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Abstract

Poultry is one of the three major meats in Korea and
is a representative source of protein. The annual per capita
consumption of chicken has been showing steady growth
trends, with an increase of approximately 89% in 2018
compared to that of 2005. In this study, we investigated
the domestic chicken production and consumption, and
conducted an overall study on the domestic chicken
industry. By using consumer panel data, we analyzed the
characteristics of consumers buying chicken. Specifically,
poultry was categorized into two types: traditional raw
chicken and processed chicken, which emphasizes
convenience. The purchase of raw chickens has generally
been on the decline. From these, however, the proportion
of native Korean chicken and chicken cuts is on the rise.
Processed chicken, on the other hand, continues to grow,
especially online. After examining the consumption
characteristics of consumers who buy chicken, it was found
that the purchase share increased with increasing age of
native Korean chickens, whereas the purchase share
increased with decreasing age of processed chicken. Based
on these results, we confirmed that it is necessary to
establish differentiated marketing and promotion strategies
for each consumer target for the growth of chicken market.
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I. Introduction

Poultry covers 30% of the world’s meat consumption.
Out of this, broiler chickens cover 8§89% (FAO, 2014).
Chicken is one of the representative sources of protein
out of the three major meats in Korea (2017 National
Health Statistics, 2018). In addition, domestic chicken
consumption has also increased steadily, with an annual
increase in chicken consumption per capita from 7.5 kg
(2005) to 14.2 kg (2018) (Ministry of Agriculture, Food
and Rural Affairs, 2019). Chickens are divided into
breeding chicken, layer chicken and broiler chicken
according to the purpose of breeding. This study examined
the current state of the market focusing on broilers that
use meat.

Chicken is traditionally sold mainly in the raw form.
Recently, chicken is processed and sold in various ways
due to the development of storage and processing
technology and the increase of single households.
Therefore, the consumers' demand for chicken products
has been further diversified according to characteristics
of personal lifestyles (Choi et al., 2015). Accordingly,
as the demand for quality of chicken products is gradually
increasing according to individual characteristics, it is
necessary to analyze the characteristics of consumers
who purchase chicken products closely.

Firstly, this study aims to conduct a general study about
the domestic chicken industry by observing the production
and consumption of chicken and by examining domestic
consumers' purchase patterns of chicken. Secondly, this
research will utilize consumer panel data from Rural
Development Administration (RDA) in South Korea to
classify chicken meat according to its type, as well as
analyze what characteristic lifestyles consumers have for
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each type. Based on the results of the analysis, future
development directions for the chicken meat and
processed chicken industry will be proposed.

2. Domestic chicken meat market status

2.1 Status of number of domestic chickens

Annual number of broiler chickens in Korea
(Unit: thousand) (2009 to 2019) (Statistics Korea, 2019)
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Figure 1. Annual number of broiler chickens in Korea
(2009 to 2019) (Statistics Korea, 2019)

The number of chickens in 2018 totaled 372,925,000,
increasing 4.67% compared to 2015, reaching the
maximum since 2009. The number of chickens has
continued to increase, except in 2017, where the industry
was largely affected by HSN6 type highly pathogenic
avian influenza (HPAI), which occurred in November
2016 (Figure 1).

Number of broiler chickens in Korea by Quarter
(2009 to 2019)(Statistics Korea, 2019)
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Figure 2. Number of broiler chickens in Korea by Quarter
(2009 to 2019)(Statistics Korea, 2019)

According to the quarterly status, it turns out the second
quarter has the largest number of chickens (Figure 2).
This seems to be due to the increase in chicken
consumption due to the food culture such as eating
samgyetang as a healthy meal on boknal (one of the
three dog days) which is in the months of July and August.

2.2 Status of domestic and imported chicken supply

Domestic/Imported chicken supply trends from
1999 to 2015 (Korea Poultry Association, 2019)
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Figure 3. Domestic/Imported chicken supply trends from
1999 to 2015 (Korea Poultry Association, 2019)

Compared with 1999, domestic and imported chicken
meat supply in 2015 each increased significantly by 157%
and 148%, respectively (Figure 3). While imported meat
supply declined significantly from 2003 to 2007 and then
increased from 2010, domestic chicken supply has been
steadily increasing from 1999 to 2015. The total supply
increased by 150% from 283,992 tons in 1999 to 709,738
tons in 2015.

3. Chicken meat consumption in Koreastatus of domestic
chicken meat consumptionChicken meat consumption

in Korea

3.1 Data

The panel data from the RDA was used to determine
the domestic consumption of chicken. RDA’s panel data
can be used to identify consumption characteristics per
household based on receipts collected from more than
1,000 households living in major capital areas and
metropolitan areas including Seoul, Incheon, and
Gyeonggi province, for nine years from 2010 to 2018.
In this study, we analyzed the domestic consumer's
chicken consumption trend by categorizing the purchasing
data of chicken by consumer panel into raw chicken
and processed chicken. Raw chicken refers to
undercooked chicken. Within the category of raw chicken,
there is raw whole chicken which has not been divided
into pieces, as well as chicken cuts where a whole chicken
has been cut into individual parts. Processed chicken
refers to chicken that has been processed through
procedures where the chicken has been cooked, canned,
frozen, or packaged.

The demographic characteristics of 559 households of
the consumer panel used in this study are as follows
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Table 1. Demographic data of the panel
Variable N Mean Std. Dev. Min. Max
Age 559 50.92 7.87 33 73
Number of family members 559 3.42 1.11 1 9
Monthly income of household 559 5,595,200 3,902,900 750,000 65,000,000
Amount spent online for food products 492 1,320,432 2,798,667 3,000 23,235,227
Amount spent offline for food products 559 36,656,156 13,027,269 6,665,216 854,642,66

Full-time housewife/employed housewife

Full time housewife (1): n=224, employed housewife (0): n=335

With or without children (grandchildren) or notWith children (grandchildren) (1): n=450, Without children (grandchildren) (0): n=109

(Table 1). The average age is 50.92 years old, the average
number of family members is 3.42, and the average
monthly household income is about 5,590,000 won. Over
the course of nine years, these consumers bought groceries
online for an average of 1,320,000 won and an average
of 36,600,000 won in terms of offline shopping.
Furthermore, the 559 households consist of 224 full-time
housewives and 335 employed housewives, of which
450 have children or grandchildren while 109 are
households without children or grandchildren.

3.2 Analysis results of chicken consumption status

1) Raw whole chicken consumption trend

In order to find out the trend of domestic raw whole
chicken consumption, we divided raw chicken into raw
whole chicken that has not been cut into parts and chicken
cuts which have been cut according to each part, and
analyzed the consumption progress through the actual
consumption data of 559 households. In addition, raw
whole chickens were classified into regular chickens and
native Korean chickens, to observe the raw whole chicken
consumption trends of domestic consumers.

(1) Raw whole chicken consumption trend

Annual purchase amount and number of purchase
of raw whole chicken by each household
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Figure 4. Annual purchase amount and number of purchase
of raw whole chicken by each household
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Figure 5. Monthly purchase amount and number of
purchase of raw whole chicken by each household

As a result of analyzing the trend of consumption of
raw whole chicken in 559 households, the purchase
amount and number of purchases of raw whole chicken
per household each year have been continuously
decreasing from 2010 to 2018 (Figure 4). The monthly
purchase amount and the number of purchases of raw
whole chicken per household were the highest from June
to August, where one of the three dog days takes place
(Figure 5). In general, it shows the trend where the
households purchase raw whole chicken less, while the
consumption of raw whole chicken is mainly concentrated
during the summer season on the dog days.

Annual purchase amount and number of purchases of
regular chickens/Korean native chicken by each household
(Unit: %)
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Figure 6. Annual purchase amount and number of purchases
of regular chickens/Korean native chicken by each household
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Out of raw whole chickens, the proportion of purchase
amount for regular chickens and Korean native chickens
has been analyzed. As of 2014, the proportion of Korean
native chickens purchased per household has been
increasing gradually every year (Figure 6). It can be
perceived that even in the decreasing trend of the
consumption of raw whole chickens, there is a distinctive
demand for Korean native chickens.

(2) Chicken cuts consumption trend

Proportion of raw whole chicken and chicken cuts
(2010 to 2018)
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Figure 7. Proportion of raw whole chicken and chicken
cuts(2010 to 2018)
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Figure 8. Monthly purchase amount of raw whole chicken
cuts by each household

In order to find out the trend of consumption of chicken
cuts in 9 years for 559 households, we analyzed the
proportion of purchase amounts of raw whole chicken
and chicken cuts. While from 2010 to 2018, the proportion
of purchase amount of raw whole chicken per household
decreased, the proportion of purchase amount of chicken
cuts continued to increase (Figure 7). In addition, as
a result of analyzing the monthly purchase amount and
the number of purchases of chicken cuts per household,
it was found that chicken cuts do not show seasonality,
unlike raw whole chicken (Figure 8).

2) Processed chicken consumption trend

In order to examine the primary item where change occurs
for the domestic consumer’s consumption of processed
chicken, processed chicken was classified into chicken
breast, roasted-smoked chicken, soup types, bar snacks,
marinated chicken and fried chicken cuts for analysis.
However, the chicken cooked and sold in the restaurants
was excluded from the analysis. <Table 2> describes
the classification of processed chicken foods and the
number of purchases by detailed items. Chicken nuggets
(3,888 cases) from fried chicken cuts were the most
common type, followed by sausage/ham (1,606 cases)
and processed chicken breasts (1,279 cases) such as
smoked chicken.

Table 2. Processed chicken classification and number of
purchases by each detailed item

. Number . Number
Cla;(s)lnﬁca Detailed item of Cla;;lnﬁca Detailed item of
purchases purchases
(dak-galbi(spicy
(Cblrl;kf)“ (chicken breast) 1279 stir-fried 1098
chicken))
(dak-bokkeum-t

(roasted) 442 ang(braised 82

(roasted- _ngti
picy chicken))
k

smoked) (smoked) (teriyaki ol

788 ) chicken)

(gomtang(boiled (marinated

hick .

chocken soup)) 44 | chicken) (buffalo wings) 530
(dak

gaejang(spicy 11 (bulgogi) 461

(soup)  chicken soup))
(samgyetang(chi (Usmilc dai(l(lll) ;?:gd
cken soup with 594 P ywith 141
ginseng)) vegetables))
(kkanpunggi(dee
(ct) 345 p_-frled chicken ”
in hot pepper
sauce))
dak
(e (lunchbox) 12 , ga“gje("“g(sweet 2763
(fned and sour fried
chicken chicken))
(sausage/ham) 1606 cuts) (chicken cutlet) 214
(snack) 7 (chicken nugget) 3888
(dak
kk"cﬁlc(]’féﬁled 652 (chicken sticks) 664
skewers))
(bar food) (chicken
; 166
gizzard)
(dak bal(chicken
feet)) 887
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Annual purchase amount of processed
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Figure 9. Annual purchase amount of processed chicken
by each household

From 2010 to 2018, the purchase amount of processed
chicken products per household has been generally
increasing. The growth is even more rapid since 2015.
According to the growth rate of the purchase amount
in 2018 compared to 2015, bar snacks showed the greatest
growth at 578.8%, followed by soup type (292.88%),
marinated chicken (86.56%), roasted-smoked chicken
(30.26%), processed chicken breast (19.32%), Fried
chicken cuts(12.14%) <Figure 9>

3) Chicken meat consumption trend by purchase channel
(offline/online)

In order to find out which purchase channels are used
when domestic consumers purchase chicken and
processed chicken, the purchase channels have been
classified into online and offline purchase channels and
the purchase progress regarding each chicken product
for 559 households has been analyzed. Based on the
results, the growth rate of average purchase amount and
number of purchases for chicken products through offline
and online channels were calculated in order to observe
the chicken consumption trend of domestic consumers
by each purchase channel.

From 2010 to 2018, we analyzed the average growth
rate of chicken products (offline / online) for each purchase
channel for 559 households per household. Based on
the results, it was found that that online purchase channel
showed noticeable growth in both raw whole chicken
and processed chicken. Although regular raw chicken
and chicken cuts show inverse stretch reflex on offline
channels, Korean native chickens from raw whole
chickens continually grow on offline channels as well,
while showing noticeable growth online. In the case of
processed chicken foods, both online and offline channels
are growing. In particular, the growth rate was higher
than the offline growth rate of raw whole chickens
<Table 3>.

4. Domestic chicken meat consumption trend

4.1 Analysis of consumer characteristics by each form
of chicken meat

Through the above analysis, it can be seen that the
domestic consumer chicken meat consumption trend is
moving from the traditional raw whole chicken form
and expanding to the processed chicken form where
convenience is emphasized. Furthermore, this research
aims to analyze the characteristics of domestic consumers
who purchase chicken meat forms. In order to do this,
demographic characteristic variable, breakfast skipping
degree variable, and food neophobia variables additionally
surveyed from the consumer panels were used. The data
from 462 respondents regarding breakfast skipping degree
in 2015 and the data from 511 people who responded
to the food neophobia survey in 2016 were used in the
analysis.

The breakfast skipping degree variable responded by 462
panels was surveyed with a 5-point scale. The higher
the point, it indicates one eats breakfast daily (Table
4).

Table 3. Growth rate of average purchase amount and number of purchases for chicken meat by each purchase

channel
Classification Purchase channel Growth rate (%) of average Growth rate (%) of average
purchase amount number of purchases
. Offline -3.27 -4.02
Raw whole | egular chicken Online 68.97 70.10
Raw chicken Korean native Offline 3.53 3.26
chicke chicken Online 112.46 103.33
n . Offline 0.79 -0.27
Chicken cuts Online 35.07 42.46
. Offline 14.75 10.42
Processed chicken Online 60.29 7174
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Table 4. Descriptive statistics of eating habit survey
variables

Variables Min | Max | Mean Std.
Dev.
I eat breakfast daily. 1 5 359 | 145

The indicator developed by Pliner & Hobden (1992) was
used for the food neophobia survey responded by 511
households. Each question was questioned with a 7-point
scale. The higher the point, it can be interpreted that
the respondent is afraid of trying new foods.

Table 5. Descriptive statistics of food neophobia survey
variables

Variables Min | Max | Mean e
Dev.
(1) I am constantly sampling new 1 7 447 | 138

and different foods (R)
(2) 1 don’t trust new foods 1 7 317 | 143
(3) If I don’t know what is in a

food, 1 won’t try it 1 7 | 312 | 148
4) 1 like .foods from different | 7 435 | 138
countries (R)
(5) Ethnic food looks too weird | 7 418 | 149
to eat
(6) At dinner parties, I will try a
new food (R) 1 7 398 | 1.37
(7) 1 am afraid to eat things 1 have | 7 393 | 154
never had before
(8) I am very particular about the 1 - 330 | 139

foods 1 will eat
(9) T will eat almost anything (R)| 1 7 348 | 1.56

(10) I like to try new ethnic
restaurants (R)

1 7 4.67 | 1.40

*(R): Inversely coded variable

In order to analyze the characteristic of consumers who
purchase traditional raw whole chicken forms and
processed chicken form that emphasize convenience,
demographic variables, breakfast skipping degree variable
and food neophobia scale was used to conduct regression
analysis.

1) Study on characteristics of consumers who purchase
Korean native chickens
Although the consumption of raw whole chicken, which
is a traditional chicken purchase form, showed a gradually
decreasing trend, the proportion of Korean native chicken
form out of these showed the trend of continual increase.
In this research, in order to analyze the characteristics
of consumers who especially purchase Korean native
chickens out of raw whole chicken, the proportion of
Korean native chicken purchase amount from the total
fresh chicken meat purchase amount has been set as

a dependent variable.

Firstly, regression analysis was conducted by using the
data of 511 respondents who responded to the food
neophobia scale. The results of the analysis showed that
the proportion for Korean native chicken purchase
increased (Table 6-1) the greater the fear for new foods
(p<.10), the older one is (p<.01), the greater the number
of family members are (p=.05) and when there are no
children (or grandchildren) in the household (p<.10).
According to a previous study where a questionnaire
for the awareness of Korean native chicken targeting
housewives with an average age of 40.9 years old, it
was shown that housewives recognize Korean native
chicken as a ‘traditional food’ or a ‘health food’ (Jaeseok
Han, Gyeongpil Han, Jeongsook Kim, & Mihyang Kim,
1996). Since Korean native chicken are still recognized
as a traditional food, it seems that consumers who have
a fear in accepting new foods purchase Korean native
chicken.

Table 6-1. Regression analysis results (DV= proportion
of Korean native chicken purchase, IV = food neophobia
and demographic variables)

Estimate | Std.Error | Pr(>[t]) | sig
(Intercept) -0.108 0.073 0.141
Food neophobia mean score| 0.016 0.009 0.070
Age 0.003 0.001 0.007 **
Number of family 0.021 0.011 0.050 *
Family income 0.000 0.000 0.668
Grocery purchase 0.000 0.000 0.532
amount(online)
Grocery purchase 0.000 0.000 0.941
amount(offline)
Job(ref. housewife) -0.025 0.016 0.110
Children in family(ref. Yes)| -0.043 0.026 0.097
p-value 0.0174
R’ 0.0530
Adjusted R’ 0.0306

Signif. codes: 0 “*** 0.001 ‘*** 0.01 ‘** 0.05 .’ 0.1

Subsequently, regression analysis was conducted using
data from 462 people who responded to the breakfast
skipping degree questionnaire. The results showed that
breakfast skipping degree did not have a significant effect
on the proportion of domestic chicken purchase. As with
the results of Table 6-1 which conducted a regression
analysis by using food neophobia variable, the greater
one’s age is (p<.01), the greater the proportion for Korean
native chicken purchases (Table 6-2).
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Table 6-2. chgress.ion analysis results (DV= prop(')rti'on Estimate | Std.Error | Pr(>ft)) | sig
of Korean native chicken purchase, IV = breakfast skipping Grocery purchase 0.000 0.000 0.975
degree and demographic variables) amount(online)
Estimate | Std.Error | Pr(>lt]) | sig Grocery pu.rchase 0.000 0.000 0.369
amount(offline)
(Intercept) -0.031 0.081 0.704
- Job(ref. housewife) -0.009 0.018 0.608
having breakfast everyday| 0.005 0.006 0.365
Children in family(ref. Yes)| -0.006 0.030 0.838
Age 0.004 0.001 0.005 *K
- p-value 0.0000
Number of family 0.015 0.011 0.189
—— R’ 0.1382
Family income 0.000 0.000 0.757 5
Adjusted R 0.1226
Grocery purchase 0.000 0.000 0.360
amount(online) Signif. codes: 0 ‘***> (.001 ‘**’ 0.01 ‘*’ 0.05 .’ 0.1
Grocery purchase 0.000 0.000 0.280
amount(offline) Subsequently, regression analysis was conducted using
Job(ref. housewife) -0.033 | 0.017 | 0.055 data from 462 people who responded to the breakfast
Children in family(ref. Yes)| -0.033 | 0.028 | 0.246 skipping degree questionnaire. It was found that the
p-value 0.0596 proportion for processed chicken purchase increased the
R’ 0.0472 higher the breakfast skipping degree was (p=0.05) and
Adjusted R? 0.0223 the lower the age was (p<.001). (Table 7-2) These results
Signif. codes: 0 “**% (0.001 “**° 0.01 “*’ 0.05 <.’ 0.1 are ConSiStent W]th the ﬁndings Of preViOUS Studies, Wthh

2) Study on characteristics of consumers who purchase
processed chicken

In order to analyze the characteristics of consumers
purchasing processed chicken, the proportion of the
number of times one purchased processed chicken out
of the purchase amount of chicken meat which includes
both fresh and processed foods was set as a dependent
variable.

Firstly, regression analysis was conducted by using data

indicated that the more one eats irregularly by skipping
breakfast, the higher the frequency is to intake processed
foods (Jachwa Seo & Yookyeong Kim, 2016). We were
able to find that this agreed with the previous study
which stated that the younger the age, the more one
consumes processed foods (Park,Kim,&Choi, 2019).

Table 7-2. Regression analysis results (DV= proportion
of processed chicken purchase, IV = breakfast skipping
degree and demographic variables)

from 511 respondents who responded to the food Estimate | Std.Error | Pr(>[t)) | sig
neophobia scale. The results showed that food neophobia (Intercept) 0.944 | 0.086 | 0.000 | ***
did not have a significant effect on the proportion of  |having breakfast everyday| -0.013 | 0.007 | 0.050
processed chicken products. On the other hand, the Age -0.013 | 0.007 0.000 | ***
proportion of processed chicken product purchases Number of family -0.009 | 0.001 0.627
significantly increased the lower the age was (p<.001) Family income -0.006 | 0.012 0.459
(Table 7-1). These results appear to be in accordance Grocery purchase 0.000 | 0.000 0.878
with previous studies showing that the intake of processed amount(online)
food increases the lower the one’s age is (Park, Kim, Grocery purchase 0.000 | 0.000 | 0.574
& Choi, 2019). amount(offline)
Job(ref. housewife) 0.000 0.000 0.619

Table 7-1. Regression analysis results (DV= proportion |Children in family(ref. Yes)| -0.010 | 0.019 | 0.687
of processed chicken purchase, TV = food neophobia and p-value 0.0000
demographic variables) R’ 0.1338

Estimate | Std.Error | Pr(>|t)) | sig Adjusted R’ 0.1164
(Intercept) 0.847 0.080 0.000 | *** Signif. codes: 0 ‘**** 0.001 ‘** 0.01 *> 0.05 ‘> 0.1
Food neophobia mean score| 0.014 0.010 0.173
Age -0.009 0.001 0.000 | ***
Number of family -0.007 0.012 0.587
Family income 0.000 0.000 0.365
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5. Conclusion and implications

As a result of analyzing the panel's chicken consumption
trend by classifying it into raw chicken and processed
chicken, it was found that the purchase of raw chicken
shows a trend of gradual decrease and consumption is
concentrated only on the summer holidays. In particular,
the proportion of Korean native chicken purchase amount
out of raw chickens showed the trend of continual increase.
Through this, it was able to be confirmed that although
raw chicken consumption is decreasing, there is a clear
demand for Korean native chicken out of raw chicken.
In the case of processed chicken, it showed continually
increasing trends from 2010 to 2018. In particular, bar
snacks showed a significant growth rate of 578.8% in
2018 compared to 2015. In addition, in terms of the
growth of distribution channels, it was found that the
online/offline market of fresh/processed chicken market
has been showing growth overall. Out of these, it was
found that the online channel showed fast growth rate.
Accordingly, in order to examine the characteristics of
consumers who purchase Korean native raw chicken,
which is a traditional food ingredient, and processed
chicken which have shown growth as this, analysis was
carried out based on the survey conducted by Rural
Development Administration. First, after analyzing the
characteristics of consumers with a high proportion of
Korean native chicken, a traditional food ingredient, it
was found that the higher the average score for food
neophobia, the greater the age, the more the family
members, and when there are no children or grandchildren
in the household, the more significant the influence on
Korean native chicken purhcase amount proportion. The
purchase amount of Korean native chicken was higher
for consumers who had a fear of accepting new foods
since they recognize Korean native chicken as a traditional
food (Jaesook Han et al., 1996). This result coincides
with the conclusion of previous studies related to
traditional foods which state that the older one’s age
was, the more one favors traditional food (Almli, Verbeke,
Vanhonacker, Naes, & Hersleth, 2011; Guerrero et al.,
2010) and the greater the number of family members,
the more likely one shows the tendency to consume
traditional foods (Vanhonacker, Lengard, Hersleth, &
Verbeke, 2010). However, although there was an existing
research result (Vanhonacker et al., 2010) that showed
that the more likely a household has a child, the more
one consumes traditioan foods, this research showed the
opposite results. In the previous study (Vanhonacker et
al., 2010), the traditional food was in a completed menu

form, while in this research, it was in the form of raw
chicken which is used as one of the raw ingredients
of the traditioanl foods. It is thus determined that the
two studies showed different results.

Second, after analyzing the characteristics of consumers
who consume processed chicken food, the more one does
not eat breakfast daily and the younger the age, the more
it affected the increase in processed chicken consumption.
As with the results of the previous studies (Jachwa Seo
& Yookyeong Kim, 2016; Park, Kim, & Choi, 2019),
the more frequent one skips breakfast and the younger
the age, the greater the increase for processed food
consumption. While it was shown that food neophobia
variable has significant influence on raw Korean native
chicken purchase, food neophobia did not show as a
variable which influences processed chicken purchase.
This seems to be because processed chicken is perceived
as a more familiar product compared to Korean native
chicken, since there are more number of and more regular
purchases of processed chicken compared to raw Korean
native chicken. It seems that the results did not show
up as significant for processed foods because food
neophobia degree decreases (Eertmans, Victoir, Vansant,
& Van den Bergh, 2005) the more one experiences more
food products.

The proportion for raw Korean native chicken purchases
increased the older the age and the proportion for
processed chicken purchases increased the younger the
age. As such, it can be seen that there is a clear target
customer group according to the form of chicken meat.
In order to change the awareness of Korean native chicken
which is largely perceived as a traditional food, there
should be a merchandising for processed Korean native
chicken. Furthermore, since consumers who do not have
a regular diet such as skipping breakfast meals show
a tendency to purchase these types of processed foods,
there is a need to emphasize the trait of convenience.
It is necessary to establish adequate sales and marketing
strategies such as aptly utilizing online sales channels
and introducing Korean native chicken products that using
diverse processing and packaging methods, instead of
the existing Korean native chicken of the raw chicken
form. This will not only change the awareness of Korean
native chicken, but will expand the fresh chicken meat
market that is experiencing difficulties, thus change the
current consumption pattern that is focused on the dog
days of the summer season.

Previous studies in the natural sciences field that deal
with the topic of chicken meat were mostly about
physicochemical phenomenon (Jieun Hyun, Hakyeon
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Kim, Jiyeon Cheon, 2019; Gigon Kim et al., 2019). In
the social sciences filed, studies (Jongwon Kim,
Seungyong Park. 2001; Gyeongpil Han, 2018;
Hyeoncheol Kim et al.,, 2015) regarding consumer
awareness, cooking method, and preferences are being
conducted. However, there are few studies that distinguish
chicken meat into raw meat (especially raw Korean native
chicken) and processed chicken, and compare the
traditional consumption method with the modern
consumption method.

This study analyzes the domestic chicken market status
and consumption trends based on various literature and
consumer analysis, and by distinguishing the chicken
meat form into raw chicken and processed chicken, places
meaning in that it observed the characteristics of
consumers who purchase chicken meat of each form.
Due to the trait of the panel data of Rural Development
Administration, this study used restricted variables, and
thus has limitations in increasing the explanatory power
of the regression model. As such, it is necessary to analyze
the diverse variables which can influence purchases of
processed chicken and Korean native chicken in the future
by using diverse methods such as questionnaires and
interviews. Furthermore, it is necessary to have studies
on detailed marketing and promotion strategies
concerning which characteristics of the final product will
influence the consumer’s purchase when communicated
to the consumer.
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