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Abstract

Thoughts on beef consumption and Korean beef were surveyed through questionnaire, with 150 housewives living in Seoul
and its metropolitan area as subjects. The reasons for buying Korean beef were revealed as taste/quality(56.5%) and
sanitation/safety(27.8%). The places of purchase were meat shops(42.3%), department stores, discount stores or super stores
(28.1%), and agricultural cooperative stores or livestock cooperative stores(19.9%). The average purchase amount of Korean
beef was 0.84 kg and the price was 22 USD(20,944 Won; 1 USD = 950 Won), and 61.7% of consumers thought the price
of Korean beef was expensive. The major reason for buying imported beef was indicated as low price(78.0%) and the
purchase locations were discount stores, department stores(39.4%) and meat shops (31.1%). When the subjects were surveyed
on brands of Korean beef 73.3% had heard of branded beef but only 48% had purchased it. The reasons for buying branded
beef were revealed as taste(40.0%) and sanitation(25.2%). When subjects were asked to compare branded beef with general
Korean beef, 51.1% gave an answer of ‘Very good/Good’ for taste and quality, ‘Similar’ was 22.4% and ‘No difference’
was 29.9%, suggesting that the trust for branded beef was not strong yet. The important factors for buying branded beef
were indicated as quality/taste(54.9%) and sanitation/safety(38.9%) and subjects were willing to pay up to 18.0% more for
branded beef compared to the price of general Korean beef.

Key words: Korean beef, beef consumption, branded meat.
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Table 1. General characteristics of housewives in Seoul
metropolitan area

Variable Group NEo)

30> 3( 2.00)

30~39 41(27.40)

Age

40~49 53(35.30)

50< 53(35.30)

Office work 39(26.00)

Technical 24(16.00)

Labor 7( 4.67)

Source of )

. Executive 24(16.00)
income

Service 20(13.33)

Self-employed 12(16.00)

Others 6( 8.00)

) Below high school 67(45.27)

Educational .

Professional school 23(15.54)
background
Above university 58(39.19)
1 2( 1.33)
2 15(10.00)
i)

Number o 3 33(22.00)
household 4 2404930
(person) 44930)

5 18(12.00)
6 8( 5.33)
Table 2. Number of beef purchase
Variable N(%)

Every day 1( 0.67)

Twice/week 19(12.75)

Once/week 35(23.49)

Once/every 2nd week 38(25.50)

Once/month 34(22.82)

Others 22(14.77)
Table 3. Amount of purchase

Variable N(%)

Below 600 g 40(27.21)

600~1,200 g 83(56.46)

1,200~1,800 g 12( 8.16)

Over 1,800g 7( 4.76)

Others 5( 3.40)
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Table 4. Reason for purchasing Korean beef

Variable N(%6)
Taste 83(56.46)
Sanitation 40(27.21)
Nutrition 12( 8.16)
Safety 7( 4.76)
Others 5( 3.40)

Table 5. Purchasing place of Korean beef

Variable Rate(%)
Meat shop 54.9(42.29)
Grocery store 12.6( 9.69)
Superstore 36.5(28.08)
Agricultural cooperative store 25.9(19.93)
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Table 6. Price level of Korean beef

Variable N(%)
Very expensive 39(26.17)
Expensive 92(61.74)
Reasonable 16(10.74)
Cheap 00 )
Very cheap 00 )
Don't know 3( 2.01)

99

Table 7. Reason for purchasing imported beef

Variable N(%)
Taste 4( 4.40)
Sanitation 71(78.02)
Nutrition 11(12.09)
Safety 5( 5.49)
Others 00 )

Table 8. Purchasing place of imported beef

Variable Rate(%0)
Meat shop 41.5(31.19)
Grocery store 15.4(11.55)
Superstore 52.4(39.37)
Agricultural cooperative store 9.11( 6.84)

Others 14.71(11.05)

Table 9. Price level of imported beef

Variable N(%)
Very expensive 2( 2.11)
Expensive 22(23.16)
Reasonable 54(56.84)
Cheap 10(10.53)
Very cheap 1( 1.05)
Don't know 6( 6.32)
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Table 10. Reason for choosing brand Korean beef

Variable N(%)
Sanitation 33(25.19)
Taste 52(39.69)
Functionality 6( 4.58)
Not special 30(22.90)
Others 10( 7.63)

Table 11. Taste and quality of brand Korean beef vs.
general Korean beef

Variable N(%)
Very good 13( 9.09)
Good 60(41.96)
Similar 32(22.38)
Bad 1( 0.70)
No difference 37(25.87)

Table 12. Trust for brand Korean beef

Variable N(%)
Trust 76(51.35)
No trust 10( 6.76)
Don't know 62(41.87)
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Table 13. Factors considered when purchasing farm pro-

ducts
Variable N(%)

Price 6( 4.17)

Quality and taste 79(54.86)

Santtation and safety 56(38.89)

Functionality 2( 1.39)

Other 1( 0.69)
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