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Housewives’ Awareness of the Quality Attributes for Korean Native Chickens
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ABSTRACT A consumer survey was conducted for the subject of a total of 503 housewives in Korea, with the questionnaires
on the quality attributes for Korean native chicken. The responding results collected were used for the importance-performance
analysis of the quality attributes involved in production, processing, distribution, and consumption of Korean native chicken.
The quality attributes with both relatively high importance and performance (“keep up the good work™) were chicken origin,
shelf life, freshness, and safety issues, while those with high importance but low performance (“concentrate here”) were chicken
breed certification and refrigerated/ frozen state. Respondents were also interested in lean meat and protein content of the
chicken meat. In the aspect of eating quality attributes, chewiness was the most important one. The survey shows tenderer,
chewier, and more flavorful chicken meat will be preferred and a new chicken breed with those eating quality attributes needs

to be developed.

(Key words: Korean native chicken, quality attribute, consumer survey, eating quality)
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Table 1. General characteristics of the subjects (N=503)
Frequency Rate (%)

20s 114 227
30s 129 25.6

Age
40s 132 26.2
50s and over 128 254
Seoul 160 31.8
Gyeonggi/Incheon 156 31.0
Chungcheong 41 8.2

Region
Jeolla 37 74
Gyeongsang 95 189
Gangwon/Jeju 14 2.8
1~2 people 93 18.5
Family 3 people 153 30.4
size 4 people 199 39.6
5 and more people 58 11.5
~2,000,000 31 6.2
~2,990,000 68 13.5

Month
income  ~3,990,000 123 245

(won)
~4,990,000 115 229
5,000,000 ~ 166 33.0
KNC* Preference 429 85.3
preference  No preference 74 14.7
Total 503 100.0

* Korean native chicken.
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Table 2. Importance of attribute of the KNC (Korean native

chicken) (Unit: %, N=503)

Origin (native or not) 85.5

HACCP 79.4

Breeding Sustainability (antibiotics use) 80.9
Grazing (pasture) 73.9

Animal welfare 69.7
Hygiene/Safety 85.1

Packaging 77.6

Distribution ~ Brand 70.3
Certification 78.7

Slaughtering way 71.0

Price 78.0

Skin color 73.7

Freshness 86.7

Purchasing Shelf life 86.3
Freeze or not 78.8

Size 73.8

Desired poultry meat cuts 72.7

Lean meat 72.1

Protein 744

Nutrition

Fat 70.4

Health functionality 67.7

Flavor 74.7

Tenderness 75.7

Consumption ~ Chewiness 78.7
Meat color 71.3

Juiciness 75.8

FHEY EFTH 7 & 49 WSkl gk ApAlg
-2 Table 30 YERHATE vHEe] &4 S ARSTA o
e A2k (origin)’ 7} 76.0%, 5 SA oA E <9 A8/EAA
(hygiene/safety)’ ©] 72.2%, TH A oAM= 414 =(freshness)’
7} 73.0%, DA A= N H (protein)’ ©] 69.9%, 5

EAo M= ‘ZEA3E A E(chewiness) 7} 72.8% 2.2 Z}7}te]

0
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Table 3. Performance of attribute of the KNC (Korean native

chicken) (Unit: %, N=503)
Origin 76.0
Hacep 71.5
Breeding Environment-friendly 71.2
Pasture 66.6
Animal welfare 62.4
Hygiene/Safety 72.2
Packaging 70.4
Distribution ~ Brand 68.6
Certification 68.6
Slaughter way 64.2
Price 65.3
Skin color 67.8
Freshness 73.0
Purchase Shelf life 71.7
Freeze or not 68.2
Size 69.2
Desire shape 68.6
Lean meat 68.8
Protein 69.9
Nutrition
Fat 66.5
Health Functionality 65.8
Flavor 69.5
Tenderness 68.6
Consumption  Chewiness 72.8
Meat color 70.0
Juiciness 69.3
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