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Preferences Quality Grade of Hanwoo Beef
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Abstract Beef consumption trends are changing according to consumer needs and preferences. This
study was conducted to collect the fundamental information by investigating the consumer’s preference
and purchase propensity of beef(Hanwoo beef) for improvement of Korean beef grading system.
Consumers were recruited from Seoul, Gyeonggi-do, and 5 metropolitan cities, and surveyed from July
24 ~ August 14, 2017. The data obtained from 362 consumers were finally selected for the verification
process. Results from the Hierarchical Regression Analysis reveal that the increased purchasing
frequency is positively correlated with the following factors, in the consumer group showing preference
in the Quality Grade (QG) of beef: marbling type 1QG, fat color 1'QG, and income, grade opinion,
marbling contents and type 17"'QG. Conversely, no factor affected the increased purchasing frequency in
the consumer group having no preferred QG for beef (p)0.05). Our study determined significant
differences in the factors affecting increased purchase frequency of beef among the different groups,
classified depending on their preferred QG. The grading system is important since it directly correlates
with profit for livestock farmers and the industry. We therefore propose that the grading criteria need
to be revised reasonably but scientifically, considering various opinions of the producers and consumers.
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Table 1. Statistics information (N=362)
Spec. Ifel;eerlt Min Max
purchase freq 4 ngereatgir;k once a month
preference grade 5 grade 3 grade 17
region 9 1 9
family number 5 1 5
income 7 1 7
grade opinion 2 maintain supplement
mabling content 6 1 6
mabling type 3 fine coarse
meat color 7 1 7
fat color 7 1 7
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Table 3. Hierarchical analysis test result of the quality grade 1 group (n=54)
Independent Model 1 Model 2 Model 3 Model 4
Variable SE B t(p) SE B t(p) SE B t(p) SE B t(p)
age 0.018 0.091 1.66** 0.014 0.063 1.47 0.014 0.059 1.39 0.014 0.064 1.50
purchase freq 0.020 | -0.078 | -1.38 0.016 | -0.009 | -0.20 0.016 | -0.010 | -0.22 0.016 | -0.003 | -0.08
preference grade 0.028 | -0.075 | -1.39 0.022 | -0.014 | -0.34 0.022 | -0.012 | -0.30 0.022 | -0.020 | -0.48
region 0.006 | -0.053 | -0.99 0.004 | -0.039 | -0.93 0.004 | -0.033 | -0.79 0.004 | -0.041 | -0.97
family number 0.025 0.025 0.44 0.020 | -0.007 | -0.16 0.020 0.000 0.01 0.020 0.005 0.10
income 0.019 | -0.014 | -0.24 0.015 0.003 0.06 0.015 | -0.007 | -0.16 0.015 | -0.015 | -0.34
grade opinion 0.042 0.053 1.00 0.032 0.045 1.10 0.032 0.046 1.11 0.033 0.033 0.79
mabling content 0.012 | -0.661 | -15.13*| 0.012 | -0.660 | -15.14* | 0.012 | -0.660 | -15.20*
mabling type 0.039 0.098 2.23* 0.040 0.112 2.48* 0.040 0.121 2.67*
meat color 0.016 | -0.057 | -1.31 0.017 | -0.033 | -0.73
fat color 0.009 | -0.085 | -1.92**
R? = 0.025 R® = 0419 R® = 0421 A dR'R:z 9’402209
Adj. R? = 0.006 Adj. R? = 0.404 Adj. R* = 0.405 F = 2374, p = 0.000
F =132 p= 0241 F = 28.15, p = 0.000 F = 25.55, p = 0.000 Durbin-Watson = 1.93

* p<0.05, ** p<0.1

Table 4. Hierarchical analysis test result of the quality grade 1% group (n=92)
Independent Model 1 Model 2 Model 3 Model 4
Variable SE B t(p) SE B t(p) SE B t(p) SE B t(p)
age 0.022 | -0.048 | -0.88 0.022 | -0.067 | -1.25 0.022 | -0.068 | -1.27 0.022 | -0.076 | -1.43
purchase freq 0.025 | -0.053 -0.94 0.024 | -0.028 | -0.51 0.024 | -0.028 | -0.51 0.024 | -0.039 | -0.71
preference grade 0.034 | -0.032 | -0.60 0.033 | -0.016 | -0.30 0.033 | -0.015 -0.29 0.033 | -0.002 | -0.05
region 0.007 0.043 0.81 0.007 0.067 1.27 0.007 0.070 1.31 0.007 0.083 1.56
family number 0.031 | -0.042 | -0.73 0.030 | -0.051 | -0.92 0.030 | -0.048 | -0.86 0.030 | -0.055 | -0.99
income 0.024 | -0.007 | -0.12 0.023 | -0.003 | -0.06 0.023 | -0.007 | -0.13 0.023 0.006 0.11
grade opinion 0.051 | -0.152 | -2.91* | 0.050 | -0.143 | -2.78* | 0.050 | -0.142 | -2.78* | 0.050 | -0.121 | -2.34*
mabling content 0.018 | -0.191 | -3.50* | 0.018 | -0.190 | -3.49* | 0.018 | -0.190 | -3.51*
mabling type 0.059 | -0.099 | -1.81™* | 0.061 | -0.093 | -1.64 0.061 | -0.108 | -1.92**
meat color 0.025 | -0.023 | -0.41 0.025 | -0.064 | -1.13
fat color 0.014 | 0.144 | 2.62*
2 _
R* = 0.035 R® = 0.092 R* = 0.093 A d}? R'z 9‘101 882
Adj. R* = 0.016 Adj. R? = 0.069 Adj. R? = 0.067 F= 3}94 b = 0.000
F =185 p =0.077 F =3.98, p = 0.000 F =3.59, p = 0.000 Durbin-Watson = 1.54

* p0.05, ** p0.1
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Table 5. Hierarchical analysis test result of the quality grade 1'" group (n=145)
Independent Model 1 Model 2 Model 3 Model 4
Variable SE B t(p) SE B t(p) SE B t(p) SE B t(p)
age 0.025 | -0.041 | -0.76 0.015 0.009 0.28 0.015 0.010 0.31 0.015 0.017 0.53
purchase freq 0.028 | 0.091 1.64 0.017 | 0.005 0.14 0.017 0.005 0.15 0.016 | 0.015 0.44
preference grade 0.038 0.091 1.72* | 0.023 0.025 0.77 0.023 0.024 0.76 0.022 0.013 0.41
region 0.008 0.030 0.57 0.005 -0.019 | -0.59 0.005 | -0.021 -0.64 0.005 -0.033 -1.02
family number 0.034 | -0.023 | -0.42 0.021 0.013 0.37 0.021 0.011 0.31 0.021 0.017 0.51
income 0.026 0.109 1.95** | 0.016 0.093 2.76* 0.016 0.096 2.79* 0.016 0.084 2.49*
grade opinion 0.057 0.165 3.18* 0.034 0.153 4.88* 0.034 0.153 4.87* 0.034 0.133 4.27*
mabling content 0.012 0.746 | 22.30* | 0.012 0.746 22.27* | 0.012 0.746 22.70*
mabling type 0.041 0.108 3.21* 0.042 0.104 2.99* 0.042 0.118 3.43*
meat color 0.017 | 0.015 0.46 0.017 | 0.052 1.54
fat color 0.009 | -0.130 | -3.89*
7_
R* = 0.051 R* = 0.658 R* = 0.658 A dB R_z 9‘607 262
Adj. R? = 0.033 Adj. R = 0.649 Adj. R? = 0.649 o

F =273, p = 0.009

F = 75.25, p = 0.000

F = 67.59, p = 0.000

F = 65.30, p = 0.000
Durbin-Watson = 1.75

* p<0.05, ** p<0.1

Table 6. Hierarchical analysis test result of the residual group (n=71)
Independent Model 1 Model 2 Model 3 Model 4
Variable SE B t(p) SE B t(p) SE B t(p) SE B t(p)
age 0.020 0.021 0.39 0.020 0.005 0.10 0.020 0.009 0.16 0.020 0.005 0.08
purchase freq 0.023 0.015 0.27 0.023 0.032 0.58 0.023 0.033 0.59 0.023 0.028 0.49
preference grade 0.031 | -0.010 | -0.19 | 0.031 | -0.001 | -0.01 0.031 | -0.002 | -0.04 0.031 0.005 0.09
region 0.006 | -0.037 | -0.69 0.006 | -0.015 | -0.27 0.006 | -0.021 -0.38 0.006 | -0.013 | -0.25
family number 0.028 0.052 0.92 0.028 0.047 0.83 0.028 0.039 0.69 0.028 0.035 0.62
income 0.022 | -0.116 | -2.03* 0.021 -0.114 | -2.03* | 0.022 | -0.104 | -1.83* | 0.022 | -0.097 | -1.70**
grade opinion 0.047 | -0.084 -1.59 0.046 | -0.073 -1.40 0.046 | -0.074 -1.41 0.047 | -0.062 | -1.17
mabling content 0.016 | -0.120 | -2.15* | 0.016 | -0.120 | -2.16* | 0.016 | -0.120 | -2.16*
mabling type 0.055 | -0.113 | -2.01* | 0.057 | -0.127 | -2.20* | 0.057 | -0.135 | -2.34*
meat color 0.023 0.057 1.03 0.024 0.035 0.60
fat color 0.013 0.079 1.39
2 _
R* = 0.023 R* = 0.057 R* = 0.060 A dl.{ R’z 9’0063 6
Adj. R? = 0.003 Adj. R? = 0.033 Adj. R* = 0.033 j. R = 0.03

F=117 p = 0320

F =238 p=0013

F =225 p=0015

F =223 p=0013
Durbin-Watson = 1.70

* p0.05, ** p0.1
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