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Abstract

This study investigates (1) the consumer characteristics of fresh-cut produce in Korea and (2) the expected taste of
fresh-cut produce. To accomplish the first goal of this study, food purchase data from household panels collected by
the Rural Development Administration from 2017 to 2020 were used. Further, an online survey was conducted about
the expected taste regarding fresh-cut fruits and vegetables. The results revealed that younger consumers with more
expenses on fresh fruits tend to buy more fresh-cut fruits. Similarly, younger consumers with more expenses on fresh
vegetables and higher household incomes tend to purchase more fresh-cut vegetables. Furthermore, consumers expect
more convenience from fresh-cut apples but less tastiness from fresh-cut apples than whole apples.
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Fig. 1. Stimulus of whole apple (A) vs. fresh-cut apple (B).
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Table 1. General characteristics of the respondents (Study 1)
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Fresh-cuts fruits Fresh-cuts vegetables

Characteristics Group (n = 1248), n (%) (n=1247), n (%)

Under 39 102 (8.2) 101 (8.1)

v 40-49 317 (25.4) 317 (25.4)

g 50-59 409 (32.8) 409 (32.8)

Over 60 420 (33.7) 420 (33.7)

. Non-working(1) 472 (37.8) 472 (37.8)

Working status Working(0) 776 (62.2) 775 (62.2)

Under 200 149 (11.9) 149 (11.9)

. 200-399 365 (29.2) 364 (29.2)

(}lll‘r’l‘.:tsihf(l)dol(‘)’g%fw) 400-599 376 (30.1) 376 (30.1)

’ 600-799 207 (16.6) 207 (16.6)

Over 800 151 (12.1) 151 (12.1)

1 167 (13.4) 166 (13.3)

. 2 326 (26.1) 326 (26.1)

Family numbers 3 326 (26.1) 326 (26.1)

More than 4 429 (34.4) 429 (34.4)
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Fig. 2. Purchase amount and frequency per household on fresh-
cut fruits (A) and vegetables (B).
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Fig. 3. Ratio of purchase frequency by types of fresh-cut fruits (A) and vegetables (B).

Table 2A. Consumer characteristics affecting fresh-cut fruits purchase amount (Study 1)

Estimate SE p t-value p

(Intercept) 19,750.0 5,047.0 0.000 3.913 0.000%**
Purchase amount of Fruit 0.0 0.0 0.237 7.951 0.000%**
Age -386.3 79.7 —-0.146 —4.844 0.000%**
Working status 413 1,646.0 0.001 0.025 0.980
Household income 0.8 33 0.008 0.253 0.801
Family number 185.2 752.4 0.008 0.246 0.806

Adjusted R-squared: 0.0626

##5p<0.001
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Table 2B. Consumer characteristics affecting fresh-cut vegetable purchase amount (Study 1)

Estimate SE p t-value p
(Intercept) 14,410.0 24,690.0 0.000 0.583 0.560
Purchase amount of Vegetable 0.1 0.0 0.565 19.970 0.000***
Age —-770.7 415.0 —-0.054 —-1.857 0.064"
Working status -2,469.0 7,743.0 —0.008 -0.319 0.750
Household income 29.8 15.0 0.055 1.986 0.047*
Family number 1,603.0 3,524.0 0.013 0.455 0.649

Adjusted R-squared: 0.2988

"p<0.10, *p<0.05, ***p<0.001
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Table 3. General characteristics of the respondents (Study 2)
. Whole apple Fresh-cut apple
Characteristics Group (n =80), n (%) n (= 80), n (%) x2-value
20-29 20 (25.0) 20 (25.0)
Ace 30-39 20 (25.0) 20 (25.0) )
g 40-49 20 (25.0) 20 (25.0)
50-59 20 (25.0) 20 (25.0)
Male 40 (50.0) 40 (50.0)
Gender Female 40 (50.0) 40 (50.0) .
Under 200 6(7.5) 7 (8.8)
Household income 200-399 31 (38.8) 31 (38.8) 0.653
(unit = 10,000KRW) 400-599 17 (21.3) 20 (25.0) ’
Over 600 26 (32.5) 22 (27.5)
More than once a week 14 (17.5) 17 (21.3)
Frequency of Fresh- Once every two weeks 15 (18.8) 12 (15.0) 0712
cut fruits purchase Once a month 7 (8.8) 6 (7.5) ’
Rarely bought 44 (55.0) 45 (56.3)
Table 4. Expected taste, convenience and willingness-to-buy of whole apple vs. fresh-cut apple
Whole apple (n = 80) Fresh-cut apple (n = 80) t-value
Expected taste 3.09+0.56 2.86+0.65 2.351*
Expected convenience 2.41+0.81 3.28+0.75 —7.022%**
Willingness-to-buy 2.74+0.71 2.58+0.85 1.311

Data are presented as mean+SD
*p<0.05, ***p<0.001
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