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Consumer’s willingness to pay premium for traceable
pork showing “Clenbuterol” detection label

XU Lingling'?, YU Tiantian', CHEN Xiujuan'?, WU Linhai' "
(1. School of Business, Jiangnan University, Wuxi 214122, China;
2. Institute for Food Safety Risk Management, Jiangnan University, Wuxi 214122, China)

Abstract To assess the significance of detecting the information attribute of clenbuterol in meat products, the full
profile conjoint analysis method was adopted to evaluate the relative importance of different attributes and the utility
level based on a survey of 298 consumers in Wuxi City. The clenbuterol detection information, traceability information
security ,appearance,and price were set as four attributes. The research also estimated the market share of traceable
pork under the 11 kinds of market simulation scheme. Results indicate that: The consumers valued the appearance most,
followed by price and the detection information of clenbuterol, then the property of the traceability security information.
Compared with the traceable pork without the detection information of clenbuterol, consumers were willing to pay a 10%
premium price of traceable pork with the test of clenbuterol qualified,and the market share of the traceability pork which
has qualified test results of clenbuterol increases about 30% . Therefore, On the basis of publicizing the contents of
different levels of detection information, this study puts forward some countermeasures and suggestions, such as
sticking detection information labels such as illegal additives of clenbuterol, strengthening the publicity of traceability
information and food traceability system to perfect the construction of pork traceability system and prevent food safety
risk from illegal additives of clenbuterol.

Keywords traceable pork; the detection information of clenbuterol; preferences; market simulation; willingness to
pay
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Table 1 Attributes and levels of pork hind leg
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Table 2 Basic statistical characteristics of respondents
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Statistical characteristics Classification indexes Sample size Percentage
e 143 47.99
M5 Gender
@ 155 52.01
18~19 10 3.36
20~29 84 28.19
30~39 112 37.58
SR/ % Age
40~49 62 20. 80
50~59 21 7.05
=60 9 3.02
CUs 218 73.15
WS R R &5 Marital status
K& 80 26. 85
1 14 4.70
2 48 16.11
FENO/AN
3 101 33. 89
Family members
4 75 25.17
=5 60 20.13
INERULR 9 3.02
L \ o1 32 10. 74
R CRELRAEL) N
. = CRL S B & D 47 15.77
Education (not graduated
K& 57 19.13
treated as graduated)
AFL 117 39. 26
WA L R 122 i 36 12.08
<5 21 7.05
. 5~8 34 11.41
FEEFUCA/T1 o6
>8~10 56 18.79
Annual household income
>10~15 60 20.13
>15 127 42.62
12 A% LT #F A 139 46. 64
Child under 12 years old wAa 159 53.36
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Table 3 The relative importance of attributes and the utility of levels
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Attribute Level Utility value Relative importance
A o e 0. 386 39
SR
L 35 0.268 76 33.323 22
Appearance
AN —0.655 14
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i 4% Bk B 10% ~20% —0.004 97
_ 27.114 96
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PR R s 5 S HEAT R AR R EL A 0.419 63
Clenbuterol detection 23.338 96
information T PR R L £ 8 —0.419 63
TGEWM B R FRAE R BEEMTAE 0.101 36
BRI BRI EER
Traceable 16.222 86
AlGE A R R AR BB I T AE B —0.015 59

information

B A R IR A AR A

—0.085 77

4 AREBMERAGHNEATHEMER

AT A G 11 B O 4 00 T8 )= W I e I
AR PRLZR TS B 15 00 o 6 S [) Ji M AT 20 & Al
F 4 PRI 6 FhORE IS R A i RS B L AU 11 A S
BRAT G HERHN TR, RSP HR1I~4 11K
R ARG B2, R 6 hIr% 5~8 | T
AR IEER. R 7RI~ KRR 5
718 982 TR RS U0 455 5 AE Al i P )2 UL 1) 6 A T 3
By & AEAT X b . LA 5 v B 7 B8 A B8 A ] A
B TE s RS R I 25 R A5 B IR LR R 1 2
IR A B PRGN 7= il TR 2 =AU ALC
PRRRE P77 i LA 2R

AWFSE s ] SMRT # . 51 A Bl BL# 3k
(Randomized first choice method) X & A i) A~ [A] £5
W7 AR A B AT 03 LA S AR OGSy
PR MR 2E . RSP RER TET R 1.2,
4 o [ BT ESE ALCB TR R AS A ALC R R
B ABC 7. #f 2 A KRR s R,

A3 55.29% .72, 68% ,46. 66 %0, X Ui B 7E R
98 IRRE A U 25 SR 5 A% B I8 0 T K401 2 3 TR
S AW AE H R RTS8 B AE B o8 B 0 R 34T
3020 ~40 0 Y BAMI M . FE 558 3, W] B 48 65 B
CHRME IR B A, i 0 & 4 9l b 68. 72%
31. 28 %6, XA M RAE C 72 i i 48 AH X B L L 4b
AR AN B i o DRI AN 52 0 2% 5 B Bk . 78 TC 9% ARG Ao
M5BT b, % 6 R R 53R 5 45826400,
TEJT 5 5.6.8 Hr= dh DCYMULAE 8 fif . o] 38 9 45 18
SERE N HE LIF 20% ~30%0) BT 4y A A e
X 2% B B A N IS0 RN AR TR KT i 4 L T AR R
TR 2 A KT RN A LR i R B T e R R S A —
&AM A

Shy b A RN G T A B X 4 i R 1R T 4 A Ay
BRYRZW L FER 7 B2 910,11 w43 BPKE B )
R A I A5 B A0 A g M 2 AR AL A 7 5 AR DB
ME.CHF [RBF S A7 858 . /s 8 POORS A 25
BRI CABL.O W TS 0 8 X 18 i 65 %, 1 6
I ARE A A5 B A 7= i (DLVE VB [T 300 46 24 R 1
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Table 4 Definition of pork hind leg product profile

J& 2 R ¥ B 285 Pork hind leg meat type

Attribute hierarchy A B C

D

E

F

B IS R SR B BTG B SRR N,

Traceability code display information about breeding,

slaughtering, processing, transportation and sales

38 91RO SR BE AR S B S AR B NG
Traceability code display information about breeding,

slaughtering and processing

CIEER R TR TR R EFS N
Traceability code display information about breeding

8 7 98 PR R ARG I 2 SR 5 A N NG NG
Qualified display of clenbuterol detection results

TG PR ARG A S

No clenbuterol detection information

JEH B Very fresh N

Lt BB 8 More fresh N
AHiE Not fresh J
A& F3F 1% ~10% The price rises by 1% —10%

Bk FIE 10% ~20% The price rises by 10%—20% N
Mk 3% 20% ~30% The price rises by 20% —30% N/

Mg 3% 30% ~40% The price rises by 30% —40% J

J

<

x5 BEREABKNEEBERTARASREEEATZMHMGIT

Table 5 Estimated market shares of different pork under

clenbuterol detection information %
N R IR 4 P 1 B ‘
VES o o . &t
Pork products with different combination attributes
Scheme Total
A B C
1 55.29 44. 71 100
2 72.68 27.32 100
3 68. 72 31.28 100
4 46. 66 36. 83 16.51 100
x6 REABRINEEBATARASGEEEATHMHMEIT
Table 6 Estimated market shares of different pork without
clenbuterol detection information %
LA IR A P
UES o . ait
Pork products with different combination attributes
Scheme Total
D E F
5 53.15 46. 85 100
6 73.61 26.39 100
7 71.55 28. 45 100
8 45. 90 38. 86 15.24 100
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Table 7 The market shares of different pork with/without clenbuterol detection information %

7 9 PR AGL I 45 2R 5

TG AR A 04 S

WS . . . : : it
Showing the clenbuterol is qualified No information about clenbuterol
Scheme Total
A B C D E F
9 66. 06 33.94 100
10 68. 23 31.77 100
11 65.3 34.70 100

3500 W E AHZE T2 3006, 6 WY S /s o8 PR A G DU £
SRR HE 5 R A T S B Oy U AR K. XS
Dickinson 45 i i 57 25 R A AH AL 2 Ak B 2% &
X P 6 i B DAIE | Sl W 4 R 45 T 1 A AT R B
sty 149 2 A5 T D G B T ) B S A TR R
A T T HE A 57 B DA IR JB8 P 4 i B S R S

5 ZREHEREN

AW FE LA Je B 1A D ] 5T R DRG A  A
BB IE B AM L Ak 4 DR S R G R
CVA BT T 1H 3% XA 6 4 5 Jm V3 1A 3 2%
G BEAEL TR A S s PR A A R R O T S
PRI 0 8. WF9E 00 £ 2450 A

1) Bl 5 68 788 PR R ARG 00 £ 5 i A2 1 B A0 2 AL
AR T A% A B Tl B WS B m e, o
SOV ER g 2 AL B 6 S R DO A U 2 2R A R
A R W AR SRR . HATATE S B R e 4
ARAT T [ B B 5 A5 AT DRI 7 3 AR A
5 5 P T 38 9 A L9 9 L

2011 Bl A 3 i o 8 7 9 PRRS ARG I 45 R 5 s 4 T
B W5 SR BB M S s AR AR B R T 00
WA P T » 24 0 A RS A 15 IR & 31 2% 25 % A1
FEH B EE N SRAE L JF S A T B A B s R
TR P o JE RS AE 2000 ~ 30 96 1 A1 M A% L T2 R
T PR ARG 45 2R 45 % N o T 9% 8 X % 2 i S RS
B BB AS B2 8 2 3000 ~4000

3 J2 5 3 7 T2 PR ARG DM 45 2 2 6 T 3 991 2 A
NGRS DO P VNI P ER R R SN d
UCHA TR] B9 5 P T 3 B 00 0 F) 6 L 45 R SR I L o
PR A 15 5 B0 RT3 990 4 P B T 9 0 o LR AR
350, T 1 7% 93 PR A Az 00 45 53 A% 1 1T 3 990 4 P9 1Y
T 3 85 LB 6500 . ki T2 300,

BT B A e 0 I A 2 B AR IS SN AT

5 BT I8 P A AR ELAT B B A SBOR S

S O0F IS B N B PRS2 I U S 5 A
Rl {5 S ATAT I, ANALAE — R E 583 T A iE
WS B0 2 T B oKL HLA B TR AN
5 B A AN BTN LB AT HR BT L T R R T
B TR A W K SR 2 x4 Sk s s
PR UL R SR IE IR N I A A IR A
P RENE RS2 . DI AR H 3R [ AP 2S£ dh R
ol AR 3 TS0 R ARG I 114 52 B A7 B0 » 5 R A AR mT LA
prik e /AP N GV =V N RS UR R K ) SNNIDOE i1 RV TN =Y
G 9 B s 3 ) T T TR At Ok B A ARG B9 EE B S
B R AR R X B S FEAT ARSI A B U T
7B P IR) E PAR A 5 A% 5 R

S L B R B X Al s 945 B S R ah el e )
A 22 AR T AR S AT R 2R U RS ARG I A
HEE - RER M Z 2 RBCR. TR
[ AR AR R AR 2 — L AR AL
S 1H B X LB W AR R A BT TR R 0 TE 2
A ECIE DR B AT I8 P 1A 28000 4 ) £ it 122 4 [ e ) A
P o DR, AT LA I B AR ) 2% 1 T B, 12 R B A 4R
ST G ) UL R T 6 CA 5% B bl Al 3 4R
R B AL Fr o TR B ER T A ) WAL A
A MBI AR A CEM L 2ER.
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