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Abstract

This study examined the factors influencing the purchase intention of meat substitutes. A survey was conducted on 589
consumers in Korea (297 people) and China (292 people). The perception of meat substitute foods was lower in Korean
consumers than in Chinese consumers, but there was no significant difference. The purchase intention of meat substitute
foods was lower in Korean consumers than in Chinese consumers (p<0.01). Korean consumers’ perception of meat
substitute foods was higher in males than in females (p<0.01). The purchase intention of meat substitute foods also showed
the same trend (p<0.001). Chinese consumers’ perception of meat substitute foods was higher in males than in females.
The overall purchase intention of meat substitute foods was significantly higher in males than in females (p<0.05). The
perception of meat substitute foods by Korean consumers’ was higher in their 40s and 50s than in their 20s and 30s. The
purchase intention of meat substitute foods was also high in their 40s and 50s (p<0.01). On the other hand, the perception
of meat substitute foods by Chinese consumers’ was higher in their 20s and 30s than in their 40s and 50s (p<0.01). The
purchase intention of meat substitute foods also showed the same trend (p<0.01). Korean consumers’ perception of meat
substitute foods had a significant positive effect on the purchase intention of meat substitutes (p<0.001). Chinese
consumers’ perception of meat substitute foods also had a significant positive effect on the purchase intention of meat
substitute foods (p<0.001). Overall, food technology neophobia has a significant negative effect on the purchase intention

of meat substitutes (p<0.05).
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1. Z=AICHAF 2 7|2¢

2 AT 20005 S50the] g AH|AE Yo R gl
0] 29793} Fto] F=<l 2024S e g ST I
2HRF B A YollA AFsh, A e AR Q12 B
HEE AR st Ada dFE &S s =
AF AT A HiHo 25 La)el gAR] AEAA b
o] E] 2= & (https:/www.dSaspring.com)S 53+ 22l A}
= A 2API7RE 2020 29 SUHE 29 1027t
A F 647 FAHAL, SHES 100%= 74 3H §lo]
Z 58975 3|t SEAATE S8 AT A A
T W8 2 AT W gk AIZAE olslodRitia AY
-8-2] ¢ 3] (Institutional Review Board, IRB)ZF-E %<l
HIMHIRB NO. ewha-202001-0001-02).
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AYATE vl e ® A B30l g HEAE 74, &
ghete] FASIATLE T TSRS 7 4H] dlE(Almli
et al. 2013) 2 &7 W3t 2] (Verbeke 2015; Gmez-
Luciano et al. 2019)2 &olR 7] £33 973, Food
Technology Neophobia &2 9|3l Cox & Evans (2008)
7} 7}2+&t Food Technology Neophobia Scales AME-3I3S
™ FINS 13833} 255 A9 o) A&7ks/dol thigh &
Z(Azzurra et al. 2019)5 ¥olR7] $18+ £ 133, 2F
S Mg wf A7 gt Bl x=(Roininen et al. 1999y &
oli7] 1%t &3} &, A=A a7lol Wik Q12 (Verbeke
2015; Gmez-Luciano et al. 2019; Orsi et al. 2019) 2 -
=g goli ] 98 F3 8w, ALl ik <14
9 e Fotrr] 3 w3 87, vl digk <l
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for Social Science, Ver. 22.0 for Window)Z ©]-&3}e] &
Attt As 45 fletd AREE BAIA WS v
I Ak, Ak Q1A SR S5/ A3 Hls
off el HIEAlS AAEITE SFOUAAEF gk 14,
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2730 gt Bix, SFAAFe] Fajel= o] 6714 AAL
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Z(FINS), 2% A9 o A&7ks730l tieh B, 2%
S e wf) A7) tist B, SFuiAAEe] el
zlolE dolry] 98 SHEE +74A-S AAET A
of W SHAAFA gk <12, 7l tigh 214, A=
& 213F 7]l g Bl (FTNS), 252 Ade o 247}
/0l e B, AES AU of 4%l dig BE, &
FOiA2Ee] e8] zfo]E Holry] fla] Ui
A](One-way ANOVA)S HAISHATE AFS AA -2 Tukey
HSD2] multiple range testZ EA13iTh SFAAF2] )
o|rd MAe FEF thEI AT S AASHITH

1. ZAICHARRLS] Aol £

A GALe] URbA] 5402 <Table 1>9} e}, AA| A S
2 ZAIAS] 82 gielo] 297 (50.4%), =1le]
2927 (49.6%)°1t. A2 Aol 2959 (50.1%), 173 °]
2947 (49.9%)°1™, 482 200 1487 (25.1%), 30tH 148
(25.1%), 40t 1499 (25.3%), 50tH 1448 (24.4%)e|th. 71&
2= 397 (67.4%), HIEAE 1924 (32.6%)°1™, FA I
= EA7F 63%(10.7%), 7IEolu 1+ 32 571} A
7} 52678 (89.3%)°1th. AP AREZo] 2957 (50.1%), i
Zlo] 82%(13.9%), 7171520l 76%(12.9%), AF9Hel 31
H(5.3%), o] 37H(6.3%), T4 2 717} 687 (11.5%)
olt}. 8- thto|uy} HMET =o] 4687 (79.5%)% 7
Boom I oo g st &9 okt 639(10.7%),
sk E0] 5878 (9.8%) o2 YERITH SHAke] 93
FUL 2007HA T]Tro] 12078(20.4%), 2005HA o)At
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<Table 1> Demographic characteristics (Korea, China)

Korea China

Demographic characteristics

Frequency (N) Percent (%) Frequency (N) Percent (%) Frequency (N) Percent (%)

Male 295 50.1 150 50.5 145 49.7
Gender
Female 294 49.9 147 49.5 147 50.3
20’s 148 25.1 73 24.6 75 25.7
30’s 148 25.1 75 252 73 25.0
Age
40’s 149 253 76 25.6 73 25.0
50%s 144 244 73 24.6 71 243
. Married 397 674 161 542 236 80.8
Marital status .
Unmarried 192 32,6 136 458 56 19.2
. Single 63 10.7 46 15.5 17 5.8
Resident . . .
With family or friends 526 89.3 251 84.5 275 94.2
Administrator 295 50.1 133 448 162 55.5
Professional 82 139 30 10.1 52 17.8
. Technician 76 12.9 35 11.8 41 14.0
Occupation
Self-Employer 31 53 16 54 15 5.1
Student 37 6.3 31 104 6 2.1
Housewife - Etc. 68 11.5 52 17.5 16 5.5
High school or less 63 10.7 43 14.5 20 6.8
Education College * University 468 79.5 217 73.1 251 86.0
Graduate school 58 9.8 37 12.5 21 72
Below 200 120 204 30 10.1 90 30.8
Monthly 200~300 133 22.6 55 185 78 26.7
income 300~400 132 224 63 21.2 69 23.6
(/:10,000) 400~500 80 13.6 51 17.2 29 9.9
Above 500 124 21.0 98 33.0 26 8.9
Once a day or more 151 25.6 34 114 117 40.1
Frequency of 3~5 times a week 231 392 127 42.8 104 35.6
meat 1~2 times a week 172 292 112 37.7 60 20.5
consumption 1~2 times a month 31 53 22 7.4 9 3.1
Once every 3 months or less 4 0.7 2 0.7 2 0.7
Total 589 100.0 297 100.0 292 100.0

3009+ mlko] 1339(22.6%), 3009+ o]} 4009+ mRk
] 1327(22.4%), 4005+ o]’ 5005+ mIRke] 8075 (13.6%),
5005+ o]Ato] 1249 (21.1%)°]T}.

S ZAOPEARe] A2 wHAd o] 1508(50.5%), o178¢]
14774 (49.5%)°1™, AAH-S 20th 739 (24.6%), 30t 7573
(25.2%), 40t 769 (25.6%), S0t 739 (24.6%)°]tt. 71&A}
£ 1619 (54.2%), P& 136 (45.8%)°01H, FAFH =
S} 469 (15.5%), 7Ielv 219 52 FA1 §A7t
2519 (84.5%)°1th. AP AHFZ o] 1339 (44.8%), T4
309 (10.1%), 71&71%52] 359 (11.8%), A9 1678 (5.4%),
MY 319(10.4%), 5 2 7IEPT 529 (17.5%)°]ch. &2
st} AE Eo] 2178(73.1%)= 7P Bkon
TS0 g w5ty &9 o|slr} 431(14.5%), e %]

37%8(12.5%) o2 YeEth S5k I3 42 200
Tl make] 307 (10.1%), 2007H o4t 3009k mwto] 55
™ (18.5%), 300%F] ©]7F 4008H] v]Rke] 63 (21.2%), 400
Tl o)A} 5009 mTho] 5178(17.2%), 5009+ o]4e] 98
H(33.0%)°Ith &7 AF HEs 45U 3-5315 Agd A}
o] 12794 (42.8%)0.2 7P Wkar, FHoll 4+¢ 1237}
1129 (37.7%), 37 13] o]’do] 349 (11.4%), ¥ 1-23]7}
207(7.4%), ML 18] oJs7t 21(0.7%)2] =o2 YERT).

T ZAFNEARS] A S o] 14578(49.7%), 1430l
1478 (50.3%)°1™, 8L 20t) 75%8(25.7%), 30t 7374
(25.0%), 40t 73%(25.0%), S0t 719 (24.3%)°t}. 7] &=}
£ 2369(80.8%), M€= 569 (19.2%)°1H, FAFH = &
A7F 179 (5.8%), 715olv 217 & FAAG A7t 275
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<Table 2> Comparison of Perception, Attitude and Purchase intention by nationality (Korea, China)

Korea China t
meat 5.26+0.81 5.51+0.91 3.549%**
meat substitute foods 4.31+0.82 4.43+1.00 1.609
Perception plant-based meat 5.08+0.86 4.96+1.02 -1.582
type edible insect 4.50+1.12 447+1.17 -324
cultured meat 3.35¢1.22 3.87+1.41 4.735%**
Food Technology Neophobia 49.48+8.38 49.44+10.93 -.045
Attitude Attitudes toward sustainability when choosing food 67.42+10.87 75.93+9.06 10.326%***
Attitude toward health when choosing food 35.61+7.41 41.77£7.01 10.366***
meat substitute food 3.78+1.20 4.12+1.37 3.247%*
Purchase plant-based meat 491£1.31 5.02+1.33 960
intention  type edible insect 3.00£1.73 3.47£1.84 3.188%*
cultured meat 3.43£1.65 3.88+1.76 3.265%*
YMean+SD

Dxp< 05, *¥¥p< .01, ¥*¥p< 001

H(94.2%)°1th. AP AFFE0] 16278 (55.5%), A4 529
(17.8%), 7147154 417 (14.0%), AF3 154 (5.1%), 3
6'8(2.1%), 5 2 717} 169 (5.5%)e]t}. 8-S thgto]
U AR E=0] 2514 86%)E 7H Bon I thgow
e E9o] 21%(72%), L5 =9 olert 204
(6.8%) o= eI SHA] % Y2 2008H
u]gko] 9078 (30.8%), 2005H ©]Xd 3009HY w]Rte] 78
(26.7%), 3005+ ©]/d 4007+ wRke] 697 (23.6%), 400%F
2 oA 5009k mTro] 29%(9.9%), 5007HY o]ito] 267
(8.9%)°Ith. &7 A3 Wk 35 13 oS e Al
o] 1179(40.1%)°.2 71 B4, Hol 54 3-53]7}
10478 (35.6%), Y5 1-28]7} 607 (20.5%), & 1-23]7} 99
(3.1%), 370 13] |37} 2(0.7%)2] o= vielsit}.

2. 380f| I Xto|

=20 - 14, Bk, P EE A g Z3 <Table
2>} 7}, S50l theh Q142 k=t AM|RFE(5.26+0.81)0]
F=F AH|REE(5.51£0.91)0] Hl] kAL fe]H <l 2ol 7t
JE Aoz VYEPITHp<0.001). 57 952 AAE F838
A A7 shs F7AE9] 735 A2 A5 AL sl
H3] S5l tial] sg8 o= Akl AeS L5 AT
(Kim 2005; Kwon 2005).

SHOA A F gk 214 = AM|RFE(4.31+0.82)°]
S RS (4.43£1.00)00 BlE] w2 Aol ot folH
l Zpo]7t gl A EA 7)ol et Q1A gk AR}
£(5.08+0.86)°] F= &H|AHE(4.96+1.02)00 HIal =3k
frol3 Zpol7t fle ASE Uedtt. S Sl A=
4 a7 o HRE AFeA Z gzt AE v g
=3 F= DHRE 7He] Q12 ApolE UERA] %2 A
o % HRltk(Lee & Jo 2019). 2825l theh 142 3=

H|ZHE(4.50+1.12)0] 5= A2H|AFS(4.47+1.17)0 &l =
Fo]l o} 114 o)z} gl A o= YEepdtt 28
o] A= =t nlg| FoM e o] IApt A F
BRI H2ol] Eof o] 282F 2iglo] mE &
3k 9l THFeng et al. 2016; Yu et al. 2019). ©]
o] gl AH|REe] A8t gk 384 142 o
Hr} F71E07) wel gk AH|RF 7ke] A8t
sk 1212 {-o]F Zo|7} fle AR AT, wjdSo
ek 2121 =t AHAFE(3.35£1.22)0] 5 AH|RFE(3.87
£1.41)00 3l AL o)A 2|7 AATH(p<0.001). &
A F=olAe AR AHAIM widks A A FRE e
2 = Jon, I AT A 2 4] 7L dEE
AX T AHAEEY] Q1o FEE 73S Flo R AR
THDong 2020).

2L 2F 710 gt Bles fofahdl @ARF g &
H|R}5(49.48+8.38)0] &= &M AE(49.44+10.93)00] 3l =
=4 vepstom, #A8 g S5 ATl AF #d
W Y 9 dEstel tigk A5 tiatEE 18t
A A2 7)ol AEH AFo| ) AFFre] Ao,
of 72 Ails B A A= AFHE b ok
(Curtis et al. 2004; Gaskell et al. 2006; Huang et al. 2006;
McCluskey et al. 2006; Christophe et al. 2008; Zhang et
al. 2010). 2%FS A9 v x&7ks/dol et Hiee g
AHRFE(67.42+10.87)°] F=F AM|RFE(75.93+£9.06)00 BIsH
SOk = 7F 7ke] f-o]A Apol7b UATHP<0.001). Lee et
al. 2011)9] A7l =t AwlESo] T= AHAS R
2ol gk XA Bl=rt o A JERo U B A
A wiie] Az vsitt. AE5S A9 w) 7173l tigk e
T S AHIREE(35.61+£7.41)0] 5= AH|RFE(41.77+£7.01)
of ulal] Sk 57t 7ke] {914 Zel7t AATH(p<0.001).
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FAAE A A3l i 27w=rt @) s =
S, B AFE 9] A @5t vls) L e, 4E o
Al TFFstH(Lim 2011; Lim & Lee 2014).

SHUAAF] Pl EE gt AHRHE(3.78+1.20)0]
S 2HAEA.12+1.37)00 ¥ls] WAL el 2ol zt
Atk o' UERTHp<0.01). 2E4 3719] Fulel==
Eia Nﬂx}*@ 91+1.31)°] T 2H|AE(5.02+1.33)] H]
3l w2 Aol ot frel ARl Aol7t QA ekt A=
4 a7)e o ANE AFelA A AFSRE HA
g Q7] wEel T e AHREE Zke] el

2ol 7t gl AL ® HAtKLee & Kim 2018; Lee & Jo
2019). 282%2] o= g AH|AHE(3.00+1.73)0]
T DHAE(GA47E1.84)] Bl Sk =7t 7he] fefst
Zpo]7t ASATHP<0.01). T=ollx] 2]-825¢] 4H] AP 2
I FF9 A3k WS ukslA (Feng et al. 2016)
vete] e E H]ﬂ“f’ S5 HARES] Frie

7F =il AzEE w S e Ee g AHARE
(3.43£1.65)°] 5= 2H|AHE(3.88+1.76)°] Bl&f W =
7} Zke] 21421 Zol7t AATHP<0.01). T AH|AR= th
E vt Hlsl GMOA#el tiall 5402 Q148 o]
H AR HxEe gl tigk A=, A8t gk S A
°l gl 507 AWE 4= AtRollin et al. 2011). o] H
WSS S AN FX sl EAF R Ak Aol
7] wjze] ole] mEt FHI} g AHAFE k] PEje:

Zpol7F AL & =

=t AR
374 (5.280. 85)01] Hlal] Yo 9o

= yehid. &

(p<0 01) NHH 17]0]] EH{;_L 1%
o] %

4 (5.11£0.85)01 H]3l w3

(B0 = =
(43111490 vls] =% F24 ‘}017}

W 5ol gk
vl =% FeA 2Fo]7t AATHP<0.001). Galati et al.
(2019)¢] AFNXE HAdo] APJHT N2 2F st

Blo] we AL vehii,

NEEIRE
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<Table 3> Comparison of Perception, Attitude and Purchase intention by gender (Korea, China)
Korea China
Male Female t Male Female t
meat 5.23+0.78  5.28+0.85 -509  550+0.84  5.52+0.97 -223
meat substitute foods 445£0.82  4.17+0.79  3.070** 4.51+£1.02  4.35+0.97 1.423
Perception plant-based meat 5.05+0.87  5.11+0.85 -611 4.89+1.03  5.02+1.00  -1.169
type edible insect 4.68£1.06  4.31x1.14  2.876%* 4.62+121  433£1.12  2.124*
cultured meat 3.63+1.27  3.0741.11  3.988%** 4.04+1.38  3.70+143  2.115%
Food Technology Neophobia 50.29+8.19  48.65+8.51 1.699 49.77+10.75 49.12+11.14 513
Attitude  Attitudes toward sustainability when choosing food — 66.67+10.12 68.18+11.58  -1.198 74.65£9.47 77.19£848  -2.418*
Attitude toward health when choosing food 35.35+6.78  35.86+8.02 -593  41.04£7.03 42.49+694  -1.771
meat substitute food 4.02+1.19  3.53+1.16  3.552*%*%* 431+137 3.94+134  2.363*
Purchase plant-based meat 483£1.28  4.99+1.34  -1.065 4.99+134  5.04+1.33 -350
intention  type edible insect 3.57+1.69 2424157  6.061*¥** 381+1.86 3.13+1.77  3.190%**
cultured meat 3.66£1.57  3.19£1.70  2.473*** 414+1.68  3.63t1.81  2.459*

DMean+SD
Dp< 05, F*p< 01, ¥F¥p< 001



Wilks & Phillips (2017) & Mancini & Antonioli (2019)
o] AN E AET Po] HSS He HAY oF
o] o ET}AL B3

T AR Sl thigh Q122 T (5.50+0.84)°]
43 (5.52+0.97)° M3l AL F-o] A Zo)7t e AL
2 Yehgth SRA2E tig 142 2 (4.51+1.02)
o] o4 (4.35+0.97)°l Hlall =Rk o)A A7t A
ok AEA a7]e] g 142 P4 (4.89+1.03)°] 7
(5.02£1.00)°1 Hlal SEkor} fo)7 Zol7} gle Zlo=
Elgtt) 218230l gk Q142 FAd4.62+1.21)0] 14
(4.33+1.12)°] Hl8] =L F24 ZHo]7F AJTHp<0.05).
Hj kol thal Q1218 YA (4.04+1.38)0] 34(3.70+1.43)0)
H|gl =9kaL Frol 2l &te]7t AATH(p<0.05). Fox (2002)°]
AN E HPET do] R 2Fe gk 7 B
2 AL YERiT

A2 AE 7|0l 3k Blee B4 (49.77+£10.75)0] o
4 (49.12+11.14)2 T} oFF =3kon) 2421 Zpo7t 9ISl
th AES A9 u AE7teddd U Hee 3
(74.65+9.47)°0] ©JA1(77.19+8.48)H T} Wk 2% ¢l x}o]
7t AATHP<0.05). 21FS A ) Aol e Bl F
23 (41.04+7.03)0] 034 (42.49+6.94)E T} k7 whgkon} §-¢]
Q1 2ol 7k flATt.

SHUA2E] Fujor: dA@31x137)°0] A
(3.94x1.34)0 Hlall =L F A1 2ozt Stk Aoz
YERATHP<0.05). 21&78 32719] o5 W43 (4.99+1.34)
o] &324(5.04=1.33)°l] HJ3l =2 AP0l o} FoJFd A}
o|7} glthe 2102 UEhdth 28239 Fiees WA
(3.81+1.86)°] 344(3.13+1.77)9l HI3] =} §-2o]8k x}o)
7F AATHp<0.01). ¥iF5e] Friele= B (4.14+1.68)°]
oA (3.63x1.81)00 Hl&] =AU Fo] A 2o|rt ASdTH
(p<0.05). = AH|R} BT o] of el Hal] M= A%
71%0] A-&H wgSel gk P Tt #9ka, o= o4
Hr} @Ado] stolela AlFel] tigh 857 7] Wl A
© 2 Al ¥ th(Laukkanen & Pasanen 2008).

4. 5=1t S5 AH|Ae| Ao e XIO|

Aol mE Q1A HE, FHYEE A3 A3k <Table
4>9} 7}

gk ZAFAAARS] SRl thgk Q1242 300H(5.39+0.78)
7F 78 =AL I1 TR 2000(5.35+0.78), 40tH(5.24+0.89),
50tH(5.04+0.78) =S = YERGTE SHUAIAF gk <
212 4000 (4.48+0.68)7F 7Hd E=QkaL 71 TR 5001 (4.38+0.86),
30TH (4.24+0.83), 20TH(4.14+0.85) 02 VEFHTE 21 B4
7)ol ThEk Q14]S 40tH(5.21+0.78)7F 7P =% 2 the
50TH(5.17+0.87), 30H(4.97+0.88), 20TH(4.96+0.89) <O &2
UERTE 2183230l tigh Q122 40tH(4.78+0.96)7F 717
=% 2 v S0tH(4.51£1.15), 30TH(4.43£1.11), 20t

rok

L& ARt SBOHAE ToHolE o 45

(4.27£1.20) =22 YERITH(p<0.05). v 5ol thigh Q142
50t (3.46+1.34)7F 71 =QkaL 1 Th 40U (3.44+1.10),
300 (3.32+1.23), 200H(3.19+1.20) <=2 YERGTH

A2 AE 710 T Bl=E 200H(50.59+7.90y7F 78
=9k 2 thS 300H(49.88+9.35), 50TH(49.25+7.78), 40TH
(48.24+837) £ o2 UENSTE 2EFS AW o] A&7k
ol gt Bl=E 30tH(69.61+9.91)7F 7HE =% 2 the
50TH(68.67+11.49), 40tH(67.80+11.12), 20TH(63.52+10.10)
TOF VERHTHp<0.01). 2153 S of 7473 gk Bie
£ 50tH(3845£6.99} 7P =4 1 TR 40tH(36.95+8.14),
300 (35.48+6.29), 20tH(31.49+6.34) 502 LFER}THp<0.001).

SHNAAES] i =E 400(4.14£1.17)7F 7P =%
3 22 oS 500 (3.93+1.19), 30tH(3.61+1.23), 200H(3.41+1.09)
o2 YERSTHp<0.01). 2184 12719 Fujelx== 40th
(5.25+1.09)7F 7F8 =9k 2 ohe 50tH(5.10+1.29), 30th
(4.83+1.35), 20tH(4.46£1.39) =22 YEFFTHp<0.01). )
f32F] Tl == 40tH(3.40+1.75)7F 7FE =L 2 o
S 50tH(3.27£1.71), 30tH(2.85+1.68), 20tH(2.45+1.63) <=
OS2 VERITHp<0.01). BigEe] ool = 400H(3.77+1.65)
7F 7P =%k 2 Tt 500)(3.43£1.75), 20tH(3.33+1.53),
3000 (3.16+1.63) =22 LRI,

T AN]SRl gk 91412 20TH(5.69+0.88)
7F 7P =% 2 TR 300(5.66+0.75), 40tH(5.40+1.04),
50tH(5.28+0.91) =22 YERATHp<0.05). S-FohA 2] &l
ek Q121S 30tH(4.70£0.97)7F 7P =9ka 1 tHe 20t)
(4.5140.92), 40TH(4.42£0.89), 500H(4.08+1.11) <O & e}
WH(p<0.01). &4 3719] thE Q14 30tH(5.28+0.93)7}
7FE =9k 2 thS 400H(5.01+0.92), 20tH(4.92+0.94), 50
o (4.60+1.16) =22 LERRITE. 2]-822F¢l gk 142 30
™ (4.55£1.20)7F 7P =93 2 vR2 400 (4.53£1.05), 20
o (4.46£1.16), 50TH(4.34+1.27) £ 2 YEFSTHp<0.05).
Hj k8ol thEh 9128 30tH(4.28+1.43y} 7P =9k 1 ok
S 20tH(4.13+1.36), 40tH(3.73£1.27), 50t0(3.31£1.40) <=
O 2 YR TH(p<0.001).

AEL A3E 7150 a3l 5000(52.24+9.63)7F 7174 =4
2 U3 20TH(49.15+9.42), 40TH(48.81£12.54), 30TH(47.66+
11.54) £o 2 Yepsith 21%S A8 o A&7 o
3 Bl == 3000(76.78+8.45)7F 7P =93l 1 the 40T)
(76.58+9.52), 20TH(75.47+8.59), 50tH(74.87+9.69) O =
etk AES A9 of 717 tig Bxs 40t
(42.75£6.72)7F 7P =L 2 T2 30UH(42.47+7.43), 20
o] (41.7246.57), 20tH(40.19+7.13) <50 & LrElST)

SHA2ES] o= 3000(4.51+1.32)7F 7P =%
32 TS 20tH(4.21+1.35), 400 (4.16£1.22), S0TH(3.59+1.44)
TOZ YEPSTHp<0.01). 21&4 32719 Fuijex+= 30t
(5.34£1.22)7F 7P =9 2 v 40tH(5.21£1.16), 20tH
(5.11£1.28), 50tH(4.39+1.48) =22 YERITHp<0.001). 4]
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<Table 4> Comparison of Perception, Attitude and Purchase intention by age (Korea, China)

20’s 30°’s 40’s 50’s F-value
) Korea 5.35+0.78® 539+0.78"  524+0.89™ 5.04+0.78"  2.753*
mea
China 5.69+0.88°  5.66+0.75" 540+1.04 528+091*°  3.475*
. Korea 4.14+0.85 4.2440.83 4.48+0.68 4.38+0.86 2.557
meat substitute foods . b b " )
China 4.51+0.92 4.70+0.97 44240.89®  4.08+1.11*  5.067**
. Korea 4.96+0.89 4.97+0.88 5.21+0.78 5.17+0.87 1.753
Perception plant-based meat . b b b
China 4.92+0.94®  5.28+0.93 5.01+£0.92®  4.60+1.16°  5.733%*
o Korea 427+120°  443+1.11*  4.78+0.96°  4.51+1.15®  2.831*
type edible insect .
China 4.46+1.16  4.55£1.20 4.53+1.05 4.34+1.27 A83
Korea 3.19+1.20 3.32+1.23 3.44+1.10 3.46+1.34 .790
cultured meat . b b " )
China 4.13£1.36° 4.28+1.43 373127 331£1.40*  7.327%%*
. Korea 50.59+7.90 49.88+9.35 48.24+8.37 49.25+7.78 1.060
Food Technology Neophobia .
China 49.1549.42  47.66+£11.54 48.81+12.54 52.24+9.63 2.328
. . R . Korea 63.52£10.10° 69.61£9.91° 67.80£11.12%° 68.67+11.49°  4.670**
Attitude  Attitudes toward sustainability when choosing food .
China 75474859  76.78+845  76.58+9.52  74.87+9.69 724
. . Korea 31.49+6.34% 35.48+629° 36.95+8.14% 38.45+6.99° 13.415%+*
Attitude toward health when choosing food .
China 40.19£7.13 42474743  42.775£6.72  41.72+6.57 2.015
. Korea 341£1.09°  3.61£123® 4.14£1.17°  3.93x1.19*  5.691**
meat substitute food . b b b
China 4.21+1.35 4.51+1.32 4.16£1.22°  3.59£1.44°  6.031**
Korea 4.46+1.39°  4.83£1.35% 525£1.09° 5.10£1.29°  5.418**
plant-based meat . b b b
Purchase China 5.11£128"  534+122°  521+1.16°  4.39+148°  7.815%**
intention o Korea 245+1.63% 285£1.68° 340+£1.75° 327+1.71®  4.806**
type edible insect .
China 3.44+1.88 3.83+1.90 3.37+1.80 3.23£1.77 1.391
Korea 3.33+1.53 3.16+1.63 3.77+1.65 3.43+1.75 1.828
cultured meat . b b b
China 4.10+1.72 437+1.72 3.89+1.54 3.15+1.86"  6.805%***
YMean+SD
Ya-c : Different letters within a row are significantly different at p<0.05 by Tukey HSD’s multiple range test
*p<0.05, **p<0.01, ***p<0.001
f3Fo] Fujol == 30t0(3.831.907F 7P =k I o} A 21 F2] Fufemol] oAl FEFe XA e AL
2 20tH(3.44+1.88), 40tH(3.37+1.80), 50TH(3.23£1.77) &= Z etk A28 AE 7]E] gt v, AE5S A
o2 vehgth wioEse] FujelvE 300(4.37+1.72)7F 7+ ) A&7FsAdol ek B, A% A u 173l oigh
2 =4I 1 T 2000(4.10£1.72), 40t (3.89+1. 54) 50th Hs SRAAES] Pzl oA FaS nRA|
(3.15£1.86) <c o= UEstth Ay Aoy AP S5/ sttt A ATelM e SHeiAIAFA gk gd2jo] S/l
AAFe] Pl dF= vAH Yo7t 55 78Tt A ze] FrjefEe] S vRIva Wl v 2 A

stolzitkE Aol F A3 th(Schsler et al. 2012; Verbeke
2015; Slade 2018; Mancini & Antonioli 2019; Orsi et al.

2019).

5. QAT BTt SFIA|AIZS| FH0He| =0 DIII =k
SHUAAFA e A4, SRl e 94, A=z 4
F 71edd e B, AE5S e 1 X]*ﬂ*”"ﬂ thk
=, AEE A Uﬂ 737l ﬂﬁ =7t SRThA A
Trje el PAle G2 A3 23} <Table 5> ).
T ZAR AN SRUA A E ek A4S &7
A2Fe] Frjelmel frelHd Aol d&de vAE Ao
E YERETHp<0.001). ool whell SRl thed 142 &7

o= o]} FUS AHE AT & AU THGmez-Luciano
et al. 2019; Mancini & Antonioli 2019).

FERA Al thEk <l

F5% 2A AN %
ANE Tohelmel] o142 HHel FFS
= HERE 000D, A2 4F el
S EESEL BER)

Go)A o] B

RO Uerslehpe0.05), SRl ek 914, 41

) A&7l ek B, AEE

Hes SRUAIYES] el

291t

Fhe AAReR 714 2 fue
4B 716 AT 3

F7tolm Haz 2

X ER &k u;H

=

o)A 9
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<Table 5> Determinant factors on Purchase intention of meat substitute food (Korea)

B SE B t p R? (adj.R?)
Perception of meat -.082 064 -.056 -1.288 .199
Perception of meat substitute foods 1.006 065 .684 15.553 000***
Korea Food Technology Neophobia -.005 .006 -.038 -874 383 (ig?)
Attitudes toward sustainability when choosing food .003 .005 .024 493 622
Attitude toward health when choosing food .004 .008 .026 534 594
Perception of meat -.043 058 -.028 -733 464
Perception of meat substitute foods 1.115 051 812 21.716 000***
China Food Technology Neophobia -.010 .005 -.081 -2.121 .035* (ggé)
Attitudes toward sustainability when choosing food -.009 .006 -.062 -1.496 136
Attitude toward health when choosing food .006 .008 .030 703 483

#p< .05, **p< 01, ***p< 001

Ex® gAstal e F7F F stutelth. mupd 7)o
020 AMH|Z=E A AlAIA F=o] 7 2713 A3 (Jang
2020) %Hﬂﬂ} Hh(Alibaba)e] F-1vlE, S|upilA So] ok
(Zhang & Ryu 2019). 2]5%2] ddjsts &is] o] Fojx|iL
AL ol gk FAFoNA F= A& HRFEC] NEL AF T

of gt Wizk= AA] w9 oA AL QUth A7 A3} F =
7} B SFAR R tigh 32 Q1A]o] ] ko &

AR FEFS vFoH, 53] T A AME AF
71 disl] F4H R AATE § ﬂ%xﬂ 1ol gk

selEt WeS & % algleh.

b

V. 29 gl Z&

A2Fe] Faje e nXE FFS GotHi 58] 57
o] ZolE FAEt st T SHUIAAE Akl 2
< 9F 71zAs x%llﬂl a ExqOl ALk B AFE 3l
29793} F=2] 2001 & 5899 tiAo® AEiT).

Sl tigk Q122 S iﬂ]x}%(s.zﬁio.sm T A
HIZF(5.51+0.91)°0 HIaf fro]H o0& Ydth(p<0.001). %
20| FasHA Aztehe F9R1e Ak SF/7F 2 s
S 2Bk W] gt A2 9150] A Este] o
S TA B] WEel SF7F AL E Fasitha A

—]'ffL = ATHKim 2005; Kwon 2005).

SA| A Zo) ek QAL G 2H]RE(4.3140.82)0]

3—% /\H]Z]"—g‘(4.43:|:1 00yl Blal LEAATE Fe] A0 2o 7t
AUk 2AEAG 719} 2815 S T BF 2
2 FoF o] &3l 2F0]7]|(Feng et al. 2016, Lee & Jo
2019) wizol] G=rollA] 2184 a17]ef 218250l tist Q14
o] ztolE Moz YT wiFHL] 735 SHETE T2
AS BE ApE HIFHoF F37] wiol(Dong 2020)
HH ol gk Q12 d=rRTh F=9le] Q12o] feojH o
2 ES4THp<0.001). SFOHAI2ES] Akl Fajoles 3

St 2He] Wb Behael Sueld dmlAe] $7
]_
=]

= AHIAFE(3.78+1.20)0] S &HRE(4.12+1.37)0l] S|
FroF o g Yolthp<0.01). 2184 12719 Frjoes =
Z2H|AE(4.91£1.31)0] F5 2H|AE(5.02+1.33)00 Hl&f &
RO} FHQ1 Aol 7} flTE AA| 28152 SheET
FollM 28R el 77k FF AREH UL A F(Feng et
al. 2016)0.2 37k EF7} 324202 thpd ZHoA 2}
o|7} 7] Wil 2-82F2] Fujo)E A F=<1(3.47+
1.84)0] 3=21(3.00£1.73)°] Hla| FFoE =S Ao

A2 TH(p<0.01).
Sl AH|REe] SROA2E gk 91412 T (4 45+0.82)
o] o34 (4.17+0.79)°ll Hlal| = l'.l_(p<0 01) SFohx14E2

T = YA (4.02+1.19)0] o4 (3.53+1. 16)01] vl =9
THp<0.001). F=F &H|A}2] SFOAAE Tk <142

2(4.51£1.02)0] 934 (4.35£0.97)el ¥la] gk} o4l

zto)7} itk SFAl ) Ee] ool e WA (4.31£1.37)
o] &14(3.94+1.34)l H3l =k FoA2l o7t

Ao =2 Ve TtH(p<0.05). g3} S=ollx] B g0l o
AET =2 §F xﬂ {52 A4 T =s BT
gt 2] SRA A F S OJ*JS 40EH(4-48i

0.68)7} 7P =9kaL 1 ﬂ»n— 50 (4.38+0.86), 301 (4.24+0.83),
20141(4 14+0.85) =02 Uehth SHiAA ] Frlel=

= 400 (4.14£1.17)7F 7P =04 L the 5001(3.93+1.19),
30tH(3.61£1.23), 20tH(3.41£1.09) <=2 2 YERSTHp<0.01).
S ARk SRUAAE gk Q1212 300 (4.70+0.97)
7V 7V =aL 1 v 2000(4.5140.92), 400 (4.4240.89),
50tH(4.08+1.11) =22 YEFITHp<0.01). SFHA|AF2
T o= 30t(4.51£1.32)7F 78 =9k D}£ 20tH
(4.21£1.35), 40tH(4.16+1.22), 50tH(3.59+1.44) <=0 & e}
SoH(p<0.01). k= Z&H|zFe|A] 20, 30tH9] AFFETE 40, 50
el Abgte]l S5 thAl 2ol tigh 1X# e =rt =
k. ololl Wl F= SR vel7t E45 SRUAINFE
of gk 1A= Fuf ol =yt Wolxlti= A8 01%%} 7‘01 il

Fool w2 AHAEG B2 SnRbelM = A
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Foll gt A A2 =2 =S HItH(Verbeke
2015; Galati et al. 2019; Mancini & Antonioli 2019).

= S AHIA B SFUAIAE e QA &
FoiAl A Fe] ez fo]H (o] IS AL
(p<0.001), T=2] BF M2 255 71Eol e Hi=s |
FOAIAES] Fofolzel] foFQl F(-)o TS VA=
AOE A ATHp<0.05).

2 ATe g LA 20-500 8 Yo R AE
g A8, S T A SRAE tiE 7l
Q1 A7} obd SRUIAXE Avtel] thgk xnkAl <l
I P EE AR 108 AT AHE dutsiel=t
A7F Aok, wEbA A 7] 9 A82F, WS 5 A
Q1 ZgEoll gk AlEsld At Zasiet Bgk SFojA
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A T BT ok EAHA B AFel7] Wi
H|ZE7F o] gl Aehs Shof] ofeigo] S Aoz A
SRONA A Foll tigh ?12]o] SFTA|AFS] Fufe
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