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Analysis on the Satisfaction with Selection Attributes of Processed Seafood :
Focusing on Differences by Gender, Ages, and Household Types

Jeong-A PARK'
(Pukyong National University)

Abstract

This study analyzed consumers’ satisfaction levels with selection attributes of processed seafood. In particular, this
study subdivided processed seafood into semi-processed and full-processed seafood by its processed degree.
Consumers were categorized by gender, ages, and types of housechold. After that, this study analyzed the
difference in satisfaction with twenty-three selection attributes on the two types of processed seafood for each
consumer group. The difference of satisfaction with the attributes by gender was very slight. However,
there were shown several satisfaction differences in the attributes by their types of household. In both
semi-processed and full-processed seafood, the average satisfaction levels in total attributes of single
households were higher than that of the general households. In particular, satisfactions with 'quantity' and
'price' for both processed seafood of the general households were very low. On the other hand, single
households were very unsatisfied with 'food certifications' of both seafood. Lastly, satisfactions with
'uniqueness' of semi-processed and full-processed seafood were very low in all consumer groups.

Key words : Processed seafood, Selection attributes, Food marketing
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<Table 1> General characteristics of respondents
Contents
Gender Male [ 155(46.3%) [ Female [ 180(53.7%)
A 20s 30s 40s 50s Over 60s
£es 118(35.2%) 67(20.0%) 61(18.2%) 73(21.8%) 16(4.8%)
Households income 0-1.33 1.36 - 2.64 2.65 - 4.02 4.03 - 6.10 Over 6.11
(Million won) 44(13.1%) 36(10.7%) 103(30.7%) 122(36.4%) 30(9.0%)
Oceupations Housewives Students Workers Etc.
P 46(13.7%) 106(31.6%) 153(45.7%) 30(9.0%)
Marital status Married \ 171(51.0%) Unmarried 164(49.0%)
. With family A .
39 59 family|  14(4.29
Types of houscholds Single 58(17.3%) (2 or more people) 263(78.5%) |With non-family| (4.2%)
Total 335(100.0%)
"p<0.05, "p<0.01
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<Table 2> Satisfaction Differences for Semi-processed Seafood by Gender or Types of Households

Attributes Gender Types of households
Male Female t Single With family t
Taste 495" 493 121 531 4.88 2.594"
Nutrition 4.55 4.53 118 4.55 4.52 181
Freshness 4.72 4.58 1.048 5.03 4.57 2.695"
Food safety 4.86 4.86 076 5.24 4.76 3.127"
Digestibility 4.50 4.61 -1.005 4.86 4.49 2.508"
Hygiene 493 4.87 492 497 4.87 .539
Mouthfeel 4.65 4.73 -.585 5.10 4.62 2.820"
Uniqueness 4.37 4.03 2276 4.31 421 528
Quantity 4.55 439 1.191 5.14 4.33 4.240”
Origins 4.54 4.73 -1.517 4.90 4.59 1.926
Indications for Ingredients 4.64 4.72 -.650 4.69 4.67 130
Indication of manufacturing or
5.25 5.48 -1.870 5.45 5.38 421
expiration date
Prices 4.50 4.41 756 476 4.38 2.476"
Sanitary condition of stores 5.01 4.86 1.228 5.00 4.95 .290
Manufacturers Brands 4.70 4.82 -1.033 5.10 4.73 2.324"
Hygiene of packaging containers 4.95 4.92 .284 5.28 4.84 2.899"
Safety of packaging materials 4.78 4.79 -.105 5.07 4.71 1.835
Reliability of stores 4.72 4.82 -785 5.17 4.67 3.259™
Design of packaging containers 4.48 4.45 272 4.72 4.43 1.913
Accessibility of stores 5.03 5.10 -575 5.28 4.99 1.894
Convenience of use(eating) 5.48 531 1.395 5.72 5.27 28127
Food certifications 4.65 4.54 753 4.17 4.67 2323
Stability of packaging containers 4.85 4.90 -357 4.55 4.93 2118
Total average 4.77 4.76 4.97 4.72

DMean, “p<0.05, "p<0.01
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<Table 3> Satisfaction Differences for Full-processed Seafood by Gender or Types of Households

. Gender Types of households
Attributes Male Female t Single With family t
Taste 517" 5.17 -037 521 5.12 565
Nutrition 4.62 4.78 -1.462 5.03 4.67 2.436"
Freshness 4.89 4.79 750 5.17 4.80 2.118"
Food safety 4.71 4.83 -.836 5.17 4.69 2.593"
Digestibility 4.65 4.57 .637 4.86 4.53 2.226"
Hygiene 5.14 4.86 2210" 5.07 4.97 .601
Mouthfeel 4.59 4.77 -1.401 4.97 4.64 2.010"
Uniqueness 4.27 432 -.342 428 427 011
Quantity 4.32 4.27 322 4.66 4.17 2772”7
Origins 4.65 4.72 -.483 5.00 4.61 2.204"
Indications for Ingredients 4.63 4.69 -.456 5.00 4.57 2.335"
Indication of manufacturing or .
o 5.17 5.49 -2.474 5.41 5.32 S17
expiration date
Prices 4.52 436 1.164 4.86 4.37 2.882"
Sanitary condition of stores 4.85 4.66 1.419 5.10 4.68 2.400°
Manufacturers Brands 4.66 4.85 -1.553 5.10 4.71 2.551"
Hygiene of packaging containers 4.88 4.94 -.435 5.10 4.87 1.402
Safety of packaging materials 483 4.71 517 521 4.75 3.015"
Reliability of stores 4.63 4.80 -1.580 4.76 4.71 .329
Design of packaging containers 4.64 4.61 245 4.86 4.59 1.852"
Accessibility of stores 5.00 4.87 1.030 497 4.92 241
Convenience of use(eating) 5.32 5.54 -1.761 5.72 5.35 2.379"
Food certifications 4.75 4.58 1.306 4.38 4.75 -2.139"
Stability of packaging containers 4.81 4.78 179 452 4.87 -2.133"
Total average 4.77 4.78 497 4.74

DMean, "p<0.05, “p<0.01
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<Table 4> Satisfaction Differences for Semi-processed Seafood by Age

Attributes 20s* 305 408° | Over 50s®| Average F Post-hoc
Taste 520" 4.93 4.57 4.85 494 | 4458”7 c<a
Nutrition 4.71 4.43 433 4.54 4.54 1.693
Freshness 4.75 4.66 4.25 4.76 4.64 2.842° -
Food safety 4.93 4.99 4.39 4.99 486 | 48697 | c<abd
Digestibility 4.56 4.55 4.36 470 4.56 1.231
Hygiene 497 5.01 4.18 5.20 4.90 10.796" | c<ab,d
Mouthfeel 4.92 442 443 4.79 469 | 38827 -
Uniqueness 4.19 4.34 4.20 4.08 4.19 470
Quantity 471 437 4.08 447 447 4.109" c<a
Origins 4.54 4.64 443 4.92 4.64 2.605
Indications for Ingredients 4.69 4.72 4.39 4.83 4.68 2.019
Indication of manufacturing or 5.46 5.39 5.05 547 537 1.948
expiration date
Prices 4.51 4.61 4.18 4.44 4.45 2.081
Sanitary condition of stores 4.90 5.10 4.67 5.02 493 1.839
Manufacturers Brands 4.81 5.04 4.46 470 4.76 3.204" c<b
Hygiene of packaging containers 5.05 5.21 4.61 4.81 4.94 4.590" c<b
Safety of packaging materials 4.86 4.82 4.48 4.88 4.79 1.777
Reliability of stores 4.83 5.00 4.52 4.70 4.77 2.295
Design of packaging containers 4.34 4.93 423 4.45 4.47 5456 a,c<b
Accessibility of stores 5.17 4.90 S5.11 5.03 5.07 .996
Convenience of use(eating) 5.56 5.36 5.28 5.27 5.39 1.436
Food certifications 4.08 4.35 4.25 4.72 4.46 4.233" a<d
Stability of packaging containers 4.66 4.38 441 4.85 4.74 1.219
Total average 4.80 4.79 4.47 4.80 4.75
DMean, “p<0.05, “p<0.01
a=d Indicate significant difference by post-hoc test with Scheff or Dunnet T3 method.
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<Table 5> Satisfaction Differences for Full-processed Seafood by Age

Attributes 20s* 30s° 40s°  |Over 50s!| Average F Post-hoc
Taste 525" 5.12 5.03 5.19 5.17 598
Nutrition 4.69 478 4.54 4.79 471 817
Freshness 4.95 4.76 4.64 4.88 4.84 962
Food safety 4.90 5.06 438 4.66 477 3.700" c<b
Digestibility 4.59 4.55 4.39 4.81 4.61 2.049
Hygiene 5.02 5.13 4.54 5.13 4.99 3.790" c<b,d
Mouthfeel 4.86 4.54 4.51 4.69 4.69 1.887
Uniqueness 4.47 4.24 425 4.15 430 1.095
Quantity 458 4.48 3.84 4.09 429 | 662" C;i;a
Origins 4.69 4.82 4.28 4.85 4.69 3.119" c<d
Indications for Ingredients 4.75 4.70 4.48 4.64 4.66 .647
Indication of manufacturing or | 5, 5.60 5.10 5.19 534 | 2531
expiration date
Prices 4.54 4.58 3.98 4.48 443 3.559" c<a,b
Sanitary condition of stores 459 521 434 4.89 475 6.687" | ac<b
Manufacturers Brands 4.59 5.24 451 481 476 6.672" a,c<b
Hygiene of packaging containers 4.68 5.55 4.56 4.99 491 113817 | ac,d<b
Safety of packaging materials 4.68 5.28 451 4.80 4.80 6.952" a,c<b
Reliability of stores 4.54 493 4.67 4.83 4.72 2.592
Design of packaging containers 4.68 4.87 436 4.55 4.62 2.879" -
Accessibility of stores 4.76 5.06 5.25 4.83 493 2.760" -
Convenience of use(eating) 5.47 5.49 5.48 5.33 5.44 409
Food certifications 4.37 4.52 4.69 5.11 4.66 72337 | ab<d
Stability of packaging containers 4.61 4.75 4.75 5.10 4.79 3.110° a<d
Total average 4.77 4.92 457 4.82 4.78

DMean, “p<0.05, "p<0.01

4 Indicate significant difference by post-hoc test with Scheff or Dunnet T3 method.
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