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ABSTRACT

The purpose of this study was to explain consumption experience of vitamin/mineral, aloe,
calcium, red ginseng and glucosamine. It also explains influencing factors such as health
related factors(importance of healthy eating, perceived role of food for health, health
motivation), consumer attitude of healthy functional foods(reward from using healthy functional
foods, confidence in functional foods) and individual characteristics(age, sex, education,
income) on them. To do this, LIMDEP program was applied to estimate the logit model.

The results of this study were as follows: 1) The levels of health motivation, reward and
confidence from using healthy functional foods were found to be relatively low, while the
levels of importance of healthy eating and the perceived role of food for health were found
to be relatively high. It might imply that consumers would have some interest for health and
food consumption. Also consumers expressed to have some experience for vitamin/
mineral(50%), aloe(16%), calcium(23%), red ginseng(40%) and glucosamine(17%). 2) For
influencing factors, age was found to be significantly influential to all of the products. If
consumers were getting older, they were more likely to consume the products. In addition,
reward from using healthy functional foods was found to significantly influence consumption
experience of vitamin/mineral and calcium. If consumers perceived more reward from using
vitamin/mineral and calcium, they were more likely to consume the products. For aloe,
confidence in healthy functional foods was found to significantly influence consumption.
Furthermore, sex was found to be a significant factor for consumption of vitamin/mineral.

Key words: healthy functional foods, health related factors, consumer attitude of healthy
functional foods
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Table 1. Description of the variables (N=290)
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Constructs

Measurement

Importance of
healthy eating

vl I pay much attention to the healthfulness of food.*

v2 1 pay attention to fibre contents of foods.*

v3 1 prefer to eat foods that are processed as little as possible.

v4 1 do not often eat ready meals.
v5 1 prefer naturally produced foods.

Perceived role of
food for health

v6 Food plays an important role for my personal health.

v7 I feel to have control over my personal health.

v8 I feel to eat healthier now as compared to 5 years.

v9 I read nutritional labels very carefully.

Health motivation

v10 I consulted a dietitian in the past years.

v1l I changed my diet to reduce the risk of certain diseases.

v12 I actively seek out information about healthy functional foods.*
v13 Healthy functional foods help to improve my mood .

Reward from
using healthy
functional foods

v1l4 My performance improves when I eat healthy functional foods.
v15 Healthy functional foods make it easier to follow a healthy lifestyle.
v16 I can prevent disease by eating functional foods regularly.

v17 The idea that I can take care of my health by eating functional foods gives me pleasure.
v18 Healthy functional foods can repair the damage caused by an unhealthy diet.*

v19 I believe that healthy functional foods fulfil their promises.*

Confidence in

functional foods

v20 Healthy functional foods promote my well-being.*
v21 The safety of healthy functional foods has been very thoroughly studied.

v22 Healthy functional foods are science-based top products.

Vitamin/Mineral
If you had some Aloe
Consumption consumption experience .
. . Calcium
experience for 2 weeks in the past
9 Red ginseng
year?
Glucosamine
less than 150
High school 150- less than 200
» 181 sciloo 200- less than 300
Individual . Technical college .
. Education . HH income 300- less than 400
characteristics University
400- less than 500
Graduate school
500- less than 600

more than 600

* The variables were deleted in the final estimation model due to the lack of credibility and validity of constructs.
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Table 2. Descriptive statistics of the variables (N=290)

Frequency (%)

Variables Do not Do not  Neither disagree Agree Completely Total mean
agree at all agree nor agree agree
Importance of healthy v3 12(4.1) 38(13.1) 75(25.9) 126(43.4) 39(13.4)
cating v4 16(5.5) 47(16.2) 81(27.9) 105(36.2) 41(14.1) 3.49
v5 9(3.1) 29(10.0) 73(25.2) 136(46.9) 43(14.8)
Perceived role of food v6 1(0.3) 5(1.7) 60(20.7) 153(52.8) 71(24.5)
for health v7 2(0.7) 20(6.9) 100(34.5) 126(43.4) 42(14.5) 3.66
v8 3(2.8) 48(16.6) 97(33.4) 109(37.6) 28(9.7)
v9 27(9.3) 91(31.4) 83(28.6) 68(23.4) 21(7.2)
Health motivation v10 126(43.4)  105(36.2) 27(9.3) 23(7.9) 9(3.1) 2.45
vil 73(25.2) 8529.3) 54(18.6) 57(19.7) 21(7.2)
v13 18(6.2) 83(30.3) 112(38.6) 64(22.1) 8(2.8)
Reward from using v14 27(9.3) 101(34.8) 108(37.2) 46(15.9) 8(2.8)
healthy functional foods vl5 16(5.5) 75(25.9) 136(46.9) 58(20.0) 5(1.7) 2.88
v16 17(5.9) 64(22.1) 111(38.9) 89(30.7) 93.1)
v17 16(5.5) 70(24.1) 116(40.0) 77(26.6) 11(3.3)
Confidence in functional v21 24(8.3) 120(41.4) 104(35.9) 37(12.8) 5(1.7) 267
foods v22 19(6.6) 89(30.7) 129(44.5) 48(16.6) 5(1.7)
. yes 49(16.9)
Glucosamine o 241(83.1)
T yes 144(49.7)
Vitamin/Mineral o 146(50.3)
Cons1.1mption Aloe yes 46(15.9)
experience no 244(84.1)
. yes 67(23.1)
Calcium 10 223(76.9)
. yes 116(40.0)
Red ginseng 10 174(60.0)
Sex female 136(46.9)
male 154(53.0)
Age(average) 38
high school 88(30.3)
. technical college 40(13.8)
Education university 12242.1)
Individual graduate school 40(13.8)
characteristics less than 150 49(16.9)
150 - less than 200 54(18.6)
200 - less than 300 82(28.3)
HH income 300 - less than 400 40(13.8)
400 - less than 500 29(10.0)
500 - less than 600 15(5.2)

more than 600

21(7.2)
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AFFEAA Folt AR Yepgth 1 el del frolst Zﬂ‘i’f#_ VERsT 1Rkl HlERT) )
Aol AL folFE 01004 BERyEYE & Ugd 2] ASv ZdEs Bl ¢4
Hlel] fogt 8102 el AZLUFE vlEH o] 79 2= w}% At zro] felg Ao g U
MU 2nAEe] 1% F718kE AoE UE Ebgtth Aol A9 BlERymUE Anlel 9l

Table 3. The results of factor and credibility analysis (N=290)

Variables Reward from using Importance of  Perceived role of Confidence in Health
healthy functional foods  healthy eating food for health functional foods  motivation
v3 0.807
v4 0.884
v5 0.754
v6 0.798
V7 0.850
v8 0.583
v9 0.588
v10 0.818
vll 0.652
v13 0.819
vl4 0.839
vl5 0.813
v16 0.736
v17 0.771
v21 0.898
v22 0.830
Cronbach‘ a 0.881 0.793 0.696 0.844 0.562
Kaiser-Meyer-Olkin 0.794
Bartlette X 1930.697**

**p < 01
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oA g a0e = et Poll FAOE(-) FostA FHFHo] e A=
ol AFAAE FalA Aol the 4 Uetstth ol &RAEC] ERAE AA HF
Zke] BAlo] RIEA] AA754F Agor A S 7 QAEt ATgH o= QbHgo] TS AF
HA &S 7 A< JAZ/T 5 7] HEe F | e AFolgn sega ARV ES
F ARFE A% BT FUEA 1774 AEA AFOE AZstal 7] Wiz ol
F 287t AAE 7 JAEE e TR Ao A7} e Aom JAS = 9lont ojo] thgh
a3ttty & 4 Qo WY, A¥EHRE EE AZHR] ATE B3l TR AHds &
AFAA FoetA dERt Yol Bs 55 4 g davt Aot =F FYAE FRo =
H3lE AlFo]l AA7|TAEYS & & Utk o oo} Tike F()Z BAE 7R Y HhE,
B AEHHOR F - AEAFTY LHFAERE ¥ HIERRYUE, ZaA, S2IANY FS A
St g o] Bad Aotk o YyopriA A Zel BAV A= AR YElr] wid T4
T3 A7 71s4AEe APAJ] QA B3 ATolA dEey 24 BEo] & AFE
AeE AL F ot A7 FoERY s 1241 2oz} e Tl ti A= 2@
AR A BAgoly gEo] A 4E A9 MR Y Ao AztHr)
go] T8 = S & F 7] "ol A& é%&ii Z4zke] AFAYER Ao
oz wiol} e g TrA =3 F & vl QIR 9} THE 8 Jagl [ o] i
g3t & = ok 2y 7 g 4R Foldhe & 4 Utk webA A ARk
oflo] A% 177152 Ed g AAlde] 4n A < Toks fsiAe ERAF A8 = B
Table 4. Logit estimation result of consumption experience (N=290)
Vitamin/Mineral Aloe Calcium Red ginseng Glucosamine
Variable
B® ME B® ME B® ME B ME B® ME
Sex 0.43(1.65)° 0.11 -0.31(-0.84) 0.19(0.63) 0.12(0.44) -0.17(-0.46)
Age 0.02(1.72)° 0.005 0.06(3.47)" 0.006 0.02(1.80)° 0.004 0.03(2.84)"" 0.008 0.08(4.60)"" 0.008
Education 0.03(0.22) 0.07(0.38) -0.13(-0.81) 0.17(1.29) 0.06(0.29)
HH income -0.007(-0.09) 0.14(1.28) 0.04(0.46) 0.08(1.01) 0.10(0.90)
Importance of
healthy cating 0.09(-0.53) -0.24(-0.96) 0.02(-0.11) 0.06(-0.32) -0.21(-0.76)
Perceived role of ) 31 12 0.11(0.36) 0.19(0.77) 0.03(0.17) 0.31(1.00)
food for health
Health motivation 0.12(0.75) 0.10(0.44) 0.06(0.75) 0.18(1.07) 0.27(1.16)
Reward from
using healthy 0.34(1.73)"  0.08 0.40(1.56) 0.61(2.60)" 0.10 0.28(1.42) 0.32(1.23)
functional foods
Confidence in N
fnctional foods 120107 041(-1.72)" -0.05 0.14(0.70) -0.13(-0.74) 0.05(0.22)
Constant -331(-3.49)" -4.46(-3.38)"" 5.07(-4.35)"" -3.27(-3.39)" -7.60(-5.26)""
Log-likelihood -191.7220 -112.4293 -144.7128 -185.2805 -106.9604
X 1856 2882 24.08 19.79” 4954
Right prediction 61.7% 84.1% 76.2% 67.2% 85.9%

* p < .10, **p < .05 ***p < .01
ME: Marginal effect
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