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Consumer Test and Segmentation Using Multi-item Attitude Scales on Chilli Paste Product (Jeaw Bong)

Kanya Ratchatachaiyos*

Abstract

Intrinsic cues in food products in the form of sensory attributes, and extrinsic cues such as packaging, labeling
information and price, are the major factors influencing consumer acceptance. In order to develop a Thai chilli paste
product (Jeaw Bong) successfully for the market place, it is necessary to generate its product concept from specific
intrinsic and extrinsic cues. Focus groups (n = 12), one-on-one interviews using structured questionnaire (n =562) and
Conjoint design (n = 236) were employed to deliver those cues in finished products. The cues were colour (in red
shade), stickiness, cohesiveness, hot sensation, herbal odours, and off-flavour (none); the product was packed in
transparent material and was contained information regarding production, expiry date, and sign or certificate of
guaranteed quality on its label. Physical and chemical properties of the product in relation to sensory descriptive data
from adapted Free Choice Profiling method of popular Thai chilli pastes (Jeaw Bong) sold in market place were
analyzed. These reveal different sensory profiles with colour (red-brown), herbal odours, fermented fish (Pla-rah)
odour, hot sensation, stickiness and texture by appearance. Jeaw Bong is classified as belonging to low acid food group
with high moisture content; pH normally varies between 4.42-5.36, Aw 0.82-0.95, moisture content 48.61-64.40%, and
salt content 4.77-11.45%. Microbiological properties of the product were below the Thai Community Standard for
traditional food products. However, caution needs to be exercised regarding Bacillus sp. found in the product,
considering its raw material (ie; dried chilli) in various storage conditions.

Extrinsic cues of the product studied in this research are labeling information elements that affect consumer
buying decisions. It is hypothesized that a consumers who have high involvement with foods would notice details of
information on the product labeling more than the ones with low involvement. Therefore, Food Involvement Scale for
Thais (TFIS) was constructed, developed and tested in order to segment consumers on the basis of their information
seeking need levels. The factors of colour, expiry date and certified Thai FDA logo of the product were tested on
consumer Purchase Intention (PI) together with testing TFIS in comparison to Need For Cognition (NFC) and Food
Related Lifestyle (FRL) scales in actual purchasing conditions (n=275). The results demonstrated that TFIS and NFC
can be used as a tool for segmenting consumer acceptance. Consumers whose NFC scores are low, have made a choice
on non-Thai FDA logo labels and demonstrated significantly higher PI (P < 0.05).In contrast with high TFIS

consumers, labels with Thai FDA logo were chosen.
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