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Investigation of Consumer Attitudes towards Restructured Beef Steak

LU Xiao, WANG Jia, ZHANG Yimin, MAO Yanwei, LUO Xin, ZHU Lixian™

(College of Food Science and Engineering, Shandong Agricultural University, Tai’an 271018, China)

Abstract: In recent years, China’s meat processors have tended to increase the production of restructured beef steak.
However, up to now very little information has been reported on the consumer acceptability of restructured beef steak.
Therefore, the purpose of this paper is to explore the perception and attitude of Chinese consumers on restructured beef steak
through Internet and field investigation. The results showed that the primary consideration for consumers when purchasing
restructured beef steak is the product quality. Consumers prefer to buy restructured beef steak in supermarkets and other
physical stores. Consumers with monthly income less than ¥ 6 000 are more willing to buy restructured beef steaks.
Restructured beef steak should be positioned as low-end beef products.
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Tablel Demographic characteristics of respondents
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Table2  Cognition and purchase intention of restructured beef steak of
respondents
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Table3 Considerations for consumers when purchasing restructured
beef steak
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Table4 Consumers’ reasons for rejecting to purchase restructured
beef steak
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