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A Study on the Attribute and Positiong of Luxury Seafood
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Abstract

The purpose of this study is to analyze consumers' perception of luxury seafood from major fish
species and to identify the attributes of luxury seafood. In this study, a survey was conducted on 420

consumers in Busan. Consumers identified king crab,

while tuna, abalone, black sea bream, red sea bream,

shrimp, oysters,

toothfish, and Japanese eel appeared to have popular positioning.

lobster, and snow crab as having luxury positioning,
and yellowtail were positioned as masstige. Salmon,
It was found that

consumers consider the attributes of luxury seafood to include high price, scarcity, social recognition, and
difficulty in access. This implies that luxury seafood must be difficult for the public to access due to their

high prices, difficulty in mass production,

and the need for public recognition. Additionally,

the

differentiated taste and high-end restaurants symbolizing consumers' social status and high level of lifestyle

were considered important in luxury seafood.
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An Overview of Survey
2023. 5. 31 ~ 2023. 6. 26
Busan
Seafood Consumer
Online Survey
Perception of Luxury Seafood
Attributes of Luxury Seafood
Characteristic of Demographic
420

Period
Region
Target
Method
Contents
Total

<Table 1> An Overview of Survey
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<Table 2> Survey Contents

Contents

King Crab, Lobster, Snow Crab,
Tuna, Abalone, Black Sea Bream

Species Red Sea Bream, Yellowtail, Tooth Fish
Japanese Eel, Salmon, Shrimp, Oyster

Luxury Total 47 Variables (Scarcity, Taste,

Attribut Price, Life Style, Visual, Consumption

Place, Origin, Social Network

es
Custumer Image etc)
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<Table 3> Demographic characteristics of Respondents

Percentage
Ni
umber %)
Male 202 48.0
Gender Female 218 52.0
20 78 18.6
30 84 20.0
Ages 40 88 21.0
50 80 19.0
Over 60 90 214
1 person 67 16.0
2 person 95 22.5
Household 3 person 118 28.0
size 4 person 120 29.0
Over 5 2 45
person
Total 420 100.0
2. Igi= QX 32
aggabEe] gk Q1A AxE v 7HA4
(65.0%)°] 7H& HlFo] F2 Ao Yebgt 7}
AL g FAbEo] LFFAHEYS AT
A 7 ABAQA AREA nAtelA A F
o7 L VHAYE dudhe ol & 4+ 3l
ok oA OJXI BEE vye] AEE S
2(60.0%) | T)o](47.5%) 2 LEFTE ~61
SHIAREE A, TV wiA|ef 22 AE2RE %
e ARE B LEFAES A EHE Hgo 1
F& A0R yeyth ols tSuAZE A
tojntt o A#E "’F AE AR AEol7] v
o7 & F Stk
o, 2R A 244, dAERE §
314(40.0%) = LETAHES A e Ao® o
Bttt o= w3 T AEAEE #9719



2
AN AR E = AR FOIAAE 4]
Aol shgeta, olF nEFAtES dAshe
Az 443E Ui ol ¥ 7153 A
AB7.5%) %= FLF A AEE Uesith <l
9 AR15.0%), 34, AR Fol F2(15.0%)
= K QA= HlFol AdHor FaEHA
A AA FAEE YErsth
<Table 4> Percetion Channel of Luxury Seafood
Information Channel Percentage(%)
Expensive Price 65.0
Mass Media 60.0
Social Media 47.5
Find Dining and Luxury Restaurant 40.0
Family and Acquaintance 37.5
Internet Information 15.0
(Searching, Blog etc) )
Seafood Water Tank of Raw fish
. 15.0
or Sushi Restaurant
3. IgTA=E M= HEY
aEFAtEel 7 ARe Ay ddE 3
(87.5%)° izt Hs =7 71 %2 F o= e
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<Table 5> Suitable Offering for Luxury Seafood

Suitable Offering for Luxury Percentage
Seafood (%)
Raw Fish 87.5
Grilled/Steamed 7.5
Sushi 5.0
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<Table 6> Species of Luxury Seafood

=

AVG

—_
[\S]
w
N

Species

King Crab 4.43 - - 50 475

Lobster 4.35 - 25 50 475

Snow Crab 4.03 - 25 175 550

Tuna 4.00 5.0 17.5 40.0

Abalone 3.65 - 75 325 475

Black Sea Bream 3.60 - 125 225 575

Red Sea Bream  3.55 - 125 250 575

Yellowtail 345 25 75 350 525

Tooth Fish 3.02 5.0 30.0 350 225

Japanese Eel 3.00 2.5 275 425 225

Salmon 288 5.0 325 350 250

Shrimp 2775 5.0 325 475 125

Oyster 2,60 125 325 375 175

1 : Very disagree, 2 : Disagree, 3 : Undecided,
4: Agree, 5 : Strongly agree
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[Fig 1] Perception Map of Luxury seafood.
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[Fig 2] Perception Map of Attributes in Luxury Seafood.
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