Journal of the Korea Academia-Industrial https://doi.org/10.5762/KAIS.2020.21.9.373
cooperation Society ISSN 1975-4701 / eISSN 2288-4688
Vol. 21, No. 9 pp. 373-379, 2020

37 AH4F Aot 548 A4lo] B AT

LT
ZESLUNSIA J|EX| 0t

A Study on the Change of Beef Consumption and Recognition of
Aged Meat
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Abstract The purpose of this study is to investigate the factors affecting change in consumers'
consumption tendency and the perception of aged meat. This study compared 2012 and 2019 results
from beef consumer surveys. The importance of quality judgment criteria, taste determinants, and the
perception that marbling is harmful to health were analyzed using regression analysis through the
backward elimination method. As a result of the analysis, it was determined that the importance had
increased for recognizing freshness, juiciness, tenderness, and ripening period, and for knowing that
marbling was harmful to the health. Also shown was that the intention to purchase aged meat had an
influence on whether the consumer favorably perceived the freshness, tenderness, and ripening period.
This study analyzed how consumers' consumption tendencies changed to cope with these changes in
consumer preferences. The basic data of the research analyzed consumption propensity, the intention
to consume beef, and what factors influence the perception of mature meat. It is thought that there is
a need to raise awareness about aged meat for diversification of consumer preferences and rational

production and consumption in the future.
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Table 1. Statistics information

Spec. ]I;lieerl[ Min Max
age 4 20s 50s

1 5
less than 3 8 million won
million won or more

1

family number

income

AN SN AV

W

purchase freq.
meat & fat color

freshness
grade labeling
brand
flavor

(2RI R IV VR AV
W[ o | o o

juiciness
tenderness
ripening period
marbling
marbling
recognition
hanwoo consum-
ption changes
hanwoo consum-
ption in the future

w [

U U (U UG NG U U U [

W
S ARAVAR AV,

1 5

W

decrease increase

W

3 decrease increase

HRES AFA o d3EH Table 20014 & < 3
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Wl 84 XER(Meat & fat color), AAE
(Freshness), SH¥A(Grade labeling), BHE ofi
(Brand)®}  F"|(Flavor), TE4(uiciness), U&=
(Tenderness), %43717HRipening period), "H&3
(Marbling)9] ot A4 Q110 W3k W, Y- AB|FF
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713 ot A7 800 T "R AvRHEo| st
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Table 2. Descriptive statistics

Spec. 2012(n=466) 2019(n=498)
Mean SD Mean SD
age 2.57 0.89 2.64 0.88
family number 3.59 0.88 2.71 1.15
income 2.45 0.86 2.29 0.94
purchase freq. 3.33 0.82 3.50 0.88
meat & fat color 3.74 0.63 3.70 0.72
freshness 3.79 0.69 3.95 0.81
grade labeling 3.98 0.75 391 0.84
brand 3.51 0.77 3.32 0.88
flavor 3.78 0.60 3.68 0.72
juiciness 3.86 0.66 3.90 0.73
tenderness 4.10 0.61 4.13 0.70
ripening period 3.43 0.66 3.52 0.77
marbling 3.89 0.78 3.66 0.84
marbling 285 0.96 3.38 0.92
recognition
hanwoo consum-= |, 4 0.62 1.99 0.68
ption changes
hanwoo consum-
ption in the future 2.15 0.54 2.05 0.65
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(Table 3).

Table 3. Results of quality judgment criteria analysis
by year and age grou

Year | Age fﬁeiglicr F;ZSSE 15551?; Brand
20s 3.69 3.76 4.12 3.38
30s 3.71 3.78 3.97 3.47
2012(A) 40s 3.78 3.83 4.02 3.63
50s 3.75 3.75 3.86 3.48
total 3.74 3.79 3.98 3.51
20s 3.78 3.63 3.67 3.11
30s 3.60 3.80 3.79 3.22
2019(B) 40s 3.73 4.05 4.02 3.37
50s 3.82 4.24 4.06 3.55
total 3.70 3.94 3.90 3.30

20s 0.09 A0.13 | A045 | A027

30s A0.11 0.02 A0.18 | A0.25

(B-A) 40s A0.05 0.22 0.00 N0.26
50s 0.07 0.49 0.20 0.07

total A0.04 0.15 A0.08 | A0.21

Table 4. Results of quality judgment criteria
analysis by year and income class
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Table 5. Results of taste determinants analysis by
year and age group
Inc(10 Meat & | Fresh- Grade
Year |thousand X Brand
fat color| ness labeling Marbli
won) T iseni
. ender | Ripeni
1 Juici-n B Marb-1| ng
(300 [ 357 | 370 [ 379 | 346 Year | Age | Flavor |, ¢ " | ing |recogn
ness | period .
3~500 3.75 3.75 3.95 3.48 ition
2012(A) | 5~800 | 3.72 385 4.01 3.50 20s | 395 | 3.90 | 419 | 326 | 402 | 2.60
800 ) 3.91 3.82 420 3.69 30s | 3.76 | 3.88 | 4.11 | 3.46 | 3.82 | 2.89
total 3.74 3.79 3.98 351 2&})2 40s 3.84 394 | 4.12 350 | 4.04 2.83
{ 300 3.62 3.85 3.83 3.28 50s | 3.64 | 3.68 | 4.00 | 332 | 3.76 | 2.90
3~500 3.71 3.94 3.90 3.28 total | 3.78 | 3.86 | 410 | 3.43 | 3.89 | 2.85
2019(B) | 5~800 3.73 401 3.94 3.35 20s 3.74 393 | 4.20 3.37 3.41 3.20
800 » 3.79 4.09 4.06 3.45 30s 3.60 3.92 4.06 3.52 3.73 3.35
total 3.70 3.94 3.90 3.30 2831)9 40s | 3.78 | 3.89 | 4.16 | 3.52 | 3.61 | 345
{ 300 0.05 0.15 0.04 A0.18 50s | 3.57 | 3.84 | 419 | 3.60 | 3.76 | 3.37
3~500 AN0.04 0.19 A0.05 A0.20 total | 3.67 | 389 | 412 | 351 | 3.64 | 3.37
(B-A) 5~800 0.01 0.16 A0.07 A0.15 20s | AO0.21| 0.03 | 0.01 | 0.11 |A0.61| 0.60
800 ) A0.12 0.27 A0.14 AN0.24 30s | AO.16 | 0.04 | A0.05| 0.06 | A0.09 | 0.46
total A0.04 0.15 A0.08 A0.21 (B-A) | 40s | A0.06 | A0.05| 0.04 | 0.02 | A0.43 | 0.62
50s | A0.07| 0.16 | 0.19 | 0.28 | 0.00 | 0.47
total | AO.11 | 0.03 0.02 0.08 | A0.25| 0.52
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Table 6. Results of taste determinants analysis by
year and income class

Year tI}Kllgl(Jlsg Flavor Juici-n Terider Riigni Mflrb—l Mlalrgbh
nd ess N ing |recogn

won) ness | period ition

{300 | 3.74 | 3.77 | 405 | 333 | 3.75 | 2.64

3~500| 3.79 | 3.87 | 4.16 | 3.42 | 3.87 | 2.83

2(OA1)2 5~800| 3.75 | 3.86 | 4.07 | 3.49 | 3.95 | 2.88

800 » | 3.89 | 3.95 | 407 | 342 | 398 | 3.07

total | 3.78 | 3.86 | 4.10 | 343 | 3.89 | 2.85

{300| 3.53 3.81 4.06 3.50 3.58 3.30

3~500 | 3.70 3.90 4.08 3.50 3.64 3.38

25y (5800 374 [ 307 [ 425 | 356 | 380 [ 341

800 ) | 3.74 | 3.87 | 4.13 | 3.51 353 | 3.45

total | 3.67 | 3.89 | 4.12 | 3.51 3.64 | 3.37

{300 | AO0.21| 0.04 0.01 0.17 | A0.17 | 0.66

3~500 | A0.09 | 0.03 | A0.08 | 0.08 | A0.23| 0.55

(B-A) | 5~800 | A0.01 | 0.11 0.18 0.07 | A0.15| 0.53

800 ) | A0.15 | A0.08 | 0.06 0.09 | A0.45| 0.38

total | AO.11 | 0.03 0.02 0.08 | A0.25| 0.52
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Table 7. Results of analysis on intention to consume
korean beef by year and age group

Decrease - Increase
Year Age » Similar ®) (A-B)
20s 9.5 61.9 28.6 19.1
30s 7.0 66.7 26.4 19.4
20124 40s 8.6 71.2 20.1 11.5
50s 9.5 71.4 19.0 9.5
20s 15.2 43.5 413 26.1
30s 16.8 53.6 29.6 12.8
20196) o 172 | 66.1 167 | 405
50s 27.0 57.3 15.7 Al11.3
20s 5.7 A18.4 12.7 -
30s 9.8 Al13.1 3.2 -
R T 86 | 251 | 234 -
50s 17.5 Al4.1 N33 -

Table 8. Results of analysis on intention to consume
korean beef by year and income class

Inc(10 D I
Year |thousand e(ae)ase Similar nc(rBe)ase (A-B)
won)
{300 14.8 77.0 8.2 NO6.6
3~500 8.0 68.4 23.5 15.5
2012(A)
5~800 7.4 68.1 24.5 17.1
800 ) 3.6 60.0 36.4 32.8
< 300 20.5 58.1 21.4 0.9
3~500 18.0 57.6 24.4 6.4
2019(B)
5~800 19.0 60.1 20.9 1.9
800 » 15.1 52.8 32.1 17.0
{300 5.7 A18.9 13.2 -
3~500 10.0 A10.8 0.9 -
(B-A)
5~800 11.6 A8.0 N3.6 -
800 » 115 A7.2 NL3 -
201247} 201999] FHOAH|OJRES g0 A
HEH 20~30t, 5009t H|9t £535-9] §H4AH]| oJFF
o] F71l 0% Uehiteh. ol BEAEY 2UR
5] 20194 AUAY] SAE AvlE 2 YRzA
(@9) 4k 5 250] %2 7T Bl A} s
7hrelA9] & AnEY oJFfo] =A uEhd Zxtet
ST AT woln ATk B FF B9 712o] 4
Hrhy AvaEe] B 798 B/5hm, O SRE
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Table 9. Model summary

R R Square Adjusted R Square
.799 .606 .602
Variable Sum of df Means~ F Sig.
squares Square
regression 139.80 5 27.959 152.13 0.000
residual 90.79 494 0.184
total 230.58 | 499
Table 10914 & < SUR°l A4S AA AR

(recognition), <4l that S7Hinterest), AAE
(Freshness), 9x=(Tenderness)= 5% oS04
gt Ao g BEAEQ Y, 447]7HRipening period)
10% F9a=olA |93t o8 BEAElom, VIF=
RISl ”&?1’7]20] 1080 2A Ueht 240 ARggH
ASFEL] A E B2 Ao R Uit 84
st ®i4= 9 Ve BYH oJskA] 3A et
EAoA A=At

l

HALEO0 O
U=

Table 10. Aged meat regression result

Standardized
Coefficients t Sig. Vif
Beta |Std. Error
recognition 0.082 0.028 2.62 | 0.009 1.23
interest 0.724 0.029 22.79 | 0.000 | 1.27
freshness 0.070 0.027 2.16 | 0.031 1.33

Variable

tenderness -0.073 0.032 -2.24 | 0.026 1.35
ripening 0055 | 0027 | 182 | 0069 | 1.18
period
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