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ABSTRACT

Purpose: This study was conducted to compare the food involvement scale (FIS) of American and Japanese consumers, In
addition, the effects of familiarity, likability, and expectations on willingness to use intentions for block type sauce by
nationality were evaluated, Methods: A total of 149 and 112 American and Japanese consumers, respectively, completed the
survey. Consumers were asked about familiarity, likability, expectation, willing to use intention, and usage frequency of block
type sauce, food involvement scale (FIS), and demographic information, Results: There were differences in the using
frequency of block type sauce according to nationality, with consumers in Japan showing significantly higher frequency of
using block type sauce than those in the United States (US) (p { 0.001), According to the FIS, US consumers were more
focused on how to provide food than food, such as cooking process, table setting, and food shopping, compared to Japanese
consumers, In addition, ‘expectation’ and ‘likability’ among US consumers and ‘expectation” and ‘familiarity’ among Japanese
consumers were positive attributes for willing to use intention (p¢0.01). Conclusion: In the case of the US consumers,
‘familiarity’ was not significant because the using frequency of the block type sauce was lower than that of Japanese
consumers, In the case of the Japanese consumers, ‘likability’ was not significant because they enjoy cooking itself according
to the FIS. Therefore, it is necessary to recognize positive attributes as a key factor for block type sauce, as well as to search
for ways to apply marketing strategies based on attributes by nationality.
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Table 1. Demographic description in groups by nationality

3t A3} (Table 1), JEL2 vl= 2v]ARe] ¢ o4 757
(50.3%), &7d 7478 (49.7%) o|H, Uk &H|RRS} -

A 851 (77.3%), HA 257 (22.7%) 02 ZRAEL 7}
i b gejulet 2kl (p<0.001)7F Q= AR e
ok AR A mls aERe] Ag- 20T 58
(38.9%). 30T} 347 (22.8%), 40tH 3078 (20.1%), 50T ©]
& 277 (18.1%) olglom, Ui anjate] 4§- 40t 34
8 (30.9%), 20th 307 (27.3%). SOTH oA 247 (21.9%),
30t 227 (20.0%) <=o| QAT BAAAARS] A A2 vl=
AR G- A2 437 (31.2%), S8 397 (28.3%),
A 157 (10.9%), Au]22] 137 (94%)0]H, Lt &
H|Ake] - ARPARREE|E] 307 (27.3%), - 247
(21.8%), AH| 22 179 (15.5%), AEZ 127 (10.9%) +=
ojglent z IF b FAXLR {oudt o] (p<
0.001)7} Q= AoR vehdth A ARe] 3H 2 |
= HAR] A9 tistal ¢ 797 (54.5%), et o)
429 (29.6%), 153t £ 237 (15.9%) w0l o
& Rk A9 dietil Y 567 (514%), Lot &
2] 467 (42.2%), T8t £ ol 4% (3.7%) o2 %

I

i

6=
AFElo] 2} 1% 7F BAROE Folulg Ho] (p<0.001)

us Japan 2
(n=149) n=112
Gender Male 74 (49.7%) 25 (22.7%) 19.446™
Female 75 (50.3%) 85 (77.3%)
Age 20's 58 (38.9%) 30 (27.3%) 6.503
30 34 (22.8%) 22 (20.0%)
405 30 (20.1%) 34 (30.9%)
50's 27 (18.1%) 24 (21.9%)
Occupation Student 39 (28.3%) 11 (10.0%) 72,672
Hormemaker 8 (5.8%) 24 (21.8%)
Office worker - Administrative worker 3 (2.2%) 30 (27.3%)
Production worker 3 (2.2%) 3 (2.7%)
Service worker 13 (9.4%) 17 (15.5%)
Professional worker 43 (31.2%) 12 (10.9%)
Self employed 15 (10.9%) 9 (8.5%)
Unemployed 9 (6.5%) 0 (0.0%)
Others 5 (3.6%) 5 (4.5%)
Education level Middle school 0 (0.0%) 4 (3.7%) 46,2917
High school 23 (15.9%) 46 (42.2%)
College or University 79 (54.5%) 56 (51.4%)
Graduate school 42 (29.6%) 3 (2.8%)
Monthly household Less than $1,500/Less than ¥150,000 31 (22.5%) 30 (28.8%) 30.689™"
income (dollaryen)  ¢1,501 ~ $ 3,000/¥150,001 ~ ¥300,000 32 (23.2%) 49 (47.1%)
$3,001 ~ $4,500/4#300,001 ~ ¥450,000 25 (18.1%) 16 (15.4%)
$4,501 ~ $6,000/#450,001 ~ ¥600,000 17 (12.3%) 3 (2.9%)
Above $6,001/Above ¥600,001 33 (23.9%) 6 (5.8%)

" p < 0.001
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AH|Z}= ¥150,001 ~300,0000] 499 (47.1%), ¥150,000
o]3}= 308 (28.8%), ¥300,001 ~ 450,000 163 (15.4%)
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Table 2. Differences of food involvement scale (FIS) by nationality
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ltems (n =U§ 49) (nJcip]o ]n2] t-value
| don't think much about food each day. (R) 3.82 =+ 1.07 411 +=1.04 -2.178"
Cooking or barbequing is not much fun. (R) 4.02 = 3.99 3.99 = 1.06 0.227
Talking about what | ate or am going to eat is something | like to do. 3.72 + 3.28 3.28 +1.14 3.303"
Compared with other daily decision, my food choices are not very important. (R) 3.49+1.13 3.87 +1.09 -2.7377
When | fravel, one of the things | anticipate most is eating the food there. 4.09 = 1.01 3.96 £1.16 0.938
| do most or all of the clean up after eating. 3,72 +1.03 3.22 +1.31 3.305"
| enjoy cooking for others and myself. 3.54 +1.08 3.69 +1.16 -1.021
When | eat out, | don't think or falk much about how the food taste. (R) 3.83 = 1.09 3.90 = 0.99 -0.506
| do noft like fo mix or chop food. (R) 3.63 =0.97 4.00 =1.04 -2.909”
| do most or all of my own food shopping. 3.71 +1.15 3.56 + 1.31 0.972
| do not wash dishes or clean the table. (R) 4.14 = 0.96 414 +£1.04 0.016
| care whether or not a table is nicely set. 3.61 = 1.05 3.52 +1.07 0.654
ER] Riverse ioding
p<0.05 p<001
Table 3. Using frequency of block type sauce by nationality
Japan 2
(n=149) (n=105)

Block type None 106 (71.1%) 28 (26.7%) 54,230

Once in 6 months 20 (13.4%) 24 (22.9%)

Once in 2-3 months 7 (4.7%) 19 (18.1%)

1-2 fimes in a month 11 (7.4%) 24 (22.9%)

1-2 times in a week 5 (3.4%) 6 (5.6%)

3-4 times in a week 0 (0.0%) 4 (3.8%)

" p < 0.001
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Table 4. Differences of intemal factors (familiarity, likability), external factor (expectation) and wiling to use intention for block type sauce

by nationality

Items n :U? 50) [nJip]o ]n2] t-value

Familiarity The block type sauce represents what | usually eat. 2.01 +0.98 2.38 +1.22 2.610°
The block type sauce seems familiar to me. 236 +1.17 2.60 = 1.26 -1.627

The block type sauce seems unknown to me. (R) 2.64 +1.34 3.87 =1.26 -7.486™"

Likability The block type sauce draws attention. 3.43 £0.87 2.68 = 1.04 6.329"
The block type sauce looks nice. 2.99 +0.93 2.77 = 1.01 1.772

In general, the block type sauce seems attractive to me. 3.00 = 0.95 2.69 £1.04 2.487"

Expectation The block fype sauce will taste good. 3.27 +0.78 2.91 + 1.04 3.149™
The block type sauce will have familiar taste. 3.05+0.83 2.74 = 1.09 2.497

The block type sauce looks appealing. 3.01 =0.89 2.58 = 0.97 3,701

The block type sauce will have a pleasant texture. 3.06 = 0.84 2.64 +0.90 3.816™

Wiling to use | think about trying the block type sauce. 3.45 £ 0.89 2.74 +0.93 6193

infention The chance that | will try the block type sauce is high. 3.25+0.98 2,52+ 1.12 5.493™

| will try the block type sauce. 3.37 £ 091 2.73+1.10 4961

"p <005 “p<001, T p<0.001
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Table 5. Differences of the effect of wiling to use intention on intemal (familiarity, likability) and extermnal (expectation) factors for block type

sauce by nationality

Independent

Unstandardized  Standardized

Group  Dependent variables Vorables coefficient p coefficient t-value F R? Adj R?
Total  Wiling to use intention  (Constant) 0.310 1.965 123.053" 0.591 0.586
expectation 0.645 0.540 8.713™"
familiarity -0.003 -0.004 -0.087
likaoility 0.293 0.274 4,439
us Wiling to use infenfon  (Constant) 0.396 1.731 59.876" 0.552 0.542
expectation 0.594 0.473 5.284™"
familiarity 0.034 0.039 0.659
likaboility 0.332 0.298 3.369"
Japan  Wiling to use intention  (Constant) 0.177 0.892 58.832"" 0.625 0.614
expectation 0.552 0.539 6.208"™
familiarity 0.217 0.229 3.1977
likability 0.127 0.137 1.553
"p <001, “p<0.001
AL dAREe] Ao] w2 BEY 4 IS, 37T SRSl O 22 AoR dehder’ t2e] AE Ad
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