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Abstract

This paper provides data for product development and improvement of grape varieties by analyzing the satisfaction-
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importance of the grape selection attributes from a consumer's perspective. A survey was conducted on consumers aged 19-
59 living in Seoul, Gyeonggi and Incheon on their fruit consumption level, preferences according to the grape quality
characteristics, importance, and satisfaction with the grape selection attributes. Three hundred and eighty two valid samples
were collected and analyzed statistically using SPSS 23. In the preference according to the grape quality characteristics,
consumers tended to prefer a sweet taste, black color, and seedless grapes. Regarding the importance of the grape selection
attributes according to the level of grape consumption, the high consumption group considers texture, size, shape, color,
ease of removing seeds, country of origin, area of production, certification, and brand to be more important. In satisfaction,
the high consumption group rated satisfaction highly in texture, odor, size, shape, color, ease of removing peelings, ease of
removing seeds, price, country of origin, area of production, certification, and brand. An analysis of the IPA of the grape
selection attributes showed that improvement of price and shape attributes will be prioritized, and the development and
management of properties, such as seeds, peelings, certification, and brand will be required. These results can be used to
help improve the grape varieties and develop products that meet the consumer needs, secure the competitiveness of grape
farmers, and revitalize the local economy.
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o FLe] AHl= A& *OJ S7EAIE YERH AL glom o]
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<Table 1> General characteristics of subjects

L AHIAZ

<Table 2> Grape consumption level

Variable n (%) Variable n (%)
Male 193 (50.5) not eating at all 0(0)
Gender L
Female 189 (49.5) eating infrequently 0(0)
19~29 72 (18.8) eating moderately 208 (54.5)
Age 30~39 90 (23.6) eating frequently 141 (36.9)
) 40~49 112 (29.3) eating very often 33 (8.6)
50~59 108 (28.3) Total 382 (100)
Seoul 208 (54.5)
Residence  Incheon 46 (12.0) <Table 3> Consumer group classification by grape consumption
Gyeonggi 128 (33.5) level
Marital ~ Married 239 (62.6) Variable n (%)
status  Single 143 (37.4) High 174 (45.5)
Self-employment 27(7.1) Medium 208 (54.5)
Service/Sales worker 18 (4.7) total 382 (100)
laborer/Technician 10 (2.6)
Oceupation stizlzethechnlcal/Professmnal worker 24112 Ei37;1) 7)o 2n] Q— HF T = geksiA U 9tk §
. gk Jjele] AEeRA B ABIE o wel o7t BAl
Housewife 21549 & % itk FUARGLEAN2010-20124)F o] &3 19]
{emploved 20 7Frsk kel A%st BAUH VIR ALee Y &
others 3(0.8) . _ - _
1 9102) Shin AS 2()‘15)01] ol&hH 204 o]Ake] Aol = nj&Eol AH]
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l‘;‘g:)vr::jeui 400~<500 83 (21.7) %-SO(F%. o)l 7&%1] 2(31-4(20‘?% njke] &% /‘S‘%ﬂ
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<Table 4> Preference of Quality Characteristics of Grapes by Grape Consumption Level n(%)
. Grape consumption level
Variable total 1

High Medium
Sweet 241(63.1) 107(61.5) 134(64.4)

Taste 0.35
Sweet and sour 141(36.9) 67(38.5) 74(35.6)
Black 252(66.0) 120(69.0) 132(63.5)

Color Red 74(19.3) 28(16.1) 46(22.1) 223
Green 56(14.7) 26(14.9) 30(14.4)
With peelings 123(32.2) 54(31.0) 69(33.2)

Peelings Without peelings 105(27.5) 48(27.6) 57(27.4) 0.23
Doesn’t matter 154(40.3) 72(41.4) 82(39.4)
With seeds 45(11.8) 30(17.2) 15(7.2)

Seeds Without seeds 180(47.1) 76(43.7) 104(50.0) 9.21*
Doesn’t matter 157(41.1) 68(39.1) 89(42.8)

£p<0.05
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<Table 5> Intention to consume grape in the future n(%)

Grape consumption level

Variable total
High Medium
eat very little 2(0.6) 1(0.3) 1(0.3)
eat little less 112.9) 7(1.8) 4(1.1)
similar to the present 232(60.7)  83(21.7) 149(39.0) 26.89%**
eat some more 123(32.2)  71(18.6)  52(13.6)
eat much more 14(3.6) 12(3.1) 2(0.5)
total 382(100.0) 174(45.5) 208(54.5)
***p<0.001
2) FF L= 20)9F

P

FF EE A2H| QRS BASH A3= <Table 5> AAIsE
ATH T X= A o3RS B g A3, AF3 H]SshA
2RIt E SEo] 232(60.7%)2 e B AA
stom o= ko2t Anlsith = SHel 1239
(32.2%), ‘Hi-F- ©f &H|E o o|tp ek -SHe] 149(3.6%)
9 o2 YERHTE wAREA A EEAHE]RE ot
T X5 Ao F9HQl 2fo|7t = AOZ el

or, 58] F40) 49 A% FF LEPAE Sk
$o] than] st vlas) o B A0 ek,

SN AZFG UFFAH2010-20123)2 ©]&-3F 249t A4
Z Wl A (Lee JY & Shin AS 2015)0) &b Aot
nlECA FE L QlE o] ETSIeL 71, AU &
Aol et FA AsAd F2e W 52 2 HdFH el

<Table 6> Analysis on the difference of Satisfaction-Importance analysis on the selection attributes of grape

BEAHAZEO 2 BEMHAY SRE-BIEE 59

85o} VEEE H|we A= <Table 6> AlAIEI3AT 2
T Y& 2o E A% A3 54.94/57), 7HA
(4.12/5%8), 217H(4.04/57), M72(3.85/58), F(3.79/58), BF
I F7)|B.75/58 )R FoEE = HrRIY EE4H]
T A 7F Zpolg BAS A, B &, 714, AE AlA
AYA FE5S At BE M EAA than] Heo] &
AR oZ felatA Hatztel =A YERstt. 27], 24, A
7z A AA B, FUAAA G p<0.05 75, 5 2
BA=E p<0.01 5, A7 A2 p<0.001 <ol A]
FeHF 7 F94 Ao A xpol 7t YElstt)

= et A3t oh4.20/58), 2%
(3.96/57), A72(3.93/58) &=
|

)
N

°
S, Sl p<0. S <,

mean+SD

Satisfaction" Importance” Satisfaction-Importance(Gap)
Variables
High Medium t-value High Medium t-value High Medium  t-value
(1) taste 426"+0.74 4.15£0.67 153 4.51£0.707 4.48+0.67 0.36 -0.25+0.88 -0.33+0.80 0.98
(2) texture 4.16+£0.76 3.93+0.70 2.99** 42140.71 3.90£0.72 4.18***  -0.05+0.78 0.03£0.77  -1.07
(3) smell 4.08+0.68 3.88+0.71 2.72%* 3.86+0.75 3.73+0.68 1.86 0.22+0.91 0.16+0.72 0.72
(4) size 3.90+0.72 3.73+0.70 2.34* 3.83+0.76  3.68+0.66 2.07* 0.07+0.95 0.05+0.84 0.23
(5) shape 4.00+£0.73 3.70+0.70 4.07***  3.83+0.75 3.68+0.67 2.07* 0.17+£0.96  0.02+0.80 1.65
(6) color 4.03£0.69 3.85+0.69 2.59* 3.95+0.71 3.77+0.67 247* 0.09+0.89 0.08+0.72 0.11
(7) ease of removing peelings  3.70+0.85 3.49+0.76 2.56* 3.48+0.92 3.34+0.76 1.65 0.22+1.06  0.15£1.02 0.65
(8) ease of removing seeds 3.59+0.87 3.35+0.77 2.87** 3.55+0.97 3.31+0.80 2.58* 0.05+1.23  0.04+1.07 0.06
(9) price 3.72+0.88 3.50+0.86 2.39* 4.1840.73 4.07+0.63 1.67 -047+1.14 -0.56+1.11 0.84
(10) country of origin 4.16£0.84 3.80+0.84 4.14*** 3894091 3.54+0.86 3.77***  027+1.23 0.25+0.93 0.14
(11) area of production 4.01+£0.84 3.72+0.86 3.37** 3.68+0.86 3.47+0.78 2.54* 0.33+1.14  0.25+0.99 0.76
(12) certification 3.83+0.96 3.64+0.89 2.00* 3.80+0.85 3.524+0.78 3.42** 0.03+1.26 0.13x1.02  -0.83
(13) brand 3.93+0.91 3.50+0.85 4.78***  328+0.92 3.05+0.79 2.67** 0.64+1.18  0.45+0.99 1.77

YMean+SD with a 5-point Likert type scale: 1 point (strongly unsatisfactory)~5 point (strongly satisfactory)

IMean+SD with a 5-point Likert type scale: 1 point (strongly unimportant)~5 point (strongly important)

#p<0.05, **p<0.01, ***p<0.001
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<Figure 1> IPA chart for the selection attributes of grape in a high
level consumption group

-—

do] FREe} VL 7ho] zjolE A% Ay HA=, 7t
A, a8k o) o] o7 & jolE YeRL Q)
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e 7Y Sl wE A2H] PEis) 4] A EIA G
o3t Xwo] Ag, FYF AUt £ EF Y &
H|ZF5 9] Fufjn]go] o SERES Fuldt AH|RFEC] H]
3 B2 Aoz Yehgon o5 £YEEH St vt
F5S I Fske Aol I AoE YeRdTHLee YS
& Park JW 2014). o]8gt Axl= HYo] Lv[A|Fo] B2
AHzkE Y 7Y Al AARAIY 7HE 7] wep A"k
Hils AEshs Hde] E4S iEshe #5528 A48
= Zo= AT F Aot wEA, T=FF N 2 AE
/_\jl

~
3t IO AH7 RTE 25D 5 Y A B
So] Aula AgH wo] AaEolor & Ao Alwd

2) Xl e X JeAd o] IPA 4

Zro| AEEy JEY FaENEE F4of dste] A4
=5 o] &35l RoFE IPA TechniqueS ©]-&3fe] 49
sl om, X An]pgel wet 74z} <Figure 1, 2> A|A|

<Figure 2> IPA chart for the selection attributes of grape in a
medium level consumption group
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