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Abstract

quite high.

The issue of protein alternatives to traditional livestock proteins is a policy that is in the spotlight as part of food security
and carbon neutrality policies. This study was conducted to identify the degree of consumer awareness of alternative
proteins through a consumer perception survey to support scientific progress of alternative proteins, and to suggest pol—-
icies and technical directions accordingly. The survey was conducted on 500 adults over the age of 18 nationwide, cen—
tering on an online panel survey using a Structured Questionnaire. In this study, cultured meat and edible insect proteins
were investigated among alternative proteins (cultured meat, edible insects, and plant-based proteins). Cultured meat
was recognized by 64.6% and edible insects by 90.2%. Cultured meat showed higher interest than edible insects, and
cultured meat showed high selection in terms of resource saving and environment protection. Edible insects received
many choices in terms of economical value to secure the food. The opinion that it is necessary to develop cultured
meat rather than edible insect protein was high in Korea. As a result of this study, it was confirmed that the recognition
of the alternative protein was high, and in particular, it was confirmed that the need for cultured meat technology was
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A TalE SE o= AlRRbE 9 ehaAEe] Ao dgt
o 7 Qe Ao th(Kim et al, 2022). U757 &
Tl £=Q0] 508 ARKIE 7|E 2T AoE g
v)E AGE A7 R1E 3 Q)9 (Choi et al., 2022b; Yong
et al., 2021), £3] 2050 A|AQJTLAFE A W= 2050
| AA QF7F 979 e EelH, vl S5 8= 4580
TU3t Ao ¥ %3 QrkKim et al., 2019; Lee and Jo, 2019).

SHH, 719 Q7] &S {3t gATH AAE ol AEE
OF oA S4k HoFe] 2AZEA HiERF 74 F /o] A7)
11 ITKChoi et al., 2022a). BHAFSHL Q1719 EEof o5t 2
AZEA HiEE FTIRE 0], H2 2AVAE S, AlASHA

AEAR1 HiETo] O(zero)°] H= /NE L=, HiEE = ©4et
FEE ©AE 5YoHA oto] A HlEo] 00] HA of
= A9 & Net Zerogtal $H}HKong and Cho, 2021). 7|3 §J7]
8= fItt ©asHol AAAQ SFFE FAske AlRlolA
55| SAMIY Eoko] 247EA HiEES A Ea/do]
55 JrhKim et al., 2021a). E3F 2AJS 1A, 25
QIEFAAY, o729 59 7152l ofsf /g
4 A&7ks/dol et 27t S7kskal glow, FEEA] A
JAE we BAHo] AAE JTHKim et al., 2021b).
o|2fgt QI+t 7t 7|%He}t 9 Az 5o AR s
AEARI FAkdo] 715 Absol &gt A5 Tl gAakgo)
Ao 2= 7ok 8.5 Adol] A g A&
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ZETHCho et al., 2022). I 02 Thla YAKF 316 .9] o]f
20| AT 5= 9o, AgF QtHo] EA7F A7E £ 9o
D= (Lee et al, 2021), v]2fe] T APARS 91t FEH A 7]
<2 OiA| S ABato] gtk thekst AEo] K= itk
(Choi et al., 2017; Lee, 2022; Yong et al., 2021). TFqk, o]Zst
AqE0] AHAES SEEE FARISHA] gl FAIFQl Hst
719t o]&3t A+=o] thiEo|thLee et al., 2022; Park,
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Huh, 2021). 10 =E 2 A7= oA ido) wehd X8
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£ eol7] Sfsto] 212} Q18] 2Ap] Holgt SxAle] B
AT o141 7 Son2s0%)d BLsA sl SR
AL 200} 17.8%, 306 18.0%, 40¢] 21.6%, SOTH 23.2% X
ocl 194%2 ThE U5 ZApSIcE. SuHAke] A%
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Table 1. Awareness and interest degree of cultured meat and edible insects

Subjects (n=500) Option Chosen percentage (number)
Cultured meat Know 15.6 (78)
Awareness of cultured meat Heard before 49.0 (245)
Unknown 35.4 (177)
Extremely interesting 3.2 (16)
Interesting 32.8 (164)
Interest of cultured meat Intermediate 45.0 (225)
Uninteresting 15.8 (79)
Extremely uninteresting 3.2 (16)
Edible insects Know 45.0 (225)
Awareness of edible insects Heard before 45.2 (226)
Unknown 9.8 (49
Extremely interesting 3.2 (16)
Interesting 21.4 (107)
Interest of edible insects Intermediate 36.8 (184)
Uninteresting 27.8 (139)
Extremely uninteresting 10.8 (54)
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Fote AHIRLY] Y- 35.4%E UETE sigS 4H] S
et 2EA 8= 59 (A=A 7 Sa%t 84 &
25131 Qlth(Pakseresht et al., 2022). Wb = A8 AH|A}
% 19kS9] QIAlE0| 64.6%= THEHS: o]Aito] HjgkS: AH|Q]
AR AP el Slok 3t sl Rs9] s 71HA
I Y AHAEL 81%E =2 H|ES R|ek it A
o] BAAIM= Table 20] VERAQICE. w80 oigh 24
7t e AHRE S 20l gt T o RE 422%9] &
A7} gl TS 7t o] Qo= FEEAY g8l
olH21.2%), &3] A1K8(20.7%), A7 FH(14.6%)S $
3 AHIAFES HiRSol| TS 7ML itk Mg ArdTt
Tsto] YRS RARE AiKFig 14), SEA 5 68.2%7}
vk Y] W QS 7|1 QloloH, A SAE =
ARgt A3KFig. 1B), 47%2] SEHAZF A} Qloketal &
Totoint. wEbAl wieks: i IgollA] BEEA b W B
EE57), $8AR AR vieks: ARQlollA] Fa7h AHR} Q14
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THRolland et al., 2020). 3+ A9 7L, HjoRgo] 4H] oA}
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AOoZ Al ETt
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Tz 6% M9 2 S ZpAJstaL Qlo] Hidse] i
84S JHI= et FA v N 71e9] 2 HlE
I AAIES] 7H TR 4HAR] 7|5k S E 4 AUs
942 ZR83ItKRolland et al., 2020). thAlS 7ido] St
Hgee S11E o s RARE A3, Hijfs9] 4Ho 4
Al AfE 7H 4 e 84E THF0] 7MY w2 HlSE At
A5} tHRolland et al., 2020). Escribano et al.(2021)2 AH|Q1
HjFS AH|ARE F 3ERE FREokelon, Aol ot 30
Al olste] 714 TIxtgk 1 OF, 3 T AR SHE &
Bolt 2 18, SAvlo] BRI 3 T80 ok 1
v @7 B gSol tigt 7|2k AEAR SFEH #
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Table 2. The reason of interested or uninterested in cultured meat

Subjects

Option

Chosen percentage (number)

The reason of Resource saving and environment protection 42.2 (171)
interested in Ethicality and animal welfare issue 21.2 (86)
cultured meat Y )
(n=405) Sanitation problem of farm and slaughterhouse 20.7 (84)
Health promotion 14.6 (59)
Etc. 1.2 (5)
The reason of Preference to conventional meat product 22.1 (21)
%TJF[IJ?;%Str?%eJP Repulsion against artificially made protein 21.1 (20)
(n=95) Concern about health problem 15.8 (15)
Ethical problem of cell harvest and culture process 13.7 (13)
Concern about mutation to cancer cell 13.7 (13)
Thought that it is not environment-friendly 10.5 (10)
Vegetarian 3.2 (3)
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Fig. 1. Necessity of developing the industry and
willingness to pay after developing the industry
related to cultured meat and edible insects.
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(Pakseresht et al., 2022).
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A1 8-130f| tigt AHFEC] QIAE W T H= gl Ayt
£ Table 13} 2} A-830f i DL Q= A9+ 45.0%,
SOl Ho| Tt SHTt A= 452%=, F 90.2%9] =2
JAEE YeRHh o= AFZH o= ofAof, ofxe)7l, /]
7104 A1-82232] A7 o] FolA At tiEo] A&
=+3o] FT g AlFo R FAEY, JjejoA EUgt A+
7b X Aol JFE Wzl A= ALEHETKHKIm et al,
2019). 3, AHIFES] A Aof 9lo] o Al Tkt
3.2%, ‘A Itk 7} 21.4%, <HE’0] 36.8%= IHAZ0] 61.4%
2 YEPE: v, 282150 sl o gtk 2 gt B¢
L 27.8%, ‘A5 A QtPE= 10.8%F H]IHAZ0] 38.6%2 Lt
B HigE(19.0%)00 HIsH =2 Hl&S YEth

2BRE0] 48230l His) e 7HlE ol 22 ¥4

T7F W2 o]f= Table 33} . A8 ool I4lS 7t
A= AR T 7P B2 H1EQl 36.5% = A% FHok=
o] Qo] 4859 HAE AL, o2 28.0%7F &
F diH] w2 Tl Rl BAE Ve ZoE YERT
A 8132 BEA il S §I5t 715 i) Al £80]
£, F2 ARSEIA @717k ARgo] 7Hsdle] BAIE &
HollA o8] o]AE 7FAtkJung et al., 2018; Kim et al,
2021b). A U AFLEZ 58H A8ILF2 F 9TFOl
o, o] & ZAAANE] 459 FehA J=ES oF 50%, o,
HE719] 9 55%T78%= JE S579] T FFo] 15.2%
34.7%U< oS W 48250 w2 Tl o EIt
FolE It Yoo et al., 2013). Th2-0 & AH|RE0| #AS 7}
A olrEe 715l HlE A2 2AVRA HEF] 254%E
UERth o9t 22 AMES ol A9 AHAES AR
QrEOl 7|k & 9 3 EA| A tiel] 2 TS Y
Eff= Ao woEn, A8150] 0|9 tiFRto =X 117
HI S € S Ut g, 41850l disl #ilo] ¥
AHAES t4JeR T olgo disf &Igh Axt, 259 ¢
ol gigt ot 9 AXRZ o] 61.7%E B HES AA5HA
I HE "3 LA Boke A9t 24.8%5 A5t
41-8-1%-0] oo thgt AnRFES] AL ol wet X A
E2 2O} &, 29 71& 52 8% 48252 W AlY
A, 2AA] Bl Arleto] AES Az, o] £4 54 ¢
1573 ERIstal JTHKim et al., 2021b).

oA AT Fje} go] A81Fe Qo] st W2 s
off oJaf AAf oA F7], Al G, vt 5] 7FAEoRE
ZWE B Qlom, AN 5o Hrlsls 5 A8-40] gdE1
UTKCho et al., 2022). o]°]| w2} A-8a1H 4815 AlE=0]
Aol EAst=tl, o1& it AF et FHol A=Al o
o gRlgt A3}, Stk -§Hol 11.0%= YERGTHTable 4).
g PSS Yo E f HAS RARE A3t 5142
2 gk F97t 34.5%, &4, ZHA]9] BHog gt e
7} 25.5%= YRt A4F A3 w2 vleat L ExofA
S7140] 7 =2 vlEE X E s Bl A8E AlE
o] AA7HRl thFAdo] W A ERIT 4= it ASsh= 4
|30 FeHRE oUA| () 5F D AR FEf7} 16.8%,
A 8153 o AAETE S9k 24 FE7E 15.1%, 25
A7)0 7+ EL7FE FE7F 15.0%2 UErsth g, ojd
Fejol& WA Pk vled T3 HEo] 2+ 164%=,
o A datol|lA] T3 A82Fo] gt AHRFES AR
o] =&yl Qrt. SEA|YE AgYdol| mEH U AH|REL
2833 AFH Al AEF Il 70.1%=E Btk Fgell thgt F
34 77t o] ol Fri(Hwang et al., 2022). wEbA] 0|2} 2
2 =2 AR 32 AAF AEelA 7191 AR =,
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Table 3. The reason of interested or uninterested in edible insects

93

Subjects Option Chosen percentage (number)
The reason of Economical value to secure the food 36.5 (112)
égfgll’eesitnes%é?s Higher protein content than meat 28.0 (86)

(n=307) Lower emission of green—-house gases than livestock 25.4 (78)

Suitability for the weight-control 8.1 (25)

Etc. 2.0 (6)
The reason of Repulsion against the appearance 61.7 (119)
uninterested in Unnecessariness of insect as food 24.9 (48)
edible insects ) )

(n=193) Not appropriate for domestic culture 4.7 (9)

Speculation about unpleasant taste 3.6 (7)
Concern about allergy 2.1 (&)
Possibility of heavy metal pollution 1.6 (3)
No nutrient value 1.0 (2)
High price to pay 05 (1)

Table 4. Experiences of purchase and intake of edible insects, and the preferred food type made with edible

insects
Subjects Option Chosen percentage (number)

Experiences of purchase and Experienced 89.0 (445)
intake of edible insects (n=500) Unexperienced 11.0 (55)
Purpose of the purchase of For curiosity 34.5 (19)
edible insects (n=55) For meal or snack 25.5 (14)

For its high nutritional value 12.7 (7)

For prevention or cure of diseases 12.7 (7)

For participation to consumption of substitute food 9.1 (5)

For spending environment-friendly food 55 @3

The preferred food type made Energy bar or snack type 16.8 (84)
with edible insects (n=500) Mixed type with other ingredients 15.1 (76)
Powder type 15.0 (75)

Energy drink or shake type 9.1 (45)

Decomposed form of edible insects 8.0 (40)

Original form of edible insects 2.8 (14)

Etc. 0.4 (2

Will not intake any type of edible insects 16.4 (82)

Non-response 16.4 (82)
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9 I} 7.6%, T 40.6%2 54291 30| 482%E A}
Ao, ds IA 7 5.2%, 1EA R 10.8%=
44 SH0l 16.0%E HEFHTHFig. 1A). SPARE % 4k
o] gstr AT 5 Al A82F il AT 2kl dish o

vieRon], 48 194 bt 18.4%, 4] ekt 25.6%
2 $92 Sgo] 4.0%2 UehgrhFig. 1B). 913 292
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H 3202 ol v, o A3 ol YT oho
A ARE L713 d Aow etk 4825 4%
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ol 394 nEe BT Ao Hgo] Waz =
(Wendin and Nyberg, 2021). Al-832% A7} A& tigt A
= ’ﬁﬂ*« LE5h= 7239 HERE dgo] HolA] gof IS
QIEE Sl= Zlo|tH(Ardoin and Prinyawiwatkul, 2021).
B 212300 Thet AR IR ofifel, AEORA 4
FHollE 2] Aokd =o] QFE/go ohgt - 283 4= Tk
(Jung et al., 2018). A8) Ao W= 48152 n|PE, 7|
W%, siekE, Gelaslol et B f1Be 1 4 U
(Belluco et al., 2013). weha] 218250 tfst 344 =&}
olo] oAl T JokA, A FHX|of diat Shikel Aol &
H7l 48 = HH, ARG sias et Rt FE9] Al A
wo] e

R

B ATE A o 9 vk Y ARL BHoz Auu
0 Sl A T HleRa 4185 Thibe] vt )
2} Q14 2AE S5} Al Bl Tt A W V1 W
& AMBIA FPEAASE. A6 AT HjRRS

A 8IZ0 90.2%% 01x]a QL Aoz FAJEY
o}, W2 A8EFHT 2 TS A viRS= A
Aok 9 SHH T SHA %L;— AeS -2 7102 Yelyt
th A 8252 Al SRS Qo FAA 7Hx] HollA B2 A
EZ ol SolAs A8ES Td T Hioks Jido]
asit= o] Eon, E3] LRSS A8 o
2 Hoh= S 71e9] E840] A5 =2 ZOE AL
ek webd diA A e Zlguty 9l wioksa) A8
chilz] 7|4 7Ebo] AFG BB 1 @l 4H|x} 014L 7]dt
OF TRt FEHA Y& Jfde] 28% AoE woE
TR ARAUOAE o] T2 7|& NS gt BHA x|
oA deiEo] obd A 2 "W QA Eof thst FAHA TR E
88 F 707 AlgH:
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