 2.94+1.01 2.56+0.97 2.73£1.00 3.265%*

DN(%)
YMean+SD
#p<0.05, **#p<0.01, ***p<0.001
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<Table 3> The importance of the selective attributes for edible
insect foods by gender

<Table 4> The satisfaction of the selective attributes for edible
insect foods by gender

Attributes Male Female t-value Attributes Male Female t-value
Taste 4.460.70" 4.3140.80 1.836 Taste 3.95+0.97" 3.31£1.35 5.520%%*
Color 3.90+0.86 3.95+£0.87 -0.416 Color 3.93+£0.99 3.36+1.05 4.810%**
Smell 4.32+0.78 4.20+0.83 1.206 Smell 3.88+0.99 3.33£1.06 4.651%**
Nutrition 4.2140.61 3.94+0.91 3.108%* Nutrition 4.04+0.86 3.48+1.01 5.192%%*
Price 4.01+0.83 3.88+0.81 1.423 Price 3.36+0.88 3.12+0.88 2.357*
Calorie 3.57£0.98 3.78+0.82 -2.072* Calorie 3.72+0.79 3.22+0.82 5.424%%*
Type 3.99+0.80 4.0240.88 -0.259 Type 3.85+£0.97 3.19+1.02 5.745%**
Freshness 4.4140.64 4.3140.78 1.304 Freshness 3.93+0.91 3.37+0.94 5.248%**
Sanitation 4.69+0.51 4.5440.73 2.140* Sanitation 4.01+0.89 3.34+0.94 6.388%**
Safety 4.71+0.47 4.48+0.73 3.385%* Safety 3.97+0.88 3.40+0.94 5.488%**
Shelf-life 4.33+£0.79 4.31+0.73 0.223 Shelf-life 3.85+0.86 3.36+0.93 4.732%%%*
Origin 3.98+0.91 4.02+0.93 -0.377 Origin 3.72+0.86 3.30+1.00 3.891%**
Advertisement 3.74+0.99 3.59+0.93 1.286 Advertisement 3.51+0.95 3.14+£0.91 3.384%*

Total 4.20+0.42 4.09+0.51 2.026* Total 3.82+0.69 3.30+0.80 6.061***

DMean+SD (Likert type scale: 1-strongly disagree 5-strongly agree)
*p<0.05, **p<0.01, ***p<0.001
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<Table 5> The importance and satisfaction of the selective attributes for edible insect foods

Attributes Importance” Satisfaction” Gap t-value
Taste 4.3840.76 3.60+1.05 0.78 11.549%**
Color 3.93+0.87 3.61£1.06 0.31 4.115%**
Smell 4.25+0.81 3.58+1.06 0.67 9.397%**
Nutrition 4.06+0.80 3.73+0.98 0.33 5.809%**
Price 3.94+0.82 3.23+0.89 0.71 12.017***
Calorie 3.69+0.90 3.44+0.84 0.24 3.713%**
Type 4.01+0.85 3.49+1.05 0.52 6.626%**
Freshness 4.35+0.72 3.62+0.97 0.73 12.130%***
Sanitation 4.61+£0.64 3.64+0.97 0.97 15.369%***
Safety 4.584+0.63 3.65+0.96 0.93 15.189%**
Shelf-life 4.32+0.75 3.58+0.93 0.74 11.813%**
Origin 4.00+0.92 3.49+0.96 0.51 7.095%**
Advertisement 3.66+0.96 3.31+0.95 0.35 5.040%**

Total 4.14+0.47 3.54+0.79 0.60 12.726%**

D2 ikert type scale: 1-strongly disagree 5-strongly agree
YMeantSD
**p<0.01, ***p<0.001.
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<Figure 1> Importance-performance analysis of the selective
attributes for edible insect foods

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

8: Freshness, 9: Sanitation, 10: Safety, 11: Shelf-life, 12: Origin, 13:

Advertisement
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AL ST 2 At tigt A3E 9ots thaat it
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