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The Relationship between the Characteristics of Retort Food and Consumer Perceptions

Seoung Ki Lee*, Kyung Soo Han

Department of Foodservice and Culinary Management, Kyonggi University, Korea

Abstract

The purpose of this study was to investigate the relationship between retort food characteristics and consumers’
perceptions and to survey 295 consumers from December 10 to December 20 as the center of consumers who purchase
retort food. As a result, most of the consumers who purchase retort food were women and the age were under 25 and 26
to 30 years old. There were many housewives and students in the occupation group and 2 to 3 in the family members. In
addition, many graduated from college and many places of purchase were convenience stores and large discount stores.
Consumer retort food purchase rate were high by 30-40% in meat products. Fish meat products were high by 30-40% and
sauces were high by 20-30%. Instant foods were high by 20-30%, Tang (%) / Guk (=) / Jigae (%7) were high by 30-40%
and canned food were high by lower than 10%. As a result of the influence of retort food characteristics on positive
perceptions only convenience were influential. The effects of the characteristics of retort food on negative perceptions were

influenced only by hygiene and standardization.
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UERRLTE

T AAE w739 (24.7%), THESelntE" 857
(28.8%), ‘TrHV’ 6078 (20.3%), “M3H A]F g 4973
(16.6%), TEIUl F11))° 2878(9.5%)C- % LFERITH AL T
2ke] AfE oJAdo] Borom, A% 254 o]she} 26-30
APE AP FHo9) BAo] TS 2-300] HWoke
), 3h2 HEdissr E¢o] vl Fhe HeH iy
AulET} Bo] ZASIT). ol Ae & > 7Tt
s Eo] T} P RIVENA HEZE 2FS B
o] Fujsk= Ao & AlEH Tth<Table 1>.
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Hoz el A F R 30-40% o5t A% AREsH= A
o2 Yepth A2Fe A= 10% olsk 359, ‘10-
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o, 40% o)A 2750 g Yeh tiAIZOE 20-30% ©]3f
AE7} AMEshe AR et SAAER dox=
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™, 30-40%’ ©]3} 621, 40% ©)iF 267 UERY tiA|F o
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<Table 1> General characteristics of the subject

Division Number (N) Percent (%)
Gend Male 108 36.6
T Female 187 63.4
Under 25 years 79 26.8
26-30 years 72 244
Age 31-35 years 64 21.7
36-40 years 16 54
41 years or older 64 21.7
Self-employment 20 6.8
Employee 25 8.5
Professions 38 129
Job Government/ Teaching 23 7.8
Housewife 98 332
Student 48 16.3
Etc 43 14.6
Femil 2-3 people 172 58.5
nﬁéé 3 people or more 43 14.6
Alone (1people) 79 271
High school graduation 22 7.5
College graduation 140 47.6
Education University graduation 89 30.2
Graduate school graduation 28 9.5
Etc 16 54
Convenience store 73 24.7
Wh A large discount mart 85 28.8
belje o supermarket 60 20.3
Y Department store food store 49 16.6
Internet purchase 28 9.5
Total 295 100.0
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<Table 2> Purchase rate of retort food

Division

Below 10% Below 10-20% Below 20-30% Below 30-40%  Over 40%

Meat processing products

— 40(13.6%) 54(18.3%) 70(23.7%) 96(32.5%) 35(11.9%)
(Jokbal (&), smoked ducks, cold cuts, sausages, etc.)
Fish meat products (fish paste, mixed fish paste, etc.) 47(15.9%) 59(20.0%) 75(25.4%) 83(28.1%) 31(10.5%)
Sauce (dressing, concentrate, etc.) 35(11.9%) 65(22.0%) 109(36.9%) 59(20.0%) 27(9.2%)
Instant food » 7023.7%)  50(169%)  87(29.5%)  6221.0%)  26(8.8%)
(instant rice, instant noodle, jigjang (R73), curry, etc.)
Tang () Guk (=) -Jjigae A7N)
(galbi tang (AVE), ugeoji doenjang guk (FAX) 73(24.7%) 63(21.4%) 80(27.1%) 66(22.4%) 13(4.4%)
kimchi-jjigae (AN, etc.)
Canned foods (fish, meat, vegetables, etc.) 153(51.9%) 48(16.3%) 44(14.9%) 28(9.5%) 22(7.5%)
<Table 3> Feasibility and Reliability Analysis of Retort Food Satisfaction
. Ingredient
Division
Hygiene Convenience Standardization  Storage
1. It is completely sterilized food and there is no discoloration of contents. 942 .036 -019 074
2. The nutritional labeling of the food is good. .861 .067 .088 .163
3. It is hygienic food. .855 129 .009 151
4. Synthetic preservatives and disinfectant are not used. .853 -017 .101 .056
5. The packing condition of the product is safe. .826 136 -.055 291
6. Easy to use and high portability. .037 911 019 172
7. It is ready-to-eat food. .036 .842 083 220
8. Easy distribution channels possible. .058 .839 156 176
9. You can eat quickly. 114 .830 079 102
10. It is easy to dispose of waste after use and the amount of waste decreases. 076 .801 135 194
11. Almost no change in food appearance. -.023 .086 922 .068
12. The quality of food is almost unchanged. .090 .035 .852 .098
13. There are various menus of food. 124 -.003 .849 012
14. The indication for the product is correct. -.009 .190 814 -.009
15. It is a balanced food. -.045 129 761 078
16. Shelf life is long and shelf life is high. .047 182 062 .894
17. Use of storage. 128 236 071 .845
18. Preservation of nutrition is high. 129 316 017 .824
19. First-in, first-in-first-out management is smooth. .186 237 -.042 .809
20. Effective kitchen space is available. 216 -015 .140 .546
Eigenvalue 3.936 3.920 3.646 3.465
Variance Description (%) 19.678 19.598 18.230 17.326
Cumulative Description (%) 19.678 39.277 57.507 74.833
Reliability 929 920 900 877
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<Table 4> The validity and reliability analysis of consumer awareness of retort food

L Ingredient
Division = = : =
Positive recognition Negative perception
1. Easy to cook and save time. 922 .065
2. There is almost no change in product appearance. .849 -.006
3. The taste of food is constant and standardized. .834 .030
4. Reduction of material cost and small amount of food. .825 -.040
5. The menu is varied and nutritious. 819 -018
6. Light weight, easy to carry and easy to carry. .805 -.035
7. The quality of the food is poor. .005 .869
8. There is a possibility of food degeneration. -.057 815
9. Food tastes less. .005 .804
10. There is food prejudice. -.034 .698
11. The freshness of the food falls. .081 .683
12. The raw material of the material is foreign and unclear. -.016 .635
Eigenvalue 4.279 3.430
Variance Description (%) 35.658 28.583
Cumulative Description (%) 35.658 64.241
Reliability 918 .840
<Table 5 > Correlation between variables
Division Hygiene Convenience Standardization Storage Pos1t1Ye Negatlye
perception perception
Hygiene 1
Characteristics of Convenience 179%* 1
retort food Standardization 073 217%* 1
Storage 337%* A32%* .144* 1
Consumer perception Positive perception 168** A455%* 125% 308%* 1
of retort food Negative perception -.142% .000 S217%* -.024 -.001 1
*p<0.05, **p<0.01
U Ee e do] Bl YO Agekn 9T 5 F 6 oNOR Ut AHT F b 7 Aoz ¥ 5
ATH<Table 3>. ATE. Sin(2011)9] MYAFA 7H2E FulE Assh=
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HEZE AF9] Az} QAo tigh 127]9] 3ol gk 7ReAES Ad 7S FuiAd fE 7P A TE
220 B4 A3 0] a%lo] =EHUA 7} a%1S A8t Hile, 7H, st B o g Fashl vebstaL, 7k
= vFEe] SIS 82 1(35.658%) T84 Q14 F 7l olfre AR ©Eo] 7Y E9koH, 2hdvt
o2 HHE, 82 2(28.583%) FAA Q1 ew o Adzsb7] wioleha sttt 7R Tl Al Az BAR
Bttt SAHAQ] 142 «xe]7h 7HashH A7kl HekE I FE e 9AG 7, fer ke A Flst
oF, & QAo Wsrt A9 glek, “amn] A 3 4 = HlEo] =2 o= Yeptt o] A= A4t
= oo o g vk, it s 7 =T, FARRE 435 Hof F30T<Table 4>.
e Foshr] 7t exte] Mo R = ghe A}
A8kt F8A1 142 “F2j9] Ho| Wozltyr, “AF& 4. HEZE AFo| 41 AH|X} QIAZI| ARt A4S
o] WA 7hs/de] ATk, “&219 Blo] "Wolxlt}r, «A%] <Table 5>= 7} W7 AAAAIE Lotry] Q8 Aad
Ade] Ay, “F219] AT Doxiey, “Aj 58] 4zt A S AAIgE Aotolnt. 7+ QRIS 7He| FHaAlE w4
7L Ql=Ateln BRIt EoR =2 ghs AHAsISl st A} 82lo] Fol4<E p< .01 oltllA BAA Feode
ol 27je] 8]l A ko] +4 olFo® YEh} F2H & et 443 g EEE 2% e shelaqld 94
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<Table 6> Regression analysis of retort food characteristics and consumers' positive perceptions
o Unstandardized coefficients Standarfhzed
Classification coefficients t-value p F RO
B S.E. B
(A constant) 1.514 299 5.065 .000
Hygiene .052 .051 .057 1.037 .300
Convenience 415 062 .390 6.706*** .000 21.162%** 226
Standardization .019 .053 .019 367 714
Storage 123 .063 118 1.961 .051
Dependent variables: Positive perception
##%p<(.001

E 2]Fo] 2HAF Q1o et sk el S A 914
A9 FEEAE Yekom, 59490 12 A4,
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A7} =& Aog BEARQL)
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<Table 7> Regression analysis of retort food characteristics and consumers' negative perceptions

Unstandardized coefficients Standarc.hzed
Classification coefficient t-value p F RO
B S.E. B

(A constant) 4.114 358 11.488 .000
Hygiene -.148 .061 -.148 -2.447* 015
Convenience .070 .074 .060 942 347 5.157%* .066
Standardization -238 .063 -218 -3.748%** .000
Storage .036 .075 .031 474 636

Dependent variable: Negative perception

#p<0.05, **p<0.01, ***p<0.001
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