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Abstract

This study evaluated the perception, consumption behavior, and optional attributes of Korean, Chinese, and U.S.
consumers of energy bar products. Data were compared and analyzed by surveying 300 consumers in each country.
Significant differences were observed in preference for energy bars according to their nationality, in the order China, the
U.S., and Korea. Perception of taste, types and dietary suitability of the products ranked lower for Korean consumers, as
compared to consumers of the United States and China. The order dietary fiber, protein, and calcium were the sought-after
nutritional requirements of the products. The demand for protein was significantly higher in the U.S. Calcium demand was
low in the United States and China, but was very high in Korea, which could be attributed to the low calcium intake of
Koreans. Other optional attributes which were closely associated with the purchase and re-purchase decision, included price,
taste and delivery period. All three factors were recognized as important options in Korea, whereas awareness of packaging/
appearance and brand was not. The taste, nutrients and price in the U.S. ranked high as important optional attributes, while
the packaging, external and expiration dates were recognized as low. Unlike Korea and the U.S., important optional
attributes for Chinese consumers were determined in the order expiration date, taste, and nutrients, and showed low
perception for packaging, appearance, weight, counts, and prices. Evaluating the preference for the main and secondary
ingredients, Koreans preferred nuts over grains, Americans preferred dried fruits over nuts, and Chinese preferred nuts and
grains; both Korean and American consumers had low preference for dried vegetables. The preference for chocolate was low
in Korea and China, whereas preference for jelly was high in China as compared to Korea and the U.S. The intention of
purchasing energy bars was significantly lower in Korea than in the U.S. and China. A variety of nutritious functional bars
have recently been distributed and sold in Korea, but they are mostly produced in the U.S., which is the largest producer
and consumer worldwide. Taken together, results of this study indicate that the demand for nutritional enhancement and
preferred materials vary according to the nationality. Hence, it is necessary to develop products that reflect these criteria.
Further research is required to analyze the relationship between preference and consumption behavior for each material
product developed in the future.

Key Words: Energy bar, perception, consumption behavior, optional attribute
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1. AP CHARRES| 2B EALS

ZAL thAdAbe] AWALERS <Table 1> 7Heh. AA| ZA}
OVdAE S, S, vl=F 242 300802, A 4507 (50%),
o4 45078 (50%)°]tt. AFEEE 200] 3007 (33.3%), 30tH



<Table 1> General Characteristics of Respondents

Characteristics Frequency %
ROK 300 333
Nationality = PRC 300 333
USA 300 333
Gender Male 450 50.0
Female 450 50.0
20-29yr. 300 333
Age 30-39yr. 300 333
<40yr. 300 333
Marital Married 541 60.1
Status Unmarried 359 39.9
Graduated high school 156 174
. Attending university/college 170 18.9

Education

Completed university/college 463 514
Completed Graduate school 1m 12.3
Official 46 5.1
Office management 264 293
Professional 132 14.7
Oceupation Sales,'Service 81 9.0
Technical area 93 10.3
Self business 86 9.6
Student 88 9.8
Housewife 110 122
>1,000,000won 152 16.9
1000,000~2,000,000 229 254
Income 2,000,000~3,000,000 189 21.0
3,000,000~4,000,000 112 12.4
4,000,000~5,000,000 102 113
<5,000,000 won 116 12.9
1 77 8.6
No. of Famil 2 137 152
* ombar 3 336 373
4 239 26.6
<5 111 12.3
Own house 685 76.1
Living with relatives 53 5.9
H?:E:hzl; d Living with room mate 27 3.0
Dormitory 18 2.0
Single 117 13.0

DROK=Korea, PRC=China, USA=United State of America

3007 (33.3%), 40t 3009 (33.3%)o-2 AU AE
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S ZYo] 1567 (17.3%), thekA o] 17078 (18.9%), tht
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<Table 2> Differences in Energy Bar Awareness by Nationality (N=900)
Characteristics ROK (N=300) PRC (N=300) USA (N=300) F p
Preference 4.55+1.39* 5.15£1.35° 5.14£1.57° 17.243 0.000%**
Recognition of Energy Bar 4.79+£1.15° 4.89+1.40° 5.36+1.37° 16.007 0.000%**
Awareness of Energy Bar Type 4.4141.22¢ 4.58+1.61° 5.12+1.38 20.940 0.000%**
Awareness of Ingredients 4.27+1.60° 4.98+1.52° 5.16£1.66° 26.285 0.000%**
Suitability of Meal Replacement 3.65+1.52% 439+1.61° 4.53+1.66° 26.435 0.000%**

DROK=Korea, PRC=China, USA=United State of America

DMean with different letters (a-d) within the same row are significantly different by Scheffe’s multiple rage test.

#£p<0.05, **p<0.01, ***p<0.001

o] AAlETRE 2] Fo] 712 Q1AH ] 7IIg Ao
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<Table 3> Consumption Behavior of Energy Bar by Nationality (N=900)
Characteristics (1\111 2130) (N=300) (Nlis330) Total 1 p
No intake at all 11(3.7) 30(10.0) 20(6.7) 61(6.8)
1-2 times in 6 months 60(20.0) 206.7) 32(10.7) 112(12.4)
Intake Less than once a month 61(20.3) 30(10.0) 35(11.7) 126(14.0)
(f;fgl‘:z“g . 24 times a month 128(42.7) 97(32.3) 72(24.0) 297(33.0) 122.020 0.000%#*
year) 2-5 times a week 36(12.0) 103(34.3) 108(36.0) 247(27.4)
At least once a day 413) 20(6.7) 33(11.0) 57(6.3)
Total 300(100) 300(100) 300(100) 900(100)
Hungry 88(29.3) 56(18.7) 55(18.3) 199(22.1)
Habitually 171(57.0) 115(38.3) 134(44.7) 420(46.7)
Refj;?{ef"r Nutritional supplements 36(12.0) 127(42.3) 110(36.7) 273(30.3) 76.909 0.000%#*
Relieves stress 5(1.7) 2(0.7) 1(0.3) 8(0.9)
Total 300(100) 300(100) 300(100) 900(100)
Protein 87(29.0) 75(25.0) 164(54.7) 326(36.2)
Fat-soluble vitamins 27(9.0) 51(17.0) 36(12.0) 114(12.7)
] Water soluble vitamins 27(9.0) 50(16.7) 17(5.7) 94(10.4)
F;jt‘llgc“;ﬁgn Fiber 90(30.0) 97(32.3) 58(19.3) 245(27.2) 116.668 0.000%#*
Iron 23(7.7) 3(1.0) 13(4.3) 39(4.3)
Calcium 46(15.3) 24(8.0) 12(4.0) 82(9.1)
Total 300(100) 300(100) 300(100) 900(100)
Less than 800~1000 won 96(32.0) 66(22.0) 19(6.3) 181(20.1)
Less than 1000~1200 won  101(33.7) 75(25.0) 67(22.3) 243(27.0)
_ Less than 1200~1400 won 48(16.0) 65(21.7) 98(32.7) 211(23.4)
Reasonal Price 102.100 0.000%**
Less than 1400~1600 won 49(16.3) 72(24.0) 85(28.3) 206(22.9)
More than 1600 won 6(2.0) 22(7.3) 31(103) 59(6.6)
Total 300(100) 300(100) 300(100) 900(100)

DROK=Korea, PRC=China, USA=United State of America
*p<0.05, **p<0.01, ***p<0.001

3.8h &, 0| 2H|XI=2] of|LX|H} MEd=

T AL ARA] WA AEEY A= AL oA
A6 W oA v A& <Table 4>} ). FF
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N3, 74, £13H4.60), TF, 7H(4.94)%F 7H4 (5.03)01141 H]
7 vk Haghs deRlITh vlae] S 9K6.06), 9%
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<Table 4> Selection Attribute of Energy Bar According to Nationality (N=900)
Characteristics ROK (N=300) PRC (N=300) USA (N=300) F p
Nutrition 5.10£1.30° 5.63+1.41° 5.70+1.53° 16.465 0.000%**
Flavor 5.62£1.16 5.90+1.11° 6.06=1.16° 11.526 0.000%**
Price 5.25+1.20% 5.03+1.38" 5.51+1.48° 9.010 0.000%**
Packing & Appearance 3.73£1.43% 4.60+1.42° 3.99+1.88* 23.960 0.000%***
Weight & Qantity 4.48+1.34° 4.94+1.34° 4.61+1.69° 7.844 0.000%+**
Expiration Date 533+1.57° 5.9941.12° 4.46+1.86° 72.771 0.000***
Brand 4.14+1.52¢ 5.47+1.32¢ 4.79+1.67° 58.283 0.000%***
Calorie 4.84+1.56* 5.501.26° 4.98+1.76° 15.282 0.000%**
DROK=Korea, PRC=China, USA=United State of America
DMean with different letters(a-d) within the same row are significantly different by Scheffe’s multiple rage test.
*#p<0.05, **p<0.01, ***p<0.001
<Table 5> Differences in Likings of Energy Bar Material by Nationality (N=900)
Characteristics ROK (N=300) PRC (N=300) USA (N=300) F p
Grain 5.14+1.30* 5.62+1.26° 5.20+1.52% 11.065 0.000%**
Seed 5.13+1.28" 541+1.28° 5.15+1.48% 3.985 0.019*
. . Dried Vegetable 4.30+1.52¢ 5.39+1.31° 4.08+1.81° 60.823 0.000%**
Main Material . .
Dried Fruit 4.87+1.49° 5.58+1.32° 5.60£1.47° 25.178 0.000%**
Nuts 5.57+1.31 5.69+1.32 5.56+1.50 0.864 0.422%*
Dried Seafood 3.09£1.59¢ 4.78+1.48° 3.19£2.17° 85.933 0.000%**
Chocolate 4.62+1.69° 5.46+1.44° 5.60£1.58° 34.283 0.000%**
Nuts 5.68+£1.27 5.68+£1.42 5.62+1.42 0.192 0.826
Sub Material Dried Fruit 5.10£1.39* 5.70£1.27° 5.65+1.39° 18.301 0.000%**
Jelly 3.41+1.64° 4.71+1.61° 3.93+1.99 41.364 0.000%**
Others 2.43+1.07° 2.26+1.08° 1.92+1.00° 18.190 0.000%***
1)ROK=Korea, PRC=China, USA=United State of America
2)Mean with different letters (a-d) within the same row are significantly different by Scheffe’s multiple rage test.
*p<0.05, **p<0.01, ***p<0.001
PR B2 FENE Al REEA] 2BjREEo] 1Aehe 58 A (p<0.001).
N2 olx|sf|ok & Zlo|th(Kang et al.2016; Kim 2018). S=te AFF(5.57), FFH(5.14)004 =& FaikS et
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<Table 6> Purchase Intention of Energy Bar According to Nationality (N=900)
Characteristics ROK (N=300) PRC (N=300) USA (N=300) F p
Purchase Intention of Functional Energy Bar 5.03£1.26" 5.39+1.24° 547+1.42° 9.735 0.000%**
Recommend Intention of Functional Energy Bar 491+1.33* 535+1.31° 5.39+1.44° 11.723 0.000%**

1)ROK=Korea, PRC=China, USA=United State of America

2)Mean with different letters(a-d) within the same row are significantly different by Scheffe’s multiple rage test.

#£p<0.05, **p<0.01, ***p<0.001
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