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A Survey on the Perception of Agricultural Food Accreditation and
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Abstract

This study attempted to understand the perception and the degree of trust that consumers had in the national agricultural
food accreditation system, to inquire into and examine the consumers’ perception of traditional food quality certification
performed for the protection of excellent traditional food, and to propose the right direction for the policies on the traditional
food quality certification system and the plans to improve consumers’ perception of the system. According to the results of
this survey performed in married women, based on the ‘the recognition of accreditation system’ and ‘the recognition of
certification marks’ of ‘the seventh national agricultural food accreditation system’ presently being used by the Ministry for
Food, Agriculture, Forestry and Fisheries, the household food purchasers showed high recognition for eco-friendly
agricultural product accreditation, processed food KS certification, and organically processed food certification in that order.
Meanwhile, it was shown that they indicated low recognition for the traditional food-related accreditation systems such as
‘traditional food quality certification’ and ‘food grand master’. It was found that reliability of the certification mark provided
by the agricultural food accreditation system gained 3.54 points (on a 5-point scale), and 68.1% of the study subjects
referred to the certification marks while purchasing agricultural foods. And most of them answered to the question of ‘why
they referred to the certification marks’ saying that it was done ‘to choose safe food’. The most frequent answer to question
of ‘the means to recognize the traditional food quality certification system’ was ‘broadcasting, advertising’. 57.3% of the
subjects had a previous experience of buying a product certified by the traditional food quality certification system, and
93.2% of all the subjects had the intention to buy a product certified by the traditional food quality certification system later.
And most of them answered that ‘strengthening government policies’ would be the most ideal way to inform the public of
the traditional food quality certification system. According to the results of this study, while ‘relying on the traditional food
quality certification system in general’ was relatively high among the consumers, ‘intention to buy quality certified products
by visiting a distantly located store’ was low; thus, from this analysis, it can be seen that there is a need for diversification
of places selling these quality certified products and to establish a distribution network for these products.

Key Words: Agricultural food accreditation, Traditional food quality certification, Traditional food quality certification
system
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<Table 1> General characteristics of the subjects

Variables N %
20-29 36 9.4
A 30-39 111 29.1
& 4049 135 353
>50 100 26.2
o " Employed married women 206 539
ceupation Unemployed married women 176 46.1
<High school 127 332
Education level College 80 20.9
>University 175 458
<« 59 154
Famil b 3 97 254
amiy memoer 4 170 445
>5 56 14.7
<200 70 183
?/I‘”,‘lthl-‘,y 200300 100 285

amily income g

(unit 10,000 won), 300-400 146 382
>400 57 149
Total 382 100.0
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<Table 2> Recognition on the agricultural food accreditation system (Mean+SD)
. Eco-friendly ..
. .GOOd Geographical Gty agricultural Food grand  Processed food Tradmonz%l food
Variables agricultural RS processed food D quality
. indications . product master KS certification .
practices certification .. certification
accreditation
20-29 1.81+£0.92° 1.81+0.98" 2.31+1.24 239+1.13° 1.56+0.81 2.47+1.08 1.81+0.89°
30-39 2.08+0.94% 2.16+1.00° 2.63£1.08 3.02+0.99* 1.86+1.07 2.75+1.07 1.95£0.94%
Age 40-49 2.33+0.98* 2.36+1.00° 2.76£1.00 3.10+0.94* 1.96+0.93 2.93+1.05 2.26+0.89*
>50 2.15+0.86° 2.21+0.91% 2.61+0.95 2.84+0.90° 2.04+0.88 2.91+1.00 2.23+0.807
F(p) 3452%(017)  3.149%(025)  1.839(.140)  5.731**(001) 2478(.061)  2.273(.080)  4.461**(.004)
Employed 215:098  220:01.04  2.60£01.06  2.84+1.02 1912097 283107  2.09+0.94
married women
Occupation  Unemployed 2184089 2224092 2690101  3.06:092 1914094 284103  2.15:0.84
married women
t(p) -316(.752) -223(.824) -847(398)  -2.169°(.031) .022(.983) -.093(.926) -.666(.506)
<High school 2.20+£0.92 2.23+0.97 2.68+1.02 2.83+0.98 2.024+0.90 2.98+0.97° 2.29+0.81°
Education  College 220£099 2394097  2.66£1.02 294096  201£1.05  296:1.05  2.14:0.90"
level >University 2.11+0.93 2.11+£0.99 2.60+1.07 3.02+0.99 1.79+0.94 2.66+1.09° 1.99+0.93°
F(p) A479(.620) 2.163(.116) 228(.796) 1.279(.279) 2.792(.063)  4.459%(.012) 4.313*(.014)
Mean 2.16+0.94 2.21+£0.98 2.64+1.04 2.94+0.98 1.91+£0.96 2.83+1.05 2.12+0.89
*p<0.05, **p<0.01
ab¢: Duncan’s multiple range test (a>b>c)
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<Table 3> Recognition of the agricultural food accreditation mark N(%)
. . U Organically processed Eco-friendly agricultural
Good agricultural practices Geographical indications food certification s peastitn
Variables n = n H
Have seen it~ c "' Have seen it o C o' Have seen it o C o' Have seen it o oror
seen 1t seen 1t seen 1t seen 1t
<High school 55(43.3) 72(56.7) 57(44.9) 70(55.1) 74(58.3) 53(41.7) 99(78.0) 28(22.0)
Education College 35(43.8) 45(56.3) 50(62.5) 30(37.5) 54(67.5) 26(32.5) 63(78.8) 17(21.3)
level >University 75(42.9)  100(57.1) 74(42.3)  101(57.7)  112(64.0) 63(36.0)  138(78.9) 37(21.1)
(p) .019(.991) 9.475%*(.009) 1.981(:371) .039(.981)
<2 24(40.7) 35(59.3) 26(44.1) 33(55.9) 37(62.7) 22(37.3) 40(67.8) 19(32.2)
) 3 45(46.4) 52(53.6) 43(44.3) 54(55.7) 65(67.0) 32(33.0) 80(82.5) 17(17.5)
Family 4 75(44.1) 95(55.9) 86(50.6) 84(49.4)  102(60.0) 63(40.0)  135(79.4) 35(20.6)
member >5 21(37.5)  35(62.5)  26(464)  30(53.6)  36(643)  2035.7)  45804)  11(19.6)
(p) 1.356(.716) 1.344(.719) 1.360(.715) 5.116(.163)
<200 31(44.3) 39(55.7) 23(32.9) 47(67.1) 43(61.4) 27(38.6) 48(68.6) 22(31.4)
Monthly 200-300 44(40.4) 65(59.6) 52(47.7) 57(52.3) 63(62.4) 41(37.6) 84(77.1) 25(22.9)
family income ~ 300-400 63(46.6) 78(53.4) 81(55.5) 65(44.5) 95(65.1) 51(34.9)  125(85.6) 21(14.4)
(unit 10,000 won) =400 22(38.6) 35(61.4) 25(43.9) 32(56.1) 34(59.6) 23(40.4) 43(75.4) 14(24.6)
»(p) 1.560(.668) 10.051*(.018) .628(.890) 8.929*(.030)
Total 165(43.2)  217(56.8)  181(474)  201(52.6) 240(62.8)  142(37.2)  300(78.5) 82(21.5)
*p<0.05, **p<0.01
<Table 3> Continued N(%)

Food grand master

Processed food KS certification

Traditional food
quality certification

Variables
Have seen it LEE3 73 nejver Have seen it LT nejver Have seen it LEE3 T3 nc?ver
seen 1t seen 1t seen 1t
<High school 38(29.9) 89(70.1) 96(75.6) 31(24.4) 52(40.9) 75(59.1)
' College 25(31.3) 55(68.8) 57(71.3) 23(28.8) 32(40.0) 48(60.0)
Education level 5 yiversity 38(21.7) 137(78.3) 116(66.3) 59(33.7) 55(31.4) 120(68.6)
YA(p) 3.752(.153) 3.092(213) 3.450(.178)
<« 18(30.5) 41(69.5) 41(69.5) 18(30.5) 27(45.8) 32(54.2)
3 35(36.1) 62(63.9) 70(72.2) 27(27.8) 32(33.0) 65(67.0)
Family member 4 36(21.2) 134(78.8) 120(70.6) 50(29.4) 57(33.5) 113(66.5)
>5 12(21.4) 44(78.6) 38(67.9) 18(32.1) 23(41.1) 33(58.9)
YA(p) 8.284*(.040) 345(.951) 3.855(278)
<200 16(22.9) 54(77.1) 47(67.1) 23(32.9) 27(38.6) 43(61.4)
Monthly 200-300 32(29.4) 77(70.6) 72(66.1) 37(33.9) 41(37.6) 68(62.4)
family income  300-400 36(24.7) 110(75.3) 110(75.3) 36(24.7) 54(37.0) 92(63.0)
(unit 10,000won) 2400 17(29.8) 40(70.2) 40(70.2) 17(29.8) 17(29.8) 40(70.2)
YA(p) 1.513(.679) 3.058(.383) 1.298(.730)
Total 101(26.4) 281(73.6) 269(70.4) 113(29.6) 139(36.4) 243(63.6)
*p<0.05, **p<0.01
2FE FY A IS E Fxeke oE Usyit o Al ASEA] T2 B]Eo] E=UTHpP<0.05). ©]= <Table
Izl EAERE ARSI Al wet w2F 7Y Al 2>0] AAE v} o] Ao F7FERE QIFA|Ix| tgt
ASFA 7= H]gol| F4 2|7t A=, d%5<] AAETF #=2 AFE Hol7] wiitdd F2%F 79 Al IF
A5 40tH(75.6%), SOTH ©1744(69.0%), 30tH(64.0%), 20TH A FEHEo| Skl ZoE fMHET. AgEEE A
(50.0%) 52 =22 FAF 7Y Al JATHEA F=x3h= v PFHE] FAF 7Y Al AFHA] F=2 v (74.4%)°] F
o] =4 Yeht Autdo g A#Fo] 2845 FAF T TFHE(62.6%)°l BI8l =A] YERTH(p<0.05).



<Table 4> Reliability on the certification mark provided by the
agricultural food accreditation system

Variables N Mean+SD F (p)
20-29 36 3.31£0.89
N 30-39 111 3.54+0.70 1.460
ge 40-49 135 3.56+0.65 (225)
>50 100 3.59£0.75
< 50 3.66+0.78°
Family 3 97 3.62+073  3.693*
member 4 170 3.54£065°  (012)
>5 56 3.27+£0.77°
Total 382 3.54+0.72
*p<0.05

b Duncan’s multiple range test (a>b)
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<Table 5> Whether consumers refer to the certification mark or not when purchasing agricultural food N(%)
Variables Refer to it Don’t refer to it Total v (p)
20-29 18(50.0) 18(50.0) 36(100.0)
A 30-39 71(64.0) 40(36.0) 111(100.0) 9.788*
£° 40-49 102(75.6) 33(24.4) 135(100.0) (.020)
>50 69(69.0) 31(31.0) 100(100.0)

o " Employed married women 129(62.6) 77(37.4) 206(100.0) 6.090%*
COUPAION  nemployed married women 131(74.4) 45(25.6) 176(100.0) (014)
Total 260(68.1) 122(31.9) 382(100.0)

*p<0.05
<Table 6> Reason that consumers refer to the certification mark when buying agricultural food N(%)
Contents Total
20-29 30-39 40-49 >50
It makes it easy to choose safe food. 4(22.2) 32(45.1) 47(46.1) 17(24.6) 100(38.5)
It assures the quality of it. 8(44.4) 22(31.0) 27(26.5) 22(31.9) 79(30.4)
It makes it easy to check accurate food information. 2(11.1) 12(16.9) 13(12.7) 16(23.2) 43(16.5)
It makes it easy to compare it with products of other companies. 1(5.6) 3(4.2) 4(3.9) 5(7.2) 13(5.0)
I just check the certification mark habitually. 3(16.7) 2(2.8) 11(10.8) 9(13.0) 25(9.6)
Total 18(100.0) 71(100.0)  102(100.0) 69(100.0)  260(100.0)
X' ®) 18.173(.111)
<Table 7> Reason that consumers don’t refer to the certification mark when purchasing agricultural food
Contents N %
I rely on the product brand more than the certification mark. 22 18.0
I purchase products I usually buy. 51 41.8
There is not much quality difference between certified and non-certified products. 11 9.0
It's hard to understand what the certification mark means. 13 10.7
It’s bothering to check all the certification marks because there are too many. 25 20.5
Total 122 100.0
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<Table 8> The means to recognize the traditional food quality
certification system

Contents N %
Broadcasting, advertising 98 37.0
Newspaper, magazine 25 9.4
Internet 26 9.8
Acquaintances 56 21.1
Product package 40 15.1
Training or the guidance booklet 20 7.5

Total 265 100.0
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<Table 9> Previous experience of buying the product certified by the traditional food quality certification system N(%)
Variables No Yes Total v (p)
20-29 17(47.2) 19(52.8) 36(100.0)
A 30-39 57(51.4) 54(48.6) 111(100.0) 5937
ge 40-49 51(37.8) 84(62.2) 135(100.0) (115)
>50 38(38.0) 62(62.0) 100(100.0)
Have never heard of it 94(88.7) 12(11.3) 106(100.0)
Recognition of the Have heard of it, but don’t know 49(32.7) 101(673) 150(100.0)  134.851%*
traditional food quality about it very well : . - ('000)
certification system Have heard of it, and know it a little 16(16.0) 84(84.0) 100(100.0) ’
Know it very well 4(15.4) 22(84.6) 26(100.0)
Total 163(42.7) 219(57.3) 382(100.0)
##5%p<(.001
<Table 10> Intention to buy the product certified by the traditional food quality certification system later N(%)
Variable I will I won’t Total v (p)
<High school 113(89.0) 14(11.0) 127(100.0) s351
Education level College 76(95.0) 4(5.0) 80(100.0) ( 0 69)
>University 167(95.4) 8(4.6) 175(100.0)
Total 356(93.2) 26(6.8) 382(100.0)
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<Table 11> Reason consumers intend to buy the product certified by the traditional food quality certification system later ~ N(%)

Education level

Contents Total
<High school College >University
To settle the system. 22(19.5) 18(23.7) 27(16.2) 67(18.8)
Because it’s safe. 54(47.8) 35(46.1) 86(51.5) 175(49.2)
Because it has excellent quality. 13(11.5) 13(17.1) 24(14.4) 50(14.0)
Because it contributes to developing the place of production. 22(19.5) 10(13.2) 18(10.8) 50(14.0)
Out of curiosity. 2(1.8) 0(.0) 12(7.2) 14(3.9)
Total 113(100.0) 76(100.0) 167(100.0) 356(100.0)
%) 15.527+4(.049)

#p<0.05

<Table 12> Reason consumers are unwilling to buy the product certified by the traditional food quality certification system later

Contents N %
Lack of accurate information on the traditional food quality certification system 9 34.6
Hard to find a store to sell them 3 11.5
Not very different from non-certified products 8 30.8
Certified products are too expensive 6 23.1
Not diverse 0 .0
Total 26 100.0
<Table 13> Ways to inform the traditional food quality certification system
Contents N %
Publicize products certified by the traditional food quality certification system. 47 12.3
Highlight its distinctiveness from other certification systems. 60 15.7
Strengthening government policies. 157 41.1
Train the sellers. 10 2.6
Inform it to consumers. 108 28.3
Total 382 100.0
<Table 14> Perception of the traditional food quality certification system and quality certified products (Mean+SD)
Age
Contents F(p) Mean
20-29 30-39 40-49 >50
Rely on the system in general 3.50+£0.85  3.62+0.65 3.70£0.77  3.55+0.78 1.074(.360) 3.62+0.75
Intention to buy expensive quality certified products 3.19+0.86° 3.56+0.92* 3.64+0.93* 3.51+0.90° 2.660%(.048) 3.54+0.92
Intention to buy certified products by visiting a distance store 2.53+1.06° 2.74+1.07* 3.17+1.08% 3.04+0.99®° 5.657**(.001) 2.95+1.07
Intention to recommend the certified products to others 2.81£0.98° 329+0.78" 3.54£1.00° 3.32+£0.98* 6.137***(.000) 3.34+0.95
#p<0.05, **p<0.01, ***p<0.001
ab¢: Duncan’s multiple range test (a>b>c)
S, ko2 WelF AFD} 8 Aol7k fg A PobA ABHE BLAFAES} FLASAF h FHE)
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