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Analysis of Chinese and Japanese consumers’ preference for Korean home meal
replacement product package design using conjoint analysis™

You, Seon Young - Lee, Min A
Department of Food & Nutrition, Kookmin University, Seoul 02707, Korea

ABSTRACT

Purpose: The study examined the Chinese and Japanese consumers’ preference for Korean home meal replacement (HMR)
product package designs using conjoint analysis, Methods: The questionnaire survey was completed by 270 consumers living
in Beijing, China and Osaka, Japan, over the age of 20 years old, who had previously purchased or consumed a Korean HMR,
Based on the attributes and levels within each attribute related to the Korean HMR product package design, 54 profiles were
constructed. Of the 54 profiles, 11 combinations were selected using an orthogonal design, and the participants were asked
to rank the 11 combinations in order of preference from top to bottom, Results: The relative importance of the Korean HMR
product package design attributes were analyzed. Chinese consumers regarded illustration, ingestion form, concept, and
brand name, in that order, to be most important, In the case of Japanese consumers, illustration, concept, ingestion form,
and brand name, in that order, were most important, For the illustration attributes, in order of importance, Chinese consumers
preferred raw materials, characters, and celebrities, and Japanese consumers preferred characters, raw materials, and
celebrities, For the concept attributes, Chinese consumers favored, witty, traditional Korean, and modern concepts, whereas
Japanese consumers favored witty, modern, and then traditional Korean concepts, For the ingestion form attributes, both
Chinese and Japanese consumers preferred Ready To Eat (RTE), followed by Ready To Heat (RTH), and then Ready To Cook
(RTC). For the brand name attributes, both Chinese and Japanese consumers preferred the localized brand name over the
Korean brand name, Conclusion: Differences in the relative importance of Korean HMR product package design attributes
were observed among Chinese and Japanese consumers, and there were differences in preference according to the levels
within each attribute, These results are expected to provide useful basic data to assist in the future development of
differentiated HMR package designs and marketing strategies to meet consumer needs in the market for Korean HMR in China
and Japan,
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Fig. 1. Relative importance of affributes in Korean HVIR package design
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Table 1. Demographic profile of subjects

n (%)
lterm Chinese Japanese e
(n=132) (n=138)
Gender 4.999"
Male 36 (27.3) 22 (15.9)
Female 96 (72.7) 115 (83.3)
No answer 0 (0.0) 1(0.8)
Age (years) 63.002"
20 ~ 29 73 (55.3) 28 (20.3)
30 ~ 39 35 (26.5) 29 (21.0)
40 ~ 49 20 (15.2) 30 (21.7)
50 ~ 59 4 (3.0) 22 (15.9)
60 < 0 (0.0) 28 (20.3)
No answer 0 (0.0) 1(0.7)
Occupation 49.832"
Student 31 (23.5) 13 (9.4)
Housewife 5(3.8) 40 (29.0)
General office worker/Manager 44 (33.3) 21 (15.2)
Senice 27 (20.5) 21 (15.2)
Specialized profession 6 (4.5) 12 (8.7)
Self-employed 8 (6.1) 14 (10.1)
Inoccupation 2 (1.9 7 (56.1)
Others 9 (6.8) 10 (7.2)
Education level 60.413™
Less than middle school 7 (6.3) 2 (1.4)
High school 17 (12.9) 65 (47.1)
College & University 73 (55.3) 68 (49.3)
Graduate school 35 (26.5) 2(1.4)
No answer 0 (0.0) 1(0.7)
Monthly income” 62,794
< 2,5007t/ < 200,000 ¥ 6 (4.5) 22 (15.9)
2,501 ~ 4,5007t/ 200,001 ~ 400,000¥ 16 (12.1) 44 (31.9)
4,501 ~ 6,5007t/ 400,001 ~ 600,000 ¥ 18 (13.6) 38 (27.5)
6,501 ~ 8,5007t/ 600,001 ~ 800,000%¥ 19 (14.4) 9 (6.5)
>8,5007T/ > 800,001 ¥ 69 (562.3) 18 (13.0)
No answer 4 (3.0) 7 (5.1)
Family composition type 9.774
One-person households 22 (16.7) 31 (22.5)
Married couple 29 (22.0) 31 (22.5)
Married couple+children 54 (40.9) 61 (44.2)
Parents+married couple+children 26 (19.7) 11 (8.0)
Grandparents+parents+married couple+children 1(0.8) 4(2.9)
Number of household members? 293 +1.20 277 £1.27 -1.044

1) Exchange rate standard 15T = 168.46KRW (date: 2018.07), 100¥ = 1,004.68KRW (date: 2018.06) 2) mean = SD, t-value
"p <005 "p<0.001
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Table 2. Utilities and relative importance of Korean HMR package design

Chinese (n = 132)

Japanese (n = 138)

Attributes/ Relative Relative
Level Utility importance Model fit Utility importance Model fit
(%) (%)
Concept
Traditional Korean 0.000 24.724 -0.284 27.206
Modem -0.102 0.025
Witty 0.102 0.259
lllustration
Raw materials 0.186 31.638 0.002 31.990
Celebrity -0.254 Peorson’s“R -0.182 Peorson’sul*?
Character 0.069 Kenc?dﬁ’zfjl‘ou 0179 Kengjlg‘rou
Ingestion form =0.889"" =0.500"
RTE" 0.443 28.715 0.351 26.690
RTC? -0.369 -0.291
RTHY -0.074 -0.060
Brand name
Korean brand -0.141 14.923 -0.022 14114
Localized brand 0.141 0.022
J] ready To* goT 2) reggy fo cook  3) ready to heat
p<0.05 p<0.01, p<0.001
Table 3. Hypothetical profile of Korean HMR package design
. Chinese Japanese
No Concept llustration Ingestion rond Sum of utility . Sum of utility "
form name Rank of utility Rank of utility
value value
A Wity Character Ready To Eat Localized brand 0.473 2 0.767 1
B Modemn Celebrity Ready To Eat Korean brand -0.054 5 0.172 3
C Modermn Raw materials  Ready To Heat Localized brand 0.151 4 -0.011 6
D Traditional Korean  Raw materials  Ready To Eat Korean brand 0.488 1 0.047 4
E Wity Raw materials Ready To Cook  Korean brand -0.222 7 -0.052 7
F  Traditional Korean  Character Ready To Heat Korean brand -0.146 6 -0.187 9
G Traditional Korean  Celebrity Ready To Cook  Localized brand -0.482 10 -0.735 11
H Wity Celebrity Ready To Heat Korean brand -0.367 8 -0.005 5
| Modem Character Ready To Cook  Korean brand -0.543 11 -0.109 8
J  Witty Raw materials  Ready To Heat Localized brand 0.355 3 0.223 2
Modem Celebrity Ready To Cook  Localized brand -0.380 9 -0.192 10
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Table 4. Utiltly combination and optimized model of Korean HMR package design

Chinese (n = 132)

Japanese (n = 138)

Aﬁ[ggles/ Utility imrg‘:rg‘;ie Utiity Utility imr;e(')ﬂg‘;ie Utiity
value (%) combination value (%) combination

Concept

Traditional Korean 0.000 24,724 0.000 -0.284 27.206 -7.727

Modern -0.102 -2.522 0.025 0.680

Witty 0.102 2.522 0.259 7.046
lllustration

Raw materials 0.186 31.638 5.885 0.002 31.990 0.064

Celebrity -0.254 -8.036 -0.182 -5.822

Character 0.069 2.183 0.179 5.726
Ingestion form

RTE" 0.443 28.715 12.721 0.351 26.690 9.368

R1C? -0.369 -10.596 -0.291 -7.767

RTHY -0.074 2,125 -0.060 -1.601
Brand name

Korean brand -0.141 14.923 -2.104 -0.022 14114 -0.311

Localized brand 0.141 2.104 0.022 0.311
Optimized model total utiltiy Witty (2.522) Witty (7.046)

+ Raw materials (5.885) + RTE" (12.721)
+ Localized brand (2.104) =

Results of choice simulation
Optimized model

+ Character (5.726) + RTE" (9.368)

23.232 + Localized brand (0.311) = 22.451

Max utility (%) 44.7 48.9
BIL (%) 31.4 30.3
Logit (%) 43.8 41.9
Model for sales
Max utility (%) 19.8 21.9
BTL (%) 241 24.0
Logit (%) 20.2 23.2
1) ready to eat  2) ready to cook 3) ready to heat
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