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Abstract

The aim of this study is to analyze the selection attributes when consumer purchase sliced raw fish.

The survey was conducted from October 2016 and the final sample size is n=221.

The importance of

these 26 factors was caculated by 5 likert scale. This study revealed six selection factors which is safety,
quality, health, value of payment, familiarity, luxurious image. The most important factor was Safety. This
means that the consumer have low trust about raw fish’s hygienic condition and is very sensitive to the
physical harm that sliced raw fish may cause. The second one was quality which feel through the five

senses(ex, chewy texture,

savory taste, color). The third one was value of payment. This is factor that

related to the difference between the price of sliced raw fish and the perceived value. And 4th familiarity,
Sth luxurious image, 6th health. These factors are selection attributes that has an indirect effect when

choosing.
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<Table 1> Survey Method Contents
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S
uryey October 1 to October 31, 2016
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Survey . Lo
Method Personal interviewing
Sampling  Random Sampling
Number of Total 221
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<Table 2> Operational Definition of Variable

o &

of

Number Variables Operational Definition
1 Freshness Sliced raw fish condition is fresh.
2 Hygienic Distribution and Cook It is distributed and cooked hygienically.
3 Trust of Country Origin I can trust country of origin.
4 Concemns of Disease There is no concern about diseases such as food poisoning and cholera.
5 Concerns of Antibiotic * Parasite There is no concern about parasites and antibiotics.
6 Concem;lé)afvyRalgle(:glctmty ) There is no concern about radioactivity and heavy metal.
7 ReDln.];riﬁgl\?e ]:l"asptfrura:d It has remarkable taste and texture distinct from other fish species.
8 Color When I see the color, it looks appetizing.
Uniformity of Quality Whenever 1 eat, the quality is uniform every time.
10 Chewy Texture It has chewy texture.
11 Savory Taste I can feel savory taste from eating.
12 Healthy Food It is a healthy food.
13 Nutrition It is rich in nutrition.
14 Dietary Regulation It helps to control weight because of low calorie.
15 Value of Payment It is worth to pay.
16 Quality Comparing with Price I can expect good quality compared to the price.
17 Preference of High Quality I prefer high quality even though it is expensive.
18 Belief in Reasonable Price There is a belief that it is a reasonable price.
19 Familiarity It is familiar because it has been eaten a lot.
20 Awareness It is a well-known fish species.
21 Easy to Choose I can easily choose because of familiarity.
2 Accessibility It is easy to eat because of many restaurants around..
23 Luxurious Atmosphere 1 want to feel luxurious atmosphere.
24 Celebration I want to celebrate a special day.
25 Entertainment It suits the place where to do entertain.
26 Compensations It suits when you want to feel better.
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<Table 3> Demographic Characteristics of Respondents

Contests Sample Perc(c;zl)tage
Male 117 52.9
Gender
Female 104 47.1
20’s 70 31.7
30’s 48 21.7
Age 40’s 45 20.4
50’s 52 235
60’s 6 2.7
Less than 2
Million 38 17.2
Househol  2~4 Million 92 41.6
d Income 4~6 Million 61 27.6
(Won) 68 Million 16 7.2
Over 8
Million 14 63
Capital Area 69 31.2
Chungcheong 12 5.4
Region Honam 71 32.1
Youngnam 63 28.5
Yeongdong 6 2.7
Total 221 100.0

3|2 253% TO= AAL

7Y 3]

- 1025 -

3] AlE](23.5%) %
sk Z1o

w daA ¥FE 10.7%%2
g7F =2 oA o= A

=
shs SAS 7 Zow welth A3
Aae 71594 37.1%, AT - el
g meld 34 F

5 QAo F2 2HEE AR yebdh

19 13 AFFoe

" i -

=

=

1231 28.0%,

A2 HA7}
ol 31k A7) 303%E 7HE Bon



<Table 4> Sliced Raw Fish Consumption Behavior

Contents Percentage(%) Contents Percentage(%)
Extremely Dislike 4.1 Family Dining 37.1
Preference of Kind of Dislike 14.9 . Meeting with 28,0
. Eating Friends or Couple
Sliced Raw Average 16.3 o —
. : X Situation Dining Together 25.3
Fish Kind of Like 38.9 ; -
Business Dinner 5.4
Very Like 24.9 Others 1.2
For Meal 52.3 10,000~ 15,000 Won 6.3
Main Way of For Drinking 43.6 . 20,000~25,000 Won 15.8
. Sliced Raw
Consumption For Snack 23 Fish Expenses 30,000~35,000 Won 30.3
Others 1.8 (;er Pelizon) 40,000~45,000 Won 10.0
Raw Fish Restaurant 432 50,000~ 55,000 Won 22.6
) More than 60,000 won 14.9
Raw Fish Center 23.5 More than Twice a Week 08
Japanese Restaurant 10.7 Once in a Week 25
Place to Eat . .
Fish Market 53 Eating 2~3 Times a Month 19.3
Home 45 Frequency Once a Month 30.9
Less than Once at 374
Others 37 Two Months :
AA B 190 18] AN AZFRS 44n . , .
AA) dat 1 ! _] dds AEee ) 44_ <Table 5> Consumption Experience by Species and
%g—i ]/]—E]—]/{)]\—]:} /g‘xl’] E]_]_»‘J:—% ":_l:— %Oﬂ 1§] 0]3]’ Preference
37.4%, 3 el 13] 30.9%7F AA 683% H]FL
1} 5} A3 o] =0 19] Z Consumption Preference
2 Yl ozt AAHE e =2 10 AEF Species i P o Ranking
o ke HANE, 417 4SS £ 2 o 4 openencel®® (16t 10 7th)
M3 AAAol A} A7 M glA KT Flatfish 94.1 243
Rockfish 86.4 3.35
7}& Ao = o) 1L}O olF molo o
AR 7S 741 2139 “& = g Eds 4 Tuna 76.9 379
gk 9] JIF o RA AnE= Ao KAl Red Sea Bream 68.8 3.76
gd ] o} =] _zr]ﬁt‘ﬂ e} 7}75} =2l Fof Salmon 76.9 4.28
o Gray mullet 56.6 5.55
S-2o] 86.4%% L}E} E} % Q= dofeh A
2 76.9%°] 2aHA7E Al e Ao® Y
N i P 3. AAMS| AMEH 2=
Elt) 459 e FE 68.8%, 5T 50 58.8%, e=T =T e
6% F°] 56.6% wol ATt s AdE HAde] gt el Ay F 6
ofFd A5 &FH 197 AH)E 3 HY 290 =EH Ut KMOSEE 08172 &
o7} H 243502 M AIETF 2 ? BRI dia =2 FTOE YEHEoH,
o7 Yehgon, tggor 99 H 335% Bartlett®] 7373 Aol F2EE 0.0002. %A
' 3.76%, FA 379508 BAHH dole 5 Wes 7o Ee AwAsTE 00Fhs A7
S92 P 428502 etk theo® Fol o] 714He] QaRde] fo% Aoz ek
4845, Fojr 55550% AUdoer Mm th FARA AW 6643%F UEROH, 7}
=97 Fe Aoz el 2Rl A= AF AY Cronbach o AlFTE &
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<Table 6> Factor Analysis of Sliced Raw Fish Selection Attributes

Contents Variables Factor Loading Figenvalue Cronbach «

Concerns of Antibiotic and Parasite 0.879
Concerns of Disease 0.839
Concerns of Radioactivity and Heavy Metal 0.824

Safety Hygienic Distribution and Cook 0.764 6764 0874
Trust in Country of Origin 0.676
Freshness 0.611
Savory Taste 0.742
Chewy Texture 0.712

Quality Remarkable Taste and Distinctive Texture 0.692 2.117 0.793
Color 0.664
Uniformity of Quality 0.607
Healthy Food 0.859

Health Nutrition 0.829 1.349 0.848
Dietary Regulation 0.776
Easy to Choose 0.830
e Awareness 0.795

Familiarity Familiarity 0732 1.752 0.821
Accessibility 0.649
Value of Payment 0.785

Value of Quality Comparing with Price 0.762 1,496 0781
Pavement Preference of High Quality 0.702
Belief in Reasonable Price 0.673
Entertainment 0.876

Luxurious Celebratl(?n 0.835 3708 0.872
Image Compensations 0.722
Luxurious Atmosphere 0.721

Bartlett’s Test of Sphericity=3037.213,
KMO Measure of Sampling Adequacy=0.817
Extraction Sums of Squared Loadings % of Variance=66.43%, p=0.000
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<Table 7> Importance of Sliced Raw Fish Selection
Attributes by Factor

Ranking Factor Importance S.D
1 Safety 441 0.882
2 Quality 3.99 0.825
3 Value of 3.84 0.836
Payment
4 Familiarity 3.52 0.984
5 Luxurious 3.47 1.046
Image
6 Health 3.37 1.041
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<Table 8> Importance of Sliced Raw Fish Selection
Attributes
Group 1}}1?1% Variables Inpatance Factors
1 Freshness 4.67 Safety
2 Hygienic 4.54 Safety
Concerns of
3 Disease 4.44 Safety
Aantibiotic *
4 Parasite 4.36 Safety
Radioactivity *
5 Heavy Me%’al 434 Safety
6  Chewy Texture  4.31 Quality
Pnlgll{lsttias Rremtarkab(lie
aste an .
7 Distinctive 4.22 Quality
Texture
Trust of
8 Countly Ol‘lgll’l 4.09 Safety
Value of Vale of
9 Payment 4.05 payment
uality Vale of
10 Compla;ggg with  4.04 payment
11 Savory Taste 4.02 Quality
12 Color 3.74 Quality
Preference of Value of
13 High Quality 3.72 payment
14 Entertainment 3.67 L‘ﬁ%gé%us
Uniformity of .
P%@Qogg% 15 Quality 3.66  Quality
16 Familiarity 3.59  Familiarity
17 Awareness 3.58  Familiarity
Belief in Value of
18 Reasonable Price  3-37 payment
19 Easy to Choose 3.56  Familiarity
20  Healthy Food 3.48 Health
21 Nutrition 3.44 Health
: Luxurious
22 Celebration 3.43 Image
. Luxurious Luxurious
Third 23 3.40
Prioritics Atmosphere - Image
: uxurious
24 Compensations 3.38 Image
25 Accessibility 3.36  Familiarity
Dietar
26 Re gula?é)n 3.19 Health
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