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Abstract

This study was conducted to evaluate children’s purchase behavior (frequency of snack consumption and purchase) and
preference for high protein snack products developed for weight control and nutritional balance. A total of 80 elementary
school students (from the 3rd to 6th graders) in the Gyeonggi-do learning center were participated and 76 were used for the
analysis. The most common response for liking snacks was taste (71.4%), and the most preferred types of snacks were chips
(42.1%) and puff snacks (34.2%). The highest frequency of snack ingestion was 1-3 times per week (48; 63.2%), and the
main purchasers were parents (65.8%). Cheese, corn and chili flavors were more preferred than the control, while yogurt
taste was slightly less preferred than the control. The results of this study showed the possibility of commercialization of new
protein snacks according to children’s seasoning preference and provide the insights into the snack preferences of children

as main consumers.
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<Table 1> General characteristics of the subjects

<Table 2> Purchase behavior of snacks

Variable Number(%) Variable Number(%)

Male 45 (59.2) 5.94+1.67

Gender Female 31 (408) Overall preference (Mean£SD)

The 3rd 22 (28.9) Reason for liking Taste 45 (71.4)

The 4th 25 (32.9) (Between 5 and 9 points) A feeling of chewing 10 (15.9)

Grade e sih 17 (22.4) N=63 Easy to eat 8 (12.7)

The 6th 12 (158) Reason for disliking Taste 5 (38.4)

Friends, housemates, or brothers 1(1.3) (Between 1 and 4  Chewiness 1.(7.7)

Family type Parents+Children 65 (85.5) points) Not Healthy 4 (30.8)

Parents-+Children+Grandparents 8 (10.5) N=13 Do not allow parents to eat 3 (23.1)

Ete. 2 (2:6) Biscuits 8 (10.5)

Number of 2 people 1(1.3) Puffing snacks 26 (34.2)

family 3 people 7 (92) Favorite snacks ~ Chips 32 (42.1)

members  More than 4 people 68 (89.5) Bars 4.(5.3)

<10,000 30 (39.5) Cereals 6 (7.9)

10,000~ <20,000 17 (22.3) More than once a day 10 (13.2)

A month’s 5 160~ <30,000 4 (5.3) 1 to 3 times per week 48 (63.2)

allowance 4 650 40,000 2 (2.6) Frequency of snack 5 iee a month 15 (19.7)
(won) consumption .

50,000 4 (5.3) 1 to 2 times per 6 months 2 (2.6)

Not receiving 19 (25.0) Never 1(1.3)

Myself 20 (26.3)

207 (25.0%), 1~25Fo] 178(22.3%), 2~39-d3} 3~47kglo] Purchaser gigenrgsarents 502(6(;2

77} 4%(5.3%), 3~49Hlo] 2 (2.6%) S0 2 LRyt Brothe?s, sisters, and friends 4 (53)
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<Table 3> Sensory characteristics and preference for the 4 kinds of high protein samples and the control

Control Yoghurt Cheese Corn Chili F-value
Overall liking 5.16£2.47° 4.99+2 53 6.00+2.15° 6.07+2.02° 5.67+2.19® 3471%*
Appearance 5.09+2.35% 4.9242.16" 5.71£2.10° 541217 5.49+2.25% 1.565
Color 4.96+2.50 4.99+2 49" 6.14+2.33" 5.05+2.30° 5.85+2.22° 4.194*
Flavor 4744250 4.9342.64% 6.24+2.53° 6.13+2.39° 5.6442.33% 5.746%**
Sweetness 3.63+2.50° 520+2.71° 5.68+2.55" 5344246 5.2042.48° 7.692%%*
Saltiness 4.05+5.71* 4.09+2.56 5.6142.43° 4.70+2.28% 4.77+2.50° 2.683*
Savoriness 6.47+2.61° 5.30+2.78° 5.93+2.28® 6.47+2.35 6.08+2.38® 2.864*
Seasoning 43242.61* 5.07+2.88® 6.18+2.60° 5.28+2.45° 5.4542.55% 5.033%*
Texture 5.95+2.45 5.8742.54 6.55+2.38 6.11+2.28 5.96+2.34 0.989
Mean and standard deviation (SD) using a 9-point Likert scale (1: very negative, 9: very positive)
Mean+SD
*4%p<0.001, **p<0.01, *p<0.05
Asymmetric row plot
(axes F1 and F2: 81.13 %)
2
Unfamiliar taste ®
1 -
Peculia.r taste Moist
® [ll-matched taste °
Yoghurt
s Rich taste Crispi * .
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°‘3 0 CI‘.......- *| Corn .
) ) ® Appearance Mild tasté]
o Hard s Umargitaste " chil” justike s ]
Stimulating taste e Clean | Color
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_1 =+
[ ]
Familiar taste
-2
-1 0 1
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L * sample * sensory characteristics|
<Figure 1> The sensory characteristics of samples for liking
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<Figure 2> The sensory characteristics of samples for disliking

<Table 4> Familiarity, purchase intention, recommendation intention for the 4 kinds of high protein snack sample

Familiarity Purchase intention Recommendation intention
Yoghurt 4.40+2.57° 4.7542.76 5.06+2.79
Cheese 5.09+2.72% 5.69+2.69 5.75+2.75
Corn 5324235 5.13+2.76 5.57+2.86
Chili 4.63+2.48% 5.01£2.67 5.25+£2.82
F-value 2.121 1.615 0.940

Mean and standard deviation (SD) using a 9-point Likert scale (1: very negative, 9: very positive)

Mean+SD
**%p<0.001, **p<0.01, *p<0.05
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A 54
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o AFNE BYT<Table 4>, A|Eo| 3t &3S

w92se] 7V A5 A ek, 29e) Az
2 g2d aAEge A%, FooE, FE v o)
& ARl sl AAHo Hee.

Alge] gk &5t e el eg 3|HRA ¢ A
2E A5 g F98E0] p<0.0012 oo 2]t
FEFES A Ao Vet B3 o] B R Y
B, zlsgte] 298] Faf ool A (+)e] FEFE WA= A
o2 Yehglth 53] 5557 AR el 0.727= 7
o} &7 e Z&to] Fujoxo) nX= ddo] 7t
22 AL Y S AT A AFES Fullske B &
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2 ATeA i ek 29 F et e X 29}
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<Table 5>The effects of familiarity with the 4 types of high protein snack samples on purchase intention

Variable B B t F R?
Yoghurt 0.699 0.649 7.383%% 54.510% % 421

Familia Cheese 0.591 0.597 6.485%%* 46.503%%* 356
amifarity Corn 0.856 0.727 9041 % 85.388%++ 529
Chili 0.689 0.639 7.236%%* 60.004%%* 408

Dependent variable: Purchase intention

#44p<(.001, #*p<0.01, *p<0.05

<Table 6> The effects of purchase intention and familiarity with the 4 types of high protein snack samples on recommendation intention

Variable B B t F R?

Yoghurt 0.790 0.783 10.890%%* 118.589%** 613

Purchase Cheese 0.721 0.705 8.671%% 75.190% %+ 497
intention Corn 0.865 0.834 13.152%%% 85.388%#* 529

Chili 0.863 0.811 12.104%%% 146.504%%* 658

Yoghurt 0.729 0.671 7.843%% 61.511%% 451

— Cheese 0.623 0.616 6.819%*x 46.503%* 380
amiliarity Corn 0.865 0.708 8.739%%x 76.376%%* 501

Chili 0.761 0.664 7.746%* 60.004% %% 434

Dependent variable: Recommendation intention

#4%p<0.001, **p<0.01, *p<0.05
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Z 2 Ao 7 JERTH<Table 6>
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