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The Study on Consumer Perception and Consumer Demand of
Product with Aster Yomena

Min-Sung Kim Wan-Soo Hong*

Department of Foodservice Management and Nutrition, Sangmyoung University

Abstract

This paper provides basic data for product developers by investigating the consumption status, consumer perception, and

consumer demand on products using Aster Yomena. Two hundred ninety-five people over 20 years of age were analyzed

according to gender and age. In the purchase of Aster Yomena products, men were the higher purchasers except for powder.

In age, noodles, wild vegetables, jangajji, tteok, and powder were consumed by those older than 30 years. In an analysis
of purchase when developing Aster Yomena products, the male purchase intention was higher in all items except for
kalguksu in the staple, and male purchase intention was higher in only bibimbapseasoning among aster powder addition

sauce and all items in dessert. The purchase intention of those older than 30 years was higher in all items of staples, aster

powder addition sause and sause The purchase intention of those older than 30 yearse was higher in green vegetables juice

and milk tea among drink, and all items except ice cream among dessert. An analysis of the popularization of Aster Yomena

revealed higher perceptions of men in the medium (TV, internet, online cafe, agro-fishery market), experience program (area
tourism, exposition), and product development (convenience food, recipe development). The medium (agro-fishery
market), experience program, and product development were more recognized in their 30s or more. The products with aster

yomana require the most effective marketing to men 30 years and older, and require a strategy that will interest those in their

20s.

Key Words : Aster yomena, the products with aster yomena, consumer perception, consumer demand
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<Table 1> Characteristics of the sample

characteristic item frequency (%)

man 86(29.1)

Sex woman 209(70.9)
20’s 61(20.7)

30’s 26(8.8)

age 40’s 56(19.0)
50’s 89(30.2)

60’s older 63(21.4)

married 212(71.9)

marriage single 79(26.8)
etc 49(1.4)

below high school 105(35.6)

college graduate 62(21.0)

education university graduate 93(31.5)
master or higher 24(8.1)

etc 11(3.7)

employee 34 (11.5)

self-employment 45(15.3)

job professional 39(13.2)
college student 48(16.3)

housewife 96(32.5)

service 33(11.2)

don’t buy at all 5(1.7)

don’t buy 27(9.2)

ggz::sz | food usually 164(55.6)
frequent buy 77(26.1)

very frequent buy 22(7.5)

not interested 15(5.1)

health interest }1sually H@s.n
interested 123(41.7)

very interested 83(28.1)

no participation at all 6(2.0)

) no participation 33(11.2)
;Z:i(gfation usually 113(38.3)
frequent participation 87(29.5)

very frequent participation 56(19)

not interested 72.4)

family health usually 43(14.6)
interest interested 140(47.5)
very interested 105(35.6)

one-person households 28(9.5)

couple 45(15.3)

family relations couple+children 149(50.5)
parents+couple+children 54(18.3)

etc 19(6.4)

total

295(100.0)
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<Figure 1> General awareness of Aster Yomena

<Table 2> Purchase of Aster Yomena products by gender

man women t

bibimbap (V] 3.59"+0.93 3.22+1.00 2.96%*
noodle 3.38+1.01 2.89+1.00  3.76%**
wild vegetables (11547 ~ 3.69+0.90 3.31%1.05 2.94%*
Jangajji (FFH) 3.28+0.98 3.00+1.03 2.19%*
muffin 3.4241.06 2954099 3.63%**
tteok (57 3.54+0.96 3.14+1.07 2.97**
cookie 3.66+1.01 3.06£1.02 457
powder 3.07+1.08 3.19+1.10 -0.87

DMean, 5-point Likert scale (1: strongly disagree 5: strongly agree)
**p<0.01,***p<0.001
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<Table 3> Purchase of Aster Yomena products by age

total 20’s 30~40’s 50~60’s F
bibimbap (P& ¥F) 3.339+0.96 3.15+1.22 3.44+0.85 3.35£0.92 1.62
noodle 3.03+1.03 2.74+1.29° 3.07+0.97° 3.13£0.92 3.34%
wild vegetables (L&) 3.43+1.03 2.89+1.24° 3.51£0.91° 3.60:£0.94° 11.50%**
Jangajji (ZFHF) 3.09+1.03 2.38+0.9° 3.10+0.98° 3.37+0.95° 23.23%**
muffin 3.09+1.03 2.85+1.22 3.16+0.99 3.16+0.97 2.13
tteok (%7 3.26+1.05 2.75+1.09 3.40+1.02° 3.38+0.99° Q.41 %%
cookie 3.24+1.06 3.02+1.22 3.30+1.05 3.24+0.98 1.71
powder 3.16+1.09 2.61+1.08° 3.13£1.12° 3.40+1.00° 12.41%%*
DMean, 5-point Likert scale (1: strongly disagree 5: strongly agree)
*p<0.05, ***p<0.001
Duncan test: a<b
<Table 4> Purchase when developing Aster Yomena products by gender
man women t
gochujang bibimbap (ZF3]5) %) 3.73"+0.89 3.35+1.02 3.01**
wild vegetables rice (L% 3.67+0.86 3.31+£0.96 3.01%*
sandwich 3.47+0.99 2.99+1.31 3.07**
jiﬁ’li dumpling 3.46+0.96 3.13£1.01 2,585+
) cup rice (Z%) 3.44+0.89 3.02+0.96 3.46%+*
namuljuk (L&) 3.40+0.83 2.99+1.02 3.32%*
kalguksu (ZF7) 3.31+0.89 3.14+1.02 1.28
bibimbapseasoning (H]2] #7253 3.61+0.87 3.33+1.04 2.19*
aster powder gochujang (ZF3) 3.38+0.91 3.21+1.01 1.34
additionsauce ssamjang (%3 3.34+0.87 3.18+0.99 1.28
EEHTPER) doenjang (E13) 3.3120.94 3.29+1.04 0.10
chogochujang (22573 3.31+0.89 3.15+1.02 1.24
leaf tea 3.45+1.03 3.49+1.03 -0.29
. flower tea 3.36+0.99 3.39+1.01 -0.23
milk tea 3.18+0.95 2.95+1.07 1.72
green vegetable juice 3.11+0.98 2.97+1.04 1.06
hangwa (%) 3.88+0.79 3.15+1.04 6.48%**
bread 3.74+0.87 3.19+1.00 445%*
dessert tteok (%57 3.71£0.77 3.29+0.99 3.83%*
sweet jelly of red bean (37) 3.58+0.93 3.03+1.08 4.06%**
bugak (22} 3.38+0.99 3.00+1.06 2.86%*
ice cream 3.34+0.97 3.00+1.10 2.49%
oil 3.35+1.13 3.16+1.12 1.34
sauce cream 3.14+1.06 2.92+1.09 1.6
vinegar 3.07<1.16 3.11+1.10 -0.24
DMean, 5-point Likert scale (1: strongly disagree 5: strongly agree)
*p<0.05, **p<0.01,***p<0.001
AFel ek A=2 vHAR S AAgTHE S50 AlFel 2) A, Ao mE &R0l AFNE Al FufeJAt
gk A 9 aHrE st 2 s AR ddEn ‘glol wE HRAo] AFINE Al FujelAre] Hatgke
(Lim et al. 2013). U3 2498 A3l <Table 4>} 2t} F2179 749 2=
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<Table 5> Purchase when developing Aster Yomena products by age

20’s 30~40’s 50~60’s F
gochujang bibimbap (ZFFH2EH 3459100 3.07+121*  3.61+0.80°  3.51+0.96" 6.12%*
wild vegetables rice (L-E-4) 343£0.94 293115 3.62+0.76°  3.52+0.86 11,75
sandwich 3.22+1.00 2.82+127*  330+0.86"  3.34+0.93" 6.43%*
(ji?ﬁ dumpling 3194100 2844123 327+094°  328+0.89° 4.91%*
o cup rice (ZED 3.14£094  275t1.12°  338+0.86°  3.16+0.86 8.15%x
namuljuk (HE5) 3024099  249+1.04°  330:091°  3.28+0.92° 17.22%%
kalguksu (27 3.11+1.24 25641250 324x091° 3264133 7.99%#%
bibimbapseasoning (VJEIEERIE) 3404100 3.07+120°  3.50£1.02°  3.49+0.88° 4.45%
aster powder  gochujang (Z7E) 328102  2.80+1.18"  332+1.04°  3.46+0.89° 9.69%**
additionsauce  ssamjang (¥-3) 3244099  2.92+127°  333+094° 3324087 4.15*
TR doenjang (F3) 3224097 2.84£119°  330£099°  333+£0.82° 6.27%*
chogochujang (Z7F%) 3.18+1.00 274+117° 327+1.02°  331+0.86° 7.93 %%
leaf tea 3474102 325+125 3.41:0.99 3.60+0.92 2.84
drink flower tea 338+0.99  3.16+1.10 332+0.99 3.51+0.94 2.93
milk tea 3.0241.02 2494094 3.06+1.09°  3.22+0.94° 11.86%**
green vegetable juice 3.00+1.04 2.61£1.10° 2.93£1.06° 3.19+0.95° 7.46**
hangwa (-7) 3.41£0.95 2.70+1.00°  359+0.87°  3.60+0.84° 2438
bread 336+£1.03  2.79+1.14°  344+098°  3.55+0.93 1328
dossert tteok (%G5) 3354100  2.89+1.24° 3544090  3.44+0.88° 9.14%xx
sweet jelly of red bean (%) 3.1941.07  249+1.12°  339+1.00°  3.37+0.97° 18.42%%x
bugak (77} 3.10£1.05 233093 333+099°  3.29+0.99 24,164
ice cream 3.0941.07  2.80+1.28 3.18£1.00 3.16£1.00 2.88
oil 3204112 2804128 330+1.10°  3.30+1.04° 4.84%%
sauce cream 308112 2724119 321115 3.16+1.12° 4.14%
vinegar 2.98+1.09 2.43+1.00* 3.13+1.14° 3.11+1.03° 10.45%**

YMean, 5-point Likert scale (1: strongly disagree 5: strongly agree)
*p<0.05, **p<0.01,***p<0.001
Duncan test: a<b
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<Table 6> Popularization of Aster Yomena by gender and age

total man women t 20’s 30~40’s 50~60’s F

vV 3749083  3.96+0.76  3.63+0.85 3.12%%* 3.67+0.87 3.68+0.78  3.80+0.84 0.742

SNS 3.6740.81  3.79+0.67  3.62+0.86 1.83 3.69+0.92  3.79+0.68  3.60+0.82 1.566

B blog 3.65£0.79  3.78+0.71  3.59+0.82 1.82 3.70£0.78  3.80+0.78  3.55+0.78 3.016

g’ Internet 3.74+0.89  3.98+0.83  3.66+0.90 2.80%* 3744096  3.85+0.89  3.69+0.81 0.915

online cafe 3.5940.94  3.87+0.88  3.49+0.94 3.19%* 3.49+1.06  3.71+0.88  3.56+0.91 1.041
agro-fishery market 3.8740.86  4.13+0.80  3.75+0.87 347%%  356+£1.01° 3.82+0.76° 4.02+0.82°  6.729%*

area festival 3.71£0.87  3.82+0.80  3.67+0.89 1.39 343+0.96"  3.79+0.86° 3.78+0.81°  4.279*
3 & area tourism 3.5740.94  3.80+0.84  3.50+0.97 2.69%* 3.10£1.00°  3.76x0.87°  3.67+0.89° 10.840%**
03, é. experience program 3.73+090  3.91+0.68  3.77+0.85 1.44 3.36+0.98 3.87+0.84° 3.81+0.85°  6.952%*
5 5 hansik contest 3.71+0.83  3.74+0.80  3.68+0.86 0.54 341£0.96° 3.74+0.77° 3.80+0.79°  5.119%*
exposition 3.66£091  3.86+0.87  3.57+0.91 2.52% 330+1.07*  3.78+0.79°  3.74+0.87°  6.369**
=y variouscapacity 3.64+0.88  3.76+0.73  3.57+0.92 1.88 321+0.86" 3.80+0.80° 3.72+0.88"°  9.722%**
§; % regional product explanation 3.79+0.86  3.92+0.83  3.74+0.87 1.65 3.44£094*  3.88+0.84° 3.89+0.80°  6.673**
8 g convenience food 3.76£0.86  3.94+0.79  3.67+0.88 2.47* 3.33+0.91*  3.83+0.83° 3.80+0.81° 10.441%**
2 recipe development 3.79£0.86  3.94+0.79  3.70+0.89 2.26* 3.49+£091° 3.84+0.82° 3.88+0.85°  4.762%*

YMean, 5-point Likert scale (1: strongly disagree 5: strongly agree)
*p<0.05, **p<0.01,***p<0.001
Duncan test: a<b
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