ORI 2024, Vol. 32, No. 10, 1640-1658 © 2024 HERFEABECEBTS T
Advances in Psychological Science https://doi.org/10.3724/SP.J.1042.2024.01640

* 7 o4% (Meta-Analysis) *

/.

RIEBmEH TR A RUERR
kB ITHHTRIIESE

e AkE ' HEE!
(R R, M 510632) GO PR TR S, BT 530004)

W E ACRSRALHBETEARLAGRS, AELHOTLLRAIB Y RHREGES LS, K,
KRR THTIRARARBG ERERAESB, ARBEIASH T HELST BN RETH TR
W50 SAEFF L, A AT T ikde F by et B B8 B A TR s AT R B R R SR fe ) F RO AN, FIRET
BT IR A AR LA, RN S EZRGRIEIHK 32 BT MRIHR), 2 U AKEE, 4
RAEI, ik G Fo bl B F 0 B4 F TR e A AR 3 B AR B RN e R E R, BA B
PR A, B A0 EH TR % MR T S0 B4 F A% N, KRR SR, B
o AE e B B AR S T AR R AR o B A T IR R e 6 RO . R SR LA A e R K A A A 3R 1T A B 3T
MRBETEEREF,

KR RERS, EHTHARS, Lo, A, HEEe

SES  B849: F713.55

1 SR LB RS B R IR Z )5 —AE W
FUWT, AL RO S8 P A2 B 5 B A 7 L A
R (DBTFRLE &, Er e F H
G RE . QWERILE &, BiER/NIIE
TRAm S B AR BB B, ANAS T 09 39 B A #1
W+ 5, U Eem s RS e s, ma
H [1 B 1 PR 45 (Aschemann-Witzel et al., 2018;
De Hooge et al., 2017), AT« A", “5EJR
A ERIE X I AL B o 5 H A g TR
B it (U e B A ) AN T, B AR )
ALTE R B AN S W S 4 L RGE BB R,
WIRE ST Z2E A RAEFRMERANE
(Aschemann-Witzel et al., 2018), JH#¥H X IRIE &
AP BESE, AWK (Rohm et al., 2017),3X
FEEFRNKRMEESAAESM LI ARG A
(Cooremans & Geuens, 2019), A {5 [ 38 i 4h
WL HE Wy FEALARRAE, T WG T 96 B4 sl H AP 22~
AU H AM5 & (Dion et al., 1972; Griffin & Langlois,

WAL H (Suboptimal Food) 2 77 7 it [ {8 AT
T8 HAE M (De Hooge et al.,, 2017), @il
1ot 30T PR SRR A AN RN A K SR 5 A B R
Xof TE T B Y B U R AR P ) BOE T ™
¥4 1 SEFRE(Cooremans & Geuens, 2019), ffif5
BAEAH 30%~50% 1 R UL £ & 78 3 A 5T 4L Hi 9
78 %% (Gustavsson et al., 2011), A T 1 ¥ 3X —[A] {1,
A B e nT RSk R HAR RIS T 5] 2030 4%,
T8 I %% )2 R 2 Bk Y & W iR 2w >
50%” ) HAR(UN, 2015, p.22), FHER BB
U B SR FH AT i Rn 4 v B 45 AR A I B
ol HLBB AR 7= 5 AF o SRIBUE 5 SR s LUSR T 9% X
WAL T A0 SE 2L BI04+ 2 0 (B AT
Ml {8 (Hartmann et al., 2021),

Wi Hi . 2023-09-14

* 'I”ﬂ[ﬂ%ﬁ:éﬁ}%gﬁ@jE(NO.ZlBGL]28)O 2006)@ ?ﬁ%%@ﬁmﬁiﬁmﬁ‘@%%ﬂﬁiﬁgﬁ gz@x
WAEVEE . JAYK#, E-mail: zhouyh0310@163.com (Orquin & Loose, 2013), A AR E ENZ 2
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S MR B 0 R G AL BT (A R ) ) 4
(Cooremans & Geuens, 2019), F#&, WML EMIL
B £ 1 XS T 9% 5 1 3N R 2 7 A 67T B )
(Grewal et al., 2019), /i, THPH WAL E fhkt
Z 41 A F (Hartmann et al., 2021), X5
O YA R A B Dt L

N TR AR S BT, LR E R T
TSR W e AT SR A2 B 2 AR AR B ) R
T, —SeWFE s RERW, WL T R A
PR B0, T 2 R I b HUAR 28 14 £ e

B ity AT AR 2 116 Al A £ i 1) 25 T B,

IR PR A B OE T A E RE OG Y AR R AR
(White et al., 2016). #IE + T ALL)E, THEH
) g S 5 JE {2 B 7 (Chhen et al, 2021) #EH FIE
AT 1< B SRV RRAE RE A5 48 T 2 X 7 Y
it BREJER 1 AN 95 B, T 2 T I K 7K R (Wang
etal., 2022), fR1M, JRA —LERFoR 45 SRR, Wik
1 T TSR M I AR B B AR . #il4n, Loebnitz
FENQOISEHL, RRMLH IR EHHARE 5,
P U SN E PN ITE T (A R/ N
RPN, T2 0 A R B TR
(Cooremans & Geuens, 2019), Hita] I, Flig
WA B BT BRI R A N2 b 7
e, WILERES THUORME S B a2, Uiihis
8. WAL, AHARE . MRS, =Xt
SR IR AT E A E e . HOR, MW
KT UGB BB T TR AT RO I S g 4 R A
FEAY I, AT HLARZE RE A H2 THIH 2 & 3 S IE AR
72 i Y W S 2 B (Loebnitz et al., 2015; White et al.,
2016)7 )i, B2 XA RS M A B LR R
SN, WHRARGEAT . BIALL . A WLARZE S5 R g
Z A R R E S

AW R B T BT ik, BT n o]
& ¥ #% & (The Elaboration Likelihood Model,
ELM), B YA £ b 78 B T 105K W 40 A 0 5 i)
FVE BT R P2, H sk R 28 TR % Y A B,
FENETARE . B IE M S A ERR
TR A S0 R4 . Be BRI B Ik
REMBE TR E R ER T RN, 7600 3nl
BT WOR B AT A R, SR T AT
BPAL AN L T A IR 105K W AR e KD, JE
BT ARBSRIER T — AR T
U B B T TR A AR R AR, T

TARRRRE RO GAET . FIN, AP
VO A S R 2 AT S Bl Al B A R T R
I A A %4 b R JBCT TS s
11 XA EREHETHRRMIER
111 EREA

G A0 T T B AR AL S R A A R AR B
1%, BP o HX 3% 42 (Central Route) Fll 1 % B 12
(Peripheral Route) (Petty & Cacioppo, 1986), 14
A BERE NG SR, T8 98 o K AR I TAE
B, X I BRFEEZMIAMEE, HF AR
FIEFNZEE AT AR R, a7 ) R e,
HEATRE A5 BN TCEMD, Sk, 2002), 7E
B A BERARAYNE SN, I 9 i i gk A b
fFE, BRI A SR BT, A i
R B R, W E BT R AR
10 AL BT 9B A [ 19 2 A 3 % 7 o 4 AL T
X — i PR T 22 i AR T T AL N A W (£
PRBH, Thif#E, 2002; Petty & Cacioppo, 1986),

FRYE SCHERAREE, UL W8 A5 T B e 7T LA
SRR RN E A TR, BE
BEIE A X B AR S R B PRI B S, B
TEFZ W 28 3 DA R, a3 o 3 5 R
B2 i BT A DG B R AT BRI 2 TR
i3 (Petty & Cacioppo, 1986), I #1E 55 (Adel
et al., 2022). A HLFF%E(Van Giesen & De Hooge,
2019)5, J) — G BT [0 5 4 T T0UHE it 2 it 5
S BRAR S WA B e B A B, 1R
K B Bl B A SRS A e AT TR T S A T
A (Cadario & Chandon, 2020), fl1#l A {& (Chen
etal., 2021), [ FFLEPEIEIT (Lagerkvist et al., 2023)
o R OCKARIE BaRsrZE, FUE MRS )
IR IR ) 3 B T TSR
112 IANASEEHTRKE

DA () 75565 T 0090 I 3 3+ X A8 2 i
BHH BN AL R . TE R EESCRR Y A KR T
TR A 3R =2 KT TR N AL B,
BRI UG B i S R AN, AR 2 R UZ R
B T AR o BRI 1 3 %I 3 R T 3 (Theotokis
etal., 2012)ak SN AFLE 7 25 W22 19 £ i (Aschemann-
Witzel et al., 2017)IEAT M AEEY, X T 2N —
338 HLZH 0 8055 (Chen et al., 2021), %5 25T
91 5% s <ot I8 HC At 18 )8 7% (Aschemann-Witzel
etal, 2018), HAMFRMLEMNM ALK, BT A
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PR H AL B R P, $2THIH 2 & Xz 2R B i
R B, VOB i BT 2R Em b o i
FHEMPRIECARATESR: AT ZHE! ~ (De
Hooge et al., 2022; Van Giesen & De Hooge,
2019), =R THORME HRFRZ”, EREE R
W 1o HRRARZE”, A R & 5 H A, H TR
I A% 368 L1 A2 i B T AW =2 AU A A ) R 1
S, A+ 3R (Mookerjee et al., 2021)%
113 BRESEEHTHRE

7 TR o) T R I 3 e 5 AR R W T
B & W RN AZ o A it B SRR ) il I 1
JRT: ] T TR 2 43 o =2 B — 2R T TR M <4
NAE™, B O B b B b KSR (G B
) (Cooremans & Geuens, 2019; Koo et al., 2019;
Mukherjee et al., 2021), F1ff 55— A FK 0 A
A, R AT A PR RILS, TR KT
fi1” (Chen et al., 2021), LAHG I 2% 3 % AR £ b
IR PR A e S o Tl E R 5 LR L R |
TERS B UL B it I 1] 3 9% 35 i 7 5 mT RS 1R A O
AR L, QeI S AN 7 i LAk S TR 9% (De
Hooge et al., 2022; Van Giesen & De Hooge,
2019), T 70 56 Bt 38 Ao SRR SRR . AT RR
S JRe 11 T R SR 1 5 T 9% 2 X R AL A 10 WA S
R 5 =T HURMG T A %5, R RS
BT PR T A B W SE U B, AR oR
BT R HBER AR 7, X R TIUR B TR
P H 2 0 E RO, S BT 2 v I R SR
DB =AW A H AR (Grewal et al., 2019),
12 BEHTRRBNERE|SRITENMMIMN

A
121 NMSEEHTHREXERERHITN

M RWIH I

DA )5 B T TR B TR o % 5 B
Wi 3 2 & A A R AT 2R TR o T 2 A
BELRA T, NERANRZLR(A L
T, AMER) P A HEDRT £ Y )8 P (Krishna &
Elder, 2021), J8E ZRIEHG 11 2 12 fil £ dh ik
SRR BB SRR AR . RN S TTTIA
MEREIEMAR . T AR BRI A
F 0T LLSE M 4 (K 25 (Krishna & Elder, 2021), 5
R AT i B TR RO €, 55 B B 2 R B
FIBCE, Al 2258 3o U A RN 2R 52 e T 2 %
PR DA R a3 T T 20 3 R R L i T A O SE

I,

Wi s £ O I 1 AN (B, 2 H I 2
TR i W T 1) %5 48 SR B (Chen et al., 1998), Jill
T N B U 9 R SRR A 3] 1 R 25 5 L AE AR
P TR S v AR H 0 AR SR A T R S R 7 i B
IR 55 %0 F B SRR PP s 247 L BRI A ) 25 KT T
T WA, B (14 B A {45 45 5 (Chang & Su,
2022). XFRMEESTE, A I asREA% T 2%
HARBUZE T BB TORAS, BT X L
HE, IR BE T I 9% E AT .

FOR, TR IR (B Pk (A0 B SE MR A AR 1)
R B GH R U A5 B R R T
BB R 2 (Schuldt, 2013), FIE ¥ ERE N
IR TN B2 ) o A B S, SRR T
B 1 {8 B B FILHT % FF (Van Giesen & De Hooge,
2019) MU £ Fh Bl - ELSEPERR &S (5 [ AR bR
oV, T P RE N 7 AR T i ) 4 B AT (Moulard
et al., 2016; Rozin et al., 2012)F142 4> B (45 15 4
%, 2021), F3AbXTHNULE 1 1 56 1 (Loebnitz et al.,
2015; Wang et al., 2022), M T 2534 SR AL
£ G T 0 S R

350, BRI S UG (LW bR 45 )t 2 H LAY
TG, HEE—FE S, RUBR TN
Z A6 e B A AT ] < [5] JB > (Mookerjee et al.,
2021), XSRS AT LABE AR 9% 2 6T U £ i o i
JEME N ek | S5 I f T PR BE, DT B T S
WAL AT fEPE . 45 b, ARSI LU R

HL: DA i 75 A 05 s RE 4R T 2 3
AR 5 B PEA A K
122 BEREENEHETHMREIEEZEERRITMN

MRESRMWIHEMm

55 TR i B T TR G 3 Ao U R SO Bl
I 17 TR S N DA A0 A L S R RS . —
15 % T [ 5 T TSR S T LA 5 3 T 2 U
4155 A 56 5% e L S AT SRy, 0 [ O 1 R
(Chen et al., 2021), FEABHERAMAE(Aschemann-
Witzel et al., 2018); 5 —J5M, T mEHT
TOUSRE W T LA 3 Ao 558 T % 14 A AR SRR ke s i
347 A (Grewal et al., 2019),

U B i LN AL R 2% B 56 T 45 22 11— o 15 U
FE T RN . AR, R
A A UL SIS T R B FE 46 (Chen et al., 2021), ¥
PUNAL U A £ 5 8 fik A A AT A1) S8 4k Fn T



% 10 39

XILLHE A5 YU B 6 T BRI i A AR ST ok A T A e 1643

i, Ea AL, RO MEEE L, —FhTE R
N AR 5 AR 2% 3 7 AR 20, Uk ATy )
1% L>(Nickols & Nielsen, 2011), AR #5 3 1E&—#5 Bh
B B AL, S g S 2 AT AT O 1 B F
#(Coke et al., 1978), 1 E X PRI IR E
A G A, I AT R

LY, 3 AT AT R I I G 3 B A X IR B
1] R8T ) Gt 2 — oA 2 I SRR 1) B B T TOR
WS o W SRR B T RERE LN SR IR IR s MR AT
iy —7Fh F I (De Hooge et al., 2017), MK HA 35
B EE R B, AR LR AP BT BB
TR E B Uk, EILE R R EZINEA
BB AR (Stangherlin et al., 2020).

JiAh, BRI A AR R AT AR TR
W, FBERLSESEHA D THREREAS
O TR AR SR 2 SR A i . RS A 3K
& 5 98 (Self-signaling Theory), AAT4 i i W
2 H AT SR HEWT B C 0955 B AT {6 (Bodner
& Prelec, 2003). fEMSKHRFEH, 1 P& (UUE S
WA SEARGF B 7 Sk 2s 77 Ak A AT 5300, (At
IEENER A C . B, TR A 20T
T RE S I8 /D B I 2 U B AT R 1Y B T 5 3Rk
H1(Grewal et al., 2019), FFHEFALATRTRL £ & H
BZEMWERE, 250, ARSI LU B

H2: 5185 ) 35 A T 100K W BE 4 T 2% 28 %
WA i B AN RO S
13 REBRBEMNATIER
131 REXBMEATER

AR A T, WO &L R =
AR R A R . AR R N RIEFIE R
FERR R ), AR fh(Farm Produce) 240l
AT, TR SRS A T
1 i (Processed Food)NIJ& 48 £ ad — % B T. 2 647
0T A AT P S ROR R o , GndE Sk h
b SR ORHRTE R R T AR

YA B A 7= i 38 R BRFE S 2 8 . Al
SR AT TR TR 58 38 0 R o B R
PR FR S N TR ™ A T8
M AR = 5, TR T . By
J1894: ¥ (Cooremans & Geuens, 2019), IAh, &K
PeAer™ i BAR ANk Z W% 51 7, (A B 48 oAt i
EEMEA R . SRS, XL E M Re ik 3
HN R Ak | @ (De Hooge et al., 2022;

Rozin et al., 2012; Van Giesen & De Hooge, 2019),
YR B0 T 3 3R IR A A 4 i
PRI o R S DI 2 8 A T e R, 1
IR C G2 BN Y, AT 2 A X A
PERZE 4V (14 B (White et al., 2016) [AIFE, {1 2%
Z HESF BR300 (Stangherlin et al., 2019),
PR S 6 S A RO B 5t o i T o 2 E A
J‘Q(Tsiros & Heilman, 2005), Iifs 3T A o 31 42 T T B
O B &R A K B A (Wansink &  Wright,
2006) o X T UL AN A i, S I
AR B IR T 2% 35 W 3K (Aschemann-Witzel et al.,
2020), fH AR [F] B A 23 % 326 L AR B e A A
S, NI 5 2 3L 2 T [ (Aschemann-Witzel et
al., 2017; Chen et al., 2021), HARPERIX 425 .
PR, AR TR AR AR 7 i, T 2 R AL T
st PSRRI XU, B g, A2 B AR, A T U
AR . &5k, ARt DN Rk

H3: £ 8B A B 8 8 T TR S 1 A
REEA R BAORY, SR E SR
PRI, E T IR S A RO E S R IR
TR N S, E T TR A R TR
32 RMEBMATIEA

A A A AL 53 SR L5 A I T YR
PiFh, MSE R EE MM - E i, £
FIN PSSP R et W3 BE
REGER . WS EMUET % BN £
SRR AR BN A R AL, iR R T H
W A,

DR 2 A R T SR 2 T 2 8 1 H iR
B P i B0 B A (Kealesitse & Kabama,
2012), — MG, BRI Brit . 24t
BRMEEEMZOEEE A K (Hoegg et al.,
2010), V1 2% 0 B XU B AIK, 38 H 8 I 3
SRELER, DRI ) T 300 % B A X A O
RRPATIMT(EMY], B, 2002), 15
B T T SR % T T 5 T Y 2 R AR S
IR, E TG ek, PO HX T4k
T EA R

FASZ, Bl DR BTS2 T8 98 2 4 BT £ i e 4
A H A S HE SR Y HR 0 2R R (Madilo et al., 2020), BE
BR BT KB S, T 2 N A R A
A 25 B T % (Aschemann-Witzel et al., 2018), 4
BFRGE S, BRI A& 5O T A

| =
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PRI, B 255 B (A0 FEK . WRaE 25 7 1D T R
TR R L S5 IXUBSE 38 0 () 5 AiF (Wiilson. et al., 2017),
R0 B S RAZ O B M, T 2 A RN XU B
(PR A%, 2024), [Rtk, I 2% & ) 100 A i
BRI TR B 43 o DA 0] T T 3R W 32 23 5
R AT B 2 W A B S BV AN T, VR TR AR
AR, DRI L B [ R P B B A R 25 b, A
BFFE4R LT %

H4: WARZSBIXT AR & 8 8 T ORI A
MR ATRTAEM . BACRU, NS E ST
TS W XoF B[R] VR AR 00 B B AG AK, 1 R 1l
705 o B A B R A AL
14 XAEREHSFLENRATIER
141 HERANETER

TR 5 2 0 IE 2 R E R
FWiIF . ABFITIA N E R B8 SRR T 50T .
—J71H, P A LTS0S B TR R R S AR,
ST XEE B4k (Nelson et al., 1976). 40, 244k
R BE SR S T[] P T P R R TR AT A S, B
X & 7 BE % A B PR BB (Smith & Magee,
1980), Ji—J5 M, AZEEN T, BT X
FHE GRS, X R B DLARON (SR 5
4 2021; Z=[[]JH, 2000; Stenberg, 2006)., Paivio
H Gsapo (1973)19 WU S B A R 488
AAT 4 15 7E B 1% (Images) 1 & i I8 i (Verbal
Traces) A AEA 4% 1, 0 S0 02 50— 4w, Bk
PR 25 5 0 E . Weldon %5 A (1989)4 & 4
PO H B T B R L SCFETE Gy AT R T, RD
E—A5 BARE S ML R T E b, FXT
TF, X EA S AR R P RECH R E %
o MG, ASHEFEHEM M B E T IR g
T R BT 25 IV SE B, B % T A ) B

Sicie, EVRETRZ, BT R E A 4R L

ABFFEAR DT B -

HS5: A8 12 2O U £ i 8 6 T R s 94
HERA PR ROk, Y mE e U A
R, B T ORISR T R 2
JESCTI, B T AR A AL

13 A P 3 X A 1 O R T B
AR RN o X TR TTHER, ABFF S HHG T HxE
DA i T i 5 TR 9 9 A, LA A
SR UL B B T U A A R

142 BRIIAXBAFER

B2 5 HE AT AL, BRal sy ]
Vh4y Ry Bl R A LU RS o SR BR SR H R
DR B ST H RS AE — A X, SRR i oI
JEIR o XF L6 RS MR R A £ SR R & i B
R, HEET IR . SR E
LG 5 X LLRRFT B, 3825 77 A % LU 300 (The
Contrast Effect), BEIAMKPEM 23235 2 M X H
HX SRR SR PR R s . i, F—A4~ AN 5 RE
JIHRA AR AE LU, ARSPOAHRE AR, W
58801585 A ARAH LR, B3RO A BE
(Morse & Gergen, 1970), [FIFE, TE7H 9 p 3K #R5E
o MRS R TR S E
B, TH2E ST REEMA R T, FBARXHK
A B S B9 S0 B AN S 72 J2 (Simonson,  1989);
SR, UL B BRI BT, I 2 A ) T
A R T T RN PPAR £ TR AR IR R A B RRAE AR
B OB ATEA AR ECE A Le AR g, AT
RAMLEEIER, &L, AR T R

H6: B5R&0 7 AR AR £ i 8 T IR A
MMERA R WER . BACRUL, MRIL & &5l
BRIV, 288 T R s i A e s, MRt E
i OGBS T LU BRB I, 78 8 T 100K W 1) 5 3K
PR 5 .
143 FEWLENATIER

R B A 2 R A 5 11 (Supermarkets) |
A% 52 T 3% (Farmers Markets) . 2% 5% )5 (Grocery
Stores) A1 WL JE (Organic Shops)&s, X $6 T HE 1
LA PR 38 i (A& T . A HLRS
YR ATH(EIERATY . RRES). FE
T B 2 s A AT A UL A BT 2R, VT S )
X UR A B il BB (Vermeir et al., 2023), 753538 R
JE AR ), T 3R R T o8 3B A R
3k (Yuan et al., 2019), Yl 1E 2R UL & FibT,
X i 557 95 A HE TR 28 H (Hingston &
Noseworthy, 2020), 28 T WAL ME A, BRI
XTURAR A Sl I S B R SR T, FEAR AT, T 2
AT N N WL B N W S e i/ Al o
M, 554k T ¥R AL M A9 2 (Hingston & Noseworthy,
2020; Warsaw et al., 2021), Di Muro %5 A (2016)
LR, 2 AEAR BT W ) 9 AR AS BTN TR AR 1
IR RG22 R, WA T W A
MEAR, I HA KX T B2 RN fE A R T 3 00 )
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FOMER e A K wb = | NS [ BTN 0F & S
¥ B, ETFEMEVIR, Yuan % A(2019)% 3,
H 2 B AEAR T T (A2 8 1) F 2IF Il
SEARTEEMKE ., ik, ABFsTeEh LT Bk

H7: Z245 i 28 B U B B 4 T TSR s 1)
AR RA R BAkUL, MR ERHE
R AR TS, E R T R W A Rt
24 TR T 0 2 AL R B, A T R M Y
HREE S
15 MEFEMATIER
151 MHHI8ATIEAR

BT A s e B BN TR R .
FRIERE b, OGNS S
N FER ZEAH G MR B (PVEE, Tk 5, 2016; 4R1E
SR 4 2007; Meyers-Levy, 1988), 15 5y 4 4k
THERRE 2, 2014), L, WU &AL,
HRET R L MR A i e, RO AR
B R GE, SERIAGSE A B A (Chen et al., 2021).
Ak, AR AR ST RN T, AR
B3 85 (- 37 47 3 (Brough et al., 2016; Cottrell,
2003) o 2214 3 B A 1] ¥ 2R FH R Sk s (8] 1L 1 (Brough
et al., 2016), SRIAFREE ORI TR LE Lo PRI 2 3 HK
REEI R 2 YO £ T R 1) P8 1] R LA R xet
b N 355 R T BB B AS RS e, AR HE L
THPE SRR A Rk, 5B, S
T 5 A T TSR W (DU AL T RS M I ) % 2
JE % HH A A

MILZ N, BrmIFFIER . HARER
PREAE BBCE = RS B AE, RS R
T B J@ M (FhEE, Tk B, 2016; ARFEGR A,
2007), WIFEPEAN — VR 40T, TP e R 4
PFE . B R SIMLAE DRI A B AT
A 1) T X6 2 SO0 7 s 5 B A 1 BE R ) [ )i (Darlery
& Smith, 1995), TAKIS: ] T FHE 15 B AR U
AMNILEERS B B YRR R M L, R R A A
OESUNER QIS E/S SN RO A D (8 - = e
FRIBPER, (I8 2% 3 2w At 32 00 P an A 31
WA, A0 53 1 00 e A SR A B (B 1 B
8, 2021) [FIRE, UL E SN b H R bR, GE
A R R s H A UL A << LA T 2 W S ) R
ot T A I A, T Ol B e O S R AR
i (Mookerjee et al., 2021). 2¢ I, ABFEHEE LT
B :

H8: JB 2 PR X RO £ it i B T TSR s
R BA R Bk, RS mEHT
TSR X 2 PRI S A R, AR ) T TR
W Xof 5 1 DT 25 T R0
152 FERmIETIER

TEINFNT5 T, BlE AR I8 i 3G, 4R AR
THE ., TAECAZ L RPATIIRE T, AHIRE
TR (M, BKE, 2006), HXTFAERBE,
AR % T XE L L A2 A 0 7 i A S RV B 15 R
(Z1E], X&, 2000). Y& 2 a2 B m A T
S R S U e i N ST
(Fletcher et al., 1986), M4 T4 4B (P 3K
MERE o TR IR AW (8 8 v A HLUE MR SR B
25 AR IR X 7 i B M B, AHELZF,
AR AR I NN TR ) S, A T T2
B (R PR RE ALV, 2009) . B, A1)
EEH T TR W X AR R 2 A AL

TENG Ty T, ARXT TR N, BAENTE 2
FRBNE ) Z AR, EEAY T rE N, 4
SRFR . NEMIES R L (Carstensen et al., 1999),
AT B i e 17 AL, B e P o A R Y
HLAT) 45 (Fung & Carstensen, 2003). KRG E i
WAL, T H AR RRAE, T LUK 28 4R i
% (1175 LY (Chen et al., 2021). flLfiTA 20K iX
e B B AAAE . B, BAR % T g
Xof i IR ) B T TSR M Y B B AR . &5 |
ARG DL R .

HO: B2 AF I X RO £ il 8 B T TSR I R
R BA R . ROk, NS E T
TSR s R A R B A S A AL, IR ) T UOR
W X AF B2 T A AL
153 HBEXLHATIER

TH 2R SCAb 2 I I 2R (W, A (B R4S 54 A
PO BEFNAT R CRIHAE 45, 2010), MR 32 41K
F ¥ (Individualism-Collectivism)J& 43 #¥ H 74 )7 3¢
Ak 5w I — A4 (Hofstede, 2011), P AEX
S AR B PR SEEE . [ 3 AT 4% 1 (Oyserman
etal., 2002; Oyserman & Lee, 2008); £k X%
A I A 2 B R T A R N T AT 1Y R A,
SRIAFEROC R AN, HELOEZ R R A
I NG M H X 45 (Schwartz, 1990), Fij# £
FURVGRK . JEBRAIAL RN E SR, a3 R BRI .
AR PRI RE SN R 5o AN N 3 SCIE G A 1 o fii
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1] R AT B 3R AR Bl S FAE SRR L
FE AR (R SEAAR, 3R RS At AT %) 40 U B 22 40
NI B ikt &8 5t (L8, 2020; Markus &
Kitayama, 1991; Oyserman et al., 2002), H/H 7%47
R 5 %2 BN 51 FHF B 5 ) i AR R
PR, 2008) AHILZ T, 0K SO P A A
W45 5 32 B BRI DL SR 3 S 52 e, 40 oy SR AR F)
o MRk AR A A BROC R, BATERNE
FHHURE (HE {8, 2020; Markus & Kitayama, 1991),
P I AT A TR S Z 3 S E R . H
BEHUM, YA B B T TR M A R 3 Stk
T TROR 58 TR T Uk, £E5 B, ARBES
LT R

H10: I 2% SCAL X YA B i 8 B T TR B 1Y
AR RWEER . EMX R T S E
K, BT IR A ROETE R, EAE A A E
MR E S, BT BUR IS A R 5 .
16 EWHSMIATIER

2 SR AT S R LR T 2K S5 3
B, 4 LR AR B AL O 5 TR R SR,
B3 AT DASE A3 T LB RS B 1% A% B A B AT 1Y
BRE, K LERAR T ZRSE, Kbz —EiE
4 il B TE Z AL IAEAS, AR IR TR

KA B O BT 98 F BFA (Mizik & Hanssens,
2018), — I LLEBAFHOIRFEA MR K, fff
FH Amazon Mechanical Turk (MTurk)#E47 72k 17
BHERPIRA L T2 5E 54T STl EREA,
H gt AR E M A O 2 MM (Berinsky et al.,
2012), BLAb, TELMETT Y EE 44 PR AE AT BE 22 500
Z: 5T [ 2 v B g . 2R SR 4
FESC I FE LR R B SL R . 4R T SR E s i
P REAS B B — 2 R R R, H S 8
SRTEMG I B ARG IR 8, R AE A iz, (Hitk%F
SRR E LA IR S BN E RN T, 4
WA AT & AR 2E FRBENL A, XAl gE 2t
W 5% 45 L 7™ A — %€ B9 5% I (Mizik & Hanssens,
2018), £ b, ABFRERIL LN RIX:

H11: S8 & OB & G s 8 T BUR B 1Y
ARVEEGRTEN . Bk, L R
WEET, B THRM AR ER, f£% T %
PRI, T R A AL S

AN, Z MR G B T oA, AHIE 5Tt 4l
AT ERET KT HAREGESGEFARAR),
SCEE Y RRCR S G2 75 Hh ) S J5 e 46 o LA
VE B AE VR 5 O R b, AT B A . AR SR
WFFEHESLILIA 1,

R
BERAE (R s, TR )
WARRE (ALK Avs. B EIRAL)

EHIFAE
WEEK (B R vs. 3XF)
PR3 (BT vs. X LLBERF)

BRI R vs. KT )
Vel B RS T TR P
NASHENTRER | PP B
riniess A
TR HAL R y Y >
IR ARMT
.-———_—_———_—-———_—_———_—-———_—_———_—-———_—-———_—: M%%E%ﬂﬂ@?&ﬁ
BERBEENTRER E TR RS
B 7 5
TGS EIEIT
oL
AEHIE TRAE
PR (Fhvs Lokt LR (2 Fovs. BT LR
[t (FHovs -5 FRR CL LR XTI
WAL (A Xvs. 43 )

& 1

BFGHE:
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2 WRAE

21 XHEERSMHE

AT R OCT U £ 8 B T TR W i Y
e R 43 707 = AT ORI EE R Web of
Science (SCI #i WL; SSCI #i B hit; &g 5|
X#EE]). Google Scholar P SCH I ZE #6233
ko SR/ A AR 22, I 1Y SCHR 2 A6 45 91 )
W, AR SO B S TE SCOCERMER R
AN/ S 7 N/ N =S NS /X W TV PN
R EAT AR R . TE SO R b, L
suboptimal food. suboptimal product, suboptimal
produce. unattractive produce. imperfect produce
FRHR AT R . bR T LA R EURE R, AN
TR AR I SCHRZR AR 192 25 SR | 1% Uk 32 20T

24 (N . Jessica Aschemann-Witzel) A4 3] F)38 3¢
FT 2 IR AR

XFRREBWHER, FESBLUTIRE
AT L, HIERBNATAN : (1)ULHUE TR
W5, HEBR LS FSCHRER IR I T ()5
PN AT G T AR £ il 7 8 T TSR s X3 9 3 1
B, BRI A-RBRRUELE 1; Q)i CikE T
A AR (Effect Size)o AESLHZIE
THRXRRE(r), SZEA0CRE T il st
BANF, o7, FEARE B, HEAAREE). 1F
SCHRISCAE A B rh, a0 SRR A A AT JE IR AR LA
. AR Cohen’s d Sl HA AT 4t ¥y F8 A%, W)
S IR R IR, A0k IRAT, THERR ZAE
A, SCERTRBE . A RHEBR AR AN A 2 FiR o

2%
5
il

x1 XEHAN-ERIRE

gy AR e Lk e
1. W E TR R BB PR s 1 AR BEE AR
W T R ) 2. WA W R B LAY R
2. T G U 0 S 3. ARSI

3. BESCEU PR

L G TE Y B BRI .

1.

2
3
4

M KBk TRt b, (BRI TR
- T SRETE G LU B A L

- AT IR B T 4 R SR

- WA ) B WL e R A

JESCSCHRG
(Web of Science;Google Scholar)
n=2309

FRSCCHR SR
ChERM., 4638, J777)

n=3

| l

EBREREFIECHER: n=1947

BT
JESHFE kR = 925

A

WA SNSRI .. 12 n =796

BIEEIRFFICHR: n =66

AR AT RN - R R R SRR = 160

Bl B4R Bk -

A

FIEIRIBURE S = 12
ToHk SRR B i = 27

ERFMGRNA SRR = 3

A

A

PATCHTHISCHR: n=32
Fixn=1, FXn=31

2 JEaMT SCHRIE R K L i e
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JE %326

22 XEmBEREITMG

S b AR e, A ST AR Sk R
N (2019) % il (197G 43 B SCHK 0T £ D 45t 28 X de ¢
PYA ) SCERHEAT BT PPAL . PP ARIES . (DR
MYREI . FEMLEERGT 2 43, ARREMLIERGT 1 4, R
|G 0 45 QBEEARE. BURA SRR 0.9
KA it 24, AT 0.8~0.9 Z a3 145, 0.8 IR
RAMAERTE 04y )R T H A9 P93 — 35
o fRER 0.8 ZLLLIT 24, i+ F 0.7~0.8 Z[H]
I 143, 0.7 LLF BoR#CE B3 0 43 o (4TI
CSSCI (F ¥R & SSCI Tt 2 4, dLREL
WP 1 4y, EEE TR AF R R 0
I o BERSCE AN BT 0~10 Z W], 1545718
o 29 B SO o AT

X F B AT AT AT Y SCRRIEA T 40 4
(DCERIEAF R AEE S . KRE . SCHRZEHY);
Q) EBEA T, Q)RR SRRIE; (4)EBHRIE; (5)
BB AR (6)SEBRBE B AL, (7)SCFEAFAE; (8)RU L
{H (Cohen’s d), ZEWR LB MARE R F v, IRILE T
A= S RS gt A1, i & B WEIE dnts
ﬁwtﬁ%%ﬂ@?ﬁ%ﬁ%%ﬂ%ﬁﬂﬁﬂi
J& T B AR B TR 52 SR SR <07 o 0 IR B 5
FRAE R, YR IE 2 SCE RS i 1, A
F 5T G i R <0 R T X R B IR ) Y A

FEHAS <1, X ECBRE B BT T G i O <0 F AR
R A 5 38 7 K BT T i 17, AR BT 7Y

RIS R <07, FEBEFRAE R 2 b, 15 3 A
AL b L AR S REAS B I AR T 9k S
Al {di ] Hofstede Insights®tP % B %A A 3 L4

B E R TR Nk E KBTS 4 17,

SRR SR BRI it R <<07; FEAR IR Ry 2 A 1) B
FEGIS 17, AR AR AIETE SRS S <07 R SRR
BHNEp, HFTONL T LR RS 1, 2k bk
BRI <07, FESCERHENZR F, Bk
AT bt <17, A RIS 2 8 0 0™

2t 4 R SR A SR 2 ()T % s Sk Y
BE— IS REAS, 3B R
SEREAS, WP T S o ()4 — ISR
L Z UL B i B T PR w2 L
i, W TF T gD

? https://www.hofstede-insights.com/country-comparison-tool

75 5 Y T AE B 7 44 I 9T 3 AR 0 4 A o AT
SEHEAT, g E BN 91%, BLBIABRSERY SC
R G B 5 B BORUER o b, X TR — B0 S
0, WFoEE LR RO IR s A i g R . 5
2, AR EBAILHA 32 Fhaessig e
SC LR, ST AN FEASE 94 DR, BilAEA
I 279120 Z5I00HT 9 SCRRAE S UL 2% it
R 1,

23 otz
231 PME2ITE

A5 R CMA 3.0 (comprehensive meta-
analysis 3.0)JEAT B AL B 5 00T, AR¥EAT A0
SCUOHIF S B AR L, PR ME AL X (B 22 B TE U0 M AR R

ST S YE R 2 A 25 (2 %, 2023), B
I, ARBFFT % Cohen’s d FE R34 B R 5T IRAR

il B T TR RS X H 2 B R . B SR
WA R, R BUE R, 3R BT TR R 4
(Borenstein et al., 2021), —fIAN, d= 0.2 /K
BifE, d = 0.5 AHENME, d = 0.8 K REUMA
(Cohen, 1988). Hu# 74 = 24045 75 7 BT Y 57 o
e 0 N TP =Y o = S G oA A D& IR S
A, R AR R R, R AT
HopHr, AT ROy s MAET 3 AR
B AE, 2021); A WIESEAR R, ISR AT EE B
.

Cohen’s d 1325 2H {8 (M) 5 ¥ il 44 #4{E
(M) I 225 LU AR HE 22 (SDw) T iR, Hat 5
. . . . Mg -Mc
7\ (Borenstein & Higgins, 2013): d= o,
Frif D BE S bR, WIEEHAHC R r, FAE.
tfH . o* &5k 3% (Borenstein et al., 2010), B &%

AN

d= 2r

r= =
\/t+N 2’ F+N-2~

B x 0.98 +0.05 (B > 0);
BXO% 0.05 (B < 0)

2.3.2 ﬁﬁﬁ’f‘“?'ﬁ’fﬁ*“ﬁ’ﬁ_i

H #7643 M £ B A & 5 28N B A (Fixed
Effect Model) F i #1128 1 #< A (Random  Effect
Model) &1 7 25 i 5 78 T 152 Bk 5[] 1) 22 5 XL o
BLIR 2 T3, N [R5 1) 19 B S 5500 1B 2 AH )

x+N
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17 il ML 2550 7 A TR AP 38 AN [ 0F 9 [ ) B S 00 {1 P
DIR—%, BT REHLR2ZEAN, I8 3208 58 B AR AT
5% L. B0 [R] 1 A~ [F] (Borenstein et al., 2010), 7%
¥ 5% 76 BHSCHR I, & B 6 8 4 T TR s
B ST REZ BB A MRS . &R ERIE . B
fEFSL IR B AR E M. HIk, AROF5E 5% ER
(SR A BN L) 1 e o W S5 D B i
R 48 A DA E— 5 30 E A A Bl VI, HPadE Q
K5 1P K5, QK H p < 0.05 WE /R4S
SRR 1R X S AR R AT R Ay, XL
Ik L TE R B 43 R BUE 53 3R 75% . 50% 5 25%
(Higgins et al., 2003), # Q Kyl 4% F A W& 8 17
B, W R E e R Rz, &
W5 0 35 5 B AL A R AR 7Y
233 EREE

%% 721 2 (Publication Bias)iZ bk & & % I BF
FESCHRASBE 28 46 42 1 b AR SR 4 ) 58 B 1 52
BREMES 4E, 2021), AERMESRWICHHT
P HEPE, A BT5E R Begg Rl . KL 2R
Bk Moy PR & R w22 o

3 HMIRGR

31 REAMKRKEER

H4 U At B B T PR I T 2 B T
R i W S 1Y) T A DT RO AT e B R R, Q A
Bz RER, QEHIAH B EH/KFE(Q=732.25p<
0.001), /R 45%00 2 1) 5 i . S PERERE 12
PEHATIX Y, 17 = 87.30%, i#fiid T Huedo-Medina %5
AN (2006)F2 H 1) 75% 3k N, UiB4E R EA &5
Fitk, R BH Y B S By T TR SR & A Ak
H87.30% MY A5 S P 2 pR A3ON (B Y BL S 2% S 51 R
B, WHA 12.70%M 78 53k A FREVLIR2E, Ui
$2 R Ok 1 43 M 15 FH AL AR B A58 1, HFH
B — 25 BT 52 M A8 (R E A AR 1
32 RRRENBER

S DAV, A5 R Begg Kl . K%
4 RBUF BT AN 56 A AR T4 BT B F 5
BEFAERFMZE . BRI 88 T TSRS X,
T 5% B VAN R I S B T A AT R AT &
FINZERK L, Begg ML R ER, KLELSME
W IE Fl 280 3% 2R MEAS IE A9 B AH 56 R 4L Kendall’s
tau fli T HE N 0.41, tau (AT B NE 0851
KR p<0.05, I REFFTE KRR 2 4R,

W ERER THORME SRR L EFREHN N =
4176, FERT 5k + 10 (k = 99 BYPRIE, PLIIFELE
K FAMZE R AT BETER /N o

ARHIFFE S — AW DA ) B T R .
JERTE ] E A T TR 430 5 B R PR A S
AT R F MR

() FE A1 ) — 1 & VA A B 58 of, AR
Begg Rrg 4, A4 SRR IE FN 205 i S A%
TEAYRRFE R 2 %L Kendall’s tau fhiiH{E 2514 0.40
A1 0.30, tau [HAETEMWNE B F AN
p>0.05; [N, KZ2FREH N =68, KT s5k+
10 (k = S)EIARIfE;, FILIZIB I I L E
W2

() FE N AL 7 -8 A S B gE R, AR R
Begg Rrg 4, A4 SRR IE 1205 3% S A%
ERIBEAEE 2B Kendall’s tau fii{EYH 0.45,
tau [EARE TR R B EWKFEHHR p < 0.05,
YL AT REAFTE R Rl 225 D3 4b, AT ) T TS
Jite %o ot D S B R (B T : d = 0.32, 95% CI
[0.25, 0.42], p < 0.001), ZHIFMNERIEJG, M
7% 10 4>, BEHLAN T REE d=0.22 (95% CI [0.14,
0.30], p < 0.001), BY#MF AR AAAEZLL, Ui
W13 4 B ] RE A AE R R 225 SR, &84
WIS Ry o %4 2 %0 N = 2788, KT 5k+ 10 (k=
3S)bRiE, ULEZFR 9T K R EFFARTE

GYTEAE G |- PR W F s b, AR
Begg Rrg 4, A4 4 SRR IE 1205 3% S A%
1E B9 REAE X 23U Kendall’s tau £ 3B 4> 514 0.33
1 0.17, tau (EASEFERNR B EFEHKTHN
p> 0.05; [R), KEEZE NN =49, KT 5k+
10 (k = 4)PypsiE; HILIZIRIEAREE LR

(4) 7E A5 R -8 A SR A g R, AR
Begg M IR, ALE SRS IE ALl iE S
TEAY B2 280 Kendall’s tau fhi1{E N 0.38,
tau AN TR L E KT p < 0.05,
VLU TT REAEAE R R 22, T34k, IAHI 210 T Fids
Jite %o £ o A SE B R (BY #MRT . d = 0.44, 95% CI
[0.35, 0.53], p < 0.001), ZBi#MEK IESG, HAMIF
35 17 4, BEALEY FREZE d=0.17 (95% CI [0.06,
0.27], p < 0.001), BY#MF RN AR AR R L,
Ut B AR A IR X T B AR AR R R 22, AR, %
RSB R G4 BB N = 6169, #E KT 5k+ 10
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(k = 45)BhnifE, VLHTZ BT & Flm 2= AT

o VAR, BR BB AN SRR R E
BT TR B B AR TSR, B & 3R 22 R 52 i oG 43
Mrig EEE5E
33 FHMKW

HR B AN ] R 45 5, R £ b 3 4 T 90 5K g
PR . B SE A BBV LR 2, MR
F, IS A T TR B RE 0 10 25 1F (0] 52 h 3
WH I (d = 0.32, p < 0.001)FIE 3L
(d=10.33,p<0.001), HEFA P EWRENHERL
PE, FlEE, RS MBS T IR HEENE
S (d = 0.35, p < 0.001)FIE L = 0.45,
p< 0.001)EAG WEIEmFFN, HEAFELhER
FEERA M. MBI E, T T kR
LU AN T [ 65 85 T T 5 W B8 R T3 2 & Xk
B i PR G S I, FR 43 SRR TR B T A
P 1) G AR 1) A T R s (L R A AL
k), ARBFFRXIIATERI AT, S5 A, M
5 ] G RS ) A T TR s R e B, R
B(d = 0.38, p < 0.001)38 T2 4 FHA S 157
BT WORNE . Rk, R 1 AR 2 A EIERIE
34 FAHYMKIE

S M ARG 90 3% B 0N B2 2 () AE AR 4 1 B S
Fitk, BT B RRE, RFRHTT
VEATHON RS, HARGE R WL 3. R m AR

(DA & b R AR 15 VE

L R B AR DRI 1) 35 B T TR W
YER 2. WAH DT 45 R, NS S8 T
TR A A E R ML F2ER Qs =
6.29, p < 0.05), R;= M MEN & (d = 0.35) KT
TG BYRON B (d = 0.12), BEEAARRT T-hn T & 5,
TR0 1] 755 4 T 00 50 o A 7= i 1940 552 W o AR o

SR, 617 8% ) 8 B T BOR B 98 v, WA
ST AN B2, Q [EH(4LIE) K 0.84, p> 0.05, [
I, BV AR 3 R R AR B RAE

YA ST (1 TS R 3 o AR5 40 I
VT AE R[] 5 ) 18 R T R s b, RS A Y
PR o AR A BT s R, AT B R T
TR (Qp = 3.22, p > 0.05)FIH Bk Gt 1] 5 44 T
WS (Qp = 0.23, p > 0.05)[H RMEII A FELE R A
FAIW 2R, BRI 4 KA BRAE,

Q)E R FFAE A IR T VE

I PR VR R . AR A5 B 2
B, WA ETE S T TR R 1A St 2 20358 T
KW (Qg = 7.22, p < 0.01), fIHE F(d = 0.46)
HIRCR BB TS0 (d = 0.31), BB 5 183 5IF

5 5 =G TR A R . MR A 2 4 B
B, BRE Dy X BB 8 0 O R TR
W& A 2 (Qs = 7.61, p < 0.01), H MRS
BN HE(d = 0.48) 5 T X H R A1 A 800 (d
0.32), ZEE R UL YR L& S A BRI A, Y
T TR W 1A AR B R MR A A S R
HEATXT FERRG I, 8 B 005K W 10 A7 b 5
HB % 6 132150 0F .

TR T A PR AR L . AR 4 S A
ghIR, FERARRAEGE W IR B ST
R W O 3L E(Q = 11.45, p < 0.001), K5
B 030N 2 (d = 0.62) 5 T35 ik (d = 0.36), %
SR BEWRE YEE R R RGN, 12 E K
R o P 2 A2 B, A T TR N 1 A R
R, BB 7 5B KAE

(3)B & HEAE 1Y 98 4 1R

JBE 5 ) AR TR 1 2 A T SR W 1 R T
YRR 3 o 7615 8 5 B T TSR s (i 5

K2 XMAEREHTRREIRRKITEN. ERUWIHERE
95% H {5 X [ W) 46 56
BRIy T 15K k N Q 12
d TRR FBR z p
. NG| 5 1255 0.32 0.18 0.46 4.41 0.000 11.08" 63.88
BN e
s 4 1650 0.35 0.26 0.45 7.03 0.000 1.53 0.00
Nl 35 13646 0.33 0.25 0.40 8.60 0.000 176.69°"" 80.76
BRI i % 45 13651 0.45 0.35 0.54 9.47 0.000 519.13"" 91.52
A7 I 5 2289 0.38 0.19 0.56 3.90 0.000 13.61" 70.60

T+ (1) M AR Sy Bt ML IR A5 80 5 (2) TN 0100 S 4 [ A7 7 DA 0 5 o A 1 3 s T TSR G 5 (3) K R B A A8
N FREEA B Q FR BRI G i i 12 FIR T Th R R WF 58 45 SR R — B F s
"FR p<0.05; "EKR p<0.01;"THEKRK p<0.001, T



10 ) XIErHe & WHLESCE S T ORI A A ZCHRSE . 3k A oo B iR 1651
®3 BATEEMNAMEREH TR RBEERNENATIER
T35 55w N 95% 17 IX.[f] ALK B
K 361 P A k N d Qs
2 TR LR z p
AT i 33 12361 0.35 028 043 9.59  0.000 .
AR 6.29
. A 5 2451 0.12  -0.04 029 1.47 0.142
PN S| o )
MGG A 35 12391 0.35 028  0.42 9.45 0.000
WAL A \ 3.22
s TRT A 5 3020 0.18 0.01 035 2.08 0.037
. R i 41 12029 0.41 031  0.50 8.62 0.000
AR 0.84
T 5 2022 0.53 0.28 0.79 4.04 0.000
1 8% T 10 .
B AR 39 11941 0.41 032 0.51 8.57 0.000
AR A ) 0.23
s T] U A 7 2110 0.47 0.24  0.70 4.05 0.000
X L BRI 48 18130 0.32 025  0.40 8.24 0.000 .
31 5 =X 7.61
LA BB 43 9439 0.48 040 057  11.12 0.000
) . LB RS 50 16470 0.36 029 043 9.44  0.000
F RS 11.45
KAH G 19 3702 0.62 049  0.76 9.19 0.000
N P 51 10284 0.46 038 053 12.07  0.000 .
138 % =X ) 7.22
L 43 17358 0.31 024 039 8.05 0.000
ES T ) i FE 11 1055 0.30 0.12  0.48 3.34 0.001
+ FEAR SR U5 0.99
75 S i) Bl % 83 27238 0.40 034 045 13.63 0.000
. R EZR 18 2815 0.56 042  0.69 8.14  0.000 .
R 245K 8.20
RIkER 50 19617 0.33 026  0.41 9.17 0.000
2 L 79 25511 0.39 033 044 1297 0.000
S \ 0.02
LT 15 2782 0.40 025  0.55 5.21 0.000
. 3 R 85 27118 0.35 029 040 1257 0.000
SCEE H MUOR A 22.91
xR 9 1318 0.83 0.64 1.02 8.57 0.000

TE: (1) Qe RN S B ST ik (2) K AAFRBLENEL (3) 95% CIMWLHAUR & Cohen’s d HY) 95%ELAF X [H] .

JTI 53 (36 ADRUNLME)ZE R EW, Lo e filfE
Xof 155 JR T o) B T TSR 14 A 8O R AT A 1] S
(coefficient = 0.90, 95% CI >~[0.68, 1.12], Z= 8.00,
p < 0.001), I Ik T 1] 5 B T TR s XoF 2 AP ot
FHAR SR, TEN RIS [ 8 B T I005R e (4 A
girh, JCIEIAZHT(33 ARV (E)Z5 R R W, A
T 1) A T TR W AR RN B ) 25
(coefficient = 0.56, 95% CI “N[-0.23, 1.36], Z =
1.39, p>0.05). [Hit, fBik 8 #or K AFFKIL,

AERATENN T )8 B T B WS b IR
Fo JUIAZMHT(79 DR ED)ZE R, AFEig i n)
TROCHIE £ it 5 T R B9 A R (coefTicient =
-0.0089, 95% CI “4[-0.0153, —0.0025], Z = —2.74,

PO T E A ST T AT 2

p < 0.01), XEMAE HFRIH 2% BF 7R Y9 4F 1 8K,
TR (A RO R . AR R T AR
4 X AN () 2 U 8 T TR R A s ) o I, R R
5 1) A T TSR W 19 R SUME AR EFE AR I 1 22 5
(coefficient = —0.0040, 95% CI J4[—0.0133, 0.0053],
Z=-0.85, p>0.05; 42 UM AE); [HLEIAKIT f)
BT HURES RER h, AER R R W2 1R
[ #i I (coefficient = —0.0166, 95% CI H[—0.0267,
—0.0065], Z=—3.23, p < 0.01; 30 &N {H), 14HH
DA ) 5 4 T TR s X S 4 I R
R, fBse 9 843 6 R A BN Bk

TH 2R IR R B . o llIE 48 (62
O ATRIERECE =L RO NE BV E =¢GN L R}/
i o A T TR W B AT R (coefficient = —0.0055,
95% CI 4[—0.0084, —0.0026], Z=—3.71, p< 0.001).
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ABFGEHE— L HRGE T 9% SO X P A S ] B T
TR & A AEE VT VE . JeA g5 R BoR, 4
N FE A8 BN F1 R W (coefficient = —0.0042,
95% CI H[-0.0084, —0.0001], Z=—2.01, p < 0.05;
22 N0 ) FE & S 1] (coefficient = —0.0061,
95% CI 2H[-0.0112, —0.0011], Z = —2.37, p < 0.05;
32 ARUNAE ) E B T IR G AR 2 1 B ) B2
F AL, A TN E SO E R, Rk
FUSCAMER, RILESEH THREESR
o HIL, BiZ 10 3580,

A B K- 03 5 4 2 . AR W 2H 45
IR, WHLE & E B T TR w9 A R 7
FATKEZ 02 57(Qg = 8.20, p < 0.01), &
B EZRB MR = 056)8 T REEERd =
0.33), ULEHRIE & S EH T IUORMS 4 L R E K
B TSR S 5

FEAR R G 5 22 A2 ) R 1819 1 A 135 AR
oA A B e SR, AR S HE T TSR 1A 8K
PEARTFFEREA IR 22 5 (Qp = 0.99, p> 0.05),

(4)SE 56 3 55 I SCFFRAE A 9 T 7R

SR AT ER AN B . WILE B

T T W ) A R AN AT AE SE B0 5 (Qe = 0.02, p >
0.05) 25 . WRiE 11 RIFHN%IE,

SCERRAE G RCIR A S0 i) 1 R 5 4R
W, R = 0.83) RN (E B35 = F 2 H R
FIIF5E(d = 0.35; Qg =22.91, p< 0.001), [AFE,
PEIC A T4 (04 ARV (E), SCFE T XAk
N {H B A 2 1 17 18] T (coefficient = —0.0369,
95% CI #[-0.0725, —0.0012], Z=—2.03, p < 0.05).

AT AR AR5 T 3 25 SR R L3R 4,

4 WRER SR

41 FEZR

BT AT T 2R A 32 F SCE (5T ML FEAR)
W) 94 RN, Z5HRFH (DA ERUN 5 H, A
ST ) R B R ) 35 B T TSR SR A4 I BB AU
HETH 2B XTI A & RO FIWSE B R, B
i T [ B T TSR S 0 8 SRR T O A 1
TR . (2)7E KL & SRR AT A I8 55 VR 7 i,
TS 1) 35405 T TR W oo 7= i ) T3 SR e
PEF M T A S . (3)TEE 8RR iy 8 55 16 F Jr i,
A F 307, B R 8 85 T BUR S s R

x4 HRBEBWIESFRICE

TR T a2 2R
H1: DR [ 5 B T T SR R4 T 9% 38 %0 U A0 &l B PEAR A 3K AL
H2 - i JER T 1) 7 T USRI BB e T 91 385 X U0 £ it R AEAR AN 2K 'ava

H3: Fr i BB UG £ 5 8 5 T BOR IS (04 A BAT TR . ROk BE, U e dl e 7™ il i,

I

B s

TR A B S MU B SN TR N, T TR AT R

Hé: WAL UL Er it 5 B T T A v B DR PR o BLMAOR B, DA 1) 25 0 T 00 308 Wi o i )

N

YOO B SR, 15 I 1) 8 T SR M o L8 It A9 B SE A A

HS: W38 O UG £ 8 85 T BRI 096 AU B IR . ROk UL, Mm@ U i, BRI oL
TG B A T, 2 98I AR SO, T TR A RS

H6: PRE 7 O YOt £ i 8 6 T BRI A U BAT TR . AR BE, SRR M S pRoI, B8 oL
TSRS A AR S YO i DR B b LLRB I, B T U 0 A Sk B S

H7: FEREAN A& 5 E T OO A B R W E . ROk, HEHERmMERMELHTYS oL

IR, 35 58 T P IS A R E T S 2

R SHAT 28, AR 1) 5 T USRS X S R B AT K

HO - JBRE A7 i X U O 0 it 5 T U P v B VR I PR R o LR B, DA ) S A T TSR X 4R %

N, I 1 5 B T TR X R 4R AR

TR R B R, BB T BURNE A B
H8 : JB A A 31 X UG 0 o 5 T TSR P A B TR PR R o LR B, IR ) T TR X 2

8oL

I ar

H10: {4 % SO UL Bl 8 T BUR IS A AT R AT PR o ZERMDOT SRR SO E 22, BT oL
W (A 2P S ZE AR R SOCI I L 52, B T TR A A AP s s

HIL: SER 5500 OO £ i 4 T ORI A St B IR PR o ROk, 7ok BRI, BT

AL

USRS A A PE S5 7EAR SCIR I BREE T, 8 B T ORI A A PR 55




% 10 39

XILLHE A5 YU B 6 T BRI i A AR ST ok A T A e

1653

U W, AT 5RO RS, BT
T SR % AE IR AL B BR A B SO TR A D3 Ab,
AR T30 0, B B T TSR S TE A B T 3 14
FABCRTAT . (O FE R AE IR 5T VR R 5 T,
TR 1) 3 T TR X L T R R ROR
TH M DA ) 7 T TSR X A s 5 R
BT B AR WAL R B T TR g e
W F AR E AR LT A FE SR EZ
4.2 EipTEk

B, AUFFRPIM T RS E X, 'R
HE UGB v BB T TIOR3 Sl A R ] R
WS, JEPPAL T T R A R . H
HIOC T AL B RS T IOR e s = R Gtk
PRI 4328 R & i B A T R A
RO ) SR 28 RAFAE Sy . ASHIFFE 3 TR A T
FTREPERCRY, R U0 B E B T TR I 43 S A
1) AR RS ) IS, IR IR T A R ) R SR
S E AT HURRS A AU . SR PR, NS
[ 117 % S 1) 75 T 00 SR W X i 0 9% 5 X A
1 b VA R B 1) B B2 A R RUR, H

*%

7 1R [0 35 B T USRI 1) A 2P 5 T A 1
ZA5 FWIHG T UCHE B i B T TR 4 SRR 8K
P, WP 1A RT ST

HRk, AT RGIERLE T 6 FhARN
X B A PR AN K A S A 3 AT, A
B PEAN L, <o A A (R M T BUECR
Feoi, 3 R IR UCOU R AR 1 F AR L LSRR
TIEBE RS fe A RO B THIH B 38 0 U B2 9 PR o
TER A WS T T, BT 3 AR 5 nl 0, T HRCR h
580 ) 55 700 A < PUNAR” <SRN E R <n]
FREERFIE < HRAPREE™ “UrAs fe sl Mg T [ 257
WA 5 H A 5 0B T TSR AT AT
R AL, S B NAL A 2 8 3 v T <5
oAt Jm Ak <l 35 SEPERT I R <h A% A4, (2
“HREARZE AP TH A B 225 A B, X e
SEAEA A R EAREEIER B E . T35b, “5ikif
FCAt A (L A B IR BE A A0 £ T30 9% 2 0 A
B B PR, (X Bt W 3K B0 R 0 85 T AN
A7 TP X B it A B R MR AN i ] He
Mo e e, (B RER M 2 & B LAT N

1.201 f

Cohen's d

0.30
0.21

1 @ TR O RRE%k

ns

ns

0.41

3

|

e SR ERY: AR

B3 PR B S B T TR I 6B S T R A S A R LA
e (D) HBEARZE RIS T A 5% & 5 P I 2 & HEAS, BRI B %800 5 (2) ns 7R p > 0.05,

AL

THEHIEE BT EY

®5 ATAMEREHTRRBMNERMIHERIELLER

) 95% A7 X [] XU A 36
T B k — Q 1 Qs
R R IR z p

WA 16 0.73 0.13 0.48 0.97 572 0.000 168.95"" 91.12
SIHAMMEEE 17 0.40 0.07 0.27 0.53 591 0.000 130.15"" 87.71 493"
CIES 54 dian 24 0.34 0.05 0.24 0.43 6.98  0.000 234.34"™" 90.19 10.98"""
HBEbR%E 4 0.28 0.11 0.06 0.50 248  0.013 7.79 61.47 2.76
Bk fE 4 8 0.21 0.06 0.10 0.32 3.78  0.000 22.98" 69.53 8.25"
RIS 4 0.21 0.17 -0.13 0.54 120 0.229 16.49™" 81.81 3.74

TE: (1) BB R/ NEATHET; (2) Qo 2 SRS 5 50 (B Foc A ¥ B T TOUSRE MR F) 201 180 T A B S 33k



1654 O B R 2 ot B

532 4

e, AR FEISE AR I A ARRAE L E
B EEAE AN RRAE, TR AR A B 5 A T
SREMEAT WO AR, 9 T AR R KA S
FEH LT

FEUR MG B SRR 7 T8, AN 1] 7 A T TR
W A A Ak 2 B A A 2R R A R, DA 1 A
195 W R e ORI T,
RSB TIORE NN ES KRB, —J7
TR DA 5 5 4 1 TR s S R 1R i KR S E
SEAERR AN, T RE T T B T B AR R g R Y R
Ko F—JF M, X AL AT BE S T 2R A 0
AR A K Al 5 A R SR NS ST F e
B 5™ i A 2 55 2R SR 2 A W S i T
T, PRI 3 X 2 7 I A SR A
A, BN TR L i o AR, AR PR A i
BRSNS Hug /b, R —RE B TA 78 B S e
A=A T RRHROR, ST 2 1 K R 1

FEE SRR Dy T, W IER . BREI T R E
B T S AR R £ 2 B T TR A R Y i A
Stk VR IE Y 2 MR R £ A T TR S A
BOME, B R VB ROR R T ST . IR G RN E L
EREgE, RIE R AHER T SC7 B B AR AE, (8
FIH R E I T AR, A FE1ZNelson et al.,
1976; Stenberg, 2006), [FIHF, M3l 77 &5 00
U B R A T IR A RCR, HoAE B BR B R
B4 R 55 8 2 R T E R B o X A B Ay L
G T X LN R e, 53 2k bR S
WL B — PP AR B, 78 AR S A B
H AR PR, 534, TSR, R 5
Yl B T HUR IS RO 4. X — P g R S
Grewal %5 A (1998)9 & #L—3k, RIS A 2A &
SEMA T B W B A EE . ML T RS, K
BT 7308 A A S AR X b A 7 R 1Y
o J7 o FEXFRIREE N, W2 A RE A IR &
sl A AL e P S R AR I — 4% o

0% R AE 7 T, R AR M RN 2 S
T T TR WA ROPE I A4 o DU )
T T % 1) R I A A 1 B R T U S, R JRR
FES TR A AFERNZER . X5T/)
WEAE N (2023) 19 & B — 3, BAE A BUA AN E
1k, (IR R B 2 B4R AR iR, K
SRBEVERR R B 75 25 T80 SR, TR IR IRk
S 18] B B TR W R S AR AR SR A R, TR

SHUH 3, 1SS T ORI
R, ARTA G R ) T 905K W% 1) A S0 A A A T ol 22
5, UL MR T SR B AT R R 23 DGR 7 I T
HEMAEE . AR KM, BT R EE
R F A T ISR R T AL AERE
PEZNTHRER T EBIER . XEHENEIS
FRZ e N Tk, Il 7 BB 1)
IR 5% SR M (A fE, 2020; Markus & Kitayama,
1991), [EF, MXFRREHER, kikEEIHS%
T EYIE O L BUR, BT 2L, X
AR b 1 H2 32 R AR

B Ja, WAL 58 A T TR W 0 BR800 9
WA Z By m, BA—E N ETRe
TER RS E M . SR, SCEE H RCHRAS S 58 o 4 X
UGB L T TR W A et LA T ) 2 e
X AT RE SR PR O A Hh R o A ) S R 2k )
TERWHE, FEANEARE, ERSE
FmER L B AMNE N ES I —3, &I BTG,
TA I 1) R S 1) 85 1 T 00 5K ek P 8 0 1k 40 o
T ORFRREE 0B, DRI A B AR Y SC 3
AT AN
43 EHRBER

AW & A B BRI A FEE N
JaR. B, ASCHEWE RS BERARE
BRSO, ZERBUBRAR /75 B T 103K w45 T IH
BB XU W BT R SE B ) . R, A
AR T Al AR SR IBCE] B T 005K s BRI SR
B R BT S i, (58 T 9 2 3 PR . TR,
NIZ R M R E Y J5 X, NEE R S
KERBRINE R, i, i & RmE e R
PREIIX, FTLALRIE 2 3 00 L 0 T s i, ffifs
YR AL B 7B T TR W A R i Rk . FRIR,
T RSN R G B T IOR BE A E
AR B A M A A A R B SRS [
TERE R AL, B o' w2 R B T Rk
PRAL R A& W s BT 8O . 1A, i E
URAA ™ it 1 F AR AN AR i, £ Al mT LA
I ARHEA HLUGIE . oA 2558 B SN A S 2, 1R
T 2 X B A, fea, WAR
1l A T TR I 1 e )20 A A L S
TR 0, Lo MR B B R R 1) 7 TR
WS 0 B S I B O 8, SR AR T R
W B, A% % ) B B T HUR B (AL . AT RS



% 10 39

XILLHE A5 YU B 6 T BRI i A AR ST ok A T A e 1655

PEYFRR ) AT 8 X 22 1 Jot 2 A0 AR 8 O 2 M Ak 14 7 i
AR FIRE, X A R 22 1B Al ok
U, U NI S8 R R 15 S T A T TR S

M, BUMREZ & Ch AR N RS RTE R
IR AL ) AR AR TR KR 2% (A Sk FBUR,
UL SR R O R A S UUE, X, AR
WS B 32— 20 HE Bl s/ B S TR e R it T — 2k
A 25 a7 o BUR AT RUUR B 5l A DG Al U B
FIAt 2524, SR AR SCAT Al A0l R A 38 1 I
R A T SR W B T3 2 A 1 D R S R
B B, BUMIRTT LAY 2 #E AT e A
BE, NEE &R IR SRR O E R,
B SR A, BB R0 AR TR 2R 1Y
FERFAT SN, RAET T E 1R R & IR g
IOEEEN (S
44 MRARERE

AT FE 38 28 T4 BT T IS ] R RS
B T TR W A R, A U R AT
BEET —E NS % . AR RARAAEN T AR
Ak e, ARHEITH A RSk AR SCSC
BRECRE /b, T FLER 43 O ZR B B TSR I 1 K
N AEE AR D, FE— AR LT R R i X R 43 0%
RERNAFTME, HK, Ao e 2 LT
UM B B T TR A A R B, I R IR
oy s AL R B RS T TR 1Y A
TRAMRZ, MOHEREGERT F, 2020),
BT B RS 288 T SSTES s, IRk
T ABFE T, R s il 2R Sk B W 5% /T LAtk — 25
PRVTU G B b 8 B 1 TR s £ 2 1 2 3 M K G &R
Py R A BILRL, DL R A A T g L < AR

&% 3k

FURBE, TP, L. (2024). A&7 SRR Bk R IR A S
W) S35 IR (S BT FE . A28 5F 55 B PR, 44(1), 78-91.
MRECTE, /5 5ME, XER, ROCE. (2014). JLIE IR 2

St D PEFIEILRE, 22(9), 1423—1434.

TN, BEERE, T4, B, (2023). ZE AR
R TEIR T2 —— R AR UEYE S b, O A, 46(6),
1425-1431.

FLAEE. (2020). AR B S EAEEE KR LM
WTAER. DR 2R, 28(10), 1751-1761.

BT, B, . (2021). BN T 58S T
P BREEACAZ AR S I S L O B RS2, 44(6),
1290-1296.

ZEEE, BRR . (2006). NAIAEZ R 24 O, 0
PEF IR, 14(4), 560—564.

ZEfEI, B, (2000). NHUEE BT, FEHEFES
F4., 20(6), 383-385.

ZETA]JA. (2000). 13 A 55 Hh 1 P R R 3] 19 8 2 T R
FIWARAE. OB IR, 32(3), 264-268.

Zsle, MROCHE, skAFR4E. (2023). FETF T M EOBOHERCR BT
Fo: MR 5 9E M Z4e s, O PR/ E,
31(12), 2275-2294.

XA, 5K, BEAKCT. (2010). H W 3% % SR LW G
AR B A 7 5 1 AR —— e o [ 32 T o I SR AT AT
IRINAFZFZ IR A R FFFIR, 27(6), T7-84.

FNEE, EKEE. (2016). AR A IE R B Rk —
% B LR B AN B RE WA AR . R
178, 19(3), 89-97.

VS B, BT, BT9E, ZR 5. (2021). ETIESHT
WMEARFABEWRR: —Tuai. OHZFFZHE,
29(10), 1808—1828.

TR, ik, (2002). 4 AT 55 2R B4 R R BT 7T A
V. O FEF A, 10(3), 342-349.

REZ AL, MRS, B, WhH, SKATEL. (2020). HEH A
PLAA AR B AT N —— T OB R 5 L O
PRS2, 28(3), 486—496.

BrgsE, MIaRek, KA. (2021). ANRZE, KAER: B A
oo bR RN o R E SR, 2909),
1669-1683.

NEYK. (2009). R ZAEE B O IAERAT AL, B MR,
(5), 182-183.

KIEF, 27k, ATIE R (2021). FhAS GRS F S A O e R
FI & —BmiT. 7R, 53(3), 273-290.

W], ZERR, ATEE. (2019). B¥S5HTEERK R A
BT E AR T . O R, 27(6),
1005-1018.

RN, ARG (2008). ¥ %A H RN FRVE. S E
ZFL EE, 30(2), 42-50.

Aifman, Ewm, B, EME (2007). ThE LM E A RALTE
A0 A %o ot R R ) S P ) 2 S R 2 R TR T AR
H. BHEHIFi, 10(3), 4-12.

Adel, A. M., Dai, X., & Roshdy, R. S. (2022). The
psychological mechanism of consumers’ behavioral intentions

of suboptimal food products from the perspective of
economic value. British Food Journal, 125(5), 1579-1612.

Aschemann-Witzel, J., Giménez, A., & Ares, G. (2018).
Consumer in-store choice of suboptimal food to avoid
food waste: The role of food category, communication and
perception of quality dimensions. Food Quality and
Preference, 68, 29—-39.

Aschemann-Witzel, J., Giménez, A., & Ares, G. (2020).
Suboptimal food, careless store? Consumer’s associations
with stores selling foods with imperfections to counter
food waste in the context of an emerging retail market.
Journal of Cleaner Production, 262, Article 121252.

Aschemann-Witzel, J., Jensen, J. H., Jensen, M. H., &
Kulikovskaja, V. (2017). Consumer behaviour towards
price-reduced suboptimal foods in the supermarket and the
relation to food waste in households. Appetite, 116,
246—-258.



1656 O B R 2 ot B

532 4

Berinsky, A. J., Huber, G. A., & Lenz, G. S. (2012).
Evaluating online labor markets for experimental research:
Amazon.com’s Mechanical Turk. Political Analysis, 20(3),
351-368.

Bodner, R., & Prelec, D. (2003). Self-signaling and
diagnostic utility in everyday decision making. The
Psychology of Economic Decisions.1(105), Article 26.

Borenstein, M., & Higgins, J. P. T. (2013). Meta-analysis and
subgroups. Prevention Science, 14(2), 134—143.

Borenstein, M., Hedges, L. V., Higgins, J. P., & Rothstein, H.
R. (2010). A basic introduction to fixed-effect and random-
effects models for meta-analysis. Research Synthesis
Methods, 1(2), 97—111.

Borenstein, M., Hedges, L. V., Higgins, J. P., & Rothstein, H.
R. (2021). Introduction to meta-analysis. John Wiley &
Sons.

Brough, A. R., Wilkie, J. E. B., Ma, J., Isaac, M. S., & Gal,
D. (2016). Is eco-friendly unmanly? The green-feminine
stereotype and its effect on sustainable consumption.
Journal of Consumer Research, 43(4), 567—582.

Cadario, R., & Chandon, P. (2020). Which healthy eating
nudges work best? A meta-analysis of field experiments.
Marketing Science, 39(3), 465—486.

Carstensen, L. L., Isaacowitz, D. M., & Charles, S. T. (1999).

Taking time seriously: A theory of socioemotional
selectivity. American Psychologist, 54(3), 165—-181.

Chang, H.-H., & Su, J.-W. (2022). Sustainable consumption
in Taiwan retailing: The impact of product features and
price promotion on purchase behaviors toward expiring
products. Food Quality and Preference, 96, Article 104452.

Chen, S.-F. S., Monroe, K. B., & Lou, Y.-C. (1998). The
effects of framing price promotion messages on consumers’
perceptions and purchase intentions. Journal of Retailing,
74(3), 353-372.

Chen, T., Razzaq, A., Qing, P., & Cao, B. (2021). Do you
bear to reject them? The effect of anthropomorphism on

empathy and consumer preference for unattractive produce.

Journal of Retailing and Consumer Services, 61, Article
102556.

Cohen, S. (1988). Psychosocial models of the role of social
support in the etiology of physical disease. Health
Psychology, 7(3), 269-297.

Coke, J. S., Batson, C. D., & McDavis, K. (1978). Empathic
mediation of helping: A two-stage model. Journal of
Personality and Social Psychology, 36(7), 752-766.

Cooremans, K., & Geuens, M. (2019). Same but different:
Using anthropomorphism in the battle against food waste.
Journal of Public Policy & Marketing, 38(2), 232—-245.

Cottrell, S. P. (2003). Influence of sociodemographics and
environmental attitudes on general responsible environmental
behavior among recreational boaters. Environment and
Behavior, 35(3), 347-375.

Darley, W. K., & Smith, R. E. (1995). Gender differences in
information processing strategies: An empirical test of the
selectivity model in advertising response. Journal of

Advertising, 24(1), 41-56.

De Hooge, 1. E., Oostindjer, M., Aschemann-Witzel, J.,
Normann, A., Loose, S. M., & Almli, V. L. (2017). This
apple is too ugly for me!: Consumer preferences for
suboptimal food products in the supermarket and at home.
Food Quality and Preference, 56, 80—92.

De Hooge, I. E., van Giesen, R. I., Leijsten, K. A. H., & van
Herwaarden, C. S. (2022). Increasing the sales of suboptimal
foods with sustainability and authenticity marketing
strategies. Foods, 11(21), Article 3420.

Di Muro, M., Wongprawmas, R., & Canavari, M. (2016).
Consumers’ preferences and willingness-to-pay for misfit
vegetables. Economia Agro-Alimentare. 18(2). 133—154.

Dion, K., Berscheid, E., & Walster, E. (1972). What is
beautiful is good. Journal of Personality and Social
Psychology, 24(3), 285-290.

Fletcher, G. J. O., Danilovics, P., Fernandez, G., Peterson, D.,
& Reeder, G. D. (1986). Attributional complexity: An
individual differences measure. Journal of Personality and
Social Psychology, 51(4), 875—884.

Fung, H. H., & Carstensen, L. L. (2003). Sending memorable
messages to the old: Age differences in preferences and
memory for advertisements. Journal of Personality and
Social Psychology, 85(1), 163—178.

Grewal, D., Krishnan, R., Baker, J., & Borin, N. (1998). The
effect of store name, brand name and price discounts on
consumers’ evaluations and purchase intentions. Journal
of Retailing, 74(3), 331-352.

Grewal, L., Hmurovic, J., Lamberton, C., & Reczek, R. W.
(2019). The self-perception connection: Why consumers
devalue unattractive produce. Journal of Marketing, 83(1),
89-107.

Griffin, A. M., & Langlois, J. H. (2006). Stereotype directionality
and attractiveness stereotyping: Is beauty good or is ugly
bad? Social Cognition, 24(2), 187-206.

Gustavsson, J., Cederberg, C., Sonesson, U., Van Otterdijk,
R., & Meybeck, A. (2011, May). Global food losses and
food waste. Paper presented at the meeting of the Save
Food Congress, Diisseldorf, German.

Hartmann, T., Jahnke, B., & Hamm, U. (2021). Making ugly
food beautiful: Consumer barriers to purchase and
marketing options for suboptimal food at retail level — A
systematic review. Food Quality and Preference, 90,
Article 104179.

Higgins, J. P, Thompson, S. G., Deeks, J. J., & Altman, D. G.
(2003). Measuring inconsistency in meta-analyses. British
Medical Journal, 327(7414), 557-560.

Hingston, S. T., & Noseworthy, T. J. (2020). On the epidemic
of food waste: Idealized prototypes and the aversion to
misshapen fruits and vegetables. Food Quality and
Preference, 86, Article 103999.

Hoegg, J., Alba, J. W., & Dahl, D. W. (2010). The good, the
bad, and the ugly: Influence of aesthetics on product
feature judgments. Journal of Consumer Psychology,
20(4), 419—430.



% 10 39

XILLHE A5 YU B 6 T BRI i A AR ST ok A T A e 1657

Hofstede, G. (2011). Dimensionalizing Cultures: The hofstede
model in context. Online Readings in Psychology and
Culture, 2(1), Article 8.

Huedo-Medina, T. B., Sanchez-Meca, J., Marin-Martinez, F.,
& Botella, J. (2006). Assessing heterogeneity in meta-
analysis: Q statistic or I index? Psychological Methods,
11(2), 193-206.

Kealesitse, B., & Kabama, I. O. (2012). Exploring the
influence of quality and safety on consumers’ food
purchase decisions in Botswana. International Journal of
Business Administration, 3(2), 90-97.

Koo, M., Oh, H., & Patrick, V. M. (2019). From oldie to
goldie: Humanizing old produce enhances its appeal.
Journal of the Association for Consumer Research, 4(4),
337-351.

Krishna, A., & Elder, R. S. (2021). A review of the cognitive
and sensory cues impacting taste perceptions and consumption.
Consumer Psychology Review, 4(1), 121-134.

Lagerkvist, C. J., Edenbrandt, A. K., Bolos, L. A., & Nayga,
R. M. (2023). Consumer acceptance of aesthetically imperfect
vegetables — The role of information framing and personal
values: Evidence from the United States. Food Quality
and Preference, 104, Article 104737.

Loebnitz, N., Schuitema, G., & Grunert, K. G. (2015). Who
buys oddly shaped food and why? Impacts of food shape
abnormality and organic labeling on purchase intentions.
Psychology & Marketing, 32(4), 408—421.

Madilo, F. K., Owusu-Kwarteng, J., Kunadu, A. P.-H., &
Tano-Debrah, K. (2020). Self-reported use and understanding
of food label information among tertiary education
students in Ghana. Food Control, 108, Article 106841.

Markus, H., & Kitayama, S. (1991). Culture and the self:
Implications for cognition, emotion, and motivation.
Psychological Review, 98(2), 224-253.

Meyers-Levy, J. (1988). The influence of sex roles on
judgment. Journal of Consumer Research, 14(4), 522—-530.
Mizik, N., & Hanssens, D. M. (Eds). (2018). Handbook of
marketing analytics: Methods and applications in
marketing management, public policy, and litigation

support. Edward Elgar Publishing.

Mookerjee, S., Cornil, Y., & Hoegg, J. (2021). From waste to
taste: How “ugly” labels can increase purchase of
unattractive produce. Journal of Marketing, 85(3), 62—77.

Morse, S., & Gergen, K. J. (1970). Social comparison,
self-consistency, and the concept of self. Journal of
Personality and Social Psychology, 16(1), 148—156.

Moulard, J. G., Raggio, R. D., & Folse, J. A. G. (2016).
Brand authenticity: Testing the antecedents and outcomes
of brand management’s passion for its products.
Psychology & Marketing, 33(6), 421-436.

Mukherjee, A., Mukherjee, A., & Iyer, P. (2021). Imperfect
produce: Retailer actions and service outcomes. Journal of
Services Marketing, 35(8), 1061-1072.

Nelson, D. L., Reed, V. S., & Walling, J. R. (1976). Pictorial
superiority effect. Journal of Experimental Psychology:

Human Learning and Memory, 2(5), 523—528.

Nickols, S. Y., & Nielsen, R. B. (2011). “So many people are
struggling”: Developing social empathy through a poverty
simulation. Journal of Poverty, 15(1), 22—42.

Orquin, J. L., & Loose, S. M. (2013). Attention and choice:
A review on eye movements in decision making. Acta
Psychologica, 144(1), 190-206.

Oyserman, D., Coon, H. M., & Kemmelmeier, M. (2002).
Rethinking individualism and collectivism: Evaluation of
theoretical assumptions and meta-analyses. Psychological
Bulletin, 128(1), 3—72.

Oyserman, D., & Lee, S. W. S. (2008). Does culture
influence what and how we think? Effects of priming
individualism and collectivism. Psychological Bulletin,
134(2), 311-342.

Paivio, A., & Csapo, K. (1973). Picture superiority in free
recall: Imagery or dual coding? Cognitive Psychology,
5(2), 176-206.

Petty, R. E., & Cacioppo, J. T. (1986). Communication and
persuasion. Springer, New York.

Rohm, H., Oostindjer, M., Aschemann-Witzel, J., Symmank,
C., L. Almli, V., De Hooge, I. E., Normann, A., & Karantininis,
K. (2017). Consumers in a sustainable food supply chain
(COSUS): Understanding consumer behavior to encourage
food waste reduction. Foods, 6(12), Article 104.

Rozin, P., Fischler, C., & Shields-Argelés, C. (2012).
European and American perspectives on the meaning of
natural. Appetite, 59(2), 448—455.

Schuldt, J. P. (2013). Does green mean healthy? Nutrition
label color affects perceptions of healthfulness. Health
Communication, 28(8), 814—821.

Schwartz, S. H. (1990). Individualism-collectivism: Critique
and proposed refinements. Journal of Cross-Cultural
Psychology, 21(2), 139-157.

Simonson, 1. (1989). Choice based on reasons: The case of
attraction and compromise effects. Journal of Consumer
Research, 16(2), 158—174.

Smith, M. C., & Magee, L. E. (1980). Tracing the time
course of picture—word processing. Journal of Experimental
Psychology: General, 109(4), 373-392.

Stangherlin, I. D. C., De Barcellos, M. D., & Basso, K.
(2020). The impact of social norms on suboptimal food
consumption: A solution for food waste. Journal of
International Food & Agribusiness Marketing, 32(1),
30-53.

Stangherlin, I. D. C., Duarte Ribeiro, J. L., & Barcellos, M.
(2019). Consumer behaviour towards suboptimal food
products: A strategy for food waste reduction. British
Food Journal, 121(10), 2396—2412.

Stenberg, G. (2006). Conceptual and perceptual factors in the
picture superiority effect. European Journal of Cognitive
Psychology, 18(6), 813—847.

Theotokis, A., Pramatari, K., & Tsiros, M. (2012). Effects of
expiration date-based pricing on brand image perceptions.
Journal of Retailing, 88(1), 72—87.



1658 O B R 2 ot B

532 4

Tsiros, M., & Heilman, C. M. (2005). The effect of
expiration dates and perceived risk on purchasing behavior
in grocery store perishable categories. Journal of
Marketing, 69(2), 114—129.

UN — United Nations. (2015). Transforming our world: The
2030 agenda for sustainable development. Retrieved July
20, 2023, from https://sustainabledevelopment.un.org/content/
documents/21252030%20A genda-%20for%20Sustainable
%?20Development%20web.pdf?ref=truthl11.com

Van Giesen, R. 1., & De Hooge, I. E. (2019). Too ugly, but I
love its shape: Reducing food waste of suboptimal
products with authenticity (and sustainability) positioning.
Food Quality and Preference, 75, 249-259.

Vermeir, 1., Petrescu, D. C., & Petrescu-Mag, R. M. (2023).
What are the ‘shape friendly’ locations to sell misshapen
tomatoes? The effect of point of purchase on consumers’
abnormality perception and probability to buy. Food
Quality and Preference, 106, Article 104809.

Wang, H., Li, H., Zhao, Y., & Xi, N. (2022). Being natural is

1773.

Wansink, B., & Wright, A. O. (2006). “Best if used by ...”
How freshness dating influences food acceptance. Journal
of Food Science, 71(4), S354—S357.

Warsaw, P., Archambault, S., He, A., & Miller, S. (2021).
The economic, social, and environmental impacts of farmers
markets: Recent evidence from the US. Sustainability,
13(6), Article 3423.

Weldon, M. S., Roediger, H. L., & Challis, B. H. (1989). The
properties of retrieval cues constrain the picture superiority
effect. Memory & Cognition, 17(1), 95-105.

White, K., Lin, L., Dahl, D. W., & Ritchie, R. J. B. (2016).
When do consumers avoid imperfections? Superficial
packaging damage as a contamination cue. Journal of
Marketing Research, 53(1), 110—123.

Wilson, N. L. W., Rickard, B. J., Saputo, R., & Ho, S.-T.
(2017). Food waste: The role of date labels, package size,
and product category. Food Quality and Preference, 55,
35-44.

Yuan, J. J., Yi, S., Williams, H. A., & Park, O.-H. (2019). US
consumers’ perceptions of imperfect “ugly” produce.
British Food Journal, 121(11), 2666—2682.

aesthetic: The effects of “natural” labeling on lay beliefs
and the purchase intention of unattractive produce. Asia
Pacific Journal of Marketing and Logistics, 35(7), 1759—

Exploring the effectiveness of marketing intervention strategies
for suboptimal food: A meta-analysis

LIU Hongyanl’z, ZHOU Yonghanl, CHEN Yanxia'
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(> School of Business, Guangxi University, Nanning 530004, China)

Abstract: Large quantities of suboptimal food, which contain defects but are perfectly safe for consumption,
are wasted. Commercializing suboptimal food has become an important strategy in reducing food waste.
However, experimental outcomes regarding the effectiveness of marketing intervention strategies for
suboptimal food have exhibited inconsistency. This study adopted a meta-analysis approach to review
empirical research on marketing intervention strategies for suboptimal food. It examined the effectiveness of
cognitive-oriented and affective-oriented marketing intervention strategies in influencing consumer
evaluations and purchase intentions towards suboptimal food. Additionally, the study aimed to identify
variables that may impact the effectiveness of these strategies. In total, 32 relevant primary studies were
included, comprising 94 effect sizes from 57 independent samples. The study showed that both cognitive-
oriented and affective-oriented marketing intervention strategies could effectively improve consumers'
positive evaluations and willingness to purchase suboptimal food with a moderate level of efficacy.
Moreover, affective-oriented strategies demonstrated a better intervention effect compared to cognitive-
oriented ones. Factors such as suboptimal food characteristics, marketing features, and customer characteristics
were found to moderate the effectiveness of these interventions. This study provided valuable insights for
food-related enterprises and food policy makers regarding the effectiveness of marketing interventions for
suboptimal food.

Keywords: suboptimal food, marketing intervention strategies, meta-analysis, cognitive orientation, affective
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