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Abstract

This study investigated the awareness and consumption behavior of 118 vegetarians and omnivores toward plant-based

dairy alternatives. The preference and choice attribute questionnaires were compared. Significant differences were obtained
between the two groups when considering the purchase experience, preference, and selection attributes of plant-based dairy
alternatives. Vegetarians had more experience purchasing plant-based dairy alternative products. In both groups,
environmental and animal protection were the major factors that influenced the highest response rate for purchasing plant-
based dairy alternatives. The preference score of vegetarians for plant-based dairy alternative products was high, indicating

that vegetarianism had a significant effect on their preference for plant-based dairy alternative products. Analysis of selection

attributes revealed that price, product weight, appearance, and manufacturer were considered important by vegetarians,
whereas nutritional components and labeling, manufacturing environment, composition of ingredients, and taste and
texture were considered more important by the omnivores. Results of this study can be used as basic data for the future
development of the fast-growing industry producing plant-based dairy alternative products.
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<Table 1> Questionnaire design

Category N=34

Variables Scale

Purchasing experience, Main ingredient, Place of purchase,
Purchase frequency, Reason for purchase, Purchase factors,

Perception about

plant-based dairy alternatives 13

Reason for non-purchase, Purchase information, Preferred Main
Ingredient, Preferred flavor, Reasons for preference and non-

Nominal scale

preference for planted-based dairy alternatives

General preference of plant-based substitute dairy products

Plant-based dairy alternatives

selection attributes Weight (capacity)

Dietary patterns 5 Omnivores

Demographic characteristics 6
£rap Income

Vegetarians or Omnivores, Type, Period, Motivation, Reasons for

Gender, Age, Marital status, Occupation, Educational status,

9-point hedonic scale

Nutrition facts, Ingredients, Taste, Manufacturing environment,
10 Packaging & Design, Product form, Brand, Taste, Texture, Price,

9-point likert scale

Nominal scale

Nominal scale
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<Table 2> Dietary patterns

Factors Categories

Vegan
Lacto Vegetarian
Ovo Vegetarian

Vegetarians Lacto-Ovo Vegetarian
Pollo-Vegetarian
Pesco-Vegetarian
Flexitarian

Omnivores Full-time meat eater
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<Table 3> Demographic profile of subjects & participant characteristics

by dietary patterns
Vegetarians ~ Omnivores
Items (n=59) (n=59)
N (%) N (%)
Sex
Male 4(6.8) 10(16.9)
Female 55(93.2) 49(83.1)
Age
20's 48(81.4) 48(81.4)
30's 11(18.6) 11(18.6)
Marital status
Single 58(98.3) 56(94.9)
Married 1(1.7) 3(5.1)
Occupation
Office workers 7(11.9) 4(6.8)
Professionals 9(15.3) 8(13.6)
Students 40(67.8) 44(74.6)
Others 3(5.0) 3(5.0)
Education
Highschool 4(6.8) 4(6.8)
University 33(55.9) 40(67.8)
Graduate school 22(37.3) 15(25.4)
Monthly house income (W#10,000)
-100 29(49.2) 37(62.7)
100-200 12(20.3) 6(10.2)
200-300 14(23.7) 8(13.6)
300-400 4(6.8) 6(10.2)
400- 0(0.0) 2(3.4)
Vegetarians period
5 year or more 3(5.1)
3-4 year 11(18.6)
1-2 year 17(28.8)
6 months 9(15.3)
6 months or less 19(32.2)
Vegetarians type
Vegan 3(5.1)
Lacto 1(1.7)
Ovo 1(1.7)
Lacto-Ovo 2(3.4)
Pollo 2(3.4)
Pesco 5(8.5)
Flexitarian 45(76.3)
Vegetarians motivation
Health 18(30.5)
Animal concern 28(47.5)
Environmental concern 8(13.6)
Influence friend/ family 5(8.5)
Reasons for Omnivores (n=59)
Not to my taste 24(40.7)
Material is expensive 11(18.6)
Not used to it 15(25.4)
Less reliable 5(8.5)
Difficult to buy 4(6.8)
Total 59(100.0) 59(100.0)
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<Table 4> Consumption behavior for plant-based dairy alternatives of survey subjects

Vegetarians Omnivores
Question N Categories x> value
N (%) N (%)
. . Yes 53(89.8) 35(64.4)
Purchasing experience 118 10.806%*
No 6(10.2) 21(35.6)
Have purchasing experience
Soy bean 10(18.9) 5(13.2)
L . Almond 32(60.4) 24(63.2)
Main ingredient 91 1.580
Oat 7(13.2) 7(18.4)
Coconut, Cashew nuts 4(7.6) 2(5.3)
Convenient store/small market 21(39.6) 12(31.6)
Place of purchase 91 Big market, Department 15(28.3) 17(44.8) 4.718
Internet/Home shopping 17(32.1) 9(23.7)
1-2 times a year 7(13.2) 6(15.8)
1-2 times every 6 month 11(20.8) 14(36.8)
Purchase frequency 91 1-2 times a month 23(43.4) 15(39.5) 5.569
2-3 times per week 10(18.9) 3(7.9)
More than once a day 2(3.8) 0(0.0)
Because It’s delicious 14(26.4) 9(23.7)
Environment/Animal protection 24(45.3) 12(31.6)
Reason for purchase 91 Allergy/Health reason 5(9.4) 6(15.8) 6.835
Weight control 9(17.0) 8(21.1)
Easy to buy 1(1.9) 3(7.9)
Material composition 12(22.6) 4(10.5)
Taste/Flavor 29(54.7) 26(68.4)
Purchase factors 91 . 6.656
Calorie 8(15.1) 3(7.9)
Price 47.5) 5(13.2)
No purchasing experience
Distasteful 1(16.7) 3(13.6)
Expensive price 1(16.7) 4(18.2)
Reason for non-purchase 27 Unfamiliar 2(33.3) 11(50.0) 4384
Difficulty buying 1(16.7) 1(4.5)
Others 1(16.7) 2(9.1)
Internet (Blog, SNS) 41(69.5) 26(44.1)
) i Recommendation of people 9(15.3) 12(20.3)
Purchase information 118 . . 11.475%
Media advertisement (TV, Newspaper etc.) 4(6.8) 4(6.8)
Store promotion 5(8.5) 17(28.8)
Soy bean 5(8.5) 7(11.9)
Almond 27(45.8) 29(49.2)
Preferred main ingredient 118  Oat 13(22.0) 10(16.9) 1.950
Coconut 7(11.9) 6(10.2)
Cashew nuts 7(11.9) 7(11.9)
Sweetness 11(18.6) 18(30.5)
Preferred flavor 118 Salty taste 361 234 2.828
Savory taste 44(74.6) 37(62.7)
Others 1(1.7) 2(3.4)

*p<.05, ¥***p<.001
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<Table 5> Consumer’s plant-based dairy alternatives preference and perception

Question N Vegetarians (n=59) Omnivores (n=59) t-value x> value
Degree of preference 118 6.97£1.49'2 5.76£1.17 4.897**
Reasons for preference? 112 5.491
Good for environment 30(51.7)° 26(48.1)
Material composition 9(15.3) 15(27.8)
Taste/Smell 13(22.0) 59.3)
Satiety 3(52) 47.4)
Others 3(52) 47.4)
Reasons for non-preference” 6 0.600
Taste/Smell 1(100) 3(60.0)
Price 0 2(40.0)

YMeanzstandard deviation

Y9-point Likert scale (1=strongly not like, 9=strongly like)
IN (%)

“Choose from 5 to 9 points

)Choose from 1 to 4 points

*xp< 001
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<Table 6> Factor analysis for the selection attributes of plant-based dairy alternatives

Persuasive of

Factor Variable Mean+SD Factor Loading Commonality Eigen Value i (90) Cronbach’s o
Credence Factor
Nutrition facts 6.97£1.87"? 0.883 0.797
Ingredients 6.73+1.69 0.878 0.779 2.602 26.018 0.627
Manufacturing environment 6.98+1.94 0.735 0.718
Showing off Factor
Packaging & Design 5.53+1.81 0.845 0.723
Product form 5.74+1.65 0.843 0.749 2.143 21.431 0.631
Brand 5.64+1.92 0.768 0.615
Sensory Factor
Taste 7.79+£1.33 0.848 0.690
Texture 7.35+1.27 0.815 0.767 1316 13136 0642
Functional Factor
Price 7.25+1.65 0.889 0.801
Weight (capacity) 6.10£1.71 0.868 0.777 1153 11533 0.659

Total variance=74.140
KMO (Kaiser-Meyer-Olkin Measure of Sampling Adequacy)=0.636
Bartlett‘s Test of Sphericity Chi-square=314.770 (df=45, sig=0.000)

N=118

29-point Likert scale (1=strongly not important, 9=strongly important)

<Table 7> Comparison of vegetarian and omnivores’ plant-based dairy alternatives selection attribute

Factor Vegetarians (n=59) Omnivores (n=59) t-value
Credence Factor 5.51£1.58 6.96+1.52 -5.072%**
Showing off Factor 6.82+1.61 5.76£1.36 3.873%**
Sensory Factor 6.71£1.43 7.73£0.97 -4.513%%*
Functional Factor 7.40+1.22 6.64+1.56 2.960**

#4p< 01, *** p< 001
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