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ABSTRACT

PERCEPTIONS OF FROZEN FOOD PACKAGING BY JAPANESE CONSUMERS

By

Shinichiro Tanizaki

The purpose of this study is to explore Japanese consumer perceptions about

frozen whole meals, using focus groups, a qualitative research method. A total of four

focus groups involving Japanese people living in the US. were conducted, and in total, 39

people participated. The groups were segmented by family status. Major findings

included the following:

1. Most focus group participants think there is a potential market for frozen

whole meals, calling for a variety of price and menu selections.

2. The housewife participants prefer a paper-based package because they think it

is good for the environment, and prefer to dispose of it rather than to recycle it,

if possible.

3. A compartmentalized fiber molded tray and an outer paperboard box are

considered as the best packaging.

4. The packaging should provide information about the product and the packaging

itself, including safety and recycling issues, to educate consumers.
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Chapter 1

INTRODUCTION

Packaging is often called the fifth P ofmarketing mix, which is the set ofmarketing

tools a firm uses to reach its objectives, along with price, product, place and promotion

(Kotler 1997). Packaging includes the activities ofdesigning and producing the container

or wrapper for a product, and is a potential marketing tool.

Although effective positioning of a new product requires innovative packaging,

often it is not easy to decide what package type would be the most effective. Packaging

designers consider the following major fimctions: (1) containment for handling,

transportation and use, (2) protection and/or preservation of the contents, (3)

communications or identification, and (4) utility or performance (Abbott 1989). When

well designed, packaging is a valuable element of a firrn’s competitive strategy.

The essential factors that packaging can provide are: (1) Self-service: Since 53% of

all purchases are made on impulse, the package must attract attention, describe the

product’s features, create consumer confidence, and make a favorable overall impression,

(2) Consumer aflluence: Consumers are willing to pay a little more for the convenience,

appearance, dependability, and prestige of better packages, if you raise consumer



amuence, (3) Company and brand image: Well-designed packages can contribute to

instant recognition of the company or brand, and (4) Innovation opportunity: An

innovative package can provide large benefits to consumers, and also bring profits to

producers (Kotler 1997).

Increasingly, consumer product firms are marketing products internationally.

When those companies launch a new product in a foreign market, packaging should be

adjusted or adapted. First, the name ofthe product should be evaluated for

appropriateness. Secondly, regulations for the new market should be considered (e.g.

trash or recycling laws). Most importantly, there are cultural differences which may

require packaging adaptations (Twede 1997).

It is very important to develop an “optimized” packaging for the product. There

are many considerations for an optimized package, such as Life Cycle Assessment

(LCA), consumer demands for convenient packaging, the problem of overpackaging, and

needs for economization, in addition to the basic fimctions. Therefore, packagers should

balance these considerations in order to develop a package which can best increase sales of

a product as a marketing tool.

This study investigates the packaging of frozen whole meals for the Japanese

market using focus groups as a qualitative research method. In the US, it has been more

than 40 years since frozen whole meals, so called “TV dinners”, were introduced (Thayer

1994), and here the consumption ofgeneral frozen foods is about four times as much as

that ofJapan (Hisa 1995). However, Japanese frozen food consumption has been



increasing over the past few years and is expected to continue to grow (Hisa 1995). The

experience ofthe mature US. market can provide valuable insight for the new Japanese

packages.

In order to maximize the likelihood of success for frozen whole meals in Japan,

research is needed to better understand how packaging characteristics are perceived. This

research explores the experience ofJapanese people currently living in the US. to

compare alternative packaging characteristics.



NEED FOR STUDY

Currently, there are very few frozen whole meals in Japan, but the whole frozen

food market is growing. In the US, it has been more than 40 years since consumers

encountered “TV dinners”. Since then, the packaging techniques for those products have

been improved in the US. (Thayer 1994; Dunn 1985; Packaging Strategies 1995; Chiang

1992)

Since many Japanese consumers have not seen many frozen whole meals, there is

a good opportunity to introduce the product to Japan. Packaging elements should be

adjusted or adapted to the Japanese market; however, optimization of the package for the

Japanese market involves several adaptations.

Although many studies have been made on new products for other cultures, little

is known about packaging itself. Due to the fact that packaging has an important role as a

marketing tool, adjustment for Japanese culture is needed. For example, it is very

important for Japanese to “wrap” things, therefore packaging can have an especially big

role for Japanese consumers.

Japanese people currently living in the US. can be considered “advanced

consumers” because they have encountered fi'ozen whole meals here in the US. As

Japanese consumers, they have some thoughts about current U. S. frozen whole meals’

packaging, and they might have perceptions of problems and even some suggestions for

improvements. Since there is little existing data available about Japanese consumer



perceptions for frozen whole meals and their packaging, there is a need for research in this

area.

PURPOSE OF STUDY

The purpose of this study is to explore Japanese consumer perceptions about

fiozen whole meals. This research was done by using focus groups, a qualitative research

method. The main objectives are:

1. To identify factors likely to increase or decrease acceptance of the frozen

whole meal in Japan.

2. To investigate Japanese consumer demands for frozen whole meals and related

packaging-

3. To compare the results from Japanese focus group research to the literature

documenting the available Japanese quantitative survey data.

4. To find out which packaging material and form Japanese consumers prefer for

frozen whole meals.

5. To suggest improvements for frozen whole meals and the packaging for

Japanese markets (compared to such packages in the US).



DEFINITION OF TERMS

Some terms used in this research are defined below and explained. Terms about

type of frozen foods and a description and definition of the fi'ozen whole meals’ packages

that are shown to the groups are illustrated.

Types of Frozen Foods

The term, “frozen whole meal” was used for this study, although it is often

referred as a “TV dinner”. Frozen FoodAge calls them “frozen dinners” or “frozen

entrees”, and Simmons Marketing Research Bureau calls them “frozen complete dinners”.

All ofthese are the same product category. More than 40 years ago, the name TV dinner

meant “Dinner will be ready while you are watching TV. Just heat [in your oven] and

'3,

serve The meals are often prepared in a microwave oven now, however. Originally, the

package itself was designed just like a “TV”, a photo of the contents superimposed on a

TV screen surrounded by a wood-grain panel complete with knobs (Thayer 1994).

In this study, frozen whole meals include pasta and cooked rice, which can be a

whole meal, but not things such as pizza, prepared (or cooked) vegetables or side dishes.

Frozen whole meal means “one meal” for one person, no matter how small or big the

portion is. Typically, it consists of some meat (flied chicken, chicken nuggets,

hamburger, beef strips) and some vegetables (mashed potatoes, French fiies, mix



vegetables) or rice, sometimes with some dessert (brownies). A fi'ozen whole meal can be

either breakfast, lunch, snack, or dinner.

Another frozen food category is “ingredients”, such as vegetables, which are called

“plain vegetables” by Frozen Food Age. They basically are simple items that need to be

cooked.

Consumers often do home-fieezing by themselves; henceforth referred to as home-

frozen foods. These may be vegetables or meats, sometimes ready-to-cook home-made

meals or already cooked meals.

Types of Frozen Whole Meal Packages

The packages that are shown to the consumers in this research are described in

Table 1 (p. 9). A package typically consists of a primary package (tray) and a secondary

package (outer box).

A “paperboard box” consists of a coated paperboard lid and coated, folded

paperboard tray. This is used for typically low-priced frozen meals, usually with one

compartment. Many fiied rice and pasta meals are packaged with this paperboad box.

This package can be made from a laminated roll, therefore shipping and storage cost ofthe

empty package is relatively low. This package can have some compartments, but that is

not very popular now.



A “molded fiber tray” is available in 50 standard sizes and a nearly limitless range

of shapes (Ovenable Food Trays 1990). It is pulp-molded and coated with some kind of

plastic, typically with PET (polyethylene terephthalate). The rigidity can be changed by

changing the density. It usually has a compartment for each kind of food. A film lid is

usually used for the tray. This fiber molded tray is packaged in the secondary package,

typically, a paper box. Since it is molded, the shape is quite smooth. It even looks like a

“china plate”.

The tray used for the first TV dinner was an “aluminum tray”. It can go directly

fiom freezers to conventional ovens. It was widely used once, but it has decreased with

the increase ofthe use ofmicrowave ovens. It can also be compartmentalized for each

kind of food.

A “paper folding tray” looks like an aluminum tray in shape. A coated tray is

folded like aluminum, and sometimes, compartmentalized for some kinds of food. It is

easily deformed because of its softness, and does not look very good. A film lid and a

secondary box or sleeve are usually used.

A “plastic tray”, shown to the consumers in this research, is made out of

crystallized PET. By crystallizing, it can withstand the abuse of retail distribution, going

from freezer to conventional or microwave ovens, to table. It is noted for its design

flexibility, resistance to oil and grease, and no appreciable effect on food taste with

relatively high oxygen and water vapor barriers. It can have some compartments, and



needs a secondary package, which is typically a paper box. However, the cost is usually

relatively expensive.

Table 1. Description of Sample Packages Used in This Research
 

 

 

 

 

 

 

      

tray (inside) tray secondary pkg note

compartments (outside)

paperboard box none none (tray) + (paper lid) only

paperboard box none none (tray) + (paper lid) only

easy-open type

paper folding tray none paperboard sleeve film lid on tray

paper folding tray yes paperboard box film lid on tray

fiber molded tray yes paperboard box film lid on tray

(china-like)

plastic(PET) tray none paperboard box film lid on tgy

plastic (PET) tray yes paperboard box film lid on tray
 



Chapter 2

REVIEW OF LITERATURE

This research aims to explore Japanese consumer perceptions about frozen whole

meals, and the results can be used to facilitate international marketing. International

marketing is defined as “the performance of business activities that direct the flow of a

company’s goods and services to consumers or users in more than one nation for a profit”

(Cateora 1993, 9). Controllable elements ofmarketing decisions such as product, price,

promotion, place (distribution), and most importantly in this study, packaging, should be

adjusted or adapted within the framework ofthe uncontrollable elements of the

marketplace: competition, politics, laws, consumer behavior, level oftechnology, and

other related influences (Cateora 1993). In this section, the literature review of some of

these uncontrollable elements is discussed.

MACRO-MARKET PROFILE

A profile ofthe Japanese market including cultural factors, demographic

characteristics, lifestyle and attitudinal considerations, and legal/environmental topics are

discussed in this section.

10



l 1

Cultural Factors

One ofthe main factors that is important to international marketing is culture.

This includes traditional thoughts, food habits and shopping habits. Knowledge about

Japanese culture can provide insight to the factors that affect frozen food purchase

decisions of Japanese consumers.

It is true that Japanese consumers care more about how a product and its package

looks than do Americans. Japanese consumers are sensitive as to the appearance of

goods. Packaging (or wrapping) is one of the most important elements for Japanese

people. It is often said that “Japanese culture is a culture of wrapping”.

“Geometric, rigorously drawn, and yet always signed somewhere with an

asymmetrical fold or knot, by the care, the very technique of its marking, the

interplay of cardboard, wood, paper, ribbon, it is no longer the temporal accessory

ofthe object to be transported, but itselfbecomes an object... [the package]

postpones the discovery of the object it contains” (Barthes 1982).

One ofthe most interesting examples of this is “gift giving” in Japan. There are

two gift giving seasons during summer and winter, and they are called “ochugen” and

“oseibo”, respectively, and many Japanese send gifts to people who are important for

them in their personal, business, or social life. Those gifts are always wrapped very

carefirlly and neatly; sometimes, they are over-wrapped. The wrapping is considered

very important. The Japanese gift market can be a profitable segment to target since the

Japanese pay a premium for well-packaged goods. For example, a US. fruit exporter



12

successfully sold grapefi'uit as gifts by wrapping each grapefi'uit in white tissue paper and

labeling it with a gold sticker (Chang 1989).

If the package looks neat and fancy, people will buy it. This is one of the main

reasons why Japanese goods tend to be “overpackaged”. Packaging should not be over

done, considering optimization from the view point ofLCA, although it plays an

important role as a marketing tool. On the other hand, American consumers seem to care

more about the “inside” of the package, not the “outside”.

American packaging clearly needs to be adapted for the Japanese market. For

example, an American company selling rice crackers in Japan experienced weak sales with

American packaging. The package was changed to a Japanese-style design, complete with

almond blossoms in pastel colors. After that, the product “just flew off the shelf”

(Besher 1990).

As described above, Japanese culture affects the packaging, and it means a lot for

the Japanese consumers.

Shopping Habits

In Japanese families, the wife does most of the food shopping and preparation.

She has a choice of four typical types of retailers: small stores, box lunch stores,

convenience stores, and supermarkets.
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Small stores are small supermarkets or sometimes food specialty stores, which

carry a narrow product line, usually similar in size to convenience stores, but they focus

on food items. Prices are usually comparable to large supermarkets. They are located

near residential areas and open usually from 10:00 am. to 7:00 pm. These small stores

sometimes have a hard time competing for existence with supermarkets; however, they

are still popular among housewives.

Box lunch stores are also specialty stores which deal with box lunches and some

prepared food items. Those foods are fresh and hot. Open hours are often limited fiom

10 am. to 7 pm, like small stores and supermarkets.

Supermarkets are relatively large, low-cost, low-margin, high-volume, self-service

operations. They are open usually from 10:00 am. to 7:00 pm. in Japan. They usually

have some prepared foods.

Convenience stores carry a limited line of high-tumover convenience products.

They are relatively small in size, located near residential areas, and open long hours seven

days a week. Items are usually high-priced. Convenience stores also have some prepared

items and box lunches; however, they are pre-made, and not as fresh as the meals in box

lunch stores.

People go shopping more often in Japan than in the US. Most Japanese

consumers shop every day or every other day. Table 2 (p. 14) shows grocery shopping

frequency sorted by employment status (Takahashi 1995). They go shopping quite often

even if they have jobs. Since they go shopping frequently, they usually buy a small
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amount of groceries for one to three days at a time, going by foot or by bike. Small

neighborhood specialty stores are still popular and plentifirl in Japan. By contrast, in the

US. people usually go shopping twice a week (Food Marketing Institute 1995),

typically by car and they buy a lot at a time.

Table 2. Frequency of Grocery Shopping Sorted by Employment (Takahashi and Tanaka

1995)
 

 

 

 

 

 

average fiJll-time part-time independent unemployed

almost everyday 46.7 31.1 50.9 45.1 53.8

3 or 4/week 33.8 37.9 35.5 29.7 33.5

1 or 2/week 17.0 28.6 10.5 22.9 11.3

others 2.5 2.4 3.1 2.3 1.4       

A survey ofJapanese housewives whose ages ranged from 25 to 65 in 1990

(n=220), showed that housewives mainly seek the following 9 attributes in food (Survey

ofNew Type Foods 1990). The percentage indicates people who agreed or somewhat

agreed with the statement.

1) Taste: They look for better taste from store to store (51%). They buy better

tasting food, even if it costs more (73%).

2) Improvement of their health: They look for nutrition such as vitamins and

calcium (60%).

3) Natural: They try to use “natural foods”, such as organic foods as often as they

can (65%). They buy “no-additive foods” (65%)

4) Dietary: They look for low sugar (71%), low salt (77%), less fat (64%).

5) Individual meal: Almost half (47%) eat alone.



15

6) Simple and rational meals: Few opt for convenience. Only 17% do not want to

make a meal which takes a lot oftime to make. Only 43% often use microwave

ovens. 18% often use frozen foods and/or instant foods, and only 13% buy

deli and/or prepared foods.

7) Safety: Whenever they buy processed foods, they look for good raw materials

and no additives (60%). They often buy organic foods (40%).

8) Hand-made: They watch TV cooking shows, and try new recipes often (38%).

9) Fashion-oriented: Almost one-third always buy new foods. But many fewer

(16%) are influenced by TV or newspaper ads and fewer still (12%) are

tempted by clever naming of the foods.

To sum up, Japanese housewife consumers seek fi'eshness, natural, good quality,

no additives, and good dietary foods when they shop for food. This may be one of the

reasons why they go shopping very frequently.

Demographic Characteristics

Difl‘erent demographic characteristics, such as employment, age, income, and

education affect the demand for packaging attributes. For example, for the coming

advanced age society, packaging should be more barrier-free for elderly people.

Schaninger and Allen (1981) showed that there are significant differences across wives’

occupational status groups for food consumption and shopping behavior. They found

that the families of low status working wives consume more of such convenience foods as
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fiozen whole meals, and they also pay attention to grocery specials and sales than high-

working status wives and even non-working wives.

The percentage of full-time working women influences a society’s food purchase

decisions. Women are usually responsible for grocery Shopping and cooking, both in

Japan and the US; however, the society offirll-time working women is more advanced in

the U. S. than in Japan. Full-time working women tend to have less time to do all the

necessary things that the family needs, since women are still mainly responsible for all the

duties ofhomemakers. It seems that the state of“consumer friendly” packaging, such as

easy-to-cook meals, is more advanced in the US. than in Japan, since the demand for

“easy-to-cook” food has been stronger in the U. S.

Recently, the Japanese situation is also going in a similar direction. More women

are working outside oftheir homes with firll-time jobs, and the demand for foods that are

easier to cook has been growing.

Lifestyle and Attitudinal Considerations

Lifestyle and attitudinal factors affect the consumers’ perception. In this section,

things that the Japanese care about when shopping are discussed.

As Table 3 (p. 17) shows, production and consumption of frozen foods has been

growing in Japan (Hisa 1995). Comparing the production rates ofbusiness-use

(restaurants etc.) versus home-use, for 1993 compared to 1992, there was 3.5% grth
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for business-use and 9.7% growth for home-use, though about three quarters of all the

frozen foods are used for business-use. This shows that home-use of frozen food is

growing. This is well substantiated with the data that shows the grth of home meal

replacement (see section: Food Trends in Japan: Home Meal Replacement).

Table 3. Japanese Frozen Food Production and Consumption (Hisa 1995)
 

 

 

 

 

       

year 1989 1990 1991 1992 1993

business use 709,112 773,598 844,766 902,577 934,063

.____Lt21.a_s1___-.._r75-_2_°/2>_.._0353/2)..._r7_6:t:/2>_.._L7§._1%)_.-_Qz._9:/o2_.
home use 237,594 251,831 261,304 300,036 329,138

[tons] (25. 1%) (24.6%) (23.6%) (24.9%) (26. 1%)

import vegetables 315,354 305,144 387,022 400,805 431,818

[tons]

total consumption 1,262,060 1,330,573 1,493,092 1,603,418 1,695,019

[tons]

consumption/ 10.24 10.76 12.04 12.88 13.59

person/ year

ikg/person/year]
 

In the US, the total consumption of frozen foods is 56.2 kg/person/year, and is

about 4 times as much as that of Japan, 14.6 kg/person/year (Hisa 1995). As this data

implies, frozen foods are more accepted in the U. S. than Japan, and there are many forms

of frozen food packaging currently used in the U. S. It is natural to find more innovative

packaging for fiozen foods in the US. In fact, it has been more than 40 years since the

first frozen whole meals were on the market (Thayer 1994), and they are still accepted by

very many users. According to Simmons Market Research Bureau (1993), a total of
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37.3% ofUS. households use frozen whole meals. The frozen whole meal market is

estimated to be $3.6 billion (Friedman 1995) in the U. S.

Japanese housewives care about certain qualities when they choose packaged

foods. Table 4 below shows “things that are thought important by housewives when

they buy packaged foods” (Miyoshi 1990).

Table 4. Things that are Thought Important by Housewives When They Buy Packaged

Foods (Miyoshi 1990, extracted data)
 

 

 

 

 

 

 

  

Things they care about answers [%]

freshness 69.4

quality/taste 60.0

natural/genuine foods 54.0

nutrition balance 37.7

low price 22.6

modified at home (can be home-made) 20.3

convenience 10.9   

70% ofJapanese housewives pursue freshness for packaged foods and 60% care

about quality and taste. By contrast, 23% think low price is important and only 10%

think convenience ofthe package is important.

This survey also focused on consumers’ perception of “packaged foods (general)”

(Miyoshi 1990). Table 5 (p. 19) shows the results. 81% want information of the

packaging material on the package, since there are many kinds ofpackaging materials and

consumers worry about safety. They care about the environment and recycling so that

76% think about overpackaging and 62% think a one-way package is a waste of natural

resources. However, at the same time, 50% want easy-opening packages and 48% want
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new packaging. This implies that there are some needs for new packaging to be

optimized, designing a package which is both good for the environment and convenient at

the same time.

Table 5. Consumers’ Perception of General Packaged Foods (Miyoshi 1990, extracted)
 

 

 

 

 

 

 

    

Consumers’ Perceptions % (multiple)

information ofthe packaging material should be on the package 81.1

there is over-packaging such as trays, outer box, fiame 76.0

one-way package is the waste of a natural resource 62.0

want to increase easy-opening packaging 49.4

want to introduce a new package improvement 48.0

there are some packages that are not sealed up completely 46.3

there are some packages that are difficult to store in the refiigerator 33 .7
 

The research also mentioned that there were some elderly consumers who could

not tell whether the package could be used in microwave ovens or not. Older peOple may

not understand, even if someone explains what kind of package can be used in microwave

ovens. Therefore, the researcher suggested that an indicator symbol of some kind should

be established.

Legal / Environmental Topics

In 1995, a packaging recycling law was promulgated in Japan, and in April 1997,

the law was put into operation. Under this law, aluminum, steel, glass and PET

packaging (mostly bottles and cans) should be recycled. By 2000, other paper-based and

plastics packaging will be adapted under the law (The Section ofRecycling Propulsion,
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Ministry of International Trade and Industry 1996). Many local governments have

already started recycling or are planning to do so soon. Table 6 below shows the numbers

of local government and the estimated amount of recyclable materials (The Section of

Recycling Propulsion, Ministry of International Trade and Industry 1996). By this

regulation, certain amounts of each material that are shown in Table 7 (p. 21) should be

recycled. To make this task easy, packaging should be designed with consideration for

recycling. Without a doubt, the international packaging for the Japanese market should

also follow the law.

Table 6. The Numbers of Local Government (upper number) and the Estimated Amount

ofRecyclable Materials [1000 ton] (lower number) (The Section of Recycling Propulsion,

Ministry of International Trade and Industry 1996).
 

 

 

 

 

 

 

 

       

1995 1997 1998 1999 2000 2001

clear glass 857 1,662 1,966 2,145 2,488 2,533

173 406 486 542 599 626

brown glass 852 1,666 1,971 2,149 2,480 2,525

124 300 358 397 440 460

other glass 1,350 1,609 1,918 2,101 2,444 2,490

306 119 140 156 171 179

PET bottles 166 716 1,159 1,449 1,984 2,084

4 21.2 44.6 59.3 79.7 89.4

steel 1,795 2,465 2,631 2,691 2,761 2,768

553 527 591 636 676 702

aluminum 1,847 2,473 2,643 2,705 2,770 2,781

111 149 171 187 201 210

paper 600 1,173 1,366 1,526 1,933 2,000

(PE laminated) 9 23 3O 37 48 52
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Table 7. Duty Amount of Reproduction of Recycled Material in 1997 [1000 ton]. (The

Section of Recycling Propulsion, Ministry of International Trade and Industry 1996).
 

 

 

 

 

 

packaging material estimated estimated the duty target

type discharging recycle collection amount of recycling rate

amount amount reproduction [%]

clear glass (no color) 696 406 272.6 39.2

brownplass 470 300 131.6 28.0

other color glass 172 119 89.0 51.7

PET bottles 134 21.2 17.15 12.8     
 

One ofthe main reasons why a packaging recycling law was enforced in Japan is

to reduce packaging waste. Packaging waste occupies 25.0% ofmunicipal solid waste by

weight, and 60.6% by volume (The Status quo of industrial disposal and packaging

recycling law 1997). Under this law, the federal government, the local government, the

industrial firms, and consumers will take partial responsibility for the work and cooperate

with one another to achieve the goal.

In spite ofthe packaging recycling law, there is another vision by another

ministry. A vision of plastic waste for the 21st century proposed by the Ministry of

International Trade and Industry of Japan is illustrated in Table 8 (p. 23) (Nohara 1994).

As this table shows, the amount for the recycling goal is set at 90% of all the plastic

waste.

Plastic can be recycled in three ways: (1) material recycling, (2) chemical recycling

(energy recovery), and (3) thermal recycling (Nohara 1994). Material recycling involves

no chemical change. The certain material, such as PET is recycled as the same material.

For example, an empty, used PET bottle is sorted out from the other kinds of materials
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and washed. Then, the bottle is broken into small pieces. At the same time, some

different materials are removed. The simple composition PET material is used as a raw

material for the next use. An issue is the purity of the recycled material; some people

might use the plastic bottle for a secondary use, such as a replacement containers for

some sort oftoxic chemical, and the chemical may not be washed away.

Chemical recycling involves chemical reactions. For example, PET can be

decomposed into monomer unit, and purified as monomer. Then, the monomer can be

used as raw monomer for polymerization. There is no problem of contamination of any

impurities ofthe recycled plastic. Energy recovery also involves chemical reactions, and

the plastic is liquefied (decomposed) into oil or gas. Then it can be used as fuel. This is

also categorized as chemical recycling.

Flammable disposables can be thermally recycled. The heat that is generated by

incineration can be used as heat for power generation. There are 1,900 incinerator in

Japan, and 116 ofthem (6% of the total) are currently doing thermal recycling and 300

(16%) can do thermal recycling by increasing the system (Nohara 1994). If the wastes are

flammable, they do not need to be sorted. However, there are some issues about exhaust

gas and burning calories. A typical Japanese incinerator is designed to deal with 2500

kcal/kg, however, plastics produce an average of7500 kcal/kg, and this causes heat damage

to the incinerators (Honda 1993).

In this vision of plastic waste for the 2lst century, “thermal recycling and energy

recovery” are considered as 70% ofthe total, and 20% by “material recycling”. The
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packaging recycling law intends “material recycling, and it does not clarify about thermal

recycling or energy recovery currently. Therefore, there are questions if “plastic

converted material”, such as laminated films, co-extruted films, and aluminum-laminated

papers, should be recycled as material, or as thermal energy.

Table 8. A Vision of Plastic Waste for 21st Century in Japan (Nohara 1994).
 

 

 

 

      

current midway goal at the beginning of

the 21 st century

land-fill 37% 20% 10%

incineration 37% 1 5% 0%

thermal recycling/ 15% 50% 70%

energy recoveg/

material recycling 11% 15% 20%
 

 

In Japan, disposal is mainly done by incineration as contrasted with land filling in

the US. Table 9 below shows the differences in the ways of disposal (OECD

Environmental Data 1993). Therefore, thermal recycling can be a choice for certain

packaging.

Table 9. Difi‘erences in the Ways of Disposal in 1990 (OECD Environmental Data 1993).

[unit 10, 000 tons/year]
 

 

 

 

total com ost incineration land-filling

amount amount % amount % amount %

Japan 4,927 0.4 - 3,668 74 1,681 34

USA 17,750 380 2 2,890 16 11,830 67         
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To use thermal recycling, an incinerator should be designed to deal with high

burning calories. Plastics, such as polyethylene, polypropylene and polystyrene, that

have about 10,000 kcal/kg ofburning calories are desirable. PET’S burning calories are

about 5,000 kcal/kg, and it is not so desirable for individual thermal recycling (Yoshiaki

and Okuwaki 1994).

Since most Japanese incinerators are designed to deal with relatively low burning

calories of2,500 kcal/kg, it is desirable to keep the burning calories low. Plastics usually

give higher burning calories than paper (4,000 kcal/kg) (Honda 1994); paper is considered

better than plastics for incineration. This concept is well known in Japan, especially

among housewives. They think paper is better for the environment due to this reason.
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EMERGING TRENDS

In this section, emerging trends related to frozen foods in Japan are explored. The

food trends both in Japan and the US. are discussed, and product and packaging

innovations which enable frozen foods to improve their quality are illustrated. These

emerging trends also affect consumer perceptions.

Food Trends in Japan: Home Meal Replacement

In recent times, Japanese consumers tend to look for health, food safety, luxury,

and convenience in their food habits all at the same time. They seek reliable, enjoyable,

and smart meals. But with more working women who have less time to prepare food, the

main trend in Japanese foods is the growth of alternatives to home-prepared meals.

Home meal replacement includes everything from carry-out foods fiom a

restaurant to frozen foods from a supermarket, which do not need “cooking” at home, or

only need “re-heating”, like prepared foods from supermarkets or department stores, box

lunches from convenience stores or box lunch stores, and delivery foods from restaurants.

Recently, people do not go out for dinner very often, and desire to eat meals at home, but

do not often want to cook.

The desire for home meal replacement has been increasing since women have been

entering the work force in ever greater numbers, and also singles are increasing. Therefore,

food habits have also been changing from “simplify of cooking” and “comer-cutting of
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coo ° g” to “home meal replacement” (Nakayama 1994). Although this home meal

replacement was originally far below “mother’s home-made taste”, now it has been

improved and is sometimes much better than “mother’s taste”. It is now considered as

“professional taste that you can make at home”.

Easy to prepare packaged foods were introduced to Japan in the early 1960’s

(Kaneda 1994). In 1958, the first instant food (noodles) was made by Nisshin Foods, and

it was considered to be the start of the art in easy-to-prepare foods. Two years later, in

1960, the first frozen croquette was made by Nichirei. Instant coffee, Coca-Cola, corn

flakes, and instant soup were also introduced to the market in the same era. In 1968,

Otsuka Group marketed their first retort food, curry paste. All of those brought

convenience and some Westernization of foods to the Japanese consumers. The standard

of living was changing dramatically for the better at that time.

By 1975, consumers had already been satisfied with the basics and had started

seeking to add variety and higher quality to their diets. They started to think more of

their health, and balanced nutrition. At the same time, people started to seek

convenience. Convenience stores were introduced in 1974 and lunch box stores were

introduced in 1976.

The change to larger refiigerators and the use ofmicrowave ovens afl‘ects the

packaging for quick meals. According to Toshiba, one ofthe biggest manufacturers of

refiigerators, home-use refiigerators have been purchased in greater numbers for a few

years (Tomobe 1997). It was said that the life cycle of a refiigerator is about eleven
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years. Since the last peak of sales was 1990, the next peak was anticipated about 2000.

However, over 1995 and 1996, sales have been quite good.

When Japanese consumers replace their refiigerators, they tend to buy bigger

ones. The demand for bigger (more than 121 liter) refiigerators is 2.4 times as much as

smaller ones (less than 120 liter). The penetration of refiigerators is 98.4%, and 62.6% is

the penetration of bigger ones (more than 300 liter) (Toshiba 1997). The size ofJapanese

refiigerators has been getting bigger and the freezer has also been getting bigger.

Therefore, it is possible that the acceptance of fi'ozen foods and lifestyle changes are

reflected in these bigger refiigerators.

The history ofmicrowave ovens is also related to the fiozen food market growth.

In Japan, microwave ovens have become popular in recent years. Thus, the market for

microwavable foods has been growing over the past ten years. Figure 1 (p. 28) shows the

penetration of microwave ovens in Japan O-Iigo and I-Iirano 1995). Currently, microwave

ovens are used by more than 90% of the population in Japan.
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Figure 1. Penetration of Microwave Ovens in Japan (Higo and Hirano 1995)
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Microwave ovens have been becoming more popular mainly for two reasons:

working women and changing family structures (Higo and Hirano 1995). As mentioned

before, women have been working outside oftheir homes. In addition to that, the family

style has also been changing. People used to five with large families: grand parents,

parents and children. However, now people live as a nuclear family. They tend to eat

meals individually, using microwave ovens to re-heat them.

Alternativefor Quick Meals

To firlfill the consumer needs, many kinds of food technologies have been

developed. Basically, they are categorized as follows to control microorganisms, which

are enemies offood packaging (Ishitani 1993).
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° Aseptic package: packaged under aseptic conditions, can be distributed and

stored at room temperature

0 Retort package: sterilized at 121°C, at least 4 minutes (at food core), can be

distributed and stored at room temperature

0 Chilled foods: distributed and retailed above -5°C and below +5°C

0 Frozen foods: distributed and retailed below -18°C

Each method has its own advantages and disadvantages. An aseptic package can

be sterilized in a short time. Therefore, it does not need a high-temperature resistant

package, and results in a better taste. In addition to that, it can be distributed and stored

at room temperature. However, this technique for solid foods is still under development.

Retort packages can also be distributed and stored at room temperature. They do

not need a “cold-chain”, a distribution system at low temperature for fi'ozen foods. Shelf

life can be more than one year, if it is packaged with high barrier materials such as

aluminum foils or SiOx-coated films. The disadvantage might be the taste ofthe foods.

Since this technique needs high temperature and a relatively long time to sterilize, it is

difficult to keep the original flavor. However, some related techniques that improve the

taste are under development. Chilled foods, which are distributed and retailed above -5°C

and below +5°C, can have a fairly good flavor. However, shelf life is not so long as retort

or aseptic packaged products.
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Frozen food, which is distributed below -l8°C, is one of the best ways to keep

the “freshness” of the foods (Kaneda 1994), though it needs cold-chain distribution. It

gives an emotional security of close-to-natural food taste. It also can have a long shelf life

if stored under proper conditions.

Retort foods and frozen foods can be considered as competitive food categories

since they are one ofthe home meal replacement items. Retort foods were originally

invented by NASA, though they have not been a big success in the US. market yet. A

Japanese company used that technology to launch an original menu on the market in

1968, and retort foods have been quite successful in Japan since then (Kenmochi 1993).

They are also easy to cook: usual serving directions are “boil the package for a few

nrinutes and serve”.

On the other hand, frozen foods had not been so popular in the past, though the

“cold-chain” for frozen foods has developed well. One of the main reasons why fi'ozen

foods were not so popular in Japan was the taste (Kaneda 1994). It was often said that

frozen foods did not taste good. Another reason might be the convenience: they need to

be defrosted and cooked. Some ofthe following factors have made frozen foods popular

recently: frozen food technology (improvement of the flavor) and the history of use of

electrical appliances such as bigger refrigerators and microwave ovens.

Many new fi'ozen and retort foods have been introduced in Japan in the last

decade (Nikkei Database Research ofNew Food Products 1997). AS Table 10 (p. 31)

shows, about 40 new frozen food products per year have been introduced to the market.
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Although business-use of frozen foods occupies about 75% of all frozen food

consumption, new home-use frozen food products have been steadily growing.

Table 10. New Japanese Food Product Introductions (through April, 1997)

 

 

 

 

1988 1989 1990 1991 1992 1993 1994 1995 1996 1997

fiozen foods 10 36 39 32 41 42 46 35 46 27

retort foods 8 28 53 44 43 55 42 43 57 19

canned foods 11 20 30 18 25 17 15 16 21 8           
 

Retort foods are quite popular in Japan, too. However, as mentioned earlier, it is

still difficult to make a “solid food” with retort techniques. Thus, frozen foods have been

seen in a new light. In addition to that, many ofthe retort foods can not be “one meal”, as

frozen whole meals can be. In Japan, most retort foods are packaged in a aluminum-

laminated pouch. The food can not be cooked in microwave ovens with its original

package; it needs to be placed in another plate to heat and serve. Recently, some

products on the market are being improved in this area through innovation of the

sterilizing process and the packaging.

Frozen Foods by Vending Machines

A notable new market for frozen foods is sale by vending machines (Tanetani

1994). In Japan, there are numerous vending machines: on the sidewalks, in front of the

shops, and everywhere outdoors. Table 11 (p. 32) shows the number ofvending

machines and their sales in Japan (Kurosaki 1993). In this table, the number of instant
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meal vending machines is 61,040, however, this may not include frozen food vending

machines because they began very recently. In 1994, it was estimated that there were

about 2500 vending machines of fi'ozen foods with microwave ovens (Tanetani 1994).

They are usually located at rest areas of highways, bowling centers, video game centers,

or breakrooms of some companies; they are usually indoors. This market is going to grow

now, and the variety of frozen foods influences the sale. Therefore, new types of fi'ozen

foods are being sought.

One of the reasons why there are so many vending machines outside in Japan may

be that there is very little vandalism. According to an annual report of the Japanese

police in 1990, the number of crimes and the crime rate (per 100,000 person) in Japan

(1.4/100,000 person) was much less than that of the US. (220.9/100,000 person) (Japan

Police Annual Report 1990).

Table 11. The Number ofVendingMachines and their Sales in Japan (Kurosaki 1992).
 

 

 

 

 

 

 

 

 

 

  

type food products number sales [in US. 8]

L31 = 100 yenl

beverages soft drinks 1,945,680 19,207,417,680

milk (paper carton) 160,690 1,475,134,200

coffee (paper cup) 242,910 2,366,626,720

liquor/beer 201,760 3,613,584,240

foods gum/candflhocolate 65,870 1 12,708,500

bread/cake/relish 17,550 85,556,250

instant meal 61,040 838,158,100

ice cream/shaved ice 46,890 202,017,000

others 2,227,820 19,576,303,640

total 5,466, 1 10 62,405,283,210    
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New Food Product Needsfor Senior Citizen Market

Considering the grth ofthe senior citizen population, a market for elderly

people will be a big business. Indeed, some market research implies the necessity of new

food developments for the so-called “silver market” in Japan (Saito 1991; Takekawa

1995)

The population ofJapanese people whose age is over 65 is estimated to be 20% in

2010 and 25% in 2050. At the same time, the population of single senior citizens is

estimated to grow. Table 12 below shows numbers of households with senior inhabitants

(Saito 1991).

Table 12. The Numbers ofHouseholds with Senior Citizens (over 65 years old) (Saito

199D.
 

 

 

 

 

 

single senior family with total household total

senior couple senior citizens with senior citizens household

1975 630,000 910,000 5,390,000 6,920,000 33,600,000

9.1% 13.1% 77.8% 20.6%

1985 1,180,000 1,650,000 6,450,000 9,280,000 37,990,000

12.7% 17.8% 69.5% 24.3%

2000 2,110,000 3,320,000 8,230,000 13,650,000 45,140,000

15.4% 24.3% 60.3% 30.2%

2010 2,620,000 4,400,000 8,790,000 15,860,000 46,950,000

16.8% 27.8% 55.4% 33.8%      
 

As the table above shows, the population of single seniors is growing. In 2010,

the number of single senior households is estimated to be 2,620,000, and makes up 16.8%

of all households with seniors. The total number of households with seniors is estimated

to grow to 15,860,000 by 2010, 33.8% of all households.
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The research also shows some misunderstanding about the senior market. The

seniors are usually considered “old”, but not so “old”; they are old in age and may have

some problems with eyes or cars, but they can read and hear, have strong opinions, and

mostly they are active. Senior citizens are not very wealthy; they are usually considered

“quality-oriented”, but not always. Saito concludes that “old people are living like young

singles”; they eat routinely, eat what they want, and do not always pay attention to their

health. Sometimes they try to pay attention to their health, by choosing low salt or low

fat foods.

The senior citizens use prepared foods and frozen foods because they do not want

to put much effort into cooking just for themselves. Saito suggested that there is a large

potential market in frozen whole meals for Japanese seniors. In the US, it is said that

frozen whole meals are recommended as a nutritionally balanced diet by dietitians. It is

always good to cook a nutritious meal, but in reality, it is also good to have “easy-meals”

that can be ready in a few minutes by easy-microwaving.

Food Trends in the United States: Home Meal Replacement

In the US, the majority ofthe women worked in the home as late as 1980. They

shopped for the groceries, cooked the meals, and did all the necessary things that the

family needed (O’Connor 1997). Today, things have changed. Women work outside of
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the home and spend less time on all oftheir homemaker responsibilities, and more men are

more likely to share household tasks.

Women and men who Spend their time working outside the home, have less time

for meal preparation than in the past. The time spent in preparation of meals has

decreased in the last 60 years (Schur 1989). In 1934, it took about two and a halfhour to

prepare dinner. In 1954, modern appliances made the cooking easier, and dinner took one

hour. In 1974, frozen foods helped to prepare dinner, and it turned into 30 minutes of

preparation time, since there were not many microwave ovens. Today, dinner can be

ready in 15 minutes using prepared foods.

In the US, frozen foods once provided satisfactory meals which could be ready

in 30 minutes; however, the quality, such as taste and texture, was not so good. Recently,

frozen foods quality has been improved. However, the fresh chilled prepared food

markets are currently growing more than fi'ozen foods in the US. because of their

freshness, convenience and high quality. They make it easy to prepare dinner.

Major trends in the US. food market (Sloan 1996) illustrate the popularity of

alternatives to home meal preparation. Nowadays, almost two-thirds of women work

outside ofthe home. One-third of adults do not cook as much as they used to, and 25%

of single adults admit weekday dinner cooking is not worth the effort. 25% of families

and 30% of singles do not want to clean up after a meal. 53% want something that

requires little preparation, and 39% do not feel like cooking. 44% would rather stay home

during leisure time than go out. A total of46% ofconsumers eat meals at home that were
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not prepared there: sometimes 38%, pretty much every time 8%. They get “quick

meals”, 48.0% from fast-food chains, 25% from restaurants, 12% from supermarkets.

Today, there are about 422,000 public vending machines in the US: drinks,

candies and snacks (VENDtrack 1995). There are also innovative vending machines

which can store and thaw fiozen foods, minimizing microwave time. This type of

machine can carry frozen whole meals, soups, and snacks. Currently, there are just 300 -

500 ofthese machines in operation, but this market is growing.

Frozen Whole Meals

The first appearance ofTV dinners on the US. market was in 1954, under C.A.

Swanson & Sons, which is now part of Cambell Soup Co. It has been more than 40

years, and Swanson dinners are still on the market (Thayer 1994). During these four

decades, much offood technology itself, as well as packaging, has been developed, and

electric appliances, especially microwave ovens, have impacted packaging.

The original package used for fi'ozen whole meals was the aluminum tray. It could

go from fieezer to the oven directly. Most importantly, it could be molded and formed

into compartments (Thayer 1994). Nowadays, it is quite difficult to find aluminum trays

in the individual-sized frozen whole meals, though they are often used for institutional

and family-sized frozen meals.
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In 1986, the original aluminum tray was replaced with a new one suitable for use

in microwave ovens as their use increased: a thermoset polyester tray and a paperboard

tray. The frozen whole meals were a previously sluggish segment ofthe frozen foods

industry that by the mid ‘80’s had gotten hot (Dunn 1985); Microwave use has

dramatically increased the market for fi'ozen whole meals in the US. The thermoset

plates were often used for expensive items due to the expensive cost and the packaging

quality, and the paperboard trays were, and are still, used for less expensive items.

Since the technology had progressed in the late 80s, thermoset polyester trays,

which are co—polyester and difficult to recycle, were replaced by homo crystallized PET

(CPET). The CPET trays are considered “environmentally fiiendly” due to the ease of

recycling (‘ l-PETE’ impresses supermarket packager 1991).

Although Campbell Soup had been using plastic trays for 10 years since 1986,

they switched their fiozen whole meal trays to compartmentalized fiber molded trays

(Packaging Strategies 1995). According to Niemiec, vice president and director of

packaging at Campbell, “As the economics and performance factors [of our packaging

choices] change, we follow through, particularly if it’s not a consumer issue...

Consumers offiozen whole meals are more focused on product than packaging today...

the compartments are important, but material is not”. One result for the change from

CPET to fiber molded trays is a 10% reduction in material use, resulting in higher-speed,

lower cost tray production without sacrificing tray strength.
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The fiber molded tray is dual ovenable, compartmentalized, and the most

biodegradable content of all trays used in the frozen foods industry. Fiber molding

provides a smooth contoured surface and the 2-ply laminated construction allows

excellent customer decorating. The most attractive part of this tray is the weight

reduction, at least 25% compared with the corresponding CPET tray, resulting in cost

reduction (Chiang 1992).

Currently, frozen whole meals are usually packaged in (1) CPET, (2) coated

paperboard, (3) fiber molded, or (4) aluminum trays. The packages are selected to fit the

product characteristics and might be selected by the company’s policy.

In 1996, Campbell Soup Co. was starting a mail-order program, the Intelligent

Quisine, to sell frozen whole meals, which are specially designed to battle high-blood

pressure, high cholesterol and diabetes. This series was developed with the American

Heart Association and the American Diabetes Association. This shows frozen whole

meals can be designed for special dietary quality, and can be positively used to prevent or

control those diseases (Campbell offers healthy meals by mail 1996).

Consumer Demandsfor Frozen Whole Meal Attributes

The US. consumer’s current demands for fi'ozen whole meal attributes are shown

in Table 13 (p. 39) (Friedman 1994). Most (91%) of respondents rated “good tasting” as

the most important attribute. Satisfying serving size (65%), high quality of ingredients
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(62%), and nutrition of the meals (59%) are also considered important. This research is

very important because these demands may apply to the Japanese consumers when

frozen whole meals are introduced to Japan.

Previous research (Shnorbus 1988) has illustrated that the taste of the frozen

dinners is not as important as health concerns and convenience. However, the consumers

ofthe 1990s are not willing to sacrifice good taste for the sake of nutrition.

Table 13. Frozen Whole Meals ‘T 10’ Consumer Attributes

attributes '

 

Size is

nutritious meal

value for

and to

brand I trust

low in fat

balance oftaste/nutrition

member will eat

\
O
”
\
I
O
\
M
J
>
W
N
i
—
t

_
I

O

A profile of heavy users of frozen whole meals (Spectra Marketing Systems Inc.

1994) showed that baby boomers are top dinner consumers. By age status, the heaviest

users were households (family or singles) headed by 45-to-54—year-olds, and this was

followed by heads of households aged 18-24. Households with no children and the largest

incomes were also among the heaviest users.
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Product and Packaging Innovations

Technologies surrounding frozen food production, such as food processing

technologies, frozen food packaging technologies, and distribution technologies are

discussed in this section.

Since frozen foods are stored below -18°C, micro-organisms can not grow.

Therefore, no preservatives are needed. Freezing also preserves nutrition; frozen Spinach,

harvested in season and frozen right away, can have more vitamin C than fresh spinach

out of season (Hisa 1996). Frozen foods need less fat and less salt than other preserved

foods, and can be very nutritious. And since no severe heating is required for

sterilization, they can be better quality than aseptic or retort foods.

There are basically six technologies that affect the popularization of frozen foods

(Kaneda 1994). Each technology has been developed and improved, and it has resulted in

better taste, fieshness, stable quality of the foods, and economization of the processing.

1) ingredient material technologies: stability of the ingredients’ quality is

increased by standardization and new freshness preservation technologies.

2) cooking and processing technologies: new processing equipment that makes it

possible to make “professional taste”, “home-made taste”, and “traditional

taste”.

3) freezing technologies: quick-freezing makes it possible to keep the freshness of

the original foods.

4) packaging materials and machines: innovative packaging and packaging

machines protect frozen foods properly during the process and distribution.
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5) logistical (distribution) technologies (cold-chain): high-tech facilities and

information systems provide distribution of small lot and high frequency, and

Just-In-Time distribution.

6) defiost and cooking technologies: microwave ovens make it possible to quicken

the defrosting process and make cooking at home ease.

Japanese Frozen Food Innovation

An interesting survey on the production and distribution of new type food

products has been done by the Japanese Ministry of Agriculture, Forestry and Fisheries

(Survey of Production and Distributions ofNew Type Foods 1990). They investigated

273 companies and 19 distributors which were dealing with new food development. The

new food developments the companies emphasized are shown in Table 14 (p. 42). They

emphasize products’ healthiness, naturalness, safety, and convenience. These factors

correlate well with the survey data about shopping habits of housewives mentioned

earlier (see Table 4, p. 18).
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Table 14. Emphasis ofNew Food Products Development [extracted data] (Survey of

Production and Distributions of New Type Foods 1990).
 

 

 

 

 

 

 

 

 

 

  

development needs answer (multiple choicQ fl/o]

improvement of health 85.0

natural-oriented 53.5

safety-oriented 43.0

convenience-seeking 32.5

dietary (salt, sugar, fat)-oriented 31.0

food quality and gourmet oriented 28.5

luxury foods 18.0

fashion-oriented 12.0

individual meals 10.0

freshness-consciousness 9.5  
 

The survey also investigated which market the food companies were targeting.

51.1% ofthem target the “senior market”, 40.5% target “middle age”, and 34.0% target

the “young age market”. It is natural that they emphasize their food development toward

the “senior market” because there will be more senior citizens in the near firture.

Not long ago, fiozen whole meals first appeared in Japan. Some importers had a

contract with one of the biggest frozen food brands ofthe US, and some items fiom the

US. were imported into Japan. One other company had a license with another one ofthe

biggest fiozen food manufacturers, and started making similar products very recently

(April, 1997). They are just like original fi'ozen dinners. However, not many consumers

know and use these products. The market could grow, but now, it is still small.

Some Japanese frozen food companies and other food companies also have similar

items, such as fi'ozen pasta, fiied rice and pilaf, but they are not completely like “TV

dinners”. They are often packaged in a plastic bag, not with a tray. They have to be
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heated in the plastic bag, and then placed on their own plate. They are popular, but as so

convenient as American packaging.

Perceptions of General Frozen Foods by Japanese Consumers

A survey of perceptions about general frozen foods by Japanese women who buy

frozen foods was conducted in 1994 by Nikkei Ryutsu Shinbun (Japan), 04 March 1995.

The respondents had an average of 6.7 kinds of frozen food in their freezers,

croquette (46.2%), mix vegetables (33.3%), Japanese vegetables (32.9%), dumplings

(26.2%), French fiies (23.7%), fiozen pizza (23%), frozen shrimp (23%), pilaf (22%),

gratin (22%), and hamburgers (21%).

Almost all of the respondents buy fi'ozen food at a supermarket (98.3%), and

fewer shop in co-ops; a cooperative society (35.7%), department store (13.4%), food

specialty store (12%), and convenience store (8%). They usually buy 2 to 4 items at a

time, when fi'ozen foods are on sale. 62% of the respondents think they bought frozen

food more than three years ago, and only 3% think their frozen food purchasing has

decreased.

The respondents keep the frozen foods only a short time, average of 9.2 days: 1-3

days (21%), 4-5 days (18%), 6—7 days (21%), 8-10 days (20%), 11-14 days (4%), 15-19

days (5%), 20-29 days (6%), and only 5% keep the food more than 30 days. They think

frozen food will maintain good quality in the freezer for an average of 2 months: less than
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1 month (24.6%), 1-2 months (37.8%), 2-3 months (22.7%), more than 3 months

(14.9%).

They use fi'ozen foods when they have no time to cook (77.1%), no time to go

shopping (76.2%). Other advantages are that it is fast and convenient (69.9%), it can be

used in small quantity (65.7%), it can be stored longer, and it is easy to prepare.

Disadvantages are; unknown ingredient material quality (16.2%), too much butter coating

(15.5%), and expensive prices (13.5%).

About half (48%) feel guilty to use frozen foods, and 52% do not. The

respondents do home-freezing both of ingredients (average of 5.8 kinds) and ready-to-

cook, or fly food (average of2.5 kinds). Their favorite frozen food items are: (1)

croquette, (2) pilaf, (3) gratin, (4) Japanese-style noodles, and (5) steamed and grilled rice

balls.

In 1995, a survey about “cooked rice” was done by Nikkei Ryutsu Shinbun

(Japan), 08 April 1995. In general, rice is a very important food item for the Japanese,

and pre-cooked rice are quite popular in Japan. 56% of males and 76% offemales used

pre-cooked rice in the last one year, and 32% ofthem eat it regularly. And 87% ofthe

people surveyed used pre-cooked rice that was frozen, while retort use was 36.0% and

aseptic was 18.0%. The respondents look for product date (48%), additives (24%),

brand name (22%), ingredient materials (20%), and calorie information (3.9%) when they

buy pre-cooked rice.
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As these two surveys Show, general frozen foods have been becoming more

popular in Japan recently. There are many frozen food items that need to be cooked.

Frozen meals such as pre-cooked rice are popular, but the package is not so convenient in

Japan currently.



Chapter 3

RESEARCH METHOD

In this section, the research method used in this study is stated. First of all, focus

groups as qualitative research are explained. Then, justification for using focus groups in

this research is argued. Finally, project details such as participant profile, recruitment,

meeting details, and discussion outline are given.

FOCUS GROUPS AS QUALITATIVE RESEARCH

Focus groups are discussion interviews conducted in group sessions to discuss a

specific topic. A key strength of focus groups is their explicit use of group interaction to

produce data and insights that would be less accessible without the interaction found in a

group (Morgan 1997). Focus groups generate qualitative data. When used as the

principal source of data collection, as in this research, the process is called a “self-

contained method”.

Focus groups are also used as a supplementary source of information in studies

where data will be used to make a survey. There are also “multirnethod” studies that

combine two or more procedures ofgathering data.

46
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A focus group is a discussion where a company or organization tries to get

opinions of consumers, using their own words, ideas, images and thoughts, about new

products. Many companies are doing focus groups now to get ideas directly from

consumers about new or existing products.

The process of a general focus group project (Crank 1997) and specific

application to this project will next be described.

First of all, both research and project objectives should clearly be reviewed,

refined and delineated; who is the ultimate audience, and what you want them to do.

Secondly, existing data should be gathered and reviewed next; things that are

already known and are not known, efforts that have been tried, reasons why this research

effort is needed, things that need to be explored such as general topics, themes and

specific terms, images and messages.

Thirdly, a primary research plan should be developed. The existing research often

tell us what things should be investigated. There may be things that we have to

determine. Whether focus groups meet our need or not, whether quantitative research will

be needed in the project as well, and whether focus groups should precede or follow

surveys. Using focus groups first helps to identify themes, terms and messages to test in

surveys. Focus groups following surveys help explore unexplainable findings, help

“flesh-out” relationships and perceptions identified.

Fourthly, focus group participants should be identified and profiled. Group

compositions should be identified to meet project objectives. For projects geared toward
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persuasion or action, people who are not at all persuadable should be eliminated unless

they impact target audiences. Both demographic and lifestyle characteristics should be

considered. Homogeneity within a group ofl’ers the following advantages: easier isolation

and exploration of perceptions and easier drawing of conclusions, increased likelihood that

participants honestly reveal their opinions, decreased chances that individuals are

intimidated or uncommunicative.

Fifthly, a research schedule and venue should be decided. The location should be

easily accessible, usually no more than 30 minutes away, and a neutral place that does not

bias discussion or participation agreement. Target market schedules should be considered:

seniors and housekeepers during the day, working persons early evening.

Sixthly, participants should be recruited, usually 2 weeks before the procedure.

Random calling, using qualification screens, is often done. Over recruitment may be done

based on the likelihood ofattendance such as age and gender linkage. Potential

participants should be informed about the basic discussion topics and about audio or

video-taping.

Seventhly, a discussion outline should be prepared. Potential discussion topics

should be anticipated with probes and prioritized; allocate time and the priority of the

topics.

Finally, the focus groups are conducted. It is good to be flexible; topics may be

taken as they come. Unanticipated but valuable perceptions should be explored. The
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discussion should be controlled so that one or two do not dominate or others not

participate.

Immediately after each focus group discussion, findings will be analyzed and

recommendations should be developed, while the discussion outline should be reviewed.

The discussion proceedings should be professionally transcribed, and they should be

edited for context clarity. Broad general themes or perceptions should be looked for.

Specific terms, images or messages that resonate should be identified. Strategic and

tactical recommendations can be developed.

This research was completed as described above, since it is designed to get

perceptions, and focus groups were used as the principal source of data collection. In

general, the next four steps are done as needed: (1) Create or revise new product, services,

public relations tactics, organization plans or message plan, (2) Test product, service,

public relations, promotional concepts or message concepts, (3) Implement plan (place

product or media), and (4) Assess project success, follow-up with additional survey or

focus group research as needed.

For Japanese perceptions of frozen whole meal packaging, there is little existing

data available. In general, focus groups are particularly appropriate for exploration of

consumer behavior process where terms describing determinations ofbehavior (intent to

purchase) need to be identified and evaluated. Therefore, focus groups were used in this

study as a qualitative research tool.
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PROJECT DETAILS

A total of four focus groups, involving Japanese people living in the US, were

conducted for this study. The groups were segmented by family status. The first two

focus groups consisted of Japanese students at Michigan State University (MSU). The

second two groups involved older Japanese women, with and without children, from the

Japan Business Society of Detroit Women’s Club.

It is natural to consider that there may be significant differences in general

receptivity to frozen whole meals and specific evaluations of packages based on age and

gender. For example, women assume primary responsibility of food purchase decisions

in Japanese homes. Additionally, younger “less traditional” women may be more open to

the concept offrozen foods than are older mothers or grandmothers who might be

perceived as being lazy or less fit as a mother should they opt to serve a microwaved meal

to their families. By design, the groups did not include students ofpackaging or

merchandising behavior/consumer behavior, since these groups are particularly not

representative of consumers because they are too aware of the importance of packaging.

The first focus group consisted of twelve MSU students, six male and Six female.

Ten were Singles and two were married. Ages for this group was from 23 to 32 years old.

The second focus group also consisted ofMSU students, however this time, female only.

Five participants were present and the age range for this group was from 21 to 23.

The third focus group involved eleven housewives without children. There were

two age ranges in this group: one was younger, fiom 25 to 35, and another was older,
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from 40 to 60+. The fourth and last group involved mothers, housewives with children.

There were eleven people, and their ages ranged from 30 to 49.

In total, 39 Japanese people participated, six male and thirty-three female (see

Appendix A for detail). The first two groups (with MSU students) were conducted in

English, with the help of an expert in focus group work. The following two groups (with

housewives) were conducted in Japanese.

Subjects were recruited by e—mail and/or by phone from the MSU Japanese

Student Association and the Japan Business Society of Detroit Women’s Club. The

information provided to participants mainly stated the following:

A summary of the research objectives

“The focus group session will last for approximately two hours.”

“No experimental or risky procedures will be used.”

“Your identity will be kept confidential.”

Mr. Tanizaki will be listed as the focus group contact person.

“You indicate your voluntary agreement to participate by attending the

session.”

A follow-up phone call was used to confirm participation and to encourage

attendance.

For the first two focus groups, the School ofPackaging Conference room (room

159) at MSU was used. Since the focus groups were held on Sundays, there was free

parking at the back ofthe Packaging building. The room has a large and closed table,

which allowed for better audio-taping and improved the ability to establish eye
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contact/read facial expressions. The third and the fourth focus groups were done at a

private home, offered by one of the participants. It was a convenient time and location

for them to get together.

The sessions lasted one and a half to two hours. The sessions were kept within

two hours because participants tend to get bored if it takes longer than this. In order not

to miss any words, the sessions were audio-taped with two cassette recorders to provide

a back-up in case one did not work or the sound quality was poor.

The first two focus groups were conducted in English with a help of a

professional moderator. The last two groups were conducted in Japanese because ofthe

limitations of participants’ English abilities. During the session, name tents or name tags

were provided for each person to facilitate conversation. Beverages and light snacks were

available to make participants comfortable.

The participants, the Japanese students and the housewives, were chosen because

they intend to return to Japan and at least minimally represent normal consumer

attitudes. However, since they have experienced various frozen food packages in the

US, they also have some insight and perspective on the various packaging systems.

Women have been identified as the group most directly responsible for food purchase

decisions; therefore this research focused primarily on women’s opinions. Since there

might be meaningful differences in receptivity to frozen food products based on family

structure, there were separate focus groups for women, with/without children.
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DISCUSSION OUTLINE

Discussions began with a brief explanation of this study, and general instruction

about focus groups. Then, the participants introduced themselves and had small talk to

establish a relaxed atmosphere.

The main discussion began with a general topic about “food purchase decisions”.

Next, the topic focused on frozen whole meals. The “tested” package options for the

frozen whole meals, such as outer boxes and inner trays, were examined, shown and

discussed. The detailed discussion outline is in Appendix B.



 

Chapter 4

RESULTS

Since the focus groups in this research were segmented by family status, each

result will be discussed separately. There were similarities and difl’erences between the

different market segments. This chapter is divided into 3 sections: (1) findings fiom

student groups, (2) findings from housewife groups, and (3) comparison of responses by

the students and housewives. At the same time, the qualitative results of this focus group

research will be compared with the available quantitative survey data that have already

been shown in the literature review section.

FINDINGS FROM STUDENT GROUPS

This section describes findings from the first two focus groups of students at

Michigan State University. A total of 17 people, 6 men and 11 women, participated in

these sessions.

Because they are students, most eat dormitory food. Only 5 students out of the

17 live off campus and do not have dorm food. Among all of the participants, 6 ofthem

sometimes cook for themselves, but not regularly.

54
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Major findings fiom the student groups can be summarized as follows:

0 Their image of frozen foods is very poor. They do not like frozen foods.

0 There are negative beliefs about frozen foods: they think frozen foods are filled

with preservatives, salt and fat, and are less nutritious.

0 Most of the students want low priced frozen whole meals; however, some of

them want quality rather than “cheap” foods.

0 They tend not to be concerned about recycling of packaging. Some people do

recycle, but not always.

0 They preferred plastic trays. Plastic trays make the product look more

appealing.

0 They are aware of possible migration problems from the package, such as smell

or chemical taste, but are not sure which is safer, plastic or paper trays.

0 They said that they prefer green colored packages because they look healthy.

A warm color such as red or orange is also good, because it tempts the appetite.

Beliefs about Frozen Foods

To open the discussion, the moderator asked students to describe their food

habits, such as who was responsible for shopping and cooking. They were then asked to

describe what were the important things for them when they chose foods. This led to a

discussion of lifestyle and demographics, factors within the consumer behavior.

Participants discussed issues of “fieshness”, and lifestyle when they went back to Japan.
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Lifestyle

In Japan, grocery shopping is almost always the responsibility of women,

especially mothers. Cooking is also the responsibility of mothers. They usually go

grocery shopping every day or more than three times a week to get some food for one or

two days. Usual places for grocery shopping are small stores which are located near their

houses, within 10 minutes by foot or by bike, or on the way home from their part-time

jobs. They use trains for commuting, and usually, there are some stores in front of, or

near the station. They buy only a little, but they shop very frequently.

People who live alone do not always cook. There are a lot ofchoices to eat out or

buy take-home meals: there are many restaurants and snack bars, noodle shops, and box

lunch or convenience stores. Convenience stores are widespread in Japan, and they are

open usually 24 hours a day, 7 days a week, so people can always get something to eat

when they go there. Although box lunch stores are not available at midnight, they provide

“hot meals”, which are just-made, within a Short time. A supermarket or a grocery store

offers “prepared foods”, a lot of selection, sometimes original name brands. Since regular

store hours are usually from 10:00 am. to 7:00 pm, most people can find time to go

shopping on the way home if they decide to buy prepared foods. There are also many

instant foods, such as instant noodles and retort foods. Therefore, single people do not

have to cook very often.

The participants said that the most important thing is “freshness” of the foods

when their mothers go shopping and choose food. This is one ofthe main reasons why



57

they go shopping very often. Another reason might be because of the type of meals

Japanese eat, mainly fish. Since Japanese people eat fish about as often as they eat red

meat, they may need to shop almost every time that they decide to eat fish. In Japan,

fish is not usually frozen, it is almost always fresh. For example, “fresh” fish may be

alive: it was just caught that day.

They said that they do not like artificial things, namely preservatives or chemical

additives. Students prefer “ready-to-cook” or “easy-to-cook” foods because they are

convenient.

They discussed whether they would be busier or less busy when they go back to

Japan. They expected that they would be much busier. Female students desired to get

firll-time jobs, and wanted their husbands to help with the cooking when they got married.

Some opinions from students were:

0 “I don’t want to cook after a day of work...”

0 “I will try to get a firll-time job, and am expecting to be busier.” (female

student)

0 “I want my husband to cook, and I will marry a man who helps me with

shopping and cooking.” (female student)

From the discussion above, we can tell that ( 1) there are some needs for an easy

meal, however, (2) there are many alternatives in Japan. Also, (3) young women have

been getting busier over the past years.
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Demogrtqrhics

These focus group participants were students and mostly single; they represent

young people who live alone. This category includes college students, and single,

relatively younger, busy working peOple. The difference between students and working

singles may be economics. Students are usually relatively tight with money, and working

singles can afford to spend some money for their food. This point affected the results of

acceptance of price and product characteristics.

Non-Packaging Determinations of Product Acceptance

Next, they were asked about fiozen foods and introduced to the concept of

frozen whole meals. First of all, they were asked if they knew about frozen whole meals

or not. Secondly, general frozen foods choices were asked, and then, participants talked

about images of fi'ozen foods. Finally, participants discussed the “need for the frozen

whole meals” and the “opportunity for the frozen whole meals”. Factors which afl‘ect

product acceptance were discussed.

Image ofFrozen Foods (general)

The students think that cooking is a noble job for mothers, and it is very

important for the mother to do the cooking by herself, considering her family’s health.
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They thought that using fiozen foods is not a good thing. They said that women who use

frozen foods are considered “lazy” housewives, and considered “not doing her job”.

Students’ images for frozen foods were very negative. From their words:

“Frozen foods are not fiesh!”

“Frozen foods must have a lot of salt and preservatives.”

“Frozen foods taste bad! My father works for a frozen food company, but I

don’t like fi'ozen foods. If he buys and brings them home, we never eat.”

“They are unhealthy. I don’t use them.”

“I don’t like frozen foods. Why? Because I don’t like them!”

Price and Value ofFrozen Whole Meals

Since they are students, they are relatively short on money. They perceive that

frozen whole meals are expensive. There was also a difference between gender. Male

students tend to care more about the volume ofthe meals, and are quite price-conscious.

Some male students said that some frozen meals do not have enough food, and ifyou eat

more than one, it costs a lot. On the other hand, female students tend to consider quality

and taste more than price. The female students are also more conscious of Special dietary

aspects, such as low salt, low sugar and less fat.

The most desirable price for a fiozen whole meal is around $2. This is because

there are many alternative quick meals in Japan, with competitive prices. This topic will

be discussed in the following section.
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There is an inconsistency in the students’ beliefs about “price”. Most

participants talked about and whole heartedly agreed on this topic. Japanese consumers

like inexpensive foods, but they do not like unreasonable inexpensiveness. It is better to

have a suitable price, not so expensive, but also not too cheap. If it is too good of a deal,

they would be suspicious and they would not buy it.

Available Alternativesfor Quick Meals

There are many alternatives for quick meals in Japan, and each ofthem has some

advantages and disadvantages. Table 15 (p. 61) shows available options for quick meals

and the advantages and disadvantages discussed by the participants.

As the table shows, the students’ current image of frozen foods was very poor.

They may not even think of frozen foods for quick meals because there are many

alternatives in Japan; they can eat out, go and buy a box lunch at a box lunch or

convenience store, or get some instant foods or prepared foods at a supermarket. They

choose a meal fi'om these alternatives by considering the advantages and disadvantages,

including the price.
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Table 15. Current Choices for Quick Meals
 

 

available choices advantages disadvantages

instant noodles - fast (within five minutes) - low nutrition

- no need to use own plates - too much oil and salt

- long shelf life at room

temperature.

- relativgpinexpensive
 

retort foods - fast

- superior shelf life

- relatively inexpensive

- not so easy to cook:

packaged in aluminum

laminated pouch/not

microwavable
 

box lunch stores - hot, freshly prepared

- balanced nutrition

- open hours: usually not

open late at night

 

- variety of choices - short shelf life

- relatively emusive

box lunches by - open hours (24 hours a - short shelf life

convenience stores day, 7 days a week)

- variety of choices

- balanced nutrition

- relatively expensive

- prepared, not freshly

 

 

prepared foods - variety of choices - open hours: usually not

at supermarkets - relatively good taste open late at night

- short shelf life

- single items

eat out - variety of choices — expensive

- balanced nutrition - open hours: usually not

 

 
- taste open late at night

frozen foods - fast, convenient - taste not good

(current image as (microwavable) - nutrition?

an alternative) - relatively expensive - concern ofmigration

(compared with other - short shelf life choices)   
Product Characteristics

Participants discussed if they knew about frozen whole meals or not, and what

kinds offi'ozen food choices were available in Japan. All of the students know there are
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some kinds of frozen meals, such as cooked rice, and some people know about frozen

pasta. Those frozen meals are defined as frozen whole meals in this study, but are not

exactly like “TV dinners” because they consist ofjust a single kind offood.

Available and popular frozen food items were discussed. When the student

participants were asked what comes to mind when they think of frozen foods, they cited

mixed vegetables, some plain Japanese vegetables, ready-to—fi'y foods (croquette,

dumplings), ready-to-stir-fi'y (cooked rice, vegetable mix). These products need to be

cooked minimally. Some students mentioned that the most popular frozen foods recently

are microwavable foods such as croquette and dumplings, which are already cooked, and

can be used for box lunches. Very often people bring a box lunch to school or work, and

making a quick box lunch is one ofthe most important tasks for a mother or a wife in the

morning. Therefore, microwavable frozen foods, which are “easy-to-cook”, such as

croquette, are well accepted now by housewives.

The groups then discussed what items were in their mothers’ freezers, and the

shelf life ofthose frozen foods. The first thing they mentioned was ice and ice-cream.

Then they agreed that the next most common things in their freezer is “home-frozen

foods”, which are prepared from fresh ingredients at home, and kept in the freezer. These

items are not originally frozen foods, for example, homemade hamburgers. Students

thought that they usually have very few items in the freezer.

Most participants said that they use frozen food items within less than a week,

one month at most. They do not keep frozen foods very long, because they think those
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frozen foods can not be stored very long, maybe a maximum oftwo months. The fact is

that most frozen foods can be kept more than one year. One frozen whole meal company

said shelf life of the frozen meal was 18 months by telephone interview (February 1997).

There are obvious misunderstandings about frozen foods’ shelf life. Another reason that

they do not keep frozen foods for long is the storage space. Usually, the refiigerator that

a student has is not very big. When they want to eat a frozen whole meal, they go and

buy it, come back to their place, cook and eat it. They also mentioned they buy only one

or two when they want them.

The group then talked about frozen whole meals’ taste here in the US. A few

people have found some good frozen whole meals, but many ofthem have never even

tried one because they have very poor images for general frozen foods. They believe the

flavor is “not suitable” for them, and sometimes it is true. The reason why they feel “not

suitable” is the cultural difference. Seasonings for food are very different fi'om each

country. They mentioned that frozen whole meals available here are too spicy or too

salty, even though they are sometimes low fat. One female student mentioned that a

frozen cake she tried was too sweet, too.

Clearly the participants felt that product taste should be adjusted for Japanese

consumers. Meal variety should be carefully chosen. They suggested having Japanese

foods just like box lunch alternatives that box lunch and convenience stores have. The

selections that box lunches have are Japanese-style fiied chicken, hamburger, and some

kinds of Japanese traditional food items with white rice.
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The name for the frozen whole meals was discussed. It is good to have something

like “homemade , mom-made”, “healthy”, “home-style”, and/or “natur ”. These names

are considered to be good by the student participants

Promotion/Advertisement

They suggested that advertisement is quite valuable. Through TV commercials,

how good the flavor is and how easy the meal is to cook should be emphasized. Since

this group had very poor images offrozen foods in general, they strongly recommend

eliminating those images by educating consumers through ads. Things that should be

explained include nutrition and dietary information, calories and fat information, good

flavor, good nutrition and ease of preparation.

There were some suggestions that manufacturers could develop a menu series with

a “signature” on it: such as that of a famous restaurant or a famous chef. Frozen whole

meals that have a taste you can not make easily at home would also be good products.

The group advised that another target market would be senior citizens who are

living alone or couples. They said, to reach those people, the frozen whole meals should

be Japanese foods and have special dietary characteristics, especially good nutrition, low

fat and low salt.

Almost all participants said these fi'ozen whole meals would be an “emergency

food” for a time that they can not spend much time cooking or go to get other choices, not

‘\-o...,,
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for regular meals. Therefore, it would be good to have some information about long shelf

life in the advertisements.

Packaging Factors Affecting Product Acceptance

Finally, questions about packaging were explored. Before seeing actual packaging

samples of fi'ozen whole meals which are sold in the US, participants were asked what

factors they feel are important for frozen whole meal packaging.

Unaided (No Sample) Discussion Findings

The first thing the student participants mentioned was the dating issue. They

prefer a “manufactured date” and/or “best-if-used by date”. Almost of all ofthem said

that they always check the date when they buy foods, even fiozen foods.

In the US, nutrition information is required by law on food packages. In Japan,

it is not required legally yet, but participants said that they want information about

nutrition (some information about nutrition can be seen on some Japanese food packages

recently). In addition to that, they also check whether it has artificial additives or too

much salt in it. They tend to be very health-conscious.

In the US, there are very many “low-fat” and “light” products, but this is not so

in Japan. The participants want those “low-fat” products and they also want information
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about calories and fats. They said that such label information will be a help to sell more

to health-conscious consumers.

The student participants said that the brand name does not matter, or matters

very little for them. The group talked about the private label (store brand), which is the

generic brand and is usually less expensive. The reason why the students do not care

much about the brand name is that they are typically low on money. If it is about the

same quality, as far as frozen whole meals are concerned, they do not want to “pay for

the brand name”.

Packaging Viewing /Hantfling Discussion Findings

Next, samples of frozen whole meal packaging were shown to the participants,

and they discussed the following topics: recycling ease/disposal issues, tray design, utility

(performance) and secondary package design. Descriptions of sample packages are listed

in Table 1 (p. 9).

Recycling Ease/Disposal Issues

The student participants were not very concerned about recycling. They are more

interested in package convenience and neatness. As a result, the favorite packaging for the

student participants was a plastic tray with compartments for each kind of food, plus an

outer paperboard box. They said it looks the best, even though it uses more material.
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Although this package is technically recyclable, the student participants said that they

would probably not recycle it.

There were some participants who cared more about recycling. However, they

mentioned that they are not sure which packaging material is better for the environment,

paper or plastic.

Tray Design

The group discussed characteristics ofthe tray, such as design and material for the

tray: paper or plastic. The best tray for frozen whole meals chosen by student groups is

a plastic tray with a compartment for each kind of food.

All participants said that they like a tray with compartments for each kind of

food, and do not like some kinds offoods to be mixed. One student referred to

“sogginess” of some products which should be crunchy, such as fiied chicken. They

preferred a compartmentalized tray to avoid this problem. They said that the

compartmentalized tray looks nicer, more expensive and higher quality.

There are some reasonable concerns about the tray material. A plastic tray is

durable enough for microwave heat. Some participants have had problems with paper

trays: when the food was cooked, the paper tray got soft, and was difficult to handle.

A plastic tray looks nice and clean. However, they said that they are not sure

about migration fiom the plastic tray. When it is heated, some chemicals might get into

the food. A few ofthem said that sometimes the meal actually smells like plastic. They
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mentioned that fi'ozen food companies should put information about migration concerns

on the package. They guessed that the packaging is approved by some regulation, but

there are still some concerns. For that reason, some participants actually preferred paper

trays rather than plastic.

Some participants did not like the paperboard tray, in spite of the fact that they

prefer milk in paper board cartons rather than plastic bottles. They also mentioned that

they are not sure paper is safe to use in a microwave oven. (Note: This opinion was by

participants who have never used fi'ozen whole meals.) Even though the paper board tray

is on the market as an approved product, they still questioned its safety. Therefore, it

seems that it is good to have information about packaging concerns on containers to

clarify the safety and to educate consumers.

When shown a “china-like fiber molded tray”, they could not readily identify

whether the material was paper or plastic. Most participants preferred this fiber molded

tray after the plastic compartmentalized tray since the fiber molded tray also looks nice

Even though the color of all of the plastic trays was black, the participants

preferred the color for the tray to be a “light” color, such as white or off-white. Those

colors have a cleaner image and make the food look better.

Utility (Performance)

Even though the packages are designed to be used in a microwave oven or a

conventional oven, the student participants said that they would not use a conventional
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oven. They feel that a frozen whole meal’s advantage is convenience and speed; they

never think of using conventional ovens. In fact, accessibility to conventional ovens is

often limited for students.

Participants referred to “easy-open ability”, as a good function to have. They

said packaging should be consumer fiiendly, especially for the coming “advanced age

society”, with large numbers of senior citizens. One participant said his mother might not

find where to open some packages if she use them.

There were two separate issues about frozen whole meal size: volume ofthe meal

and storage. A few male students said the frozen whole meal Should “fill-me-up” with

one package: it has to be big enough. However, from the view point of storage, it should

not be too big because of limited space.

The group talked about storage, and discussed package size and shape. The

package should fit into their freezer, and it is better to have a box for neat storage. If it is

in a bag, it is difficult to arrange. They said that it does not have to be in a box, but the

shape should be like a box.

Secondary Package (box) Design/Graphics

The participants said that they prefer a green color for the packages because it

looks “healthy”. A warm color such as red or orange is also good for the package color,

because it tempts the appetite. White looks clean, but also looks cheap. They did not

like purple since it is not a color for foods. They also said that the picture should look
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cooked and hot, on a plate, and not in the actual tray. Many said that they would serve

such a meal on their own plate, rather than the package tray.

Summary of Problems and Suggestions by the Student Participants

Considering that the participants said the most important thing when they choose

foods was “freshness”, an expiration date would be a most important thing to have on the

package. In addition to that, information about shelf life would also be good for educating

consumers and eliminating misunderstandings. In Japan, packaged food has a “best-if-

used-by date” and often also “manufactured date”, but in the US, most code dating is

only for the “sell-by date”.

Next, the participants discussed an issue of “protection of the product” and

“overpackaging”. They do not like too much packaging, but they also do not like the

package that is only a lidded paperboard tray. They think that the environmental issues

are marginally important, but they tend not to act on them.

Other problems of current packaging were stated such as soggy foods, tray

softening and deformation, possible migration fi'om the package, and recycling

ease/disposal issues. However, student participants did not have any specific suggestions

for these problems.
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FINDINGS FROM HOUSEWIFE GROUPS

This section describes findings from the last two focus groups: Japanese

housewives living in the US. The total of 22 people, 11 housewives without children and

11 housewives who have a family with children under 18 years old (henceforth referred to

as “mothers”), participated in these sessions. Since many of them have been filing the

role of traditional Japanese housewives for more than ten years, they are considered

“professiona ” housewives.

Major findings from the housewife group are as follows:

0 The images for frozen foods are quite positive. They use fi'ozen foods.

0 They know about frozen food benefits, and use fiozen foods positively to

reduce their work and spend more time on other activities.

0 The price of frozen whole meals for a family is dependent on the family size: If

they have children, it should be less expensive: if not, it can be very expensive.

0 They do care about the environment, and believe paper is better for it.

However, they prefer not to recycle, but instead dispose of packages.

0 They preferred paper-based trays. Fiber molded trays look appetizing enough

to serve in. Even paperboard trays are acceptable because they do not like

overpackaging. Since their stance is for disposal, paper is considered better for

incineration.

0 None of the housewives feel any guilt for using frozen foods, but many ofthem

may feel guilty if they use fi'ozen whole meals as a regular meal.

0 They are aware of possible migration problems from a plastic tray. They think

there is some migration from it when they cook in it with a microwave oven.
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0 They said that they prefer “light” colors such as white or off-white.

Housewives without children preferred some printing on the tray, but mothers

think it is not necessary, because it might make the package cost more.

The housewives’ average stay in the US. is about two to three years (see

Appendix A for detail). There were two housewives who have been here in the U. S. for

more than 30 years. Two housewives for 10 years, and other 18 housewives have been

here for about or less than three years. The shortest was only three months. Though

they live in the US, they live with Japanese food habits. They buy many Japanese

foods at Japanese grocery stores, and cook Japanese meals. Even housewives who is

staying here for more than 30 years do so. There was not significant differences in

perceptions of frozen foods due to the length of the stay in the US. This may be because

they live just like they used to in Japan. However, their shopping habits are different

from their Japanese ones since the environment is different. This will be discussed in the

next Lifestyle section .

Beliefs about Frozen Foods

This discussion followed the same format as the student focus groups. Some of

the findings were similar to the student focus group sessions. Therefore, this section will

focus on perceptions that differed from student focus groups.
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Lifestyle

As mentioned earlier, grocery shopping is almost always the responsibility of

housewives, and it was true for all of the participants. Cooking is also primarily their

responsibility. They said housewives who had part-time or firll-time jobs in Japan went

grocery shopping once a week, and went “fill-in” shopping at least once more during the

week, making at least two shopping trips a week for working housewives. Housewives

who are “firll-time housewives”, almost all go shopping on an everyday basis. They buy

some foods for a day or two, and go shopping very frequently. The usual place for

shopping is the supermarket once a week for main grocery shopping, and small stores

twice a week or more for fill-in shopping. These findings corresponded well with the

survey data described in chapter 2 (Narukawa and Takakuwa 1993: Takahashi 1995).

Here in the US, housewives go main grocery shopping once a week, and go fill-in

shopping once or twice. At the same time, they also make another trip to the Japanese

grocery store to get some Japanese foods. Their food habits are still like Japanese, even

though they live in a different country.

Housewives agreed that the most important thing for them is “freshness” when

they choose foods. This coincides with the results fi'om the student group findings. By

reason of seeking freshness, they are very aware of the dating issue. They said they

always check the date manufactured and/or “best-if-used by” date. Even though 5 of the

housewives have two refiigerators in their apartments, which means a lot of storage space

for food, they go grocery shopping at least twice a week for fresh food.
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Some participants mentioned avoiding additives, and some housewives go

shopping where they can buy organic foods. Even if those stores are far away from

home, they think it is worthwhile. These results coincide with the survey of new type

foods (1990) and another survey (Miyoshi 1990).

Demographics

The participants ofthese two focus group are all housewives, however, there are

some demographic differences. The housewives without children can be also divided as

“younger” wives who have not had any children and “older” wives who might have grown

children that live on their own. On the other hand, the mothers are basically a similar age

group, and their children are still living at home and attending elementary or secondary

school. These categories are shown in Table 16 below. In some cases, responses varied

by age or family status, as will be described. Appendix A describes participant profiles

in detail.

Table 16. Housewives’ Participant Categories
 

 

 

 

 

 

family housewives’ age children’s age

group 1 - housewives without children younger -

group 2 - housewives without children older -

group 3 - mothers with children relatively young beforejunior high

group4 - mothers with children relatively old junior high, high     
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Non-Packaging Determination of Product Acceptance

There were significant difl‘erences in the perceptions of frozen foods between the

students and housewives. This may be because housewives are responsible for shopping

and cooking, and students are not. This section will show the differences.

Image ofFrozen Foods (general)

All of the housewives had many positive images about frozen foods, in contrast to

the negative images by students. The groups were asked whether they feel guilty to use

frozen foods because, according to the students, they are doing “corner cutting” by using

the frozen foods and not doing their “noble job” as housekeepers. Their answer was

“NO”, basically. All of them said they use frozen foods quite often and effectively for

cooking.

However, the housewives may feel guilty if they use frozen foods, especially

frozen whole meals, to use them as regular meals. They use frozen food quite often and

effectively, but they tend not to use frozen prepared meals for the regular main dish.

They do not feel any guilt to use frozen foods as ingredients, but may feel guilty ifthey

use prepared fi'ozen meals regularly for their family, especially for their husbands. They

may also feel guilty for using not only fi'ozen meals, but also prepared foods or instant

foods since they feel not doing mothers’ or housewives’ job.
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The result of the survey of perceptions of general frozen foods by Japanese

women who buy frozen foods, which was conducted by Nikkei Ryutsu Shinbun (Japan)

in 1994, was a little different from the focus groups’ result about “guilty”. According to

the survey, 47.5% of the Japanese housewives still feel guilty to use general frozen foods.

Since the focus group participants are living in the US, they are considered to represent

more “advanced Japanese housewives” than the housewives living in Japan. Therefore,

they may not feel guilty to use general frozen foods very much. However, even the

advanced housewives still feel guilty to use frozen whole meals as a regular meal.

The participants said that over the past five or more years, frozen foods have

been establishing their position in Japan with improved quality. They actually had many

negative images some time ago, but almost none now. The group agreed that the flavor of

frozen foods has been getting better, and now, it is considered that they have come up to

the housewives’ standard for taste. They said it is a good thing to use fi'ozen foods

because it makes their cooking time more efficient. They said that sometimes they could

get better selections than they could easily make: such as some famous restaurants’

famous chefs meal. These results are well substantiated by the survey data, by Nikkei

Ryutsu Shinbun (Japan), 04 March 1995: 62.1% of the housewives think the amount of

frozen foods has increased in three years, and the advantages ofthem have gone up as

well.

Housewives’ images for frozen foods are quite positive. From their words:

0 “I use frozen foods very much, because they are convenient.”
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0 “Frozen foods make cooking easier.”

0 “Frozen food taste is getting better recently. They are pretty good.”

0 “I heard frozen foods can be very nutritious, because they use the best way to

keep the nutrition while they are processed.”

0 “Frozen foods tasted bad ten years ago, but they have been improved.”

Housewives tend to have much more information about fi'ozen foods than

students. They have learned about fiozen foods. One participant said there are cooking

magazines, and they sometimes have a special article section about “how to use fiozen

foods effectively”. That implies it is now fairly accepted to use frozen foods regularly,

and education about frozen foods is being done. However, there are still some

misunderstandings about additives. One participant mentioned that she worries about the

ingredients for the whole meal, whether they are good or not.

As described in chapter 2 (p. 40), there is no need for chemical additives, such as

preservatives, since microorganisms can not grow at frozen food storage temperature.

However, some participants mentioned that they worry about some additives of fiozen

foods.

The participants actually have a hard time finding good (or suitable) tasting

products here in the US, while Japanese fiozen foods taste good (or suitable) to them.

Here in the US. they did find some good ones, but the frozen food products tend to be

too salty or spicy for Japanese, even though they sometimes have less fat. These are the

only drawbacks oftheir fi'ozen food images.



78

Price and Value ofFrozen Whole Meals

There were notable differences between housewives. The housewives without

children tend to spend a lot more money than do the mother groups. Because they have

fewer expenses, they are not so worried about the price. The affordable price range for

fi'ozen whole meals they said was about 10 dollars. They did not want to buy

inexpensive products because they tend to seek quality. The group agreed that if the

frozen whole meals were something special, like a signature brand of a famous restaurant

or chef, they would be able to spend more than $15 for one meal. This is because they

thought if they went to a famous restaurant, they might spend more than $50 a plate

easily; however, they can get quite the same quality foods at their home if they are

provided as a fi'ozen whole meal. The price can be $25 if the quality is quite special.

Their perception for the most inexpensive frozen whole meals’ price was around $7, for

their own use.

The housewives without children felt that frozen whole meals can be special or

emergency foods, not regular meals. AS previously mentioned, there are many

alternatives for quick meals. The target positioning of frozen whole meals by the

housewives without children group is “better quality and convenience for a quick meal

than any other choice”.

The mothers were much more concerned about the price ofthe frozen whole

meals. They discussed that the frozen whole meal could be a meal for their children, for

their husbands when they could not take care of them, or for themselves when no other
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family members are at home. Frozen whole meals would be an emergency meal for an

occasion with no time for cooking, or an easy meal for one person. At the same time,

frozen whole meals for children can be a regular meal, or a snack.

Many mothers agreed that it could be a regular meal for their children. They also

mentioned that their children love these kinds of frozen meals, and enjoy the power to

choose which one they want. This is because Japanese children like the “Western (versus

Japanese) style meals”, such as fiied chicken, french fiies, pasta and hamburgers.

If the frozen meals were for adults, quality and price could be better, but not

superior; they would accept a price range of $3.50 - $4.50, since there are less expensive

alternatives if the cost of frozen whole meals is above $450. Ifthey are for children, the

price range should be around $2. This is because ofthe number of children and frequency

ofthe occasion as a regular meal or snack. There was an interesting opinion by some

participants: if the frozen meals are used for themselves alone or for fiiends who come

over for lunch, the fi'ozen whole meals can be more than $10 or $15. They want high

quality foods for themselves and for their guests. The discussed price range of quick meal

alternatives are shown in Table 17 (p. 80). AS this table shown, the most reasonable

price range for a fi'ozen whole meal is $3.50 to $4.50, since there are many competitive

alternatives.
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Table 17. The Price Range ofQuick Meal Alternatives
 

 

 

 

 

 

   

available choices typical price ranges (a piece)

instant foods $1.00 - $2.00

lunch box $5.00 - $6.00

prepared food item $1.00 - $3.00 (each single items)

eat-out $7.00 - $10.00

frozen whole meals (general) $3.50 - $4.50
 

The mothers shop for frozen foods on sale, buy more than two, and keep them in

their fi'eezer. They said that they would not be embarrassed if some fiiends knew about

this; they would even recommend frozen foods to their friends. They said that they

might have been embarrassed ten years ago. However, some participants mentioned there

might be some mothers who would be embarrassed who live in the country-side because

they live in a more traditional environment than city-living people.

Product Characteristics

The housewives were asked if they knew about frozen whole meals or not. Only

one person, who has been in the US. for only three months, had not known them, and

almost all of them have used frozen whole meals in the US. There were some mothers

who use them quite often for their children.

Available and popular frozen food items were talked about. They named the same

things as the students groups: mixed vegetables, some plain Japanese vegetables, ready-

to-fry foods (croquette, dumpling), ready-to-stir-fi'y (cooked rice, vegetable mix), items

which need to be cooked minimally. These results match the survey data by Nikkei
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Ryutsu Shinbun (Japan), 04 March 1995. Many of these are not whole meals, but are

ingredients or single items.

In addition, one participant mentioned that she has used a Chinese cuisine set

from a famous restaurant as a gift. She did not expect them to be fi'ozen foods, but they

were, and they tasted good. She recommended that the special fi'ozen whole meals could

be merchandise for “gift giving”, which is a big Japanese traditional market, and many of

them agreed about this.

The groups then discussed what items were in their freezers, and the shelf life of

those fi'ozen foods. They said that their freezers are filled with fi'ozen foods. They said

they usually keep frozen foods for one or two months, on average. Ifthey did not use

them for six months, they tended to keep them for up to a year, and after that throw them

away. They think shelf life of the fi'ozen foods can be as long as six months, but even

after three months, they have doubts about the quality ofthe food. As the survey data

by Nikkei Ryutsu Shinbun (Japan), 04 March 1995, shows Japanese housewives tend to

think that frozen foods do not keep good quality so long: an average ofjust 2 months.

The group then talked about frozen whole meals’ taste here in the US. About

two thirds of the participants have tried some kind of fiozen whole meals. Many ofthem

have had a hard time to find a “good” (suitable) frozen meal for them, but some ofthem

actually find good ones. They said that they got information about good fi'ozen whole

meals from friends, or from children. It is usual that Japanese women living in the US.

make a society by themselves, but their children usually participate in American culture.
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When the children go to their American fiiends’ houses, they get information about

which fi'ozen whole meals are good since the American families use them. Some kinds of

pasta are quite popular among Japanese participants.

One older housewife without children uses frozen whole meals on a regular basis,

since she and her husband are older and live by themselves. She said it is not worth it to

make a big dinner for just two ofthem. She thinks there may be more couples just like

them and those seniors will use frozen whole meals, as well as Saito suggested (Saito

1991). The same opinion was made by the other group, and many agreed about this.

All ofthe mothers said that their children love fiozen whole meals here in the US.

It is usual, even in Japan, that children tend to like “Western style” foods rather than

traditional Japanese foods. There were a few participants who use frozen whole meals

here in the US. regularly as a kid’s snack. They do not want them to eat junk food, and

frozen whole meals are considered balanced, nutritious and convenient. They wished that

there would be similar frozen whole meals in Japan, because frozen whole meals are very

useful here.

The participants recommended that frozen whole meals can come in difl‘erent

varieties for each target market. Note that they said the most important thing for fi'ozen

whole meals is the “taste”. The meals should taste good, first of all. Japanese style meals

can be widely accepted, and some expensive meals, such as famous restaurants’ meals

would be nice: they might be Chinese cuisine set, or French foods, or some kind ofEthnic

meals. For older people, traditional Japanese foods with good quality and special dietary
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considerations would be suitable, since there is a fact that frozen whole meals can be used

as special dietary foods for those who have some disease such as heart problems or

diabetes.

All of the housewife participants think that the fi'ozen whole meals would have a

market now or in the near fixture. Almost all the housewives said that they would buy

them when they go back to Japan, at least one or two for emergency food. Some

participants were quite positive that they would be heavy users, and they believed that

there were a lot ofmothers who agree with them in Japan.

Packaging Factors Affecting Product Acceptance

Before seeing the packaging samples, the groups discussed packaging factors in

general. The housewives brought up the dating code as the first thing, the same as the

student groups. There is a group ofhousewives who are conscious of “natural foods” for

their family, and another group of housewives who are conscious oftheir weight.

Therefore, it is good to have information about additives and nutrition. For all

housewives, brand name seemed to be important. If one ofthe big trusted brands makes a

frozen whole meal, they might give it a try. If it is a no-name brand, they do not trust it.
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Packaging Viewing /Hanrfling Discussion Findings

The housewives were shown the same samples that the students had discussed.

These were described in Table 1 (p. 9). They discussed the same topics as the student

focus groups: recycling ease/disposal issues, tray design, utility (performance) and

secondary package design.

Recycling Ease/Disposal Issues

The housewives do care about recycling and disposal issues. They used to recycle

expanded polystyrene meat trays and paper milk cartons in Japan, on a voluntary basis.

There is also a law in Japan about recycling: such things as newspaper, glass, steel and

aluminum are sorted from other household wastes and processed separately. There is no

need to recycle flexible packaging materials which can be easily disposed of and

incinerated currently. Therefore, they believe paper-based material is good for the

environment. Bulky packaging is disliked, such as plastic bottles.

The question was: could packaging affect their choice of fi'ozen whole meals or

not. Ifthe same products were in different packaging, such as a plastic tray or a paper

tray, which would they buy? The answer was, something that they think is good for the

environment, which, in this case, is a paper-based tray. However, if it is a different

product, packaging would not affect their choice: the first thing is the taste.
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Tray Design

All housewife participants like a compartmentalized tray for each kind of food,

just like the student groups. The groups discussed material for the tray: paper or plastic.

The best tray for fi'ozen whole meals chosen by the housewife groups is a

“compartmentalized fiber molded tray”. This result is different from student groups’

preferred material of a “plastic tray”. The following are some reasons:

0 A paper tray was considered as “environmental fiiendly”.

0 “A plastic tray is difficult to dispose of; it could be recycled, but if possible, I

do not want to do the chore.”

0 They said they worried about the chemicals from plastic trays. When they are

microwaved, some chemicals could go into the foods.

0 Paper has a cleaner image than plastic.

0 The preferred color for the tray is a “light” color, such as white or off-white.

The housewives without children liked small printing on the tray, but the

mothers did not care: one mother said she did not want to spend too much

money for packaging. Pay for the food, not the package!

The only cited drawback of the paper-based tray is the lack of stiffness after

cooking.

Utility (Performance)

The housewives without children tend to make frozen whole meals with

conventional ovens, whereas mothers use microwave ovens. Although it is very easy to
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use a microwave, the housewives without children prefer the texture produced by

conventional ovens. The mothers seemed to be more time-conscious, and that is why

they use microwaves. A microwave oven is also much safer than a conventional oven for

children to use.

Some participants who have tried frozen whole meals had some problems with

opening the lid on the tray. The film lid is usually heatjsealed to the tray, and it is

difficult to peel because the film lid is too weak. Sometimes, it tears.

Sometimes directions for cooking are also confirsing. For example, a package may

say “Remove film from mashed potatoes, and poke holes in plastic cover over meat.”

However, the lid is not designed to do this easily and improvement is needed.

Like students, the housewives were concerned about the size for storage.

Packages should fit into their freezers. The shape Should also facilitate storage.

Secondary Package (box) Design/Graphics

The housewives preferred light colors, white and off-white, and warm colors such

as orange and red for the package. The student participants said that purple for the

package is not good because it is not a color for food. However, the mothers said that it

might good for kid’s meals. A purple package is impressive, and kids can easily

remember it because kids are able to choose the frozen whole meals by themselves. Some

animation characters that are popular among children are also good to have on the package

of kids’ meals.
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The housewives said that it is good to have a cooked, hot-looking meal served on a

china plate, not on the actual packaging. However, some participants mentioned that

kid’s meals can be on the actual packaging, because they liked it; the plate looks like a

kid’s meal at a restaurant. Other participants said that if there were a big difference

between the actual food and the picture, they might not buy it again; the picture should

correspond reasonably with the actual contents.

Summary of Problems and Suggestions by the Housewife Participants

Because the participants have used American frozen whole meals, they have some

recommendations about the packaging. The problems ofcurrent packaging and

improvements for them were suggested by the groups.

They said that the outer box makes storage easier, and it is good to have, but they

do not want any over-packaging. Ifthere is something that aids storage and eliminates

over-packaging, it would be better.

One participant suggested that if the paper tray would come in the paper box, the

box could be used to keep the soft tray after the food was cooked. Make a perforation on

the box, which is shaped like the bottom of the tray, and use the box as a holder. It would

keep the tray in shape, and make handling easier. They also mentioned that the outer box

and tray were proper packaging, not over-packaging.
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The housewives were concerned about plastic smell or taste from the plastic tray.

The package should have quite a good performance on this point.
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COMPARISONS OF RESPONSE DIFFERENCES BY THE STUDENTS AND

HOUSEWIVES

There were significant differences in perceptions of frozen foods between the

groups. A total of 4 focus groups were conducted, the participants of the first two

groups were students, and those of the last two were housewives. In this section,

comparisons of response differences by students and housewives are discussed.

Non-Packaging Determinations of Product Acceptance

Perceived images are the most significant difference between students and

housewives. Table 18 (p. 90) shows the difference; the students have many more

negative images than do the housewives. The students, while they like the frozen whole

meals’ convenience, perceive that the frozen whole meal is not good for them. The

housewives, on the other hand, see frozen whole meals as providing a good alternative,

ranging from meals for kids to gourmet meals for themselves and guests.

One reason for these differences is that the housewives are “professional

housewives”, and students may not usually shop and cook. The housewives get

information fi'om some cooking magazines, stores and advertisements. Furthermore, the

students who are far from home may be nostalgically longing for their mothers’ home

cooking.
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Table 18. Image Difference between Students and Housewives
 

 

group positive images negative images

- fast, convenient - taste bad

students (microwavable) - bad nutrition

- salt, fat, artificial ingredients

- not fiesh

- unhealthy

- additives, preservatives

- mother not doing her job

- relatively expensive
 

 

- long shelf life (if stored right) (possible low quality

housewives - balanced nutrition ingredients)

- good taste - may feel guilty if use frozen

- fast, convenient foods as a main, regular dish.

(microwavable) - additives (some participant)

- makes cooking easier

- can be flesh, and better

nutrition than fresh foods

- special taste of famous chef

- children like

- no guilt in using general fiozen

foods    
As has been pointed out in the literature review section, frozen foods have many

advantages which are perceived by housewives correctly (Hisa 1996; Kaneda 1994). The

students have misunderstandings in almost all ofthem; they have the images ofa-decade-

ago frozen foods, and have not realized the current advantages. This may be because

students are not aware of shopping and cooking. Some housewives also have some

misunderstanding about additives, but they tend to know more about fi'ozen foods than

students, and use them effectively for cooking.

The Japanese market for frozen whole meals can be divided according to differing

needs. For example, senior couples and singles may prefer a very traditional Japanese
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meal, whereas children prefer western style food. Price sensitivity varies as well. A

comparison offrozen whole meals for each target market including meals size, meal

quality, type of meals, and price are shown in Table 19 below, as discussed by

participants. The most potentially profitable segment appears to be adults without

children, but the food should be special and quality must be very high.

Table 19. Target Market Positioning and Differentiation of Frozen Whole Meals
 

 

 

 

 

 

 

 

 

 

target market meal important meal type price [$]

size Mity (apiece)

children -younger small nutritious Western 1.50 - 2.50

children - older larger nutritious Western/Japanese 1.50 - 2.50

students/single larger taste Western/Japanese less than 2.00

(volume-oriented)

students/singles medium taste Western/Japanese can be more than

(quality-oriented) 2.00

general adults medium taste Western/Japanese 3.50 - 4.50

housewives medium taste signature brand can be more than

15.00

elder couples medium taste Japanese 7.00 - 10.00, can be

more than 15.00

seniors medium dietary, Japanese 3.50 - 4.50

- small nutritious

special occasions medium taste signature brand can be more than (gift giving)     15.00
 

Packaging Factors Affecting Product Acceptance

There are both minor and major differences in packaging factors between student

and housewife participants. Minor differences include: secondary package and tray
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design. Major differences, including: brand name, recycling ease and disposal issues based

on perceptions of packaging materials.

Students did not care much about frozen whole meals’ brand name, but

housewives tended to look for a brand name. The reason students do not care about

brand names is infiltration of private brands. Usually, private brands provides similar

quality with less expensive prices. Since the students are low on money, and think

private brands taste good enough, they do not care about the brand. The housewives are a

little conservative and choose the trusted brand at this point. They mentioned that they

do not want to make a mistake choosing “no good” frozen whole meals because it is a

whole meal; if it tastes bad, they have to get rid ofthe whole thing.

Both groups like similar boxes such as light or warm colors, and hot-looking,

cooked food pictured on a china dish. The only difference is perception ofthe color.

Purple was not liked by the students, but the housewives liked it. The students only

think of a package in terms of themselves, and purple is not good for them because it is

not a food color. The housewives said that purple might good for their children. Both

students and housewives prefer compartmentalized trays.

There is a big difference about recycling ease and disposal issues. Both students

and housewives were aware of the recycling issue, but the students do not act on it. The

students would dispose of the package even if the package is recyclable. The housewives

prefer that a package can be disposed of easily, because recycling could be troublesome.
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However, if the package is recyclable, they will try to recycle it. The housewives would

like to have something easily disposed of, and also better for the environment.

The students liked plastic trays mainly because they look better. They do not

care so much about recycling. The housewives have more concerns about the

environment, and so they chose paper-based trays. Even though the housewives like the

paper tray, they think the paper trays need some improvement to prevent softness when

food is cooked.

There is an inconstancy with the survey result about consumer’s perception of

general packaged foods (Miyoshi 1990). While consumers seek “less overpackaging”,

they want innovative (c.e. easy-opening) new packaging. The students simply seek better

packaging and the housewives think more about the environment, just like as the survey

showed.



Chapter 5

SUMMARY OF CONCLUSIONS ANDRECOMMENDATIONS

Based on the analysis of the findings from all sessions, several recommendations

emerge for how current American fiozen whole meal packaging can be adjusted and

adapted to the Japanese market. In this section, first of all, a summary of the conclusions

is discussed and secondly, several recommendations are suggested. The suggestions are

sorted as non-packaging and packaging factors likely to influence product acceptability.

Non-packaging factors include price, product characteristics, promotion/advertisement,

and place (distribution). Packaging factors include dating issues, information about

product and packaging, brand name, recycling ease and disposal issues, tray design, utility

and secondary package design.

SUMMARY OF THE RESULTS

Based on all the focus group results, student groups who do not like frozen foods

and do not use them are representative of a group of people who need to be educated

about frozen foods, henceforth refereed to as “Need-To-Be-Educated Consumers”

(NTBEC). The housewife groups who know about frozen foods and do use them are

94
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representative of a group of people who are “advanced Japanese consumers”, henceforth

refereed to as “Advanced Consumers”. The basic tendencies of each group are as follows:

The student groups - “Need-To-Be-Educated Consumers” (NTBEC)

0 Their image of fi'ozen foods is very poor. They do not like frozen foods.

0 There are negative beliefs about frozen foods: they think fiozen foods are filled

with preservatives, salt and fat, and are less nutritious.

° Most of the students want low priced frozen whole meals; however, some of

them want quality rather than “cheap” foods.

0 They tend not to be concerned about recycling packaging. Some people do

recycle, but not always.

0 They preferred plastic trays. Plastic trays make the product look more

appealing.

0 They are aware of possible migration problems from the package, such as smell

or chemical taste, but are not sure which is safer, plastic or paper trays.

0 They said that they prefer green colored packages because they look healthy.

A warm color such as red or orange is also good because it tempts the appetite.

The housewife groups - “Advanced Consumers”

° The images for frozen foods are quite positive. They use frozen foods

frequently.

0 They know about fiozen food benefits, and use frozen foods positively to

reduce their work and spend more time on other activities.
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The price of frozen whole meals for a family is dependent on the family size: If

they have children, the meals should be less expensive: if not, they can be very

expensive.

They do care about the environment, and believe paper is better for it.

However, they prefer not to recycle, but instead dispose of packages.

They prefer paper-based trays. Fiber molded trays look appetizing enough to

serve in. Even paperboard trays are acceptable because they cut down

overpackaging. Since housewives’ stance is for disposal, paper is considered

better for incineration.

None of the housewives feel any guilt for using frozen foods, but many ofthem

may feel guilty if they use frozen whole meals as a regular meal.

They are aware of possible migration problems fiom a plastic tray. They think

there is some migration from it when they use it in a microwave oven.

They said that they prefer “light” colors such as white or off-white.

Housewives without children preferred some printing on the tray, but mothers

think it is not necessary, because it might make the package cost more.

RECOMMENDATIONS

In this section, factors likely to influence frozen whole meal acceptability are

discussed: non-packaging factors (price, product, promotion, and place) and packaging

factors. The recommendations are suggested for the NTBEC and advanced consumers

based on the focus group findings.
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Non-Packaging Factors Likely to Influence Product Acceptability

Price

Since there are many alternative quick meals in Japan, the usual price of a frozen

whole meal Should be around $3.50 to $4.50, as mentioned in Table 6 (p. 20). If the price

range is not reasonable for the quality, the consumers tend to choose existing alternatives

such as a box lunch or prepared foods. Otherwise, the frozen whole meal should be

something special: such as a meal from a famous restaurant by a famous chef, sometimes

given as a gift. It can be more than $15 a plate. The prices depend on the target market

(see Table 19, p. 91).

Product Characteristics

The most important thing for almost all participants is the quality of the food,

which is taste. This result is well corresponded with the American survey data about

frozen whole meals (Friedman 1994): 91% ofthe US. consumers name “good tasting” for

the best attributes of frozen whole meals. The taste of the fiozen whole meal Should be

adjusted for Japanese consumers, regardless ofwhether it is a Western style or an

Oriental style meal. As long as it tastes good, the selection can be either American,

Italian, French, Chinese, or any other Ethnic meal; needless to say, tasty Japanese meals

would also be fine. It is true that some Italian menus, such as spaghetti and lasagna, are

becoming quite popular as fi'ozen meals in Japan now.
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The survey (Friedman 1994) also Showed other important demands: satisfying

serving size, high quality of ingredients and nutrition of the meals. Serving size may be

differentiated for each target market (see Table 19, p. 91). For those who need volume of

the meal (volume-oriented consumers), serving size should be big enough. Since Japanese

housewives also tend to seek high quality foods (Miyoshi 1990) just like Americans,

ingredients for frozen whole meals should be high quality. Nutrition of the meals should

be good enough, especially for children or senior citizens.

The product selection also depends on the target market, as explained in Table 18

(p. 90). For small children, Western style meals such as a hamburger and fi'ench fiies

would be good. Japanese style meals may also be widely accepted. For seniors,

traditional Japanese foods of high quality with special dietary consideration would be

suitable. Frozen whole meals may be more popular in the near future, and there may be a

big market in Japan.

If the special kind of frozen whole meals would be used as gifts, the selection may

be something special, such as Signature brand of a famous restaurant’s famous chef,

namely, Chinese, French, or some kind of special Japanese cuisine. Those frozen meals

would be for a family, and the package should be more special, neater and more expensive,

with all other concepts, the same as the usual packaging. The gift may be delivered

directly to the recipient’s home.
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Promotion (Adva-tisement)

As the participants suggested, advertisement is quite valuable. Since the most

important thing for the consumers is the taste, the great flavor should be emphasized

through commercials and on packages. Considering that consumers seek convenience,

ease and speed of preparation should also be emphasized.

Since the NTBEC group has a very poor image of frozen foods in general, it is

very important to have some educational information which includes some facts about

frozen foods: they can be fresh, nutritious, low salt, low sugar, less fat and preservative

free. They can be healthier than any other instant meal. Information about calories is also

good to have.

Place (Distribution)

The appropriate store to carry the frozen whole meals for single use might be

convenience stores or relatively smaller stores, since singles may not often go to

supermarkets. AS mentioned before, singles do not cook often, do not have enough

storage spaces, and do not buy many frozen whole meals at a time. Since they find the

advantages of frozen foods in convenience and speed, small stores, where shopping can

also be done quickly, are more appropriate.

For family use, the most appropriate place to carry frozen whole meals is

supermarkets and possibly small stores. As described chapter 2, most Japanese
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housewives buy frozen foods at supermarkets when they are on sale (Nikkei Ryutsu

Shinbun (Japan), 04 March 1995). They buy more than two and keep them in their

fi'eezers.

Considering some special frozen whole meals can be merchandise for gift giving,

department stores might be one ofthe best places to sell them since Japanese consumers

usually go to department stores to buy gifts.

Packaging Factors Likely To Influence Product Acceptability

The advanced consumers, who have used frozen whole meals in the US, notice

several problems with the current packaging. However, they could only think of a few

recommendations for improvement. New technology may enable improvements to be

made. In this section, recommendations for factors likely to influence product

acceptability are discussed.

Dating Issues

Japanese consumers seek freshness, therefore dating issues are quite important for

them. Even though it is a fact that frozen foods can have more than 18 months of shelf

life, consumers want to have the manufactured date and best-if-used-by date. It is natural

that they want those dates, considering their shopping habits: many of them go shopping

almost every day.
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Information about the Product (Shelflife, Additives, and Nutrition)

Consumers are not sure how long fiozen foods can be kept in good quality, and

tend to use them within a month, in general. Therefore, information about shelf life

should be well explained to the consumers.

Japanese consumers pursue “no additive” foods. Actually, fi'ozen foods do not

need preservatives since they are kept at a very low temperature; however, the NTBEC

and some housewives think frozen foods are filled with preservatives. Therefore, it is

good to have as much information as possible on the package to educate the consumers.

This education about the additive free quality of the fiozen food is quite important.

There is a group ofconsumers who are conscious about specific dietary factors:

low salt, low sugar, and less fat. It is important to develop new products of high dietary

quality, but more importantly, the package should have that information. For people

who have heart problems or diabetes, special dietary frozen whole meals can be a good

meal, just like they are in the US. The caloric information is also good to have on the

package.

“Nutrition” is one of the most important things when the consumers choose food,

especially when housewives choose food for their children. Frozen whole meals can be

very nutritious, therefore this nutrition information will help to sell the product.
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Information about the Packaging

Consumers are aware ofthe possible migration problem from the package, even

packages which are approved for the market. It is true that there are some migrants from

the package, but they are minor and cause no problems for human health (Downes 1997).

Therefore, it might be good to have information about the packaging itself, such as

cleanness, safety, integrity and the fact that packaging keeps the food quality as it is.

As Table 5 (p. 19) shows, Japanese consumers tend to seek information of the

packaging material (Miyoshi 1990). This is because they think of recycling. They want

to recycle the packaging material basically, but it is difficult to tell the material difference.

Therefore, it is good to have information about the packaging materials and how to recycle

them.

Recycling Ease/Disposal Issues

Consumers care about recycling, but truthfully they do not want to do the chore,

if possible. They think paper-based packages are good for the environment, and if there

are packaging choices for the same product, they choose paper-based packaging. In

Japan, a lot ofwaste is incinerated (OECD 1993), and paper-based packaging is generally

considered better than plastic-based packaging by consumers regarding the lower number

ofcalories given off in burning and the smaller volume oftoxic exhaust gas while

incinerating (Hirayama 1996). There are some packaging recycling laws and regulations in
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Japan that control recycling of plastic, especially PET (polyethylene terephthalate). If

the packages are made out ofPET, they should be recycled with other PET recyclables.

As mentioned in chapter 2, in the US, co-polymerized PET was replaced by

crystallized PET (homo polymer) for recycling ease in the early 1990’s. However, in

many cases, PET has been replaced by fiber molded trays to make disposal easy and

especially to economize. From this experience in the US, it is good to introduce fi'ozen

whole meals with paper-based packaging.

The student participants prefer the plastic package because it looks nice and clean.

At the same time, they could not tell the difference of material between plastic and paper

when they saw the fiber molded tray because both look like china plates. Therefore, it is

possible that they might find either material to be highly acceptable.

Tray Design

Consumers do not like some kinds of food to be mixed, and prefer

compartmentalized trays. It is good to have compartments for each kind offood, but it is

possible not to have them if sauces or pastes are packaged in a separate pouch. Foods

that are intended to be crunchy such as fiied chicken should be crunchy when they are

eaten. There are some techniques that make it possible for crunchy food to be crunchier.

Excess water or oil usually makes the food soggy. But a special technique uses a sheet
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which absorbs the excess water or oil, and succeptor trays can help by browning certain

foods. This technique would be helpfirl for the packaging of crunchy foods.

The color of the tray itself should be “light”, such as white or off-white to make

the food look better and give a cleaner image. The color ofsome US. plastic trays is

black, and the participants do not like them. Sometimes it is good to have some fancy

printing on the tray itself, such as animated characters for kids’ meals. However, some

consumers do not want to pay for the fancy package.

If the frozen meal is a single item, such as cooked rice or some kind of pasta, a

paperboard box with a paperboard lid could be a good packaging choice. This product

should be targeted to the inexpensive range ($1.50 - $2.50). Environmentally aware

consumers actually like this package because they recognize it as “no-overpackaging” and

“environmentally fiiendly”. However, this simple package may not be suitable for frozen

whole meals with some kinds offood items in the medium price range ($3.50 - $4.50).

For reasons mentioned above, fiber molded paper trays could be a good choice for

the frozen whole meal with some kinds of food items; however, they have one current

problem that is perceived by participants: softness of the tray when the foods is cooked.

To improve this, manufacturers could strengthen the paper tray by changing the thickness

or modifying its composition, or by using an outer box to hold the softened tray. As

mentioned before, one participant suggested making a perforation on the box, which is

shaped like the bottom ofthe tray, and using the box as a holder. It would keep the tray

in shape, and also make handling easier.
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Utility

Consumers seek convenience for the frozen whole meals, and they also seek user-

fiiendly packaging at the same time. The packages should provide “easy-open-ability”

and “easy-cooking ability”. For example, the film lid of current US. packages is

sometimes too weak to peal off, and the preparation instructions are often complex, for

example, “remove film from potato, and poke holes over meat with fork”. The lid is

usually not designed to be peeled off of single compartments. Improvements are needed

to make it “consumer fiiendly”.

Since the housewives buy fi'ozen food packages more than two at a time, the

shape ofthe package should be suitable for storage. Therefore, it is good to have an outer

box. The participants recognize the outer box as “not overpackaging, but necessity” to

store neatly in their freezers. However, if there is another way to make the package

simple and keep the storage ability good, they do not feel any necessity for the outer box.

They want something with a good shape.

Use of“recycled material” or “recyclable material” is always good because most

Japanese consumers like environmentally fiiendly packages. In the US, some recycled

materials are approved for direct food contact. However, things are not the same in

Japan; recycled material can not be used for direct food contact by regulation. As

described in chapter 2, plastic is easy to recycle as material, but not as good for

incineration because it gives off much more heat than paper when burned. As the focus

group participants mentioned, paper is considered good for incineration by Japanese
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consumers in Japan (Hirayama 1996); however, new Japanese laws about recycling do

not clarify the justification of thermal recycling. Paper trays would be more difficult to

recycle as material. Currently, only PET is listed to be recycled, and paper-based

packages can be incinerated. Considering the consumers’ perception ofthe package, the

paper-based material would be the best choice at this point.

Secondary Package (box) Design/Graphics

A good color for the secondary package would be green for a healthy image, a

warm color such as red or orange for tempting the appetite, a relatively lighter color to

emphasize the food, or purple for kids to quickly recognize. Hot food should be pictured

on a china plate, not on the actual package. However the picture and the actual cooked

meals should correspond reasonably; if there is a big difference between the actual foods

and the picture, they might not be purchased again.

SUMIARY OF CONCLUSION

The packaging factors likely to influence product acceptability are illustrated in

Table 20 (p. 107). Considering all factors listed in the table, “compartmentalized fiber

molded paper trays” would be the best package for the inner tray. The secondary

package should be printed with dates, nutrition information, information about material

and packaging safety, an appetizing color and a picture ofthe food. It should also be
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truly easy to open and made with recycled or recyclable material. Some improvements to

the inner tray itself and the lid should be implemented.

Table 20. Packpging Factors Likely to Influence Product Acceptability
 

 

 

   

factors primary package (inner tray) secondary package

- compartmentalized tray for - date (manufactured, best-if-used-by)

positive each items - information for nutrition

- material: paper - dietary information (low salt, fat)

- color: bright (white) - information about packaging

- fancy printing, occasionally - color: green, light, warm (red, orange)

- hard/stiff - picture: cooked, hot-looking on china

- recyclable, recycled/disposal - easy opening

ease - recyclable, recycled/disposal ease

- easy-open lid

- mixed foods (not - no date

negative compartmentalized) - no information for nutrition

- color: black - no dietary information (low salt, fat)

- softness of tray when cooked - no information about packaging

- difiicult to dispose of (plastic) - color: white (looks cheap), black (not

- difficulty of opening lid food color)

- picture: raw, on the actual package

- difficulty of opening

- recyclable, recycled/disposal ease  
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RECOMMENDATIONS FOR FURTHER RESEARCH

In this research, focus groups are used for qualitative measurements as the

principal source ofdata collection. Surveys are recommended to make the qualitative data

quantitative. This research was done with people currently living in the US. Ifthere is a

need to get quantitative data from the experienced consumers, surveys in the US. are

recommended. Surveys in Japan may also provide more accurate representations of

current consumer perceptions.

MISCELLANEOUS RELATED CONSIDERATIONS

Considering consumer perceptions explored in this research, perceptions about the

packaging of prepared salad and retort foods are relevant for firrther research.

Salads are a popular menu item in Japan and there are many kinds ofthem, just

like in the US. However, typical prepared salad packages with a Shelf life as long as two

weeks are well used in the US, but are not so popular in Japan. Japanese salad

packages’ shelf life is only one or two days. Since Japanese consumers seek convenient

foods just like American consumers, it is good to have prepared salad packages. Many

stores that deal with prepared foods and box lunches have “prepared salad”, but the shelf

life is usually minimal. In the US, the two week shelf life of prepared salad packages

make them very popular. Therefore, the development of prepared salad packaging is

recommended.
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Although retort packaging is quite popular in Japan, the package is not so

consumer fiiendly. The package is usually a pouch, laminated with an aluminum foil.

Therefore, it can not be used in microwave ovens and can not be served in its original

package. To develop a new package which can be used as a serving plate is quite

important for the Japanese consumers since they seek convenient packaging.
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APPENDIX B

FOCUS GROUPS: DISCUSSION OUTLINES

Perceptions of Frozen Food Packaging by Japanese Consumers

INTRODUCTION AND OVERVIEW

What is a focus group?

A focus group is a discussion where a company tries to get opinions of consumers, using

their own words, ideas, images and thoughts, about new products. Many companies are

doing focus groups now to get direct consumer ideas about new products, or existing

products.

First of all, please speak one at a time, and clearly, because we are tape-recording this to

help me make a report ofthis session, and I don’t want miss any word of yours. The

data will be confidential.

What we are going to discuss today is,

about general characteristics or factors that help you choose which food you buy. And

specifically, we are going to examine new frozen food packages. Several new fi'ozen

foods, and frozen food package choices that Japanese people will have in Japan.

Finally, we are going to actually look at some packages and we are going to get your

reaction. What do you like or dislike about this package? What about the package will

make you more likely or less likely to buy it? What suggestion would you have before

manufacture of this product for sale?

Do any of you have any questions?

Let’s start the discussion. First of all, would you please introduce yourselves. Tell me

your first name, and something about yourself. Your major, how long have you been in

the US. Where do you live in now? Something about your family food habits. Who

does most ofthe grocery shopping? Who does the cooking? (1) when you were in Japan,

(2) when you go back to Japan.

The frozen food we are going to discuss is “fi'ozen dinner”, also called “TV dinner” in the

US, which is a whole meal, fiozen, such as filed chicken and mashed potatoes, and
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vegetable mix, on one plate. You can just microwave it, and it’s ready. It takes about 5

minutes for making a dinner.

One other thing. If you agree with someone’s opinion, please say so. If you are disagree,

say so, please. Don’t hesitate to disagree.

I. General Food Purchase Discussion

- Think about buying food to cook in your home or apartment here in the US. What are

the key things that impact your choices?

Price

appeal / selection of favorite foods

ease of preparation

brand identification / preference

advertisements / promotional efforts

Packaging

- In Japan, when purchasing food, who is primarily responsible for deciding what to

buy?

- What are the key things that impact what they choose?

Price

appeal / selection of favorite foods

product attributes (freshness, storage, portion size.)

ease of preparation

brand identification / preference

advertisements / promotional efforts

Packaging

disposability / recyclablity

- Why is it that the mother / wife (or you) purchases different food products in Japan

than in the US?

customs / tradition to shop more often, use fresh foods

lack ofrefiigeration / freezer space... Storage space

difl’erent store types / grocery vendor options

H. Frozen Foods Specific Content Discussion

General Frozen Foods Questions;

- Initial thoughts; Increasingly in Japan grocery stores and food departments are offering

frozen microwavable food products.
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- What comes to mind when you think of frozen foods?

Have you thought about frozen foods?

What do you think of frozen foods?

- Please tell me what kind of “image” you have for frozen food?

- If you want to buy frozen food, what do you buy?

- Do you remember the last time you bought frozen foods,

/ Have you ever used frozen foods, and what were they?

/ Why did you buy it?

- What kind of stuff is there in your freezer (suppose you have it)?

How about your mom’s freezer?

- Do you know, recently, in Japan, frozen foods are getting popular, and some new

frozen food products are coming out, such as cup rice, spaghetti deep fiied shrimp,

croquette, pork cutlet? / If you were in Japan, how likely would you be to buy these?

- Are these products likely to sell? Why or Why not?

III. Frozen Whole Meal General Questions;

We are going to focus on “frozen whole meals”, frozen whole meal foods.

- Have you ever seen them? Have you ever bought them? What did you think?

- Who do you think is going to buy them? / Who will be the consumer?

- Where (what kind of store) do you think this whole frozen meal could be bought?

Where do you think you see this? (large department stores, convenience stores, local

grocers, )

- When (what occasion) do you think this whole fiozen meal could be bought?

- What kind of selections (menu) are good for the whole fiozen meals?

- Why do you think you (or someone else) would buy them?

- How often are you likely to buy them?

- How many packages of fi'ozen food meals would you buy at one time?

- How long do they keep until they must be used? (Storage)
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- How much (price) is suitable for this kind of product?

- What kind of serving (for lunch, snacks, dinner) size is good for this?

- What suppliers (food processing companies; brands) do you think should sell these

products...... or will sell them.....impact?

Frozen food manufacturer; Ajinomoto, Nichirei, Nisshin, Katokichi, House, Otsuka

- What will make you buy them? / Where do you expect the ads?

ads on TV, news paper, see at store, fiiends...

IV. Frozen Whole Meal Packaging Questions;

We will discuss the importance of packaging of frozen food products

(no samples; unaided)

- What should the packaging be like?

visually, structurally, information noted...

shape / structure / ease ofstorage

recyclable (noted by symbol... words) / disposal directions

price

contents information (weight, fat, calories, salt, ingredients

cooking directions

storage directions / storage reliability

‘sell-by’ date/ ‘use-by’ date

pictures of food ...cooked, uncooked, served, suggestions for accompaniments...

ease of opening

interior package ...fimction / form

- What kind material of packages do you like?

paper-based / plastic?

primary only/ secondary?

Don’t care!

- Do you care about recycling? / Do you think it is important?

law / personal / deposit

(package viewing / handling comments; pull out frozen food packages)

- First impression?

- Are you going to try it?

Do the packages meet your needs... what is good or bad?

outer packaging; appeal, information provided, firnction, form

inner packaging; form and firnction
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- What will be the bad thing for selling the frozen whole meal?

appealing, recycling, size, structure, easy-to—open, direction (how to cook), shelf

life, date, cost (price)

- What is the most important thing a package should have?

long shelf life, food safety, better taste, easy to dispose,

easy to recycling, easy to open, easy to store

- What kind of package do you think is good for the environment?

paper-based / plastic / glass/ steel can / aluminum can / don’t care

- What needs to be different if these packages are to be sold in Japan? What suggestions

do you have?

- What ifthere are two frozen foods, one package is better, but by a generic brand, and the

other package is not good, but by a preferred brand, which do you choose? and why? -

How would you expect others to respond?

father / uncle

boyfriend

mother / aunt

girl fiiend

grandmother

grandfather

more rural fiiends or relatives

more urban fiiends or relatives

more traditional fiiends or relatives (conservative?)

more modern fiiends or relatives (liberal / forward thinking)

- Will you be embarrassed if someone sees a frozen whole meal in your freezer, or seen

you eating one?

Show each frozen food package one by one, and ask some questions about each ofthe

packages,

- The first impression; What do you think of this packaging?

- Do you consider it “easy-to-open”?

- The way it is packaged; primary and secondary

- material used for the tray; plastic or paper

- tray compartment; food mixed, or separated

- package size

- outer packaging design

picture
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color

- other firnction: don’t get soggy

- nutrition

- recyclability / disposability

- Would you eat out of this tray or not?

Packaging Types;

1. paperboard, lidded tray (primary packaging only)

2. paperboard, lidded tray, easy-to-open (primary packaging only)

3. paper folding tray and a paperboard sleeve

4. paper folding compartmentalized tray and a box

5. fiber molded compartmentalized tray and a box

6. CPET tray and a box

7. CPET compartmentalized tray and a box

X. Suggesting Questions;

- What is the most important thing when you buy it?

- What stops you from buying this kind of fiozen meal?

selection, taste, price, prefer fiesh foods

- What will help to sell frozen whole meals?

Do you have any suggestions to help make these products more appealing and to

increase sales?
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Focus Group Number 1 - Transcription: MSU Students

Moderator 1: Thankyoufor coming today. I really appreciateyou coming. Couldyou

sign-in, please? Why we are getting together today is to do a “focus group. ” Focus

group is a discussion where a company or somegroups try to get an opinion ofa

consumer using their own words, ideas, images, thoughts, about a newproducts. Many

companies are doingfocus groups now, to get direct consumer ideas about newproducts

or existingproducts. Some things aboutfocus groups: please speak one at a time, and

clearly, because we are tape-recording to help me to write a report ofthis session, and

because I’m doing master’s thesis with thisfocus group, so, please speak louder, and

clearly. And, what we are going to discus today is aboutgeneral characteristics or

factors that helpyou choose whichfoodyou buy. And specifically, we are going to

examine newfrozenfood andfiozenfoodpackage. Several newfrozenfoods, and new

frozenfoodpackages, choices that Japanesepeople will have in Japan. Finally, we are

going to actually look at somepackages and we are going to getyour reaction. What do

you like or dislike about thispackage? What about thepackage will makeyou nrore

likely or less likely to buy it? What suggestion wouldyou have before the manufacture

ofthisproduct to be sold Doyou have any questions?

Let’s start the discussion. First ofall, wouldyou please introduceyourselves. Tell me

your name, something aboutyourselflike your major, how longyou have been here in

the United States, and whereyou live now. Something aboutyourfamilyfood habits:

like who does most ofthe grocery shopping or who cooks.

Hi, my name is , I major in Parks andRecreation Resources, andI live in Owen

Hall, I have been herefor two years.

Moderator: Food habits? When you were in Japan, who did the grocery shopping?

My mother did shopping, and cookedfor us.

My name is . I ’m usually called , so Iprefer that. I major in counseling in the

master ’sprogram, College ofEducation. I ’ve been herefor six months. Andfoodhabits?

Grocery shopping? My mother used to do, andshe cooked too, so she decides what to

buy, she decides what to cook.
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Hi, my name is , I live in Owen, too. I ’ve been here one anda halfyears, andfood

habits? OK, my mother was living awayfiom home when I was in Japan, so I did

grocery shopping during the week, andmy mother did the grocery shopping on weekends.

I cookedduring the week, my mother cooked during the weekend Sometimes we go

grocery shopping together, although myfather will do the grocery shopping ifwe tell him

what to buy.

Everyone: daughter)

My name is , andI ’ve lived in the USfor three years. My major is accounting. Alb!

mother does the cooking andgrocery shopping usually, but sometimes myfather does it,

too. His cooking style is very different.

Moderator 2: Good morning. What (Moderator I) had said was we are really

discussingfi'ozenfoods, in general, and then thepackaging ofsomefrozenfoods more

specifically. He askedyou to introduceyourselves, tell whatyour major is, how long

you have been in the United States, who buys thefood whenyou were home in Japan,

who buys and cooks itfor the mostpart.

OK. My name is , Ijust started this semester. My major is Childdevelopment. In

Japan, my mom always cooks.

Moderator 2: Andyou are happy about that? Iseeyour smile! That’s a good thing?

How doyou know that! ...OK.

I ’m alsofrom Japan, I ’mjust takingjust English course, but I ’m trying to get in to English

major to be a teacher. In Japan, my mother used to buyfoods, but these days, my sister

helps my mother, because mother doesn ’t know newfoods.

Moderator 2: How long didyou sayyou have been here?

Ijust started this semester.

Moderator 2: OK, it’s not very long.

Moderator 1: About one month?

Yes.

My name is , Please call me . I ’ve been here about one anda halfyears, and

my major isfood industry management. I ’m very interested in this discussion, because
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it’s about my major. Usually, I ’m used to living alone, so I had to cook. But, actually, I

like cooking.

Moderator 1: You are living in Owen hall, right?

Oh, yes.

Moderator 1: Who did the grocery shopping in Japan?

Idid

Supervisor:I’m_, and I’m working with Woda'ator 1), andaprofessor here in the

School ofPackaging. I’ve been herefor a long time, and my husband does all the

cooking and all the shopping. Great deal.

Everyone: (laughter)

Supervisor:Ifyou can ’t haveyour mother, it's the next bat thing.

Moderator 2: I’m Moderator 2), I’m also assisting (Moderator 1) on thisproject. I

have a graduate degree, as well, in merchandising managementfrom MSU. In my

family, whoever can cooks. We all shop, we all cook, we eat out often.

My name is , and my husband is a PhD. student ofMSU, andI have no major. So,

my major is housewife! In Japan, my mother did everything, cooking and shopping. But

when I lived alone, I also did everything. I live in Spartan Village now, andI ’ve been here

for one anda halfyear.

Supervisor:Andyou do all cookingforyour husband?

Yes.

Hi, my name is . I ’m herefor two anda halfyears. I ’m ajournalism major,

master student. I ’mfi'om Osaka, but at home, my mother cooks. Andshe buysfoods

mostlyfrom Co-op, she ask them to deliver, also she goes to the shop. Myfather has a

physicalproblem, he has aproblem ofheart disease. So, we need to try to reduce salt.

My name is , I ’ve been herefor seven months. I ’m an engineer ofbrewing

company. In Japan, I never cooked Idon ’1 like to cook. But it is difi'icult to live here

without cooking, so I sometimes cookfiozenfoods.

(nextparticipant coming in)
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Moderator 1: Tell me aboutyour name, andyour major, how longyou have been here.

We are talking aboutfi-ozenfood today, so generalfood habits, like who does grocery

shopping, cooking.

OK. My name is , and I ’ve been herefor sixyears. Who cooks? My wife does.

Moderator 1: You live in apartments?

Yes.

Moderator 2: What didyou sayyou are studying?

Oh, I didn ’t say anything. 1 major in Education.

(anotherperson coming in)

(apologizing in Japanese) Sumimasen. .. Osokunatte.

Moderator 2: It’s not a nice day, soyou have a good excuses...trying tofindparking.

We arejust asking everyone to introduce themselves, to note how longyou have been in

the United States, whatyou study, whenyou were home in Japan, who does the

shoppingforfood, andwho does the cooking.

OK. My name is , and this is myfourthyear in the States. I ’m Linguistics major.

When I was in Japan, I, myselfshopped, andI do cook.

Moderator 2: In Japan, you do cook as well?

Yes.

Moderator 1: Let’sgetstarted on the discussion.

Moderator 2: Anyone is welcome to take thefoodand drink over there, get up and take

a break at anypoint,just helpyourselves

Moderator 1: Please. Thefirst thing we are going to discuss is about generalfood

purchase decision. So, think about buyingfood to cook in your home or apartment

here in the United States. What are the key things that impactyour choices?

Moderator 2: Why doyou choose whatyou choose whenyou gofood shopping?

Price!
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Moderator 2: 0K

Freshness

Moderator 2: OK. Let’s talk aboutfreshness. What isfieshnas? How can you tell it’s

frah? You know what I mean? What isfresh?

The manufacturing ofit and ..

Moderator 2: So, canned things arefi'esh toyou? Ifit's in a can orjar can it befresh?

Is that whatyou think isfresh?

I don ’t think cannedfood is consideredfresh.

You can ’t preserve.

I was thinking more like vegetables or some kind ofstuff

Moderator 2: It’sflak. It’s never beenpackaged? You mentionedprice For others of

you is that important?

yes, (one person looked in disagreement)

Moderator 1: So, why doyou think price is not importantforyou?

Well, I think it ’s the way I have been brought up. Ourfamily didrr ’t really care that much

aboutprices, as long as we couldmford it, all we care about more quality. Andusually,

better qualityproduct is more expensive.

Moderator 2: You have mentioned something else we didn ’t really talk about when

(Moderator 1) wasputting together this outline, that is special dietary need. You said

yourfather like less salt. Does anyone else, does that matter at all? You lookfor special

things about thefoodproduct themselvm. Either how muchfat, or salt or other things?

Not necessarily very special, but considering my diet, I don ’t like too much salt used

product andalso I don ’1 like too muchfat. So, personally I do lookfor lowfat, and low

salt.

Moderator 2: Usually the same whenyou were in Japan? 0r...

Yes, because my mother cooked andI did cook by myself. I did not use too much salt

mysefl So when I do buy aproduct that is already made, likefrozenfood I do lookfor

the amount ofsalt in them.
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Moderator 2: Othercomments? Thingsyou lookfor.

I avoid we avoidartificialflavors and chemicals.

Moderator 1: Doyou agree with that?

Everyone: Uh-h

Moderator 1: Most ofall. andpreservatives, maybe?

Everyone: Yeah

Moderator 2: Any other different things?

I don ’t like too much sugar.

Moderator 2: Anypeople disagree?

I like something sweet, but I checkfor lowfat.

I never care about lowfat, when I was in Japan, but...

Moderator 2: Willyou, when you go back? Would that be something else?

Well, the thing is we can ’t get this many lowfat asyou can get here in Japan, so Idon ’t

think I ’1] care, I don ’t have any choice to care about.

Moderator]: There is veryfew stuff; Imean, lowfatstuff

I don ’t know everyboay else does.

Moderator 2: Well, we talked aboutprice, that’s importantfor some ofyou, and talked

about some special dietary needs, whether it ’s salt or sugar or lowfat. What else-some

other things? For instance, how irrrportant is it? How easy to cook? Whether it’s

something takes a long time, or it’s simple toprepare. Does that mattermuch? Dow

any ofyou think about that?

I like convenience.

Moderator 2: Convenience? What doyou lookfor?
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I usually buy reaay to cookfood justfry or... something like a Chinesefried rice. I

bought a ready to eatfooda lot.

Moderator 2: Why?

Why? Fast andrelatively cheap.

Moderator 1: What kind ofready-to-eatfood stuff, likefrozenfoods or... ?

Stirfly. First ofall, when we get together.

Supervisor:Is itfi'ozen ?

I think it 'sfrozen andyou mean like the style, yeah, fiozen. It ’sjustpackaged coldand

refiigerated

Moderator 2: For others ofyou. How important is convenience? How quicklyyou can

cook something. Does that matter?

Doesn ’t matter.

Moderator 2: Doesn ’tmatter. You don ’t get aplace on time.

It depends on how much I have to cook. When I ’m busy, I rarely gofor eating stuff

maybe stirfried or maybe some ofthe pre-cookedfoods, but ifI have a lot oftime, I start

from scratch.

Moderator 2: Doyou think things will be different when you go back to Japan?

Depends on who the question isfor.

Moderator 2: Foryourself Whenyou get back there, Doyou thinkyou ’ll be busier, or

las busy. And will it be more or less important?

For me, my wife is afull-time housekeeper, so in this case, you can spendmuch more time

for cooking... I don ’t think I have much time to spendfor cooking.

Moderator 2: Whenyou go back to Japan, will she work outside ofthe home?

Well, I don ’t know.

Everyone: (laughter)
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Moderator 2: Doyou hope she does?

Ifshe does, she won ’t be able to spendmuch timefor cooking, so in this case, she prefer

ready-to—cookfood but she ’s in the same position, she isn ’1 here, but she prefers cooking

fi'om scratch.

Moderator 2: Anyone else?

Right now, I live in Owen Hall. Actually, I used to cook by myself andwhen Igo back to

Japan, I would cook by myselfagain. By buyingfiesh vegetables.

Moderator 2: Even ifyou get married?

Ah. Yes. T0 me, it really doesn ’t matter ifI’m married or not. And ifI do get married

I ’m not expectingmy wife to befully in the house.

Moderator 2: Why don ’t we talk about that. Because I think almost everyone in here

saidyour mothers bought andcooked thefoods in your home. It was the same thingfor

megrowing up, but doyou expect to be the same? A lot ofthing are changing, or

maybeyour life style would be different whereyou grew up. Doyou think it will be the

same? When you go home?

I think the social situation is changing, so... I expect many mothers go to work, so they

want to stay at home.

Moderator 2: Butyou still expect them to cook and buy all thefood?

Maybe.

Everyone: (laughter)

Moderator 2: Because it doesn ’t meanjust because they go to work... you know,

challenged to do, more than share... You shakingyour head, what do you think?

Well, ...I ever get married I expect my husband to cook. I want to be able to work. I ’ve

seen my brother do work and cooking, 30.. it ’sjust overworking.

Supervisor:How long do they usually spend cookingfor a main meal dinner?

Well, Iguess it really depends on thefamily. Myfamily, my mother was working, I think

shepreferred to spendas little time aspossible. By the time she gets home, it was like nine

or ten in the evening, so...
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Moderator 2: Others ofyou? That’s a good question. How long doesyour mother

cook?

My mother was working also, so she did between work and work...

Moderator 2: Yourfather never cooked?

He cooked ifshe is very busy or I andmy sister little child he cooked We hada

grandmother, so she needmore softfood

Moderator 1: So, how aboutyou right now?

Me? Oh. . . One hour? For dinner, one hour.

Moderator 2: Othercommenm?

About the same. One hour.

About one hour.

Moderator 2: How about any ofyou? Doyou expectyour husbands to help to cook?

Do you think you will be doing it at all whenyou get back?

Ijust want to share, you know, when I'm busy.

Moderator 2: Do you think it will happen?

Yes, when I get married IfI were busy, so.. I want my husband to cook and ifhe ’s busy,

I will cook.

Moderator 2: Doyou think there are many men you canfind who will do that?

InJapan, it is difficult.

Everyone: (laughter)

Moderator 2: I know whatyou would like, but...

I think same thing. I want my husband to help me, and ifhe is busy, I can cook. I also

think [inaudible] help me cook.

I don ’t mind cooking at all, but I will expect husband to do dishes.
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Moderator 2: Okay (laughter). I would rather cook.

Everyone: (laughter)

Moderator 2: Any other comments?

Myfather always does the dishes, he doesn ’t cook at all, but he always did the dishes.

Myfather likes coola'ng, but he hates to do the dishes.

Supervisor:I don ’t think it ’sfair theperson gets all ofthe dishes... they should have

some share in cleaning them up.

Moderator 2: So we talked about some other things, we talked about how long it takes

to cook, we talked about how healthy thefoodproducts are. What other some things

make a difference? For instance, one thing I have learned that I didn ’t know this,

(Moderator 1) said to him it’s importantfor him whether it’s recyclable, or not, or how

easy to dispose of D06 that matter toyou all, and ifso, why does that matter?

Supervisor: Thepackages.

Moderator 2: Dow that make a difference? Why?

Yes. Why don’t like to buy ready-madefood like when they are wrappedwithfoils,

usually, peoplejust through it away in a garbage.

Moderator 2: Probably, especially in Owen hall or something?

Oh, yes, I mean, they combined everythingfiom light bulbs tofleshfoods, everything. I

personally don ’t like it. I think we should recycle whatever we can.

Moderator 1: Who else agrees with that or disagrees?

Moderator 2: Is it even somethingyou look at? I mean, ofthe many different things,

whyyou choose oneproduct, is one ofthe things that makes a differenceyou would

choose thisproduct over anotherproduct? Whetheryou can recycle thepackage or not?

Just one thing, I do not like topay too muchforpackaging, so I ask topay moreforfood

Moderator 2: But, how doyou know that? You know what Imean? Ifit ’s, you have a

package offiozenfood, and wholepackage is three dollars, they don ’t tellyou, okay,

fifty cents ofthis isforpackaging, you know. What givesyou a sense?
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You can compare with otherproducts in other stores.

Moderator 2: Okay. Does that matter about recycling?

Supervisor:Is there a lot ofrecycling in Japan?

Oh, yes.

Depends on the cities, though.

Moderator 2: Is it something, doyou thinkyour mother looked at it, ifyour mother,for

mostpart, your mother choosing most ofthefoodproducts. You haven ’t said much here,

does it matter? Doyou care?

Well,just a little.

Moderator 2: So, it’s one ofthe things, not a big thing. How about whenyou were in

Japan?

In Japan, well, my mother did all.

Moderator 2: Doyou think she cared?

Yes. I think so. She sometimes ignores it.

Moderator 2: You said it was really importantforyou, recycling. You have to in your

community back in Japan?

I thinkpeople much more aware ofrecycling in Japan.

Moderator 2: Willyou all do that? Go to that much effort when you get back to Japan

foryour children?

Well, one thing is that a lot school do have school lunches.

Moderator 2: Butfor those ofyou who are going to go back, willyou accept that much

efl’ort thatyour mothers didforyou ? It may be working. I assume many ofyou are in

graduate school, my guess is thatyou are assuming thatyou will going back and be

employedformost ofyou. Willyou lookfor different things in thefoods than what

your mothers lookedforyou? Willyou take that much time? Doyou understand my

question? You ’re not sure? Ifyou have choices, willyou take that much time, ifyou

have choices that will be quicker?
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Should be quicker.

Moderator 2: Should be quicker. It sounds like a lot ofwork.

Well, ifI hadchoices, I wouldprefer to cook myselfbecause [inaudible], but ifI do not

have time, I don'1 think I have any choice andI think I wouldgo to thefiozenfoods, except

for salt andfat.

Moderator 2: You saidyourperception is thatyou think much ofthefrozenfood is salt

orfatty. What areyour otherperceptions ofthefrozenfoods that are out there? Are they

as good, bad or worse, why?

Notfresh.

Moderator 2: Notfi'esh.

Unhealthy.

Moderator 2: Unhealthy.

Not as much asfresh.

Moderator 2: That’s three important things and lets talk about it. First, notflesh, do

you agree or disagree and, ifso, why? Arefrozenfoods asflesh? Asfi'esh tasting.

Notflesh tasting.

Moderator 2: Does it matter?

The diflerence betweenfleshfrozenfoodand the otherfood is that it 's alreaay cooked so

you can keep it stored infreezerfor long time, the perception is thatpeoplejust wouldkeep

it in thefieezerfor a long time and they don 't care whether it 'sfiesh or not.

Moderator 2: But, does it still tasteflesh?

Nah, I don't think it does.

Whenyou are asking the question, does it mean that does it taste like you made it out of

fresh vegetables?

Moderator 2: Yes. Does it?
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No, to me it doesn ’t. Likefrozen mixed vegetables andmixed vegetables is completely

diflerent.

Moderator 2: What else did we say over here? We hadsome other things, we hadfresh,

unhealthy. Arefiozenproducts—herperception is thatfiozenfoodproducm aren ’t as

healthy.

They do not use preservatives?

Moderator 2: They do not.

I think that ’s all right. Iput, like when I cook Korean rice or soup, [prepare hamburger,

Iput them in the refiigerator andkeep them. I ’ve heard that that ’s all right to do that. I

don't thinkyou can...

Moderator 2: So, sometimes they can be as healthy, depends on what they do. Others of

you, doyou perceivefrozenfoodproducts, or to what degree doyou perceive them as not

as healthy?

[Myperception is thatfrozenfoods, most ofthe time, they use lots ofsalt and lots oftaste

there, so I think that ’s what makes mefeel like they have too much salt in it, too much

everything.

Supervisor:It sounds to me like the kind offrozenfoods thatyou are mostly thinking

about are something thatyou cook, you stirfry it or something like that rather than the

kind ofAmericanfrozenfood thatyou stick in the microwave and it's all ready. Is that

the case? Doyou have many totally made meals that arefrozen.

1 think that ’s the point she cleared out, like thefrozenfoods we have is not like a set of

dinner thatyoujust put in the microwave, no, thefrozenfood we have and like she said is

like one item like six offrieddumplings or mixed vegetables, bag ofmixed vegetables

and ..

Moderator 2: And they are often raw.

Yes, something thatyou will have to combine yourselfandprepare. I ’m not sure, we do

have ready dishes like in United States thatyoujustput in the microwave, but not sure

about that now.

[hose kinds are notfrozen, they are on a regular shelflike Lasagna andstuflthat youjust

stick in the oven and bakefor likefive minutes, those are on the regular shelf

Moderator 2: Why?
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[hey don't make itfiozen I guess.

Moderator 2: Why? Why don 'tyou think there are morefrozen—the Japanese society is

at least or more developed than about anywhere else in the world, I mean, we’re not

talking aboutyou know India or someplaces here that...

Iguess they don't need to have itfrozen because they-I don’t really know about the

technology, but theypack it real well, like they let the air out andstufij so it...

Moderator 2: It still can 't last as long, right?

It lasts about ayear.

Moderator 2: Oh, is that right?

Yes...

Andanotherpoint is that we grocery shopping more often thanpeople in the United States,

like we go twice or three times a week...

Moderator 2: Is that a good thing or bad thing and will that continue?

For me it stinks(? ?), because I can buyfresh things...

Moderator 2: Soyou shop often?

IfI go to the supermarket once a week, I have to buy more preparedfood.

Moderator 2: Sure. So, how oflen doyou go? Or when you are home, how often do

you think, when you are back in Japan?

Three orfour times a week. Everyday, I think after work, [ go to supermarket, then go

home.

Yeah.

Moderator 2: Well, your mom did that. Willyou do that? Doesyourmom work

outside ofthe home?

She is housewife.



131

Moderator 2: Okay, ifyou are workingfull time, how often willyou shop and how

will that affect whatyou buy?

Maybe ifwouldget big refrig andI will keep longer and..

Moderator 2: Shop less often?

Yeah.

Moderator 2: Okay. What willyou buy differently because ofthat? I mean, ifyou are

only shopping once a week or...

Once a week, yeah.

Even ifmore mothers stop working, but the station will be same in Japan because grocery

shop in Japan will be—its located near the houses, that ’s why it's more probable to buy

grocery than in the States.

My mother workfull time, but she shop every day.

Moderator 2: I cannot imagine... (laughter).

In Japan, supermarket is not like Meijer. We have to drive many minutes, just ten minutes

to walk, ten minutes by bike.

[t'sjust grocery store is on the way back home, soyou usuallyyou can stop by.

In most ofthe Japanese supermarkets, there ’s no cart, well, there ’s a cart, butyou can use

itjust inside the building, you cannot take it outside. [hat ’s why I often go to shopping

with my mother, she cannot carry so many things, so [just help them.

Moderator 2: Willyou be happy with that or areyou going to complain. You ’ve been

here in the UnitedStates, you ’ve hadsome other options, you ’re going to be home,

you ’re going to be busy, as consumers, willyou want different things?

I don't think there ’s a choice because we don't have parking lots near the grocery stores,

we can ’t use the cars in thefirstplace.

Moderator 2: Willyou want—many ofyou have seen differentfi'ozenfoods, whole

frozen dinners and things like that, is that somethingyou will be interested in? Why or

not? What wouldyou lookfor, I mean, nowyou said most ofthefrozenfoods are

individualfoodproducts. They are often not cooked, soyou have to cook the

dumplings, put them in oil or do whatever, willyou hope tofind on the market when
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you get back to Japan, wouldyou want-wouldyou request, I mean, whether or notyou

make the effort—wouldyou want to request whole dinna' things?

Personally I would because I'm notfamiliar with the taste that they have on the whole

dinner sets that we have in the United States and so [ think, I'm notplanning to go grocery

shopping every day though, but...

Moderator 2: Well that’s an important thing—how many ofyou have eaten—doyou

know what we are talking about, the whole completed dinner, whereyou maybe get a

vegetable, maybefi'ied rice and a desert or something like that. How many ofyou have

experienced that in the UnitedStates? On tape, one, two, three,four,five, six, seven, the

majority ofthegroup. Whenyou get back to Japan, you will start seeing someproducts

like that, what willyou except to see?

We don't have to buy wholefrozen like chicken dinner. Wejust go to what we call the hot

lunch(??), so they can buy somefieshfood entirefood so I don't think they [inaudible]

Moderator I: I think so. It's like aprepared box with different items in it, but it'sfast,

you walk in there and it's all done andyou have difi'erent choica and it's hot.

It's right there, theyjust make it.

Moderator 2: Does everyone have that option, I mean, are there lots ofthose?

Yes.

Yes.

[hat is also considered to be unhealthy, but Idon't think thefrozenfoods can beat that.

Moderator 2: Are they open all the time, are they really convenient? For instance, I

know manypeople to stereotype in Japan work wild hours, you know, you have this

stereotype, you take two hours on train into Tokyo, you work ten hours, you know, you

get home at midnight. I don 't know ifit 's true or not, but that’s what I think sometimes

You mentioned thatyour mother comes home at nine o’clock at night, well, I don 't

know very manypeople in the United States that work twelve hour days. Somepeople,

you know, when you come at nine o’clock or twelve o ’clock, can you go to those lunch

boxa? Then what areyour choica?

Convenience stores. They have microwave ready...

They are open 24 hours.
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Ifyou work until nine o ’clock, I thinkyou will have dinner on the way toyour house.

Right.

Moderator 2: No midnight snacks, okay. (Illoderator 1) wants to show us some

packages, but before we see them, what willyou expect? There aregoing to be more

choicesprobably on the Japanese marketprobably in the next coupleyears, and that is

surprising to many ofyou, with wholefrozenfood dinners, beforeyou see them, what

willyou expect to see and how doyou think they will be received when they are in

Japan? Ifthey started offeringputting whole TVdinners in stores, what wouldpeople

think? What wouldyou think? What wouldyour mothers think?

I would think that some people—well some people think that to cook is a very noblejob

and toprepare a ['Vdinner is sort ofnot doing theirjob as a housewife or mother.

Moderator 2: as talk about that What doyou think? What wereyou going to say?

You understand? Doyou agree? Is it true.

I think cooking is an art.

Moderator 2: Doyou think that as much asyour mother thinks that? Oryour

grandmother? Again, other comments about that. Is it noble? Areyou going to be a

noble cook?

My mom andmy grandma thinks that. Yeah, I like cooking, but kindofnoble. Not so

much.

Moderator 2: Who are you convincing? Why don 'tyou think it's quite as important to

you?

Because, we have many options, coola'ng is not all there is in life.

Moderator 2: There are other things inyour life? Okay, othercomments?

IfI cook myself I can consider myfamily ’s health, but ifI buy something and cook, well

not cook, butjust cooking in microwave, I don 't [mow how much salt you need and what

kind ofpreserve something...

Moderator 2: Sure,pmervatives

Especially ifyou have a child you really have to care about the health ofthe child
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Moderator 2: You haven ’t said much here. What doyou think about things that we

are talking about?

Ohyeah.

Moderator 2: Wouldyou be interested infrozenfoods? Why or why not?

One ofthe most important things to choosefrozenfood ifI'm not [inaudible]frozenfood

which company does it make, yeah, because it is afood so we have to eat it.

Moderator 2: (Moderator I), doyou want to talk about that? He’s talking about which

company, brand

[inaudible Japanese brandname] [inaudible Japanese brandname]

Moderator 2: These are brands? These aregoodbrands or bad brands orjust any

brand? Justfamous brands?

[sounds like words in Japanese and then there is a lot oflaughter]

Moderator 2: Howmuch difference does it make? For instance, in the United States, if

Isee something that saysfiom Budget Gourmet, Iassume it's cheaperfood, but then ifI

see it 's—[don ’t know-Swanson or something like that or Stouffer or whatever andI

think it's different it says Lean Cuisine, you know, whatever the brand is Talk to me

about it. What brands wouldyou expect to be—holdmore interestforyou or less interest

andwhy does that matter? Are the brands better or worse orjust they (be different brands

thatyou know? I mean, are some ofthose thatyou saidyouprefer those specific brands

or does it make any difference?

I don't prefer any and that ’s because I don't think ['rn very much intofrozenfoods in the

firstplace, but...

Moderator 2: Are thosefrozenfood brands thatyou said orjustfood brands?

Frozenfood

It'sjust that ifyou arefamiliar to the brand itself maybe I mean, you ’re not taking very

much chances, you know whatyou are expecting, you know what to expect is what I mean

andI think that it's not like you are considering onefood like ifyou were comparing

lasagna made by [inaudible Japanese brandname] or [inaudible Japanese brandname]

I'm not so many would compare those, like cook it at the same time andjust try them both

andsee which one tastes better or not. I think theyjustpick by the brand or the, well

actually, maybe thepackage to myself how beautiful the picture is...
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Moderator 2: And we will talk about that injust a second

Maybe the price woulddifferfrom brands then...

[someone indicates quietly that they have to leave]

Supervisor: Thankyoufor coming

Moderator 2: Any other comments about brands or things? Ya.

[ think in Japan private letter is very drflicult. ..

Moderator 2: Likefi‘om [inaudible] [inaudible] or somethingfrom a department store

up here, what doyou mean?

I mean like such as [inaudible] [inaudible] [inaudible] the big moneyproduced their own

product, like Meijers ’, store brands...

Moderator 2: And is that better or worse? Orjust happening.

Same that’s around but it's cheaper.

Moderator 2: But are they as good? Doyou know what I mean? Areyou as

comfortable buying at Meijer, Meijers ’ brand bread as whatever...

Verygood

Moderator 2: I'm not sure how much ofan endorsement that is. Likeyou were worried

about health, wouldyou be as comfortable buying a brand name, wouldyou think that

was healthier andbetter than no brand or a store brand?

I have no noticefor that [inaudible].

Moderator 2: Didyou have a comment?

I think my choice ofproduct is tied with television advertising andwhen I was in class,

they wouldsay an advertisement andI might think, oh, thefoodmust taste goodand then,

well, usually, this is not goodfood

Moderator 2: It was a good ad, but it wasn ’t goodfood Moderator 1), you wanted to

ask them about advertisements, why, you know, what did they think. Any comments?

Doyou believe the ads? What doyou lookfor in the ads? Any ofyou?
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Like ifit'sfood ifit was on television, I would lookfor how good it looks or how tasty it

appears. I lookfor they are using this much meat and this much vegetables, it's not

healthy or is it healthy or I mean Iwon ’t lookfor salt or anything in the television

advertisement. Ijust lookfor how it looks.

Moderator 2: I think you mentioned a couple ofminutes ago and we are going to turn

the discussion in I will really let (Moderator 1) take overfrom here, packaging itself

You had saidpackaging toyou is important. Before we see thepackaga, what doyou

want to see on thepackages or whatyou don ’t want to see? Ifyou are going to have

frozenfoodsput on the shelves in your stores in Japan, what are some ofthe things on

thosepackages that are going to help you decide whether or not this is ofinterest toyou

or not?

Pictures.

Moderator 2: Pictum. What should thepictures be like?

Like yummy and ..

Moderator 2: Ofhot, prepared ofthefood when it's all done and cooked? Or how it is

raw? You know what I mean? I mean, doyou want to see likefi'esh broccoli or doyou

want to see the broccoli steaming and all cooked or...

Cooked.

Moderator 2: Cooked, okay. Becauseyou get both here sometima it depends, onceyou

see apicture ofyou know raw chicken and the vegetables around itfor vegetable soup or

something like that, oryou could see a bowl ofsteaming soup, you know?

Oh, okay, Iget whatyou mean. I thoughtyou were talking about like...

Moderator 2: Like the rawfood not microwaved No, thatprobably wouldn ’t be very

good

Like take it out ofthe box and take apicture ofit.

Everyone: (laughter)

Moderator 2: I meant like the ingredients. The ingredienm

I think it depends when theyput like raw chicken and vegetables on it, they arefocusing on

thefreshness there is, I mean that ’s what they want to sell, thefreshness that there is on
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the picture andwhen it's cookedmaybe the taste ofthefood itselfandhow—Imean the

warmth it could have.

Moderator 2: Moderator 1), what are some ofthe other things that we should talk

aboutfor thepackages?

Moderator 1: [something about quantity(??)]

Moderator 2: You said quantity? Okay. What doyou mean?

I don't like to buy like Meijers ’fiozenfoods because they do not alwaysfillme up.

Moderator 2: Ijust buy two, you know, two TVdinners. Okay. So quantity. What

else?

Additives andpreservatives.

But iftheproduct open, even ifyou put it in the refiigerator, that thefoodsort ofsmell,

like, how doyou say?

Moderator 2: Absorbs smell, that makes sense, Iunderstandwhatyou meant. Others of

you agree or disagree with some ofthese things said? Does it matter.

[something about restaurants usingfrozenfoodand that restaurants think it looks good]

Moderator 2: And they think it wasfresh, but it wasn ’t. So what does that tellyou?

Thatpeople really don ’t know?

[hey don't know.

Moderator 1: So, how aboutpackaging materials, theplastic is better or worse, paper is

better or worse, what doyou think?

I was surprised to see paper materials. I don't know ifthat ’s good or bad the product,

because I think I ’ve never seen paper materials in Japan, paper boxes.

Moderator 2: What’syourfirst impression whenyou see that, what doyou think? Do

you think that is good or that’s bad and why? Paperproducts in packaging. When the

first timeyou saw it, what didyou think? “Oh, that’s wonderful, ” or “oh, that’s

terrible? ”

It'spaper, because paper it'3 becomes wet, I thought is it okayforfieezing, but I don 't

know ifit's good or not.
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Moderator 2: Okay, you ’re not sure, butyou wondered It madeyou worry.

I ’ll be honest, I didn ’1 think it was very—I didn ’1 get a verypositivefeeling about it,

because as she said I like thefrozen parts, but there wasjust like a layer ofice on it card

like a little, yeah, it was icy curd some were wet, you couldsee on the box that it used to be

wet and it has this mark on it andI didn ’t think that was very clean, because paper is not

clean. [hat ’s what Ifirst thought, but I don 't know, because it wasfiozen, maybe Igot

used to it, I diah ’t really consider it.

T0 me, paper is okay asfar as Iput it into the oven or microwave, but when I want to eat,

Ijust like toput it in myfavorite dish.

Supervisor:Soyou don 't like eating out ofthepackage or the dish that comes with the

package?

[hat ’s right.

Supervisor:Do otherpeople agree with that?

When I used theflaw vegetable in apaper bag, it was convenient because I can't do

everything at one time, so I. ..

Moderator 2: Soportions? We ask the qumtion a couple ofminutes ago that

essentially said, “you will be seeing morefrozenfoodpackages in Japan with whole

dinners or large meals, what willyou be lookingfor. ” We noted whether it has

preservatives, ifyou have noted whether or not it 'spaper or whatever. What are some

other things thatyou will want to see or not want to see that will make a difference

whether or not thosepackages appeal toyou? We talked about brand a little bit, we

talked about advertising. What are some other things whenyou see them? We talked

about whether thefood looks real.

Actually, I think I do want itpacked in thefirstplace. Like I do not likejust a clearplastic

band over it, you can see whatyouput in the microwave oven, so to me, maybe I’mjust

not used to it, but [just want some kindofcover on it, thenyou can't see the inside.

Moderator 2: Moderator 1), other things?

Moderator 1: What about recycling? How doyou care about it?

I care...



139

Moderator 2: Maybe a different question would be about that. How wouldyou know

ifit 's easy to recycle?

I learn at the campus.

Moderator 2: I mean, when you look at apackage, what doyou lookfor that says, “I

can recycle this simply. ”? Like in the United Stata, you get a little symbol, you get a

little round, you know what I'm talking about, it's little arrows or something like that.

Doyou have that in Japan? Doyou have something that simple? Okay, like a number

one or number two on the bottom ofajar or something like that.

Yes we do.

I don 't much about recycle [inaudible].

We have recycle, but there is no number in Japan.

Moderator 2: Okay, sojust whether or not it can be recycled

Ifthe city does recycle, but my city wasn ’t one [that recycled].

Moderator 1: So whose city doa recycling?

Our city.

Divide the plastics orpaper.

[inaudible]

Someparts of Tokyo, depends on the wardwouldyou say, it's divided up, it does depend

on the region, I mean theplace [inaudible].

[inaudible]

Moderator 2: That’s interating.

Moderator 1: What ifyou was in Japan, you recycle it?

I do.

Moderator 2: You do. You don ’t.

I do milk bottle, pop bottle.
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Supervisor:PETis the name oftheplastic.

Moderator 2: I’ve never heard that.

Supa'visor: Tetrathaline or something like that.

Moderator 2: Now, Moderator 1) will pull out and I will help, we will look at some

packaga andsee ifthey ’re—haveyou evaluate them. Whatyou like or dislike about

them. We really are trying to getyour opinion about,for these types ofproducts, would

you want theproduct inside thepackage and how does thepackage imelfincrease or

decrease the likelihood thatyou would buy theproduct. We have a variety ofthem and

they all, many ofthem have numbers on them, so ifthey do, you can say thatyour

opinion goes with these difi’erent numbers

Everyone: (laughter)

Moderator 2: What areyou laughing about, what’syourfirst impression? Why?

Number one. Talk about it. Wouldyou buy that now?

Number one? I would buy that now.

Moderator 2: What’s good or bad about thepackage? Whyyou were happy to see that.

I mean, okay, [inaudible] is more like an ethnic...

Moderator 2: Yu-Sing isn ’t the real Chinese company.

[he symbol looks real.

Moderator 2: I’m sure it doesfor mostAmericans too.

Moderator 1: So what about number two? This is actuallyjust one box and this is

much easier to open than thefirst one.

Moderator 2: Well, let’s talk about that. How important is it? Is that somethingyou

even know about to open or close the box? Does that make any difference at all? Is it

somethingyou think about? Don ’t think about it?

Not to me at all.

Moderator 2: You ’ve never beenfi'ustrated by thatfor it to make a difference?
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No.

I never thought about that.

Moderator 2: Any other likejustfirst impressions? You all havejust seen these

products. Many ofyou maybe haven ’t seen these. Ifthey were in Japan andyou were

seeing themfor thefirst time, oryou see them, oryou haven ’t seen them before or other

people would, what would they think? What would their reactions be? Ifthey looked

at it on the shelf, would they likely buy it or not and why?

Moderator 1: You saidyou won ’t buy it, why?

I said that. Because Idon't like it. I don’t think so.

It shouldhave a stereotype on it.

Japanese people would buy this kind ofproduct several times, but I wonder ifthey keep

buying this kindofproduct continuously.

Moderator 2: Let ’s talk about the stereotype. What is the stereotype?

[ meanpeople using like this or it's [inaudible] man.

Everyone: daughter)

I think that’s what she cleared out, like cooking is a noveljob to do. I think that’s one

thing.

Moderator 2: Andyou don 't think it is here?

Well, compared I don't want to over generalize it, butyes, the amount ofTVdinners we

have in the States are completely dzflerent.

Moderator 2: Doyou think it's going to change twentyyearsfi-om now?

Yes, I think it would

Moderator 2: What’s going to make a change?

[he convenience.

Moderator 2: Othercomments orfirstimpressions? What doyou think? You laugh.
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About how we are doing this kind offood Um...it ’s not good

Moderator 2: Then why didyou eat it?

[he outside is wet, it's not dry and the potato it is different, the outside is hot, but the inside

is cold

Moderator 2: Then thefood itselfisn ’t very good Let’s talk about some ofthe

packaging things Look closely at thepackages What wouldyou want to see, what do

you like about what they ’ve done? Let’s talk about the good things What are some of

thegood things about thesepackages? What have they done that is smart? That ifyou

were trying to see theproduct, you would do again?

[end ofside one]

[beginning ofside two]

Moderator 2: Because oftheplate?

Yeah

Moderator 2: Well, who is that appealing to? Look at that. See the little dragon or

alligator or whatever it is. It 's afun piece. Doyou know what that is? I have afour-

year old

[hispicture looks really nasty daughter).

Moderator 2: Does it (laughter). Why? What’s nasty about that? Myguess is that’s

not what they were shootingfor.

I think the redness ofthe [inaudible], like it doesn ’t look like aflesh rag(??).

It looks like right ojfofa can.

[he pointyou cleared out, like who is thisfor? Like it has an alligator and itjust saysfor

kids.

Moderator 2: Do kids have any choice in Japan? Do they go with their mothersjust

the same as here, “I want this andIwant that, ” andgrab stuffoffthe shelves. Do they

have as muchpower? Imean here, like cereals andstuff ifyou buy cerealsfor

children, they totally decide. And they decide many things Do they?

For sweetsyes, but notforfiozenfoods.
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[here is no selectionforfiozenfoods.

Moderator 2: In general, do they have as much say about what they eat, or does the

motherjust decide?

Children are more obedient in Japan.

Moderator 2: Iguess that’s what I'm trying to get them to admit. Othercomments?

Look at the boxes Some more good things, then we will look at the bad things Good

or bad things First impressions, you look at them, at the information that is there, that

should be there or is not there.

Atfirst Igot shocked because when I opened it, the amount was so small. It should be big.

Moderator 2: Okay, so it's a misleading picture, but that’sprobably goodbecause if

they showed the actual amount, maybeyou would not havepurchased it. Right, thefirst

time at least. Other things.

I come here and[first buy this type ofproduct. I bought this type ofproduct because it is

separately, so after cooking, it was [mixed], so I choose this type ofproduct.

Supervisor: Where theplate has separate compartments.

Moderator 2: What are some things thatyou would expect to be different in Japan or

that would need to in order to help it be more successful in Japan?

IfI can see the inside product.

[he tray itself the picture. I think we wouldprefer something on aplate.

Moderator 2: I think most ofus wouldprefer something on aplate.

Yes, andah, right. [his one, even though it's on aplate I'm not sure how...even though

this is on aplate it doesn't look hot.

Moderator 2: It doesn 't look hot. Okay, andyou think that's maybe important, that it

looks hot. Okay? Others ofyou, what are some suggestions, other thanputting it in

Japanese, some Japanese symbols or characters, what else wouldyou needto see?

I mean, it's too bigfor the Japanese refiigerators.

Oah, ah...that too...
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Moderator 2: Okay, talk to me about it. Is it?

[his size is bad . .yeah. ..

Moderator 2: So smaflerportions are necessary?

I don't like the bowl.

Moderator 2: Okay, what would be better?

Supervisor: What kind ofrefrigerators are the most common? How big are mostpeople's

rcfiigerators?

About (inaudible)...

Ifyou compare afamily refiigerator, I thinkyou'll think about halfthe size at the biggest,

halfthe size.

Supervisor: Anddo they usually have afieezer in those refiigerators?

We do but,

[hefunction is the same but the size is smaller. Not very, they're like 2/3 Iguess.

Single person have much smaller.

Most customer buy these kind ofthings these are single so they have very small

refrigerator.

My refi'igerator in my dorm woulcbr 'tfit this, this is the only size that wouldfit in here in

the space. I always think about the size when I buy this stujf

Moderator 2: I have 3 refrigerators orfi'eezers in my home, 3full size. Afull sizefreezer

and 2friges, onejustfor bevaages,justfor drinks Okay. Othercomments. What

wouldyou lookfor, suggestions thatyou would have?

Maybe apicture ofthefood how it can be eliminated.

Moderator 2: To be eliminated and then instead do what?

Well, for instance whenyou see apackageyou call Rarnen noocfles, you don’1 see pictures

ofthe noodles all the time. Because sometimes ...well there comes a brwrdandI mean, if
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you trust a brandname thenyou know that without looking at thefood I mean apicture of

thefoodyou canjust buy it.

Moderator 2: Then what information wouldyou want other than the brand name?

Well, you still want to know what's inside ofthis but...

Okay, I mean, howyou know what is inside isfrom [Vadvertisement. Yes, the reason we

don't in somefoods we don't have thefood on it is because we saw the commercial itself

andwe werefamiliar with thepicture on the package ofsomething else and then...

Moderator 2: Well, then let's talk about that. What should the advertisements do? If

you were creating some ofthe advertisements in Japan, to try and sell morefiazenfood

packages, what wouldyou suggest? What should the advertisements be like? What are

important things they consider including...or that they don 't do?

What TVadvertisements should be ?

Moderator 2: What should they do in those adds? Like I thinkyou mentioned, thefood

should be hot and show itfullyprepared and cooked What else? What are some

important things?

Taste.

Moderator 2: Taste? Talk about the taste? Okay.

Um hum, and how easy it is.

Moderator 2: Okay, well, talk about how easy it is Is that informationyou get on these

packages, how easy it is?

Supervisor: How long it takes, you know, 30 seconds or

Moderator 2: Okay. Other comments about thepackaga?

Basically, I think I shouldchange tofrozen, with my sort ofchange, I should change

image.

Moderator 2: How do they do that? Many ofyou don 't have a good image to start with.

Many Japanesepeople will have even a poorer image than you do. You 've been here,

you 've seen them. Many ofyou are busierpeople, you 're obviously more educated

people. What can be done to change the image, the stereotype coming in that the

packagedfood may not be as healthy, that it may not taste as good..
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Associating the brandname and the alreadyfamous restaurants.

Moderator 2: Okay. The only Japanese restaurant Iknow is like the Benihana...what

aregoodJapanaerataurants? Are there some nationally renownedmtaurants? I

mean, Ican sure name them in France or the UnitedStates or something but I don't

know. Are there some, doyou know what I mean, or some chefs? Are theresome

renowned chefs that manypeople, you know, like in the United States I would know

Julius Child or Jacques Poupon oryou know, different chefs thatyou all might know?

I'm trying to think ofany because that's a good suggestion.

Yeah... (imnrdible) daughter)...

Moderator 2: What didyou say, sir?

[here 's a TVshow called cooking with someone...

And I think, giving the information, likejust, attach more, more...

Moderator 2: More emphasis on...

More emphasis, more information to get the information.

Moderator 2: Yeah, I wasjust going to ask herwhoyou didn 't seem to have a very

good opinion ofthese things. You buy thefoodforyourfamily. What would makeyou

more likely to buy thesepackagedfi-ozenfoods?

I don't know. Before Iget marriedI alone. I used to buy these sometimes because it is

convenient so even later, I would buy this ifI have no time to cook so. . . .for myselforfor

myfamily but...

Moderator 2: Is there anything that thepackage could tellyou that would makeyou

more interested in buying thatproduct? What suggestions wouldyou have. Like I

think somebody said nutrition information and said.. okay, salt andsugar and

whatever.

The thing is, just listing the nutrition information is not going to help because, I mean, if

you have a lot ofsalt in it, ifthe consumer [crows that there is a lot ofsalt in that thing they

aren't going to buy it. WhatI would suggest is to tie up with a manufacturer and eliminate

all the salt andsugar and let the people add it.

Moderator 2: Make betterproducts...
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Yeah, add that afterwards. Like and then, by doing that they can eliminate the stereotype

that thefoods are unhealthy. A lot ofas mentioned they have too much salt, too much

sugar or too muchfat or whatever, well, fatyou can 't really avoid butfor salt, Iguessyou

can cook without salt and then addsalt to your...

Moderator 2: So they actually need to change thefoods that are ofleredon the market

and that's likely to happen. Okay. Other comments about thepackages..things that

would make a difference whether or not it would have appeal toyou?

Supervisor: What about the kind oftray...

Moderator 2: [he inside. For instance, this is with Supervisor, shepulled out one here,

this isfor an oriental style dumpling, lean cuisine, chicken and vegetables, dumplings,

rice. comments when youfirst see this..this is whatyou pull out, this is what it looks

like...you 're going to pull outfrozen dumplings in there andfrozen rice...would this

cook well? Would this make thefood taste well? Is this easy? What's bad about this?

What's good about this?

Moderator 1: Let us compare with this one. [his one is kindofflat...some meat and

vegetables andpotatoes and it is separated What do you think?

Moderator 2: Or, some ofthese that have none, thatyoujustpop...ifthis had a bag and

hejust washed it real carefully or...

Supervisor: That comes directly with thefood..

Moderator 2: Yeah, there's no bag or anything, it 'sjust in there.

Moderator 1: I think there's afilm on the inside ofthe box.

Moderator 2: Does it make a diffa'ence? Wouldyoufeel better or worse ifthere is no

insidepackaging, the stuffisjustfrozen in a clump in there or, it's in here,frozen in a

clump in here?

I don't care.

Moderator 2: You don 't care. Okay. she doesn 't care. Others ofyou?

I wouldprefer one that has thefood tray in it.

Moderator 2: Okay. Why?
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Well, first ofall, I don't like the plastic bags inside and thefilm that covers it. It'sjust,

you're making too much garbage...

Moderator 2: Why? It isn 't easier, you know?

Well, is it?

Moderator 2: He's really environmentally conscious Hedown 't want to makemore

garbage. How aboutsome ofthe others? Does it make a difference? Doyou care? Is

this better to have this inside?

It is because it looks like (inaudible) the paper, so...

Moderator 2: Okay, you don 't want it to touch thepaper?

[prefer thefoodshould be wrapped

Moderator 2: Okay, isn 't this wrapped though?

I don't think that's enough.

Moderator 2: Okay. Why don 'tyou think it's enough? What would be bad aboutjust

having this?

It's paper. I don't think it 's good..

Moderator 2: Okay.

Moderator I: Doyou call this wrapped? Inside the box?

Yes, but I don'1 like this tray. daughter).

Supervisor: Which tray doyou like the best ifyou had to choose one?

Moderator 2: [here were some that were more like china... expensive TVdinners, you-

know what I mean, where it's a hardplastic thing whereyou could even keep it ifyou

want. Doyou know what I mean?

[hat would be better.

Moderator 2: Okay. But wouldyou still then dump it on yourplate on your ...or

something? Okay. Othercomments. Look closely at some ofthe boxes andsee ifthere

is other information on there. Does it have whatyou want or is it missing information
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that it should have. Especially think ifyou were back in Japan, what's not there that

maybe should be there or what's on thae that would not make sense, that wouldneed to

be changed We talked about the size ofthepackage...ispricing information the same

in Japan? Doyoujust get a little sticker like that?

Yes, uh huh...

Moderator 2: Are allproducts labeled? I mean, that's a big deal in the United States

In Michigan allproducts are labeled but not all over the United States. Doyou always

get aprice on everything? You know, a little sticker, the same type thing?

We usually kind ofget these [and ofsmall stickers on sometimes.

Okay, just like that.

I think that might be in the stores now, some ofthe larger supermarkets, just regular

markets.

May Igo back to....

Moderator 2: You 're hungry aren 'tyou....

Again, I cannotfindthe shelflife. ..

Moderator 2: You cannot identify the shelf Doyou actually look?

Yeah, Iwill.

Moderator 2: You will, okay. all right. [he shelflife, how long it will last.

Oh, okay...

Oh, shelflife...

Moderator 2: Others ofyou, talk about that. Is that important, the shelflife or the sell

by date, you know when it has to be sold by or something. Is that somethingyou would

lookfor?

Urn, because it wasfrozen I thought it would keep...

Moderator 2: So it wasn 't something that important?

T0 me, it did not have the...
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(inaudible talla'ng)

Yeah, it really does but I dicbr't lookfor it.

Supervisor: But somepeople would, infact, a lot ofthefood thatyou sell in Japan has

code dates on it, right?

Moderator 2: Okay. Other comments, any other thingsyou can think about?

But that always change. Readon, the manufacturer doesn't have toprint the date.

Moderator 2: They 're not required to, it's their choice butyou would suggest it? Okay.

Moderator 1: How long doyou think you would keep thosefrozenfoods in yourfiidge?

Moderator 2: In thefreezer...what didyou say?

Supervisor: In thefreezer though.

A week. In Japan.

A month I think.

Yeah, a month.

Because, in myfamily we boughtfiozenfoodfor the times when we can't cflord our

dinner, which means we don't know when that's going to come so that's...

Moderator 2: Doyou agree? Is that whatyou will buy itfor? What would be the

purpose ofbuying thisfood I mean, you 're kindofsaying an emergency stock, when

you 're out ofother choica, am Icorrect oryou 're really rushed When wouldyou

probably buy this type ofproduct in Japan,for what occasion andfor what use?

A midnight.

Moderator 2: What's that? A midnight, okay. But, is it somethingyou would have all

the time and wouldyou always keep some ofthese on hand, I mean, thatyou would

aspect okay, every time, every week thatyou 're going to buy one ofthem and eat one of

them a week. How ofien wouldyou expect to eat it? She is shaking her head no.

Idon't want to expect that
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Moderator 2: Doyou eat that ofien here?

Yeah, often.

Moderator 2: Okay, doyou think you '1! eat it as often in Japan? Why would it be

different? Willyou be less busy in Japan than you are here?

I am busier in the US.

Moderator 2: You 're busier here?

Yeah.

Moderator 2: I hopeyou allfind that to be true.

When I was in Japan I never eat this. . .I never eat...

Moderator 2: Butyou 're going to be workingfud time when you get back now, it could

be a different ballgame no?

No.

Moderator 2: What doyou think...how often mightyou buy it? What doyou think...or

what wouldyou buy itfor?

Ah...I still don't buy these but um, I might buy this in case [ busy...ifI know that but...

Moderator 2: Okay, but notfor a regular staple, a regular meal Okay, anybody

disagree? [hink that it would be something thatyou wouldprobably eat once a week?

Once a month?

Actually, maybe college students wouldhave it... in the refrigerator in Japan.

Moderator 2: In Japan? Okay. Who doyou think it would be most appropriatefor?

Young, single...

Moderator 2: I mean like, and that says who they should market it toyou know, what

kind offood they shouldput in it and stufflike that.

But nowadays maybe to market to olderpeople too.
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Moderator 2: Well, we 'll talk about that. Would olderpeople be interated and what

would be the differencesyou would need to do to get them interested? Why doyou say

thatfirst ofall? Why doyou think...

Well, because a lot ofthe ...I don't know, a lot ofthe olderpeople are listening what the

.(inaudible) or they really can't but theirfamily is not around to take care ofthem as often

as they used to... like they used to.

Supervisor: So these are people living alone?

Yeah.

Moderator 2: What doyou think about what she said, is she right? Is that maybe a

nuaket?

All the olderpeople who have strong (inaudible)... they would ..

AndI think the nutrition that she mentioned like ifsomeone has a heart disease or...

Moderator 2: Soyou 'd need to really make a big deal, like that one is called "Healthy

Choice ", you know. Talk about maybe what some oftheseproducts should be called

Look at some ofthese things..we have "Lean Cuisine", we have "Healthy Choice", we

havejust Food Clubfried chicken meal..are there certain words or terms or imagmfor

the names oftheproducts that would make more sense to consider using in Japan or to

avoid? [he same type ofthings...

I think I wouldavoidHungryMan in thefirstplace.

Moderator 2: Why? Why? I mean, I know why my stereotype is, what'syourstereotype

ifit says Hungry Man and that ready gets to somethingyou said..you get more. I mean,

that's the idea, it's more, you get biggerportions, Idon 't know...

It'sjustprofessing ofthe quantity not quality.

Moderator 2: Okay, and that's bad?

Well, asfar as they say in English, I think that's all right, ifsomebody translates this into

Japanese...

0h,...oh...

Moderator 2: Why?
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Well, in English it's a kind of..

Moderator 2: Oh, it's like, I understandyou use French terms or Japanese ta'ms.. ugh,

huh...that's why we have Yu-Sing Chinesefood over there, you know, that's probably no

more Chinese than anything else in here. What are other suggestions ofthe words to

use or not to use? Other type ofnames that wouldmake sense or do any ofthese.

would they be more appealing or would make or be a mistake in Japan?

Hand made or homemade.

Moderator 2: Okay. Words that say handmade or homemade...something like that...

Traditional

Moderator 2: Traditional, okay.

Homestyle...natural...

Moderator 2: Sure, no, that makes sense. You can call it anythingyou like...they don 't

know...you know, Imean somepeople, itjustgivesyou some cues to what thefood

would be like. Homestyle, natural, otherpackaging things that might be important. If

you want to sell more oftheseproducts andyou own that company, what wouldyou

suggest to do or not do?

You can... ifyou sell it to elderlypeople you, I thinkyou can sell, definitely (inaudible).

Moderator 2: Okay, so what theproduct is..

Selections some. ..more like Japanese taste and. ..

Moderator 2: Okay.

Moderator 1: What would be goodfor them,for the elderly?

Vegetables...

Moderator 2: Rice, fish?

Fish and. ..

Moderator 2: You hada comment about opening or something, or directions I don 't

rememberwhatyou said
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Directions.

Moderator 2: Oh, he likes it, it says open here on one ofthe corners.

Yes, I think that's good especially I thinkfor maybe ayoungergeneration. Maybe. .. they

prefer very easy opening and..

[he older too. ..my mom maybe doesn't know where to open it... daughter)

Supervisor: I was interested in hearingyou say thatyou would only keepfrozenfoodfor

a week or maybe a month. How long doyou thinkfi'ozenfood lass?

I think that's why I did not look at the manufacturing date or something...

Supervisor: Becauseyoufigure it lastsforeverpraty much?

Yes, because it'sfrozen andI know how it ajfeets against germs and everything. Um, but,

still I would only keep itfor a week or so becausefirst ofall, maybe I don't, I don't really

trust thosefrozenfoods because ifyoufieeze it, you don't brow what they're madefrom

andyou can't tell the quality, not much, andso this is to me this isfor a very emergency

situation.

Moderator 1: Soyou would keep it a long time in yourfi'eezer?

Actually no, I don't think so. I'd rather keep somefiesh vegetables likefresh carrots or

celery or tomatoesfor emergency orfieshjuice, maybe that would be an option.

Moderator 2: (Moderator 1), other questions?

Moderator 1: Have to tell them the official shelflife.

Moderator 2: [he offshelf? What didyou say?

Moderator 1: Oh, it's 18 month long shelflife...one and a halfyear...

(inaudible)

Moderator 2: Even he looks scared at that...it's too long...

Supervisor: But thefactyou have a real small refrigerator wouldprohibityoufrom

keeping it too long. But areyou used to buying some meals that are sort oflike this but

arerefrigerated? Somebody mentioned that earlier...and those clearly have to have a

code date because they would only lastfor a couple ofweeks
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Moderator 1: Areyou thinking about these kind ofprepared meal or dinners or...

Supervisor: Or maybejust the dumplings as an ingredient as well?

The single item products I think would ..are more, I think they're more usable, I think

they're morefi'ozenfood

Moderator 2: But one thing we didn 't really talk about is...I think everything herepretty

much areproducts that have to be microwaved Does that surpriseyou or interestyou

and does that make a difference? Areyou used to microwaving keyparts ofyour dinners

and ifso what doyou use the microwavefor? Like, my microwave is mosdy usedfor

popcorn, what areyour microwaves usedfor at home? Doyou all have them?

Homeyou mean in Japan or home in...

Moderator 2: Home in Japan. You know, you 've got them, what doyou use themfor?

Whatgoes in the microwave?

Heating leftovers.

Moderator 2: Heating leftovers.

I think that's the mainpurposefor them...

Supervisor: Which is basically what this is.

Yes.

Sometimes it 's in (inaudible)...it can bepotatoes, in the microwave...

Moderator 2: Ifthey 're halfdone...Doyou have aproblem with that? Doyou have any

perception that becauseyou 're rnicrowavingyour dinner it will be better or worse or

what would thoseperceptions be? Does it make a difference? Is microwavefoodjust

fine?

I think microwave to our generation andmaybe ourparents, it wouldn't be aproblem but

the more olderpeople I'm not sure...

Moderator 2: What doyou think? Isawyou make aface!

Well, when I cook scramble egg with aflyingpan andI...but, when I made it in microwave

it isn't right so it depends on thefood ..
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Moderator 2: So it can taste thefood taste...food appeal.

I have a question, could be (inaudible) this occasion, it isn't very hard to, sometimes the

particular microwave is modified . .I mean like...

Moderator 2: Oh, you mean, it melts or something, okay...and that's bad?

Idon't like the image...

Moderator 2: Okay, doyou know what he said? He said he doesn 't like the image that

sometimes it melts or dries or shrivels or twism orsomething like that afteryou 've cooked

it once and it's not as appealing. Then throw it on theplate andyou 'll befine. Any

others ofyou think about that or does that make a difference? (Modaator I), doyou

want to conclude to thefinal question or doyou have any other questionsfor

(Supervisor) ?

Supa'visor: Yeah, I'd like to clan'jjr, what isyourpreferred materialfor this bowl. You

talked about thefact thatyou didn 't much likepaper, because and Iguess, you don 't

have as muchpaper in Japan, you don 't have as many trees soyou wouldn 't have as

manypaperpackages but which... here'spaper, this isplastic...what is this anyway?

Moderator 2: It's a laminate...that'spaper as well, it's more like a waxpaper...but it

could befoam...you know"

Supa'visor: And this is plastic. Does everyone agree thatpaper is worse thanplasticfor

the bowl?

Moderator 2: Does it make a difference even? For how many ofyou ?

It doesn't matterfor me, forplastic orpaper, that. ..maybe my mom's generation cares...

Supervisor: And what would she like orprefer?

Maybe she preferplastic because she told...my mom once...she wants cleanest image...

Moderator 2: Ican see...Styrofoam infrom infront ofher I think, isn 't it.. the inner

package. Is that Styrofoam orpaper, I can 't seefrom here?

Supervisor: I think it'spaper...okay, andso what about the, this kind ofpaper versus

that kind ofpaper?

For them, their generation. . . that kind ..
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Supervisor: It would be worse?

Yeah, I think she thinks it's worse because lack ofcleanliness. But, I don't care because I

think it 's goodfor recycling andyou know...

Supervisor: Any other comments about theplate or the actual bowl this stuffis cooked

in ?

Ifthey have this...like ifthey have the same meal and this had the same meal...like, ifthey

tasted the same and ifthey were really the same, ifthat was made ofrecycledpaper I might

justfor that reason but I do understand that this works ...looks cleaner, it 10013 like a

plate itselfand it has the image ofaplate but that doesn't actually, it's apackage andI

think that wouldmake a difference to I don't know the olderyou are, maybe they might

prefer aplate, something thatyou could ..

Supervisor: Uh, huh. Thisyou wouldprobably take out andput on your own plate, I

would assume. Right? How would..using thatpackage wouldyou also take it out and

put it on your own plate ifit was exactly the samefood?

I think some people wouldpreferputting it on their ownplate because ifyou are serving to

yourfamily actually, ifI were like afather and ifI hadmy wife and kids or something like

that, I wouldneverjust serve it like this.

(laughter)...but I mean, ifI werejust...

Moderator 2: Talk to me in 10years, we'll see., becauseyou come home, you 're tired,

your 4year old isjumping on you, see whatyou say.

Okay, I willpromise...

Supervisor: But how aboutforyou right now?

Right now, ifI wasjust alone, no one looking at me, I wouldjust eat it right out ofthis

package...

Moderator 2: What about this one...wouldyou...

I wouldjust eat it right out ofit..

I think it's all right ifthey wrap the paper itselfand then. ..

Supervisor: Uh huh, well this is sealed. this
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It's sealedand still I want it wrapped

Moderator 2: She likes lots ofpackaging.

I think she doesn't like the package touching thefood

Ihat's it and .. the outer mostpart...

Moderator 2: She wants an innerpackage.

Like the package and the... though it's sealed, apackage is apackage, there is nothing that

is...she has an image and this is aplate and it's not apackage, it'sforfoodandIdon't

know, I don 't really care about it...well, Ipersonally don't care about it because I know it's

sealed card it 's not directpaper, it hasfilm inside...

Supervisor: It's coated

Yeah, it's coated.

Moderator I: So who is okay with this kind ofpackagejust...one, two, three,four,five,

But, I'm afraid I was afraidafter cooking it will get wet. . .so......

Moderator 2: You don 't likeyourfood soggy doyou? You said that about the chicken

too...you want dryfoods.

Yeah, afler drying it's okay but atfirst. . ..

Supervisor: Thepapergetspretty wet...

It's up to thefood..whether it soak. If if, well, it is, thispackaging isproperfor kindof

food like pizza but, ifthefoodwhich contains water or ...I think this kind ofpackage is

better.

Moderator 2: Okay, so it matters what it's in.

For me, getting wet is okay but I care aboutplasticpack because it might be. ..how stufl'

comes out, I mean with microwave so I think Iprefer it better than plasticpack but after I

came here I don't care because I'm lazy andI like my (inaudible)... (laughter).

I think it looks...well, company should tell.whether the package is all right, they should

prove that topeople.
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Moderator 2: Myguess is they won 't say it's bad..

Supervisor: Well, infact there is a lot oftesting, we do a lot ofresearch here at the

School ofPackaging on making sure that theplastic doesn 't get into thefood, looking

at alternatives...

But whatyou say, it's under the Federal Government or something like that andyou won't

say it's terrible. Like ifyou hear it, heat this in the microwave with thefood in it, like, is it

completely (inaudible)...the plastic (inaudible)... is it under the limit that the

government. . . under the government...

Supervisor: That's a good question.

Like ifit's ...even though ifit's under government standard I can't...

Moderator 2: Ican 't believe it wouldbe zero... there's not somefumes, some smell or

something...

Right, I'm very skeptical about it like...

Moderator 2: Unlasyou 're really hungry and busy...

Yeah, and like um...like ifI really caredabout it Iwould eat it on aplate, on a china or a

glassplate, ifI really cared. Well, maybe I don't because I (inaudible)... but if] was to

serve it to my ifI hadafamily or somethingand ifI went to serve it, I might not heat it

from this I wouldjust. ..even though it 'sfrozen, right in here, I wouldjust take it out and

heat it on a separate plate.

(inaudible)

Uh huh.

(inaudible)

Moderator 2: it's that special taste... right?

Supervisor: Polyethylene tetra......

This maybe is differentfiom discussion but well, I learned this occasion. . .I went back

homefor 3 weeks and what I learned is, rawfish by seaweed will keep it'sfreshnessfor

about 2 weeks, rawfish, so, there should be some other ways that they don't have to use

such thing
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Moderator 1: I'd like to ask the last questions...what is the most important thingyou buy

this kind ofstuff

Moderator 2: Go right around the room. What's the one main reason whyyou would

buy this type ofthing when you go back or whyyou won 't buy it or one main suggestion

you would have. We've talked about lots ofthings, we've talked about ..the most

important...that will either stopyoufrom buying it or getyou to buy...thesepackaged

frozenfoods onceyou get back to Japan.

So, not country. . .I'm single soprobably I would buy this kind ofthingfor howfast it is...

Moderator 2: Howfast. Okay.

Personally, I would ..most I would consider...

Moderator 2: And how likely is it? Is it really unlikely thatyou 'll ever buy it?

Probably you 'll buy it? You 'll definitely buy it? What wouldyou think?

Hmm...couldyou repeat that?

Moderator 2: How likely will you buy it? Whenyou get back thae doyou think...we've

talked about it a lot.. you will never buy it, you will definitely buy it orprobably or

maybe? You know, we've talked about a lot...when you get back there what doyou

think. ifyou see it in the stores oryou get married or whatever...will these end up in

yourfreezer?

Ummmprobably I would buy this, I wasjust going to say.

Moderator 2: Okay.

Personally I would be concernedabout the nutrition, what's the...it's a majorfactor. I

mean, Iyes, nutrition would be the ...the main reason, I mean, it wouldnot be the taste, it

would not even be the taste and, to me, these kindoffoodwould be my last option

Moderator 2: Okay, so pretty unlikely thatyou will buy it.

Yes, to me it would be the last option, my last choice.

Moderator 2: Okay.
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I wouldprobably keep one in thefiidge alwaysjustfor the very busy times. I'dgofor

taste. I wouldn't include this into my regular meal schedule or anything butjust because I

use it so infrequently I think.

Moderator 2: Okay.

I don't think I wouldeat that often but I wouldgofor the price.

Moderator 2: Okay.

I wouldalways keep this one in myfridge andI will

Moderator 2: Why?

Why? Becausefor when I have the time I would cook but when I don't have the time I

would use this one because it's easy and it's ...and most important thingfor me is taste.

Moderator 2: Okay.

It'sprice andamount and taste.

Moderator 2: Okay, the amount thatyou get in here? Okay. Do you think you will buy

some? Willyou buy some when you go back to Japan? Willyou probably keep one or

more inyourfreezer?

Not much.

Moderator 2: Okay.

I don't think I will buy this in...but I might give a chance ifit looksgoodand ifit kind of...I

would buy it maybe.

Moderator 2: You 'll give it one chance. okay.

Yeah, that's it.

Moderator 2: Okay.

Probably I don't think I would buy.

Moderator 2: Now that's surprising. Seriously. You buy it here a lot, what's going to be

difl'erent whenyou get back there? Somebody going to handyoufood?
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Because...because...

Are you going to get married?

We're in (inaudible)...we don't have options.

Moderator 2: Okay, you 're going to go back there. Areyou going to cook more?

I will...

Moderator 2: What wiH be so different that something thatyou eat herefairly often, you

won 't eat there at all?

Yeah, I won't buy...it's drflerent, I mean, I don't like it, but I have no choice...

Moderator 2: So, you 'll have better choices.

Supervisor: And we all eaten Owen Hallfood, we know what that choice is...

Moderator 2: Soyou thinkyou 'll have better choices.

Yeah.

(inaudible speaking)

(laughter)

Your wife. . .yourgirlfiiend . .your wife...

He wants to get married

No.

My mom.

Moderator 2: You 're mom will cook when you get back?

Yup.

Moderator 2: That's really nice. Okay.

I don't like to use this kindofthing but I would buy ifI really busy, I have no time.
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Moderator 2: Is that likely? Willyou work when you go back to Japan?

Yeah, probably.

Moderator 2: So, you may become very busy.

Yes, but, not....I don't like to use this as much aspossible.

Moderator 2: Okay, so a minimum.

I care about nutrition, especially salt.

To me, rather than buying some ofthese things, I would like to make them myselfand

preserve them...I'd like to...

Moderator 2: And do you think you 'll have time and willingness...

Maybejust on Sundays. . . orjust goodfor. ..

I too...

Moderator 2: You don 't want it soggy...

Yeah. Frozenfood..mostlyproducing andgoing to ...how many kinds offood can I have

and...in Japan I don 't ...I won'1 buyfrozenfood because I, Ipurchase andprepare it...it's

notfiozen

Moderator 2: Okay, the stores that they talked about. Okay. How aboutyou Moderator

1) ? What willyou do when you go back? (Moderator 1) 's got away without saying

much here, let's talk to Moderator 1)for a minute.

I should have talked more.

Moderator 2: Okay, talk to us.

I triedall ofthem (samplefrozen whole meals), you know.

Moderator 2: Obviously. Before thisproject didyou eat them?

Yes....oh, no. That wasfirst time I tried I didn't realize these were on the market. Um, I

think they...
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Moderator 2: Doesyour wife...I know (Moderator 1) is married..doesyour wife do the

cooking?

Yes.

Moderator 2: Dow she buy thefood?

Ido it.

Moderator 2: Okay. You buy thefood but she does the cooking?

Both ofus do it... both ofus. .. but this (frozen whole meal) is very good pretty good I

thought.

Moderator 2: Okay. So when you go back what willyou do?

We will have some in thefreezer butjust one or two...

Moderator 2: Okay, sofor an emergency or whenyou are busy?

Right.

Moderator 2: When you get back to Japan willyour wife do most ofthe cooking and

shopping?

Yes.

Moderator 2: Okay. Doyou guys have anymore questionsfor Moderator 1) ? Put him

on the spot hereguys, here'syour chance.

Supervisor: Which is the most appetizing color?

Green.

Moderator 2: Thegreen. Any others, anypreference? Which is the worst ifnot best?

Purple.

Moderator 2: You don 't like thepurple...okay. Wait untilyou have a child and see

what they say.

Supervisor: What about red and orange? Typically in America lots ofthesepackages

are red ororange. Is that an appetizing color?
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Yeah, I think it appeals heat maybe...

Moderator 2: How about the white? See the Food Clubfried chicken, it's mostly white,

the background

It looks cheaper, it's...

Moderator 2: It looks cheaper.

How about the black?

Moderator 2: The black.

That'sfor maybe like in the city asyou said or...

Oriental?

Yeah, oriental... because the (inaudible) it hadto beyellow andredmaybe...

Moderator 2: So it shows up. Any other comments?

Moderator 1: Okay. Thankyou very much. I really appreciate it.
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Focus Group Number 2 - Transcription: MSU Female Students

Moderator 2: What I'd like to do isjust explain to you why we askedyou to come here

today or why Moderator I) askedyou to. What we're doing is really called a Focus

Group and what a Focus Group isjust a discussion wherepeople giveyour own ideas or

your own opinions about whatyou like or dislike about a particularproduct or

whateveryou think about aparticular issue that a company might be interated in. A

lot ofcompania are doing these type offocus groups. Many ofyou mayfind that

whereveryou endup workingpart oftheir market research department will be doing

thesefocus groups. It is often very usefulparticularly when there isn 't much ofa

research out there. Well, it won 't surprise many ofyou to know but many different

companies, one that Moderator 1) is involved with, are looking at adding some new

products to the Japanese market as they are in all oftheir markets and they are

considering adding some newfrozenfoodproducts in Japan and one thing they want to

find out is willpeople buy them, what will make differences whetherpeople choose

thoseproducts or not and oneparticular thing that Moderator 1) is interested in is how

much difference will thepackages make. Does it matter at all? What about the

packaga might make a difference? So, what we're going to do isjust talk in general

first ofis talk about whenyou are in Japanyou oryourfamily,foodpurchases Who

buys thefood? Who does the grocery shopping andwhat type ofthings matter and then

more specifically we will talk about when you go to choose a differentfoodproduct

what doyou lookfor asfar as thepackage goa. AndI know, a lot oftimesyou don 't

even really think about it so, I accept that and what we're going to dofirst isjust talk

and then Moderator 1) is actually going to showyou a couplepackages. Any questions

from any ofyou? We are tape recording these discussions but everythingyou say is

confidential, you know, this isn 't too scary in here but, please, speak loud enough so we

can get all the comments down so that when Moderator 1) goes to do a transcription it's

easyfor him to type. He'll tellyou it takesforever to do one ofthese things, to transcribe

it. May Igo around the room and have each personjust briefly introduceyourselfand

tell me a couple ofthings aboutyourself Tell me whatever it isyou are studying here.

How long haveyou been in the United States and whatyou thinkyou 'll be doing when

you go back to Japan.

I've been herejust halfyear or, I don't know, about...I used to live in Japan alonefor 2

yearsfor college. I went to grocery shopping by myself

Moderator 2: What areyou studying?
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Here?

Moderator 2: Here.

My major is communications.

Moderator 2: Okay. What willyou do when you go back? Get ajob in

communications? No?

Ididn't decide it.

Moderator 2: All right, thanks.

I've been here only a halfyear andI'm majoring inphotojournalism at this time I'm

interested in. So, hopefirlly I will get ajob in Japan in but I don't know.

Moderator 2: Okay, thanks.

I've been here over 3 years and my major is business. I don't think I'm going to go back

to Japan to get ajob, I hope to get ajob here in the UnitedStates.

I have been herefor 3 years andmy major is intelligence. I'm going back to Japan to get

ajob.

Moderator 2: For business, international studies or moregovernment?

(inaudible).

Moderator 2: Okay.

I've been herefor 3 years. May major is international relations. I want to go back to

Japan to get ajob, to earn enough money to go back to graduate school.

Moderator 2: Never enough, huh?

No.

Moderator 2: Well that's good though. Moderator 1), I don 't know ifyou know

Moderator 1: My name is Moderator 1) andIam doing this as a Master Thesis and..
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Moderator 2: He's going to go back to Japan and makepackagesforyou all to buy

things. Thanks. Who does the shopping? Talk to me a little bit aboutfoodshopping.

We've done one otherfocus group a couple weeks ago and Moderator 1) is going to do

a couple more and it was very interesting tofind out manypeople shop very differently

in Japan than what we do here.

Moderator I: When you were in Japan.

Moderator 2: Yeah, whenyou were in Japan or when you thinkyou are going to go

back. Didyou do it? Didyour mom do it? Didyourfather do it? Who was

responsible? Tell me a little bit about it. How often they shopped, where they shopped,

anything.

My mom shopped once a week I think.

Moderator 1: So how many times a week?

Moderator 2: She saidjust once.

Like Monday or Sunday.

Moderator 2: Didyour mom work outside ofthe home?

Yeah, she does.

Moderator 2: Because that makes a difference sometimes. Sometimes, ifyourmoms

don 't work then they 're home more andthey shop more.

She worksfi'om Monday to Friday.

Moderator 2: Oh, sofull time. Okay. Others ofyou?

My mom goes shopping every day.

Moderator 2: Is that right? That's wild to me. Right aroundyour home?

Yeah.

Moderator 2: Dow she work outside ofthe home?

No.

Moderator 2: Okay.



169

Yeah, my mom goes everyday too.

Moderator 2: Every day. And, they would typicallyjust buy thefoodfor that day, is that

correct? I mean, like she wouldgo in the morning to buy dinner? Doyou know what I

mean?

Only afternoon.

Moderator 2: Okay.

My mom usually goes every day but I think she usually buys mostfood on weekends and

every day she needs something else, then she goes.

Moderator 2: Okay.

Yeah, usually my mom every day but...

Moderator 2: How about whenyou guys go back? Iknowyou 're hoping not to but

many ofyou will go back at somepoint. Doyou think it will be the same? First ofall,

doyou expect to be...your mothers all did the shopping but none ofyou saidyour

fathers, none ofyou saidforyourself, I mean,_saidshe didwhen she was there

single but, will it be the sameforyou? Doyou thinkyou 're going to get marriedright

away and ifyou 're not married..even when you 're married doyou still emect that it's

your responsibility, you will do the shopping every day or willyour husband do it or

willyou not shop as often? What do you think? You are all smiling.

It depends, ifI work every day andmy husbanddoes then maybe not but if]...

Moderator 2: Then maybe not what?

Maybe my husband andme like share.

Moderator 2: Okay. Doyou think he'll be good about that? Talk about Japanese men,

do they want to shop?

I don't think so.

Moderator 2: Are theyoungermen better?

I think are changing right now.

Moderator 2: Why? Why are they changing?
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Because well...

Moderator 2: You 're making them?

Maybe. I think so. Like both husbandand wife are working now so they have to go

shopping either one.

Moderator 2: Okay. Doyou still think ifyou have a husband he will shop? Doyou

want him to?

Yeah, sure.

Moderator 2: How often doyou think he'll shop. I mean, you said maybe not as much.

Doyou thinkyou 'll shop as much asyour mom does?

Yeah, I think so.

Moderator 2: Still almost every day.

Yeah.

Moderator 2: Why?

Because I want to eat drflerentfoods every day.

Moderator 2: But ifyou buy it once a weekyou can still eat differentfood every day.

Doyou see what I mean? You couldjust buy more at one time What is the advantage

ofshopping every day?

You can getfleshfoods.

Moderator 2: When you think about shoppingforfood in Japan what are some ofthe

things you lookfor, you said one thingyou want isfreshfood What are other things

you lookfor? How important is that, that it isfresh and what are the things, like when

you shop here what doyou lookfor?

Fresh, cheap, tasty.

Moderator 2: All right. What are typical thingsyou eat? A lot ofvegetables?

Andfish.
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Moderator 2: Andfish. Do most things thatyou get come, I don 't know how they...it's

just vegetables here whereyoujustpick up broccoli or beans and stufflike that andput

it in a bag or are theypackaged at a”? How much ofwhatyou buy is in a box or a can

or ajar? In Japan.

It's alreaaypacked like in a box orjustplastic tray, wrapped

I think maybe it depends how muchyou want to buy. Ifyou have a bigfamilyyou can buy

the whole cabbage or something but ifyou are single and living alone halfcabbages

packed inplastic tray.

Moderator 2: Doyou have a lot ofstorage area? How much storage in your...yes, in

your housa, like refrigerators. One thing that we're talking aboutforfreezers ispeople

have...for instance, I have 3 refrigerators in my home or 2 whole refiigerators andan

exaafreezer so I have 3freezer areas so Ibuy a lot offood

How muchyou know, about...

Moderator 2: I have one child

(laughter, much laughter)

Moderator 2: Seriously, we keep a lot offood Ihave onejustforpop andstuflrlike

that. Most ofyoufor refiigerators andfi-eezers...doyou have one like normal sized

refi'igeratorlfreezer? Afieezer on top andrefrigerator on the bottom? Is it alwaysfull?

Yeah.

Moderator 2: I mean, doyou keep itpacked and always have a lot? Doyou keep it

full?

Yeah, pretty much it isfull. I surprised like, I mean where I stay they have a large

refrigerator andfreezer andI've never seen like such a big...

Moderator 2: Doyou like that? Would that be better?

But Idon't need it so big.

Moderator 2: How aboutfor others ofyou ? What doyou like differently or not like

difl'erently about shopping in the United States? Doyou guys shop now at all? You all

live in Owen? Where doyou live, I didn 't ask. Where doyou live here?

Offcampus.
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Moderator 2: You live offcampus in an apartment?

Owen Hall.

Moderator 2: Owen. See, it's different ifyou have somebody who makesyourfoodfor

you every day.

Oflcampus.

Moderator 2: Ofcampus.

0n campus.

Moderator 2: Owen?

No, Mayo Hall.

Moderator 2: Mayo, sure For those ofyou that live...how about on campus...doyou

cook at all or doyoujust eat dormfood? Doyoujust eat at Owen?

No, I sometimes cook.

Moderator 2: In your room?

No, in myfriend'splace.

Moderator 2: Okay. Doyou cook in Mayo?

No, not at all.

Moderator 2: Okay. For those ofyou that buy groceries here What doyou buy or how

is it different whatyou buy here than whatyou would buy in Japan?

I usually buy likefiozen, you knowfiozen...just meat and breadandsome vegetables

because I don't cook much here. ..so Ijust buy something that can last long.

Moderator 2: Okay. How doyou know ifit can last long because it isfrozen?

Yeah, andI canput things infreezer like meat, so I can use it afier Ifreeze it.

Moderator 2: Okay.
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Moderator 1: Didyou ask how many times they shop here?

Moderator 2: Yeah, how oflen doyou shop here? Very often?

Yeah...

Moderator 1: Just about...

Two or three times a week.

Once a week I do.

Yeah, me too.

Moderator 2: What doyou guys cook? Doyou eat differently here?

No, I cookJapanesefood

I don't like Americanfood it's too greasyfor me.

Moderator 2: Neither do I. It is too greasy. Doyou buy morefresh...the samefrah

things here or doyou buyfrozenfoods here thatyou cook in a Japame style. Doyou

understandwhat I'm saying? Doyou buyfresh vegetables and..

Yeah, flesh ones.

Moderator 2: And how often doyou shop?

Just once a week.

Moderator 2: Just once a week and that's not aproblem and things stayfresh and

things like that.

Yeah, I don't cook a lot like her...

Moderator 2: Just every once in awhile, okay. As I said it is likely there are going to

be many newproducts that are happening all the time in Japan. Many ofthem will be

frozenfoods. What doyou think about that? Doyou thinkfrozenfood..first ofall, are

youfamiliar...are there manyfrozenfoods sold now in Japan?

Yeah.
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Moderator 2: Okay. What are they mostly like? Describe. What kind offrozenfood

choices could Iget ifI wanted or what's difi'erent about them that might be here? Do

you have all the same things?

I'm shouldn't. . .I'm not interested in that kind offiozenfoods. . .I buy...my mom really

doesn't like thatfiozenfood it 's notflesh and it has little added something...

Moderator 2: Additives?...oh, artificial things. Other comments about the15mmfoods

that are in Japan now?

My mom doesn't likefrozenfoods either because she is afull time housewife andwhen she

cooks she uses... but I don't know, ifI have to work in Japan maybe I would buyfrozen

food because I can save time.

Moderator 2: Okay. What are thefrozenfoods like? Are theyjust one item or a whole

meal? Like hereyou can buy a wholefrozen dinner where maybeyou couldget rice

and meat anda vegetable

Moderator 1: What kind offrozenfood comes to mind when you think offrozenfood?

Moderator 2: Okay.

Moderator 1: Like what?

Like

Moderator 1: Dumplings?

Yeah, dumpling.

Moderator 2: Okay. What otherfrozenfoods?

Moderator 1: Doyou buy them here?

Yeah. In Japan, actually myfather worksfor afoodcompany so he sellsfrozenfood ..

Moderator 2: But it's a singleproduct. She said likefrozenfood dumplings she said

are one thing that she knows arefi'ozen, you know, dumplings or something like

that...Ku Man Do or I know Koreanfrozen dumpling things. What otherfrozenfoods?

Canyou get whole dinners or is itjust like one item?

One item.
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Moderator 2: Doyou think people would buy whole dinners? Why or why not? _

you 're shakingyour head Wouldyou or wouldpeopleyou know buy...doyou know

what I mean? Doyou know what they have here? A wholefrozen dinner? Doyou

ever buy them or wouldyou?

No.

Moderator 2: How about in Japan? Wouldpeople buy them and why or why not?

What is good or bad about them?

They're artificial.

Moderator 2: Why do you think that? It's real broccoli or it's real rice, it's a real dish.

Doyou see what I mean? Why is it artificial?

It's notfresh.

Moderator 2: It'sfrozen. It ’sfrozenfresh,fastyou know.

But I thinkyouput something to keep that thing long.

Moderator 2: You think that. I don 't know ifthey do or not but I mean, doyou have

to? Can 'tyoujustfreeze afish? Yayou can. You can take afish andput it in plastic

andput it in yourfreezer andyou can pull it out...

But it must lose some nutrition.

Moderator 2: Why?

It 's notfresh, that's why.

Moderator 2: Okay, what's the difference?

Freshness matters in Japan.

Moderator 2: Iguess so.

It tastes not good

Moderator 2: Do you know? You 've tried it?

Comparedfor the one and thefresh one.
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Moderator 2: You think so?

Is sure, is true.

Moderator 2: You're sure, all right. How about others ofyou?

Yeah, it 's tastierfiom like, corn dog.

Moderator 2: Oh, that's badAmericanfood, that's notgood anywhere.

I've eaten them like here and it'sfrozen, 1put in my microwave and um...it's so dry and

tastes bad

Moderator 2: That's dry and tastes bad when it'sfresh... that's thefood, the corn dog.

Moderator 1: Yeah, it tastes like.. it's tastes...

Moderator 2: It tastedfunny when it wasfrozen?

Yeah, it was like, dry, like...

Moderator 2: Okay.

(talking in Japanese)

Moderator 2: What was that?

It shouldnot be like crunch but itfeels like lack ofwater. ..

Moderator 2: Ifcompanies startedputting many differentfrozenfood dinners, andI

mean whole dinners where maybeyou would have rnaybefi'ied rice with vegetables or

something like that and they sold them, doyou think they would sell andwhy or why

not? Who would buy them? Would it be difi'erent...would men buy them more than

women? Would olderpeople buy them more than younger? Who would more likely be

interested or who wouldsay absolutely not?

I think working mothers would buy.

Moderator 2: Wouldbuy them...because they are busier.

Yeah.

Moderator 2: What about likeyour mothers? Would they be interested?
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No.

Moderator 2: No. Because offreshnas? Is that why? Why would they not buy them?

Also, I think it's not a good thing to buy rear)» to eatfood because that means like mothers

are not doing theirjob.

Moderator 2: Andthey care about that?

Yeah, I think so.

Moderator 2: Okay. Doyou? Doyou think that's the same here in the UnitedStates?

I think she enjoys the cooking.

Moderator 2: Doyou all enjoy cooking?

Yeah.

Moderator 2: Doyou thinkyou 'll enjoy cooking? Is that somethingyou 'll want to

spend time on? you 're making aface over there Doyou enjoy cooking?

Sometimes.

Moderator 2: How about every day? You 're going to have 3 little kids and a husband

who is going to come home and they 're hungry...

No.

Moderator 2: Andyou will have worked all day...so what aboutfrozenfoods...do they

sound better now?

Yeah, they are sometimes convenient.

Moderator 2: Okay. You will be seeing these differentpackages that will befor sale in

the different stores. What things about thepackages will be important to say, well, if

I'm going to buy it, this is something I want to see on thepackage or this is something

that I want thepackage to be? What are important things? Doyou even think about

packages now? Is it somethingyou even...

I don't Iarow...ifit looks goodI will buy it.
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Moderator 2: So apicture on thepackage ofthefood What makes it look good?

Color.

Moderator 2: Okay. For instance, doyouprefer to see it cooked or doyou want to see

like the livefish? Doyou know what I mean? Doyou want to see thefish all cooked

and showing how it's going to be on a plate oryou know, afloppyfish you know,

where it's veryfrah? Doyou think about that? Or, the raw vegetables or the cooked

vegetables? Does it matter? As long as it's a goodpicture...you 're a

photojournalist...you wantgoodpictures.

The vegetables I will sayflesh ones. . ..

Moderator 2: Not cooked

Not cooked..but I don't know aboutfish. I'm sure that I don't buy anyfish...anyfiozen

fish

Moderator 2: You won 't. All right, how aboutfor others ofyou ? What do you look

for on thepackages...I mean she talked about thepictures...what other things are

important? Does thepackaging matter? What iftheyjust wrap it in plastic, that's

packaging... is that okay?

No.

Moderator 2: Why?

Because it doesn 't lookgood

Moderator 2: But ifyou see the stufff..what ifyou have, Idon 't know, some snowpeas

or something andyou wrap itjust in plastic.

Maybe because I want to see some image ofgoodfood gooddinner...so, like ifit 'sjust in

plastic bag it's like, I don't know.. .no color andkind of...

Moderator 2: Okay. Otha' comments aboutpackages. What else matters about

packages? Doyou care ifit's big, I mean ifit has a lot ofpackaging or a little

packaging...does it matter? Does it matter what thepackage is made out of..whether it's

plastic or ifit ispaper orglass or metal? Maybesome better or worse?

Plastic is better because likeforpaper I think it 's not safe like it is kind of

dangerous...someone couldput something inside...
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Moderator 2: Any other thoughts aboutpackagingfrom anyone...whatyou like or don 't

like... wouldyou even notice?

Ifeel kind ofit's wasting to use plastic trays, like several supermarkets have a system to

recycle the trays but...

Moderator 2: How doa that work? You bring it back? For instance, the tray inside of

thepackage and then you bring it back to the store?

Yeah.

Moderator 2: Is that right?

In Japan yes.

Moderator 1: It's basically the Styrofoampackagefor the meat?

For meat.

Moderator 2: Butyou bring it back to the store. Doyou care about that? I mean, you

said that matters toyou.

Not really to me, to my mom.

Moderator 2: Okay. All right. Why dam it matter to her?

Well, maybe because she lives in Tokyo and there is no space...

Moderator 2: Oh, soyou have to wony about that. For others ofyou, does it matter if

you can recycle? Doyou care? Does it?

IfI can recycle the things I use I do. Ido recycle.

Moderator 2: Why? Becauseyou care about the world? Imean, seriously. Because the

difference is, in case, or in someplaces in Japanyou have to, right? Legally, they say

you have to recycle orwe won 't takeyour trash. Doyou all have to do that whereyou

live? Doyou have to recycle?

Yes, especially, my home town is Hiroshima, it's verypretty strict rule like paper and

plastic is distinguished ..

Moderator 2: Okay. Doyou have to whereyou live in Japan?
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I do. (inaudible)

Moderator 2: Iknow some..I've been to Tokyo...andyou saidyou live where?

I live in....

Moderator 2: Doyou have to or?...

Yeah, we have to.

I'mfrom __

Moderator 2: Where is that at? Is that south?

Moderator 1: Midtfle

Middle, yeah. We don't have to recycle butpeople do recycle.

Moderator 2: How aboutyou?

I'mfiom_.

Moderator 2: Doyou recycle? No, I have no idea where..it's in Japan somewhere

Yeah, we recycle.

Moderator 2: Becauseyou have to or want to?

Just, it works better. ...want to.

Moderator 2: Doyou care? I mean willyou care when you go back there? Will that

make a difference ifyou get apackage and it's easy to recycle or not?

I think I care.

Moderator 2: Doyou care whenyou are here in the UnitedStates?

No.

Moderator 2: It's okay toputyour trash here huh, but not there? Doyou care? Doyou

think about it? You guys buy groceries? Don 't think about it? Doyou recycle? No?

No one recycles?
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Only cansand...

Moderator 2: Because there's money...you get money back.

Yeah, that's the point because it 's kind ofbothering to bring things back to supermarket

but ifI can get money, oh, good so everything...

Moderator 2: Okay. Any other thing that matters aboutpackaging? We talked about

the color and thepicture We talked about recycling. We talked about whether it is

paper orplastic. Does anyone else care ifit ispaper orplastic?_saidshe is more

comfortable with plastic because she thinkspaper might not be as safe Does anyone

else have an opinion?

Ifthe packaging keepsfresh or things good ..

Moderator 2: How doyou know that?

Itprotects like. . .I thinkpaper is more the air it can go in, out and in...

Moderator 2: Sopaper is not as good, it won 't keep it asfiah...

I think...

Moderator 2: Well, a lot ofit is we don 't really know but we're making the best guess.

Moderator 1: How about milkpackages...you know, carton?

Moderator 2: Milkyou say... is milk carton in Japanpaper orplastic more often?

Paper. But I don't think it tastes as goodasjustplastic one.

Moderator 2: Okay. Any otherfeelings aboutpaper orplastic or ifit matters?

Moderator 1: __you saidpaper is dangerous?

Sometimes it could..it is easily to get a hole or think easy opening at the store.

Like, I want the packages to be light because it's not easy to carry...

Moderator 2: So, light weight.
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Yeah, light weight andmaybe because. ..maybe. . .1 live in Japan and not in Tokyo, we don't

have cars so we have to use our bicycles or ourfoot so we have to walk andI don't want

to carry heasy stufif

Moderator 2: Okay, so light weight.

Moderator 1: And which didyou prefer? Paper orplastic?

Plastic.

Moderator 1: Imeanfor thepackage...

Plastic.

Evenfor milk.

Moderator 1: I don 't think we have a lot ofplastic packaging.

Moderator 2: Moderator 1) lets...we're actually going to showyou somepackages now.

We'lljustpull out one at a time and we'rejust going to getyour impression. Whatyou

like about it, whatyou dislike about it and whyyou thinkyou might buy it or somebody

else might buy it or why they would not.

Moderator I: So how many ofyou have tried thefrozenfood meal?

Moderator 2: Haveyou tried them here? Thefi'ozenfood meals...

The whole meal?

Moderator 2: None ofyou.

One ofmyfriends loves it...

Moderator 2: Why? Why doyou think they like it?

Because it's easily...afier school he doesn't have to cook. . ..

Moderator 2: He That's what we heard when we met with...the guys on thefloor-...oh,

it's easy, (whick, shoe...) put it in the microwave (chi, chi)...doyou think it's different

with men? Doyou think they would be more interested? Do men shop differently or eat

differently than you all do in Japan? Do they spend as much time? Do they care as

much ifit isfresh? What do you think?
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Business men who live alone, they don't have time to cook or. . ..

Moderator 2: But business women do?

No.

Moderator 2: They make the time..theyfind the time? What do you think? Arethere

differences in how men and women eat? Doyou ever think about it? Questionfor deep

thought. Doyou thinkyour husbands would eat differently oryour boyfiiends? Do

they now?

I think it really depends on the people but my brother is working andI think he always

eats out...you know. . . because he doesn't know how to cook, he doesn't have that much

time to cook, to learn how to cook.

Moderator 2: How aboutyourfathers? Doyourfathers cook at all?

Yeah, he likes to cook.

Moderator 2: Your mother shops all the time andshe stays home butyourfather cooks

as well.

But it'sfor...it's a hobbyfor myfather to cook so he buys different stufllike expensive stujf

for dinner, like greater. It 'sjust a hobby...

Moderator 2: For others ofyou, doyourfathers cook oryour uncles or anything?

No.

Moderator 2: No, is that good? Areyou glad they don 't cook? No? Okay. Doyou

think it will be different? Doyou think men will be cooking more? Will your

husbands cook more thanyourfathers did? Will they cook some ifyourfathers didn 't

cook any. Doyou want them to?

Sure.

Moderator 2: Sure Doyou hopeyour husband cooks? Okay. You 'll cook too. Do

you wantyour husband to cook?

Yeah.

Moderator 2: Doyou think it's true? Will they?
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Yeah.

Moderator 2: Yeah, he will cook.

I'll make him cook. (much laughter)

Moderator 2: Well, that's interesting. We're going to look at somepackages and we'll

just take one at a time andwe'rejustgoing to say, okay, this is whatyou might see..look

at it and let's see what might be good or bad about it and what suggestionsyou might

have These are Americanproducts andso ofcourse they would be in Japan. Look at it

briefly and we'lljustpass it around andyou can see..okay.

Moderator 1: Same kind of..

Moderator 2: We'lljust take thesefirst two...

Moderator 1: I washed it after I ate

Moderator 2: So this would be afrozen dinner. I would think probably only enough

for oneperson unlessyou don 't eat very much.

Moderator I: So, what'syourfirst impression ofthatpackage?

Kindofcheesy.

Moderator 2: What doyou mean? What she said was "kind ofcheesy" on tape, it

wasn 't very loud. What doyou mean?

Doyou eatfoodfiom this tray?

Moderator 2: You tell me..wouldyou? Is there another tray inside there? I don 't think

so. No.

Even like the picture says, thefood is on aplate, I don't think manypeople woulddo it

unless like...

Moderator 2: Manypeople would notput it on aplate, they would eat it right out ofthe

package..wouldyou?

Yeah

Moderator 2: You 'd eat it right out ofthepackage?
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Yeah. AndI don't like that but Ijust want to save my time but it's kindofmiserable to eat

foodfiompaperpackage.

Moderator 2: So what would be better...put a little bowl in there?

Yeah.

Moderator 2: Okay. Do others ofyou agree with her or does it matter? Wouldyou eat

it right out ofthe box? Heads are shakingyes and it won 't go on tape..afew ofyou

yes...wouldyou eat it right out ofthe box? Why? You 're going to be in good hotels,

you 're going to be around really goodfood ad the time andyou 're going to go home

to...

I don't have to washplates after that.

Moderator 2: Okay.

Yeah, I don't have to wash either. . ..

Moderator 2: So why is that a good thing about it? Is that a reason whyyou might buy

thisproduct or still no? Haveyou ever bought these things?

No.

No.

Moderator 2: Why, why haven 'tyou bought them? There are a lot ofthem here You 're

busy now, it's relatively inexpensive You don 't have a lot...I see we don 't like to wash

fishes now....so why haven 'tyou bought theseproducts?

Moderator 1: Haveyou ever noticed this kindoffood is on the market?

Yes.

Moderator 2: Soyou 've seen them...

Yeah, Ijustpass by.

Moderator 2: Why?

Because I don't like. . .I don't want to try to taste...it maybe might taste badso Idon't like

that because it's a whole package so ifit doesn't taste goodI have to cook something all

over again so...
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Moderator 2: Doyou think it would be..doyou think your life will be differentfive

yearsfrom now thatyou might try?

Yeah.

Moderator 2: Why, what will be diffaent?

Because I will be busier.

Moderator 2: Busia.

Yeah.

Moderator 2: Others ofyou. Has anyone tried these things? Why?

It 'sjust scary.

Moderator 2: What doyou mean? Didyou say scary?

Yes.

Moderator 2: This is scaryfood she said

(much laughter)

Moderator 2: Why?

I really care aboutfoodandI think it's not healthyfor me.

Moderator 2: Why do you think that?

I don't....I live at the hall andall the time I have dormfood so I can get bad tastes...

Moderator 2: You can get bad tasting dormfoods that wae...

Yeah...

Moderator 2: What about this...first, let's talk about whether this is healthy.

doesn 't think it's healthy. Do others ofyou think it's healthy or not?

I don't think it's healthy.
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Moderator 2: Or, doyou think about it? What would makeyou ifyou saw this think it

was unhealthy? Because this is what I think. Ifyou took...ifI cooked rice and

vegetables andIput it in here, it's the same rice and vegetables. I fidn 't do anything

diffaent to it. Iput it in here, Ifroze it. Why is it now not healthy? Doyou see my

question ? It's the same stuff

Yeah, but sometimes they have too much salt in itfor me. .. it 's too strong tasting.

Moderator 2: Okay, so it was badfood to start with.

Moderator l: So how about ifJapanese maker makes a Japanesefoodand it’sfrozen

in this package?

This package?

Moderator 2: Um hum.

Japanesefood like what.

Moderator 1: Like I don 't know,flied rice

Moderator 2: Or noofies, maybe with noodles with vegetables or something.

Ijust see like thispackage in Japan. . ..

Moderator 2: Butyou will. That's why we're here So when you see it in Japan what

willyou...what wouldyou like to see..what would make sense? What would be good

finners? Ifthey 're going to do it what should theyput in there?

Iguessfiiedrice in plastic bag and...Iput in andcookedagain and it's better than...

Moderator 2: What ifweputfiied rice in hae..cookyourfiied rice, it's already, here

you go...

Andput in microwave?

Moderator 2: Ya.

I don't like it.

Moderator 2: What's the diffaence?

Taste too strong...
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Moderator 2: Bad?

Yeah, too bad or too dry.

Moderator 2: Okay, othacomments? Anything else.. let's talk about otha things about

thispackage What is this made out of?

Paper.

Moderator 2: Is itpapa, Ifidn 't even...talk to me about this, is it safe? Will it keep it

fiah? Is this a goodpackaging material? Does it matter?

So usually how long I'm going to keep this?

Moderator 2: You tell me, how long do you think you would?

I mean at store...

Moderator 2: Who knows, doyou know how long it's been at the store? Doyou really

know? I mean ifyou buy somethingfrozen at the store? Probably often there is a

date..

Moderator I: Maybe not.

Moderator 2: Somewhae..maybe not...yeah, it's in this code hae somewhere

New date ?

Moderator 2: They want a date Is a date important?

Yeah.

Moderator 2: Even ifit 'sfrozen?

Yeah

Moderator 2: Why?

Can't keep itforever...no...

Moderator 2: Quite a long time How long can you keep afrozen thing? How long?
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One month.

A month.

Moderator 2: One month. Interesting...how long doyou thinkyou can keep

somethingfrozen?

Six months?

About, I don 't know, I would needsome kind of. . even. . . that is not expired..it's getting

spoiledandI don'1 want to eat it.

Moderator 2: lfit'sfrozen though, does it changefor one month to two months?

You 're shakingyour head why?

Because actually I'm taking quantityfood in class right now so I know thatfi'ozenfood if

it 'sfrozen like, inspect area, things doesn't

Moderator 2: So iftoo long it's not good So ifyou had a date that would be betta, you

would want a date Okay.

I used to check date in Japan.

Moderator 1: Forfrozenfood?

Yeah.

When it's made...

When it will expire...

Moderator 2: Oh, when it's made..Let's look and see ifit 's even on hae, ifit is it's not

easy tofind So, what else, you want a date becauseyou guys think this is going to be

old I think there is something on here but it's not easy to ted. What else is important?

What other information doyou want on thepackage or what otha type ofpackaging is

important? First ofall, let's talk about, does this seem...you would cook it right in

there Does the material change how it tastes? Doyou know what I mean? Is it

betta...is this going to befine, thispapa won 't make it taste diffaent than ifit was in

plastic or ifyoujust cooked the same thing on aplate?

I think it does. Milk is in apaper carton and then the milk smells like paper.
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Moderator 2: Doyou think so? Okay. Anything else about thispackage thatyou

would want to know? Is this easy to store? Is this a goodshape?

Uh huh.

Yeah.

Pile up.

Easy to store.

Moderator 2: Okay, easy to store, topile up. What are some badshapes or what things

would be less convenient? This is a good one What would be bad? Easy to store in

yourfreeza. What doyou keep in yourfreezer?

Moderator 1: Yes, I wanted to ask.

Moderator 2: lfyou don 't have these, what's in yourfreezer now, at home, in Japan?

What's inyourmom'sfi'eezer?

Moderator 1: Doyou use thefi-eeza?

Yeah

Moderator 2: For ice cubes? What else, what is in there?

Moderator 1: For ice cream?

Yeah.

Frozen meat.

In Japan or here.

Moderator 2: In Japan...or what willyou use itfor whenyou go back there?

My mom usedfor. . .she bought a lot ofmeat at one timefi'om goodsource andwe keep it

infieezer.

Moderator 2: For how long?

About a week or two.
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Moderator 2: Oh, not very long then.

Moderator 1: Andshe goes to shopping every day?

For like things that she really needsfor today's dinner or...

Moderator 2: Okay. Others ofyou, what's in yourfi'eeza? What's in yourfi'eeza at

home in Japan?

Ice cream.

Moderator 2: Okay. Ice cream. Anything else? Ice cream is notfood

Oh, sometimesfrozen meat.

Moderator 2: Sometim meat, okay. Fish ?

No.

Moderator 2: Notfish. Okay, that's intaating.

Moderator 1: Yeah, you can buy a lot ofitflesh.

Moderator 2: You can 't hae,freshfish is terrible hae and it's ready tough to get. _

what's in yourfi'eeza at home?

Frozenfood but noboay eats it.

Moderator 2: Nobody eats it.

Even though myfather is workingfor the company, he brings some stuffbut we don't like

fiozen so wejust keep it like in there and whenever Igo home Ijust throw away because

my mom can't do it, she thinks it'sjust kind ofwasting...

Moderator 2: Which it is but that's okay sinceyou don 't...

Because the date is expired ..shejust keep them andforgot about. . ..

Moderator 2: Okay.

When I'rn living alone like by myself I cook some vegetables like mixed vegetables. . ..

Moderator 2: In thefreezer...
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Com and...

Moderator 2: Fresh or fidyou cook them? Didyou cook them and thenfreeze it?

Modaator I: Oryou cooked or made special.

Both. Like spinach, I boiled and then wrappedandfioze. It's convenientfor especially

for ifin a .

Moderator 2: Okay. Any otha things about thispackage thatyou like or fislike? Like

haeyou go, here'syourpackage I mean, ifyou are going to buy thisfood, ifyou are

going to buy somefrozen finners what's the bestpackage toput it in ? You like the

shape..what are some other things. Let's look at some otha ones andsee ifyou like

otha things. Didyou have a comment?

Yeah.

Moderator 2: Is it the right size? Is it enough?

Yeah.

Moderator 2: See, it wouldn 't befor meat but...

I think it good to have name ofwhat's inside to know.

Moderator 2: Okay. Explain what's inside

Because wepile up them.

Moderator 2: Oh, I understand, okay, have it on the side ofthe box what's inside so if

they 'repiled up in yourfieezeryou can see

Uh huh. Andalso, ifthere was nutritionfacts. I don't think many Japanesefoodhave

this.

Moderator 2: Oh, it tells the salt and thefat and calories and that type ofstuff What's

that?

Modaator 1: It's not a law.

Moderator 2: Oh, it's not a law. Hae's anotha one, the same type ofthing. Pull out a

couple more and we'll see
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Moderator 1: Oh, this is a little better to open ityoujust rip this offand open it easy.

Moderator 2: Does that matter?

Moderator 1: Does it matter?

Moderator 2: Does it matter much how they open? Doyou think these types ofproducts

will be more expensive, less expensive? I mean ifyou are going to buy this doyou save

money or is it more apensive than ifyou werejust going to make ityourselfto buyflesh

stuff

I thought they were expensive but when I checked out theprices it was...they were cheap.

Moderator 2: Okay, soyou thought it was expensive untilyou knew. Wouldyou think

this would be cheap or expensive

How much is it?

Moderator 2: What do you think? Guess.

Modaator I: How much doyou payfor it?

Moderator 2: No this is a wonderful roast sirloin with noofies and vegetables and beef

This is the Budget Gourmet.

Three dollars.

Moderator 2: A dollar, fifty.

Moderator 1: Yeah, this is kind ofexpensive

Moderator 2: Half; halfofwhatyou said See this is a bargain, you should buy 2.

Moderator 1: I bought itfor about 99 cents, 89 cents.

Moderator 2: How about one dollar. Now areyou interested? Is cost important? Is

that something that makes a difference ofwhatyou by because ofhow cheap it is? Will

it be when you are in Japan? Now maybeyou arepoor students, more so but, you 'll

have lots ofmoney whenyou go back and start to work, right?

Modaator 1: How about this much?
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Moderator 2: This is very diffirent. This is spaghettipasta with meatballs. Comments.

Good or bad?

Looks morefamiliar to me.

Moderator 2: Why?

Because some Japanese products do the same thing...

Moderator 2: With an innapackage like this?

Yeah.

Moderator 2: Is that betta or worse thanjust... this one has no innapackage

Yeah, better.

Moderator 2: Why? What is better about this? Just thatyou 'refamiliar? Honestly,

why doyou think this looks betta?

Just we think that tastes like paper, just thinking about... but this doesn't like smell or

nothing so...

Moderator 1: Actually this one is made ofpapa.

Paper?

Moderator 1: Yeah, papa tray.

Oh, I thought itsplastic.

Moderator 2: Doyou like this extra tray? Why is thatgood or bad? What doyou like

about it?

I stillfeel likejust eat out ofthe tray...I don 't know, Idon ’t like that.

Moderator 2: Kind ofprimitive? Doyou know what I mean byprimitive? Not

sophisticated? Simple?

Maybe.

Moderator 2: Okay. Is this better? You 're making aface ova there Areyou getting

really hungry...what doyou think? Not intaested?
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I'mjust. . .I'm thinking...that's why myface is like this.

Moderator 2: What wouldyou think? Areyou thinking? What areyou thinking?

I don't know, it looks better, like more tasty.

Moderator 2: Why? Why more tasty than this?

It looks more expensive.

Moderator 2: Okay, it looks more expensive with the innerpackaging.

It's more safety.

Moderator 2: You think it's safer. Okay, why?

Because it is wrapped twice.

Moderator 2: Okay. Otha things. How about recycling, would that matter? Doyou

know what Imean, is this more to recycle? Doyou care? You have morepapa, you

have more stuff

Maybe easier to recycle than this because it's separatedand then ifyou want to recycle this

after tear this up andagain. . .I'mjust so lazy...

Moderator 2: No, that 's more work than people would do here We'll look at some more

things How about the color-...we fidn 't ask that...is this picture, this is red and white

pasta..what colors aregood?

Red

Moderator 2: You like red, redfood Okay. Any othacomments?

Doesn't look like tasty. I don 't eat...

Moderator 2: Becauseyou don 't likepasta like this or thispicture?

I like pasta.

Moderator 2: Not thispasta Okay.

I want more green...
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Moderator 2: Yes, this is #3 spaghetti with meatballs...doesn 't look right...

T00 red

Moderator 2: Too red Othercomments?

Thepicture is too white.

Moderator 2: Okay, all right. Any othercomments? Areyou hungry? Doyou want

to... (inaudible). Now we have a bar-b-cue style chicken, #4. Does this look good?

What about the box? It's a whole dinner. You come homefi'om a long day ofwork and

pop it in the microwave What do you think? Haveyou had finners like this? This is

very, very common in the UnitedStates. TVfinnas they cad them. Thae are lots of

them. Manypeople eat this every night.

(much laughter)

Moderator 2: Low ofgrimaces...they are laughing at us.

I was surprisedwhen I stayed at Americanfamily...theyjust. . .ding. ..

Moderator 2: Uh, huh...why wereyou surprised

Because I hadnever seen that kind offood before and those are andunhealthy. ..they

just serve themfor their kids.

Moderator 2: Did they serve it right in the tray?

Uh huh.

Moderator 2: What doyou think about that? __ is laughing again. What's that?

For me, paper is like...we needmore goodfood...

Moderator 2: Maybe it's really goodfood Why don 'tyou think it's really goodfood?

It has thefiiedchicken and corn andwhat else? It doesn't have any vegetable.

Moderator 2: Corn is a vegetable..potatoes are vegetables.

Green. Green vegetables, beans.
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Moderator 2: Well, it could have beans instead ofcorn, I mean sometimesyou would

have a green vegetable What ifit was chicken andgreen beans and..corn.

They would need to get like much variety...many kinds of...

Moderator 2: You could have anotha one that had spinach or something. So you

don 't think it's healthy.

Maybe we don 't think that's thefood to eat. . .we cook things and then use a lot ofkind of

food in one dish.

Moderator 2: But ifyou wae in Japan though they would you see, this is bad

Americanfood, maybe they would have badJapanesefood andmake that. You know,

ted me, rice andmaybe some vegetables andmaybe Idon ’t know, chicken orfish or

something like that. Would that be betta? Then you might buy it?

Maybe, Japanese... but still.

Moderator 2: But still..okay. How about thepackage itself? Do you like this? Would

you do thisforyour kids? Even ifyou don 't want to eat it becauseyou don 't think it's

verygood _you mentioned that American people..andyou wae right...it's very

easy...you have 2 or3 kids, they 're hungry, they'repicky, kids are terrible sometimes...you

know, you come home..what doyou want...I want chicken, the other one wantsfish,

put it in the microwavefor afew minutes, hand it to them. Willyou do that to your

kids? You know, seriously. You 're working...

It 's not a good educationfor children.

Moderator 2: It's not a good educationfor children.

Ifthey want chicken areyou going tofeed them chicken? I don't think it's good way, they

need variety.

Moderator 2: Talk to me in 10years when your-...] have a 4year old andyou 're tired

andyoujust want him quiet. What do you think? Wouldyou do itforyour kids? I

mean, ifit 's Japanesefood, some are vegetables and different things like that. Who

would eat them in Japan, who would eat this type ofthing?

Single person.

Moderator 2: Single person. Well, you 're all single right now, none ofyou seem really

excited
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Single person who doesn't live with his or herfamily.

Moderator 2: Willyou live with yourfamily when you go back untilyou get married or

something like that? Doyou think so? Willyou live with yourfamily? You lived

alone before though.

Yeah, for 2 years.

Moderator 2: Was it good?

For me but...

Moderator 2: Butyou still ate, you know, you still cooked..you saidyou fid..

Some...1'd rather go out to go eat.

Moderator 1: Are there other choices besides going out in Japan?

(inaudible)

Moderator 2: Like is thae take-outfood choices in Japan? Is that one thingyou

would do? What instead..ifyou want something that is convenient, you 're busy

whethayou are single or whateva, you don 't want to cook stuff What areyour

choices. You can go to a restaurant we know, sometim that's expensive, sometimes it

takes a lot oftime..what otha choices doyou have?

Buyfoodat convenience stores like 7-11.

Moderator 2: But what canyou get thae? The same thingyou get hae? You can buy

thaethae

Also but there, still there are some cookedfood on separate plates, we can choose like

each dishes...

Moderator 2: But it's already cooked

You can keep it like 5 days or 1 week....nofrom it's made...

Moderator 2: You do that?

Yeah, a rice boil wrappedwithplastic.

Moderator 2: Is that better than this?
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Yeah, it's better.

Moderator 2: Why? It's already cooked, it's the same stuff Think about it. Why do

you think it's diffaent? Becauseyou know, theyprobablyfi'eeze this at a very cold

tempaature, theyfreeze it very quickly. Myguess is theyprobably cook it and theyfreeze

it in minutes, right?

Iprefer to get that rice bowl because I like it much better than that.

Moderator 2: How doyou know, haveyou had this?

No, but I don't really like Americanfood

Moderator 2: But it's going to be Japanesefood..ifthey took the same rice bowlfood

butput it in one ofthese containers...

But I1m, maybe taste different...maybe still have too much saltfor me and too much taste

for me.

Moderator 2: So they shouldput on here "no added salt", "no extrafat". Okay.

Anything else about the container. Any otha...

Moderator 1: The difference between thesepackages is this is not a box and this is in a

box...does that make a difference?

No.

Moderator 1: How about the..pouches...

Moderator 2: Oh, the areas, 3... doyou like that? Do you like that?

Moderator I: See, this has 3 kinds offoods this one, like this.

Moderator 2: Doyou understand what he says...you can haveyour corn here, your

potatoa here andyour chicken hae Is that betta or is it better to have it all open.

No, that's better.

Moderator 2: It's better. They like the compartments. Okay. This is another a different

one This is the samefood which is intaesting, chicken, corn andpotatoes, basic

Americanfood Which one looks better or worse? Thefirst one, the Banquet. Why?

Why does the Banquet look better than the Food Club one? Do others agree? What?
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Because ofthe picture...

The picture...

Moderator 2: But they both show corn, bread, or corn, potatoes and chicken...what

about thepicture Miss Photo Journalist... what about that, I mean what doyou like?

Looks more real.

Moderator 2: Looks more real, okay.

Andfor me it looks more 3 dimensional.

Moderator 2: They hada betta lens. Othacomments? Doyou think this one looks

betta or this one? Which one? You can disagree and sayyou guys are wrong.

Doa one look betta?

This one use more red so red makes us hungrier, I don 't know but. . ..

Moderator 2: That's a diffaentMaster's thesis but... no, that's true"any other comments

about the boxes or any otha things? See I like this one betta because it's bigger, you

getmore Any othacomments about thesepackages? Any other thingsyou would want

to know?

Moderator 1: How about these? Doyou think it's diffaent or...

I like that.

Moderator 1: This one?

Modaator 2: Doyou want tofeel it? Here,feel it. More? Anything different?

Again, this must be what Modaator 1) likes...chicken, mashedpotatoes, corn...fidyou

think about that? All3 ofthese, chicken, mashedpotatoes and corn.

Moderator 1: I made a

Moderator 2: Now, that'sjust whatyou like Modaator 1).

Moderator I: This one even has a brownie

Moderator 2: Guess who this isfor guys...yes, see the little alligator...this is whatyou

saw likeyourfiiends? My daughta, we cook a lot but we have some..kind ofgive them
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to her but ofcourse she eats immefiately desertfirst so I take it out andshe can 't have

that until she eats the otha badfood and then she can have it.

Ifeel like they are like....airplanefood

Moderator 2: Airplanefood? And is that a good thing or a bad thing?

Bad thing.

Moderator 2: A bad thing. Ijust heard on the news that one ofthe airlines is going to

start having much bettafood, they 're going to spend much more money on theirfood

because that is one way they can have a competitive advantage ovaother companies.

Moderator 1: Didyou like it? This one? This one? Which one do you like?

I like better because it hasflowers. . ..

Moderator 2: Oh, she likes the design on the tray.

I like white one.

Moderator 1: Because ofthe color? How about that? This one is white

I like it better.

Moderator 1: Whyyou fidn 't like this one?

(inaudible)

Moderator 1: Made ofpapa.

Moderator 2: What are some suggestions, what are some things thatyou like, I mean,

we're showing badAmericanfood here..maybe they 're going toput betta Japanese

foods, healthier and they 're going to tellyou this is healthy,just likeyour mom makes

andyou know, they can put on thae that it's low salt or lowfat or no added salt, no

addedfat,fresh vegetables,frahfish, you know, quicklyfrozen, goodforyoufood

What should thepackage be like? What would makeyou believe it or be more

interested? What wouldyou like? Any suggestions? lfyou wae trying to sea this stuff

in Japan what wouldyou say they should do? Wouldyou sayput a date on it? Make it

recyclable, put something that says recyclable..what else matters?

A goodpicture. . .goodcolor.
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Moderator 2: A goodpicture with good color... okay... this is cooked and they show it on

a plate with otha things.

Moderator 1: This one is actually...

Moderator 2: Yeah, they show this one right on the aay...is that smart or is it better on a

plate..see the difference Here they show thefoodhowyou get it...here they show the

food on aplate

On theplate.

Moderator 2: On theplate much better... even though you might eat it right out ofthe

tray.

Um hum. . .and also it's better not to put weird color on the back, like there is no purple

food . . that kind ofcolor is not good

Moderator 2: Okay.

We can imagine like, oh, how. . . . like, we can expect more ofit. Actually, like after Iopen it

Igo, disappoint.

Yeah, kindofdisappointed

Modaator 2: That's why I buy 2, that's what Isaid But it's a nice, big box so,just give

them a bigga boxyou sayfor the amount offoodyou get. This is a Hungry Man, you

get more in this one Othacomments about thepackages...doyou have more?

Moderator 1: Yeah.

Moderator 2: Okay, see ifyou can think ofanything else about these Oh, this has a

little bowl, a hardplastic bowl Andsome ofthemyou can buy it's very hard, it's like

something thatyou can keep. Doyou know what I mean, it is very hard Is that better

or diffaent? This is more like whatyou might actually get, oriental style dumplings

andfried rice Chicken andpotatoes...Is that better, in a hard bowl? Dow that make a

difference

Yeah, Iprefer this one.

Moderator 2: You like the harder bowl instead ofplastic or instead ofpapa.

Moderator 1: Doyou like this one betta than thepaper stufl?
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Yeah.

Moderator 1: You do?....andyou do?

Moderator 2: They like theplastic bowls and the harder...why, what about this is betta,

is more appealing?

Safer, it's safer....1 don 't know, it'sjust...

Moderator 2: Because it's thicker? What doyou mean?

It doesn't absorb anyfood like ifit'spaper.

Moderator 2: Oh, okay. How about the color? I've seen them in white or black. Is the

blackfine? Even black?

Iprefer white one.

Moderator 2: You prefa white to black, doyou know why? You don 't have to know

why, you can say, no, I don 't know why...it's plain, I like white Anyothacomments?

I like black one because whiter thing it looks cheap...likeyou can disguise the material...

Moderator 2: We're going to...one question that I have and we're going to go right

aroundthe room. Whenyou are in Japan, a coupleyearsfi'om now most ofyou will be

back...doyou thinkyou will buy thwe type ofproducts and I'll assume Japanwefood is

in there..why willyou buy them or how often willyou eat them? I mean, is this going

to be something thatyoujust have once in awhile or what? What doyou think? Do

you thinkyou 'll buy this type ofproduct, frozenfood finners in Japan?

Yeah.

Moderator 2: Okay,for what. I mean, willyou buy itfor every day? Is this whatyou 're

going to eat? Why willyou buy them? What about it is good?

I don't know, to cook I can save my time.

Moderator 2: Okay, so it 'sfast.

Yes. And (inaudible)...

Moderator 2: Okay, what doyou mean?
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I don't have to wash dishes...

Moderator I: How about fisposal? It's one waypackage soyou...

Yeah. I can recycle them.

Moderator 2: Doyou think, like how often...how many times a week mightyou eat

something like this?

Two or three times.

Moderator 2: Okay. And doyou have any suggestions ofthings they should think

about ifthey 're going to try to sell thweproducts. I mean, ifyou were Modaator 1) 's

company and had to make thwepackagwfor thisfood, what wouldyou do?

Ifyou want to sell these products toyoung, single, working womanyou had betterput a

(inaudible) kind ofpicture. ..greatfoodand then lowfat and that kindofthings.

Moderator 2: What ifyou 're trying to sell it to men? Anything different? Or ifyou 're

trying to sell it to olderpeople? Are olderpeople going to buy this at all?

Moderator 1: Their children will have left...just them alone themselves.

Moderator 2: Like doyourparents eat differently now thatyou 're gone ifyou don 't

have brothers andsisters at home? Doyou know what I mean, than whenyou 're thae?

You 're shakingyour head

My mom lives now with her mother-in-law, just 2 ofthem. They don't eat that much like

andmy grancbna doesn't like (inaudible)food soyou know, my mom has to cook

something very Japanese, something old

Moderator 2: Any other comments? how aboutyou? When you go back to

Japan doyou thinkyou 'll buy this type ofproduct? Frozenfood finners?

I think this is worst case because I think ifI don't have time, I think Ijust go to community

store...

Moderator 2: And buy what?

Buysomething to eat.

Moderator 2: But not this?
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Not this.

Moderator 2: Why? What's bad about this?

Ijust don't like the taste.

Moderator 2: Okay.

I think I willjustfor emergency.

Moderator 2: Why onlyfor emergency? Same thing?

Because Idon't want to eat thosefrozenfoods often (inaudible) every day and..

Moderator 2: Okay. _?

Just like her. For emergencyfood

I don 't Imow...I believe that there is something harmful. ..itjust is not healthy. Because my

mom raised me right this way.

Moderator 2: Okay. Doyou think othapeople are diffaent than you? I mean, ifyou

are back in Japan doyou think they will sell? Will this stuffsell? Who is going to

buy it? Maybepeople who aren 't as well educated, will that make a diffaence? Do

they eat differently, doyou know?

Maybe ifyour mom works, she doesn't have time to cook so her kids must be used to this

kind offood

Moderator 2: Okay, so maybe the kids cookfor themselvw. Doyou think men will buy

thisproductmore? What do they do, do they eat out? Do they have to cook themselves,

they 're not all married? Or, do they go to their moms andmake their mom cook? __,

willyou buy this type ofproducts?

I don't know. . . like, ifthe supermarket, they have bargain, sales. . .I won't buy a lot but,

otherwise I won't use a lot.

Moderator 2: Okay. Any suggwtions? Any otha things to think aboutforpackaging

to make this more interwting topeople so maybeyou wouldbuy them more? Any otha

things to think about that we haven 't talked about thatyou care about? Any more

quwtions, Modaator 1) ?

Moderator 1: I have one morepackage This one...this one isjust, this one has...
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Moderator 2: And it's caHed Healthy Choice..this is goodforyou. Don 'tyou think so?

See..bar-b-cue sauce andpotatow andcorn again... they 're difl'erentpotatow but...

We don't trust company.

Moderator 2: You don 't trust company...what?

Like the more they saygoodstuflf ..

Moderator 1: How about big brand name?

Moderator 2: Would that make a difi'aence? Who is a big brand name we talked

about this before..in Japan...

Moderator 1: (Inaufible)

Moderator 2: Didyou hear what he said?

(laughter)

Moderator 1: (speaking in Japanese).

Maybe we trust Japanese companies more than American companies.

Moderator 2: Oh, because they are more honwt in their advertising? Doyou believe

that? They'll tellyou...ifthey say it's healthy it really is healthy...and ifyou believe

that...is it true? Doyou believe that?

I will check their (inaudible)...

Moderator 2: Doyou understand it though...I mean, it down 't mean anything to me if

it says 12 grams ofsalt...is that salty or not...oryou know, how much sofium? Doyou

undastand? How much salt is a lot ofsalt? Doyou know? I don 't knowyou know,

how much sofium ifit says..doyou know. It has a numba there..like this says it has

490 milligrams ofsofium. Is that a lot or a little?

Moderator 1: This says 20....

Moderator 2: 21% ofyour daily value Dow that mean anything?

Moderator I: That much more?



207

Moderator 2: How do they getyou to buy it thefirst time?

They have like cost. . .with the sales...

Moderator 2: They have that in Japan too? Andyou try that whenyou 're walking

around the store?

(laughter. . . uh huh, uh huh)...

Moderator 2: Any otha comments or anything else? Moderator 1, doyou have

anymore quwtions?

Moderator 1: Yes...doyou like made ofplastic or thepapa? You saidplastic is

better... whatfidyou say? This is plastic, this ispapa.

Moderator 2: Thispapa over thatpaper or the hardplastic over...

Moderator 1: That one...

No, because I didn't think this was made ofpaper. ..

Moderator 2: It has like a plastic cover ova it.

Ifthere isplastic coating on this...

I don't trust it. . .I like this color...

Moderator 2: They don 't like the black too much.

I like the packagingfor those two.

Iprefer that one... the plastic one and color in white.

I like plastic one...paper was cheaper...

Moderator 1: Didyou care about the recycling?

Yeah, I do.

Moderator 1: And which doyou think is better to recycle or tojust dispose ofit?
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Recyclingpaper right there...I don’t know which. . .actually, I don't have many idea about

recycling which is either. . . ifyou saidpacer is easier to recycle I wouldpreferpaper over

but...

Modaator I: Butyou saidplastic is easy to recycle.. what doyou think?

Moderator 2: What ifit has the recycle thing like..doyou see the little triangle? Do

they have this in Japan, doyou have a little symbol, a picture or....is that helpful, tells

you how to recycle? Does it matta?

Moderator 1: Doyou thinkyou will recycle thwe orjust fispose..

Maybe it depends on how often Iget thisyou know so....ifI live alone doyou mean?

Maybe I wouldjust throw them away...

Moderator I: How about...

IfI ccm bring them to store and the store collect them to recycle I do but ifI have to do

something else, I have to maybe bring them to someplace else then I don 't usually go...

Moderator 2: So ifit's convenientyou 'll recycle

I don 't know.

Moderator 1: How aboutyour moms? Doyour mom care about those? Which one do

you think she would choose?

She doesn't care because the box doesn't say the content isplastic.

Moderator 1: What ifthey say it's made ofplastic orpapa oryou could see?

I don 't think my mom would care because she thinks she can recycle both ofthem.

Moderator 1: Any othacomment?

Onpackaging or....yes, ifyou want any kind ofstock in Japan you have to change

Japanese society.

Moderator 2: Uh huh and how do we do that? 2 rninutw, tell me how, how do I

change society in Japan. Isn 't it happening anyway? Doyou think in 20years is it

going to be..you 'll see lots ofthis?

Yeah, I think so.
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Moderator 2: Talk to his company, their hoping so. Doyou see changw now in

Japanwe society? Is it happening? Like what things? What's different now than 20

years ago or what wifl be different 15yearsfrom now or 10yearsfrom now...what will

be difl'erent? You want husbands who cook?

Andalso, Japanese people have to make lunch box....

Moderator 2: To take to their office?

For kids. And then ifkids getfiozenfood it's not good Like, your mom...

your mom...

Moderator 2: You mean it's embarrassing?

Yeah, like your mom is not taking care ofyou.

It might me in 20 years when more women work so...

Moderator 2: Couldyou send this to...you know, something like this, give toyour kid to

take to school?

(inaudible)

Moderator 2: What? It's got a nice little alligator...maybe they have a toy insideyou

know...so, no, you wouldn 't do that.

No.

Moderator 2: See, I think most kids here eat at school, you don 't send lunch. Butyou

would send that in a minute, a lunchable or something like that. You won 'tfeedyour

kids this then. Wouldyoufeedyour husband this? Wouldyou be more likely to say,

here, I'm busy...the kids got a good lunch but bon appetite..doyou think they care as

much? Do men care as much ifit 'sfrwh ifit 's healthy or do women care more?

Women care more.

Moderator 2: Women care more.

I thinkfor men having lunch with their colleagues kind of..on business so they eat out,

they don't eat this.

Moderator 2: Anything else? Any othacomments?
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Moderator 1: I have morepackaging quwtions. I would like to askyou which one is

the bestpackage..inside ofthis, insidepackage..this isjust a box and a little bit easia

to open. Papatray. This one and this type ofone and this type ofone areplastic, and

this one Which one doyou like bwt?

Moderator 2: Well, let's give ha the worst one Which is the worst one?

That one.

Moderator 2: Do we agree? Thepapaonw are the worst onw, the least intawting?

Okay. Then, papa but with no compartments...

Moderator 1: Or this one, theplastic one?

I like that one.

I don't like theflat one.

Moderator 2: So thwe are the next onw that are the weakwt...the worstonw?

Yeah.

Moderator 2: Okay. You like theplastic onwfor that, the hardplastic onw andplastic

with compartments the bwt. Soplastic is betta, compartments are betta, thicka is betta.

Doyou agree?

Yeah, yes, yeah.

Moderator 2: And white would be betta ifthis wae in white or offwhite? Butfrwh is

bwt on a chinaplate at a nice rwtaurant. Anything else Modaator 1) ?

Moderator 1: How about the outside box... the color orpicture? What color fidyou like

it? Red or white? Orange? Purple?

Moderator 2: Which onw...this is the worst one? They don 't like the Food C'lub. They

don 't like the Food Clubfried chicken.

I don’t like the purple one too.

Modaator 2: They don 't like thepurple one but that'sfor a little kid Dopeople take

their little kids shopping with them? Doyou know what I mean? Do the kids have

choicw? Andsay....oh...you know...you know like herefor cereal and stuffthere are
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prizes and they have to havefruit loops or like this, you get an alligator on thae and it 's

purple and little kids likepurple, Barney and stufflike that. Doyou guys know who

Barney is? I know, you will know, you will learn thwe things They don 't like the

purple one as much but that'sfor kids. Thweruebetta? You fidn 't like the red, you

don 't like..you like red color butyou fidn 't like the spaghetti...right here, number 3.

Moderator 1: How about black orgreen?

Moderator 2: Black is mixed

I like the number 7 Iguess.

Moderator 2: You like the green... the Healthy Choice

Yes, the color is brighter.

Moderator 2: It's afood color too, purple is not afood color. That's what they said,

thae's nopurplefood Any othacomments?

Moderator l: What kind ofname doyou wantfor theflawfood? What kind ofword

makw it betta.

Moderator 2: This one says Healthy Choice, this one says Hungry Man, this says Fun

Feast, this is an Italian name, Lombardo 's, thae'sprobably no Mr. Lombardo but..

Moderator 1: What doyou think?

Moderator 2: Doyou think Food Club, Lean Cuisine, or Banquet..what words are

better toyou?

I think that one.

Moderator 2: Healthy Choice...okay.

Maybe homestyle.

Moderator 2: Homwtyle“okay, homestyle, healthy choice How about Hungry Man?

It'sfor a man...

Moderator 2: What's that..for a hungry man or a hungry woman. Fun Feast?

For kids.
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Moderator 2: For a kid, okay. How about Food Club. What dow this makeyou think?

Like which onw wouldyou think are the more expensive onw? Which are the cheapa

onw? Do thwe cost the same? Which one doyou think is more expensive or lws

expensive

The Healthy Choice isprobably more expensive.

Moderator 2: Healthy Choice, I'm sorry...Healthy Choice isprobably more? Which is

the least expensive? Food Club? Okay. How about this one, this is Budget Gourmet,

what dow that tellyou?

Cheap.

Moderator 2: Cheap andgood Any othasuggwtions? Ifyou were in Japan what

wouldyou do...so we should say something that is healthy, down 't havefat, down 't have

salt, any other things? The marketingpeople...

I thinkJapanese peopleprefer an interesting name...

Modaator 2: What fidyou say? , okay.

Like in Japan, (inaudible). . ..like, ifthere is afamous chefat afamous hotel they can use

the name.

Moderator 2: Oh, okay, Benihana? I knowfamous European chefs, Jacquw, Julia

Child..would that work? But they're really highfat, Julia Child is. Are thaefamous

Japanese chefs? Namesome. You namedone, who are somefamous Japanwe chefs

that are at wonderful restaurants.

Ah... he is veryfamous and there is a name afier his name, stuflnamedafler his name.

(speaking in Japanese - inaudible)

In Japanese package, like hispicture onpackage. ..

Moderator 2: That could be so expensive, heprobably wants a lot ofmoney but that

would be good..then you might buy it?

Yeah, I might...

Modaator 2: Because he 's cute or because it's goodstuff?

No, actually I like him so I readabout him andIdon 't know, I'mjust interested in him.
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Moderator 2: Now what's his name again?

 

Moderator 2: That's way too tough. Any othasuggwtions? Ifyou wantedsome more

ofthwe things...you might all come back andget an MBA andyou might have to do

this type ofthing so what wouldyou do? How doyou sell this stuff?

Maybe names could be something that remindsyou ofhome, atmosphere... or morn

something.

Moderator 2: Okay,just like mom made,from mama 's kitchen. Okay. Any otha

things? Any othacomments or thoughts? Thankyou all, interwting. It was very

different with the men in hae last time and the next time when we do this Modaator 1)

is meeting with some older Japanwe women likeyour mother's age andsee what they

say....like no way... never. But they are Japanwe women who are haejustfor like 1

year or 2years with their husbands andthen they 're going back to Japan...fi'om

Detroit..so we'H see what they say. Many ofthe men were like, I don 't care as much, I

need to getfull You know, it's easy, it'sfast and it's cheap. It's very interwtingforme

because Modaator 1) and Iwae talking about and he's been at my home a couple of

times, many ofmyfriends who areprofwsionals eat this every day orpizza or can of

soup or instantfood, a sandwich...neva, neva cook, manyfriends who even have a lot

ofmoney and have time and stufflike that..

They don't care about health?

Moderator 2: They might work out, maybe they exercise a lot but they eat terribly and

you know, veryfew vegetablw andnevafrwhfish, never...it's tough to getfreshfish

around here butyou can, youjust have to look Thae are a coupleplacw that have

bettafish butyou know, be4andpotatow, milk, afew vegetables...fattyfoods, theyjust

don 't care or think about it

Myfiiend's mom came here about 3 years ago, during thefirstyear she got attracted to

these kind ofnewproducts because we don't have those kind ofthings in Japan, she tried

almost every kind offood like anything, any kind offoodand then she got boredandshe

went back to her Japanesefood

Moderator 2: See, I use thisfor emergencyfood It's in myfi'eezer. IfI'm really hungry

andI'm really dred..and my wife is a lawya, she works very hard, you know, we both

cook but we cook a lot and stufflike that but we have a lot offiiends who every day

come home andgo through thefreeza and they have 20 ofthem...wpeciallyfor kidsyou

know. My daughterprobably eats more ofit..kids are..you 'll see, kids are a lot ofwork
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Moderator 1: Okay. Thankyou very much.

It wasfun...
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Focus Group Number 3 - Transcription: Housewives without children

(translatedfrom Japanwe conversation)

Thankyou everyonefor coming today. I would like to conduct afocus group. First, let

me explain what afocus group is. It basically aims to obtain consumers reactions or

opinions to a newproduct before a company actually puts it on the market, and also to

have consumers fiscuss what will be the most effective way to sea theproduct or what

theproblems might be Another example is, in an election, canfidatw use this

procedure in orda to improve their image by gathering voter’s opinions. It has become

popular in the United Statw in thepastfifteen years. In contrast, in Japan,focus

groups are used in inthigations with high school girls to get current trends. The theme

ofthisfocus group fiscussion is ‘ffrozenfoodproducts ”. My name is Tanizaki. I’m a

packaging major in the master'sprogram at Michigan State University. The fiscussion

ofthisfocus group will be used as the mainpart ofmy thwis. Among various typw of

frozenfoodproducts, I have chosen “TVfinners” as our topic. Areyoufamiliar with

these? Some are nodfing andsome are not What aboutyou? You are not nodfing.

Asfar as I know, it is something in which rice anda type ofmain dish are served on a

plate with divisions.

Right It is ready made, andyou can easily heat it up by using a microwave or an

conventional oven.

I haven't seen any before.

Is that so? They aren 't oftenfound in Japan 'sfood industry.

Well, it seemed that they were sold but I ’m not sure ifthey werepopular.

On the contrary to the situation in Japan, they have been popular in the UnitedStatw

for more than three decades. Frozenfoodproducts wae not quitepopular in Japan,

although we couldfind retortfood. Nowadays, light has been shed onfrozenfood

producm andJapanwefood cornpaniw are going to manufacture thwe typw ofproducts.

Then a quwtion arisw; what is the role ofthepackaging? Based on thefact that

packaging affects purchasing, I would like to examine howpackaging makw a

contribution to the sale

In adfition, thae are a couple ofthings that I would likeyou to keep in mind First,

speak clearly one at a time and try not to use non-verbal expressionsfor thepurpose of

transcription. And try to speak out, ifyou have the same or any otha opinions. Second,
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please do not hwitate to aprwsyourself All ofyou have an advantage ova the

consumers in Japan with rwpect to thefact thatyou arefamiliar withfi'ozen whole

mealproducts. I consideryou reprwentativw ofthose who have been exposed to the

advancedmarket ofthese types offiozenproducm

Doyou have any quwtions?

Let’s get started Couldyou briefly tell usyour name, how longyou have been in the

United Statw and how longyou will be I assume thatyour husbands are office

workers. Is that correct? Some ofthem might be college students andstaying at home

(laughta), or own a home businws. Also, couldyou explain how often and whaeyou

went grocery shopping in Japan in comparison toyour shoppingfrequency in the

UnitedStatw.

My name is . I have been herefor two andhalfyears. I ’m not quite sure when I ’m

going back to Japan, but I ’ll be staying hereprobablyfor the nextfour orfiveyears.

When I was in Japan, I used to shop every day, but here, twice a week.

 

What kind ofstore fidyou go to in Japan? To a big supamarket?

No, there was a small super market near myplace andI couldpurchase most ofthe things

there.

I ’ve been herefor oneyear andeight months. I ’llprobably be going back to Japan at the

endofthisyear.

It’s quite a short stay, isn ’t it?

This is thefifthyearfor my husband though I came over here thefifth day afier we got

married I used to shop in Japan, but it was not that ofa typical housewife shopping.

I see How often doyou go shopping hae?

Once a week.

Thankyou.

My name is . I ’ve been herefor three months. When I was in Japan, I went

shopping almost everyday.

What type ofshop fidyou go to? Didyou go to a big supamarket?

It was located only thirty seconds awayfrom myplace (laughter). They lowered their

prices in the evening, so I kept an eye on that andwent there every day. (laughter)

Here, Igo shopping once or twice a week. Asfor myfirture plan, I don’t think we are

going back to Japan unless I insist to do so, due to thefact that he has changedhis

occupation to an American company.
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My name is .I’ve been herefor tenyears. I came over here as a student when my

parents movedherefor their business. I ended up staying here andgetting married So

my experience as a housewife is only limited to the United States. Igo shopping two or

three times a week. AndI think I ’ll be herefor the next two or three years, but it could be

longer.

My name is . I ’ve hereforfive or sixyears. I was in Texas thirtyyears ago, and in

total, I have lived in the US. aboutfifteen years. There were TVdinners at that time. As

for shopping in Japan, I went every other day to a supermarket that was near myplace .

Here, Igo shopping once or twice a week. I ’llprobably be going back to Japan this year.

My name is . This is my tenthyear in the United States. I have no idea when I ’ll be

going back to Japan It could be nextyear, or two or three years later, but I don ’t think

we ’ll go back to Japan thisyear. Asfor shopping, I went every two or three days in

Japan, and here, I shop once or twice a week.

I ’ve been herefor more than thirty years now. I came over here as a student. When I was

in Japan, I was an oflice worker andwent shopping on the way home almost every dayfor

just myself Basically Igo shopping once a week here, but I usuallyforget to buy

something, such as eggs or milk So, I would say Igo shopping twice or three times a

week I ’m notplanning to go back to Japan. When I reach retirement age, I might be

going back to myparents ifI can notfindanyplace.

My name is___.1’ve been herefor one year andone month. I was in Seattle about

twentyfive years ago andI lived therefor three years. I lived1n New York when I was a

student. So, this is my third stay in the United States. Igo shopping once or twice a week

here. When Iwas in Japan, I was quite busy, andI shopped two or three times a week,

not every day.

My name is .’Ive been herefor two anda halfyears Basically my shopping style

is the same bothin Japan andin the UnitedStates. Ipurchase most ofthe things once a

week, then additionally buy a couple ofthings two or three times a week. So, in total, I

shop two or three times a week. I have no idea when I ’ll be going back to Japan since it ’s

totally up to my husband's company, but I think I ’llprobably be staying hereforfour or

five more years.

My name is .’Ive been herefor thirty-fouryears. I got marriedin Japan andseven

days later, (laughter) I came to the States. At that time, the TVdinner was in boom. Asfar

as I remember, the TVdinner could already befound My husband told me how

convenient TVdinners were, basedon his experience when he was a student. Basically, I

go shopping once a week, but I also usuallyforget to buy something, I wouldsay I go two

or three times a week then. Especially during winter, Igo to Meijer, which is near my

place, andwalk aroundfor exercise. I ’m notplanning to go back to Japan.

My name is . This is my third stay andI ’ve been herefor almost twoyears. The

last two times, I was here with my children. Since my children liked TVdinners very
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much, I often bought themfor my children. But now, I seldompurchase themfor my

husbandandme. Asfor shopping in Japan, I used to do that once or twice a week Here,

basically once a week On the occasion that we have guestsfor the weekends, I have to go

shopping on the weekends, so I would say, I shop once or twice a week.

Thank you. Some ofyou said thatyou would not be going back to Japan. What about

yourfood habits? Doyou eat Japanwefood, orAmerican?

(everyone) Ofcourse Japanese.

So, basically I would likeyou consideryourselvw reprwentativw ofJapanwe

consumas. Now let ’s get to thepoint I would likeyou not to speak ad at once, but one

by one First ofall, let's talk aboutyour genaal habits ofpurchasingfood Whenyou

purchasefood, what are the things thatyou take into consideration?

Freshness.

The expiration date is indicated on thepackage, so I always check it out.

So, how doyou define “ rwh ”?

Asforfood such as vegetables, meat orfish, I can tell ifthey arefiesh or not, at thefirst

glance.

What else? Frwhnws and date What about things that arepackaged?

I also check the date when Ipurchase eggs.

Soyou are saying that the date is the most important thing.

Right. It needs to be checkedwhenever Ipurchasejuice or milk, I try to get the newest

one.

I also check eggs ifthey are broken or not.

[conversation is drifiing about how to examine eggs]

Soyou are checking to see iftheproduct is broken.

[Everyone talks at the same time. The conversation is not distinguishable]

Thefi'whness and the date What else do we need to check out?

Asforfish, Ipurchase themfiozen one ifI can'tfindfresh ones.

So do I.
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Frozenfish can befresher than “flesh ”fish becausefish wasfrozen right cy‘ter it was

caught, and staysfleshflozen.

Soyou are saying thatfrozenfish are morefrwh than the otha?

It could be the case.

I meanfrozenfood can be consideredfresh?

The date is indicated onfrozenfoodproducts, too, though.

It isflozen right after it came outfrom the water, right? So I think it isflesh.

I heard the same thing about vegetables. Sometimesfrozen vegetables are moreflesh

than ‘jfresh ” ones, because they arefrozen right after they are harvested in the best

season.

I heard cannedfoods are not good (fresh), butfrozen vegetables are thefleshest.

Such as pumpkins.

What aboutprice? Doyou care aboutprice?

I do.

Oh, is that so?

AndI also care about the brand I have some preferred brandfor eachfood

Do any ofyou care aboutprice?

Yes, I do.

When I was in Japan, I did care aboutprice, however, here in the US, things are

relatively inexpensive, andIdo care more about the better taste.

[Everyone talks at the same time. The conversation is not distinguishable.]

Please compare now to the time when you were in Japan. Youpreferred to buy the bwt

tastingproducts, right?

(everyone, respectively) No doubt about it.

Even ifit costs twice as much as the cheap one, I take the better tasting one.
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So, youpurchase the bwt tasting ones or something lws expensive?

(everyone, respectively) I ’ll buy the best tasting ones even ifthey are expensive.

Everyone is nodfing.

Myfavorite brand is quite stable, though I assume that it depends.

Andafamily with children may choose more inexpensive ones, but a couple like as living

me andmy husband may choose better tasting ones. So, I think it depends on thefamily

status.

Yw, that is whyyou (living without children) are here

(laughter)

[Everyone talks at the same time. The conversation is not distinguishable.]

You mentioned thatyour children liked thefrozen whole meals, when you were living

with children.

Right. There are a variety offlozenfoodproducts. My children seemed to be happy

choosing such things since they were allowed to eat that sort offoodonly when my

husbandandI went out. Actually, some ofthem are quite good

Children like TVdinners. When we @arents) were going outfor dinnerjust ourselves,

andhada baby-sitter, Iput some infreezerfor children.

Can Igo back to brand? Are brand namw important toyou?

(everyone, at the same time) They are to some degree.

Didyoufind any brand thatyou fislike when you wae in Japan?

Areyou talking aboutfood? I couldn 'tfindany.

Sorry. It was a strange question, wasn ’t it?

daughter)

It ’s true that there are brands I like, though.

Doyou shop ad byyourselvw, or doyour husbands helpyou?

(laughter)
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How many ofyou go shopping with your husbands? Just one?

(laughter)

That means the rest ofyou go shopping all byyourself, correct?

Hefollows me, though.

What about cooking? Dowyour husband cook?

(laughter; this means husbands almost never cook.)

Well, yes, on Sundays, only ifhe is in a goodmood

Maybe once or twice a month.

Only when we barbecue.

What else doyou consider, whenyou purchasefood?

It depends on the store. Thefavorite shop.

Which place do you like?

Well, I like places where shop clerks are disciplinedand cheerful, andwhich offerflesh

food

The store that hasfreshfoods, with many customers.

So, you lookforgood shops offeringfrwhfood

It implies that the shop has many customers since things rotate quickly.

Any otha comments? Ihave heard thatproducts which are on the market are too salty.

Is that right?

(everyone, at the same time) Right. They are too salty.

Doyou carefor any otha dietary concans? Doyou choose lowfatproducts?

Iam inclined to buy lowfatproducts.

How many ofyou pay attention to such information, when you buy something?

Maybe.
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Sometimes.

I don ’t personally buy lowfatproducts.

What else doyou consider? What aboutpackaging?

Aboutpackaging? I don ’t want something dirty or sticky

Or bent.

I take the oneflom the middle ofthepiledproducts, ifit ’s newer, to get a neat one.

(laughter)

Any otha comments? Doyou carefor thepackaging materials?

I noticed that carrots I bought were not quite good color (orange) when I took them out of

the bag. I think the bag was colored orange onpurpose andI don ’t like that. So I like the

packages that allow me to see the content well.

Whenyou were in Japan, fidyou sqrarate trash?

(everyone) Trash? Yes, ofcourse.

Doyou thinkyou purchased things based on whetha or not thepackage was easy to

recycle?

We didnotpay attention to that detail.

It was not the reasonforpurchasing. It was an after effect.

But, Kinokuniya (supermarket?) was using apaper-based (fiber-molded) tray, but not

styrenefoam, andI liked it andchose it. I thought it was a good idea. Everything is

inflammable and it does notproduce poisonous gas when burned

I set up three trash boxesfor inflarnmables, nonflammables andplastics, andI separated

those. So I did not have to think about the disposability oftrash

The trash such as styrenefoam was collected at supermarkets.

[Everyone is talking at the same time. The conversation is not distinguishable]

Didyou do that? How many ofyou have done this before?

I did not do that before, but I learnedabout it when I went back to Japcm temporarily.
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Didyou know that a new law was established on April 1st It is called the “packaging

recycling law” and it says thatpackagw (cans andempty bottlw) need to be codected

Something like you have topeal the sticker of]?

I don ’t know all the details because I've been here in the United States.

We have to recycle cans and bottles here in Michigan.

[Everyone is talking at the same time. The conversation is not distinguishable]

You can get the deposit back.

You don 't get cash back (when you recyclw bottles) in Japan, doyou?

No, I don't think so.

But stid, people do recycle in Japan.

That'3 right.

Doyou think thatpeople in the Statw would recycle even ifpeople fid not get a deposit

back?

(many ofthem) I don 't think they would

Some ofyou said thatyou go shopping many timw a week. Couldyou explain the

reason why?

It's because Iforget to buy something.

You purchase most ofthe things at one firm, right?

Right. Butfor example, milk spoils easily.

Isn 't it said that it (milk) should lastfor a week, though?

Onceyou opened it, it does not last that long. Probablyfor three days. That's why I have

to make a trip in order to getflesh milk

Soyou are saying thatyou have to go shopping several timw a week to getfresh

products. You buy smad quantitiw, andreplenish withflwhproducts more often.

It applies to vegetables andfruits, too.

Frwh comesfirst
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Yes.

[Everyone is talking at the same time. The conversation is not distinguishable]

I conducted thefocus group with students before, but Ifid notget this sort ofdetailed

response at all

(laughter)

They seldom go shopping, so they were not quite rwponsive

I see.

Now I would like to move on to "fiozenfoodproducts ". What do the words "frozen

foodproduc " makeyou think of? What comw to mindfirst?

Green soybeans, taros. I usefrozen vegetables in case I needmore after I start cooking,

though I adnit that it dulls the taste.

Mix vegetables.

What else? Doyou mainly usefrozen vegetablw or ingrefients?

In Japan, my mother used to buy entreesfor box lunches such as croquette.

Do they need any cooking?

Some were microwavable andsome needed to beflied or baked

You canfry them, or microwave them, or cook them with a conventional oven.

Doyou buy them?

My mother didfor lunch. I askedmy mother buyflozenpizza when Iwas a kid

What else?

I buy andput some in myfleezerflozenpilaf(cooked rice) in case I have to leave my

children at home.

Broiled rice balls are good!

I didn't think the taste was good once.
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Myparents were the generation who didnot likefrozenfoods (this opinion was by 30+

years-oldparticipants), so I did not eat them. However, since Igrew up, I use them.

What kind ofimages doyou have offrozenfoods?

It didnot taste goodatfirst.

I heard it has some araficial additives which are not healthy.

Ifeel as though we are being lazy (since I useflozenfoods). The oldpeople may think that

we are using such a (corner-cutting) thing...

They may think we are lazy.

Is there an image of “corner-cutting”? Doyoufeel guilty when you use them?

Somehow?

In some way.

But now, flozenfood tastes better, andI do not.

Formerly, they did not taste good andsomehow, Ifelt I was being lazy, not doing a

housewife ’sjob... But now, the taste is good andIdo notfeelguilty.

IfI buy ready-made, I mightfeel guilty, but Iprobably won't when I use suchfrozen

productsjust as side dishes or ingredients.

Recently, Ido notfeelanyguilty at all.

(many ofthem agree with it by nodding)

The taste has been getting better.

Here I use ready-made products, which are microwavable, for my husband's lunch. They

actually taste good

More specifically.

Squidandcreamy croquette.

Canyou get them here in the US at a Japanesefood store?

Right. You can also getfish cakes with tartar sauce.

Doyou have tofry them?
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No, they are microwavable. Iput them in the lunch box as it is (frozen), then my husband

microwave the box lunch at his oflice ’s breakroom. It is quite convenient.

Why fidyoufeel guilty before?

It might be because they can be made too easily.

It was because usingfrozenproduct was cheating, or comer-cutting.

Areyou afraid that someone might seeyou purchasingfrozen products?

(laughter) No, not like that. I mightfeelguiltyfor being lazy to myfamily. For not doing

thejob (as a housewife) that I have to do, perfectly

[Everyone is talking at the same time. The conversation is not distinguishable]

But when I was a child (this opinion was by a 30+ years-oldparticipant), ifthere was a

housewife who boughtfrozenfoods a lot at the supermarket andwas seen by someone,

she couldget a bad reputation among the neighbors.

(laughter)

So, there still is such a bad image among some traditional (elder) housewives.

Soyou are saying it is changing, andyou don 't have such a bad impression offrozen

products anymore, rathayou use them in apositive way.

WellI might say, Americanflozenproducts do not taste very good to me, so I don't buy

them, but I buy some Japaneseflozenproducts.

Insteadoffeelingguiltyfor using convenient stuff I try to use suchproducts effectively,

and use the spare time wisely.

(some ofthem) I agree.

You mostly talked about ingrefients, but not the whole meal Does this imply thatyou

still have some kind ofguilt?

Ijust want to have better tastingfood IfI use ingredients andseason the taste by myself I

can get better tasting meals.

But recently, there is one goodflozen item (takoyaki: chranese snackfood), which is quite

popular among us, and it may taste better thanyou can make at home.

[Everyone is talking at the same time. The conversation is not distinguishable]
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Why doyou usefrozen products? Is it because they are easy to cook?

Yes, andyou can also store themfor a long time.

My husband andI eat like birds, so it's easier to useflozenproducts in a way.

Easy to store Soyou are saying thatyou can keep them longa?

Whenyou need it, it's there.

You said thatyou often go shopping, though.

But we start thinking about dinner in the evening, so we cannot go shopping.

Can I ask whatyou have in yourfreeza?

Smallpotatoes (Japanese kind) and slices ofbread

Saltedgrilled salmon andwhitefish.

Meat, fermented soybeans andfish sausage.

Andramen—noodles, Japanese-style noodles, too.

Doyoufleezefermentedsoybeans andfish sausage in Japan?

No.

Soyou are doing this sinceyou are hae in the States. What fidyou have whenyou

wae in Japan, then?

Ice cream and ice cubes.

Is that so? It's quite different

I think I might have put shrimp in thefleezer.

[Everyone is talking at the same time. The conversation is not distinguishable]

You fid not have many things in thefreeza when you were in Japan, right?

White rice. Ifloze leftover white rice.

Pilaf(cooked rice). Frozenpilafis very convenient, andI cooked itfor my own lunch.
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(many ofthem agreed)

Couldyou tell me what kind ofready madeproductsyou buy, except ingrefients? You

namedpilaf, and..

(everyone respectively) Grilled rice balls, pizza, Chinese dumplings, spring rolls and

croquettes.

We are not talking aboutpotato croquette, but creamy or crab croquette, right?

Soyou are saying thatyou stored different things whenyou were in Japan.

Right.

What will happen when you go back to Japan? Areyou likely toputjust ice cream, ice

cubw and an icedpillow in thefreeza.

Go back to lessfood in thefleezer?

I mayput in some more, I guess.

(some agree)

[Everyone is talking at the same time. The conversation is not distinguishable]

In Japan, you can go shopping easily at the store nearyou, soyou do not have to store a

lot

Here we canpurchase a lot ofthings at one time and load them into a car, but in Japan we

have to walk home.

How fidyou shop when wae in Japan? Some used their cars andsome walked to the

supamarket What about the size ofrefiigaator comparedto the one in the Statw?

I think the one in Japan was a little bit smaller.

I took the one that I bought in the States to Japan, but it was quite empty in Japan. I

bought a smaller one. Now, myfleezer isfilledwithflozenfoods.

It shows thatyour shopping style changed when you went back to Japan.

Here we often have guestsfrom my husband's work, so I need to keep somethingjust in

case.

Whenyou buyfrozen products, doyou buy a lot ofthem at one time, or afew?
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It depends.

How long doyou keep them aftayoupurchase them?

Some are sitting therefor quite a long time.

Some could sit therefor a couple ofmonths.

Is thae anypossibility thatyou throw them away?

Yes, ifthey getfreezer burn.

Some ofthem might sit in thefleezerfor six months.

IfI were in Japan, I would not be thatpatient. Here I think thesefrozenproducts are

needed so I keep themfor six months.

I can tell whether it's getting oldor not.

Right.

How many ofyou usefrozen productsfairly quickly? How soon? Once week?

In my case, I use them up within two weeks.

I wouldsay, within a week

The rwt ofyou keep themfor a month? How long doyou thinkyou can keep them?

Six months?

Yes, I sometimes keep themfor a month.

[Everyone is talking at the same time. The conversation is not distinguishable]

Ifthepackage is vacuum, it stays in goodcondition quite a long time. But it depends on

thefood

So what is the avaage? Within three days? A week? Two weeks?

One month. (some agree.)

Two month, for my case.

[Everyone is talking at the same time. The conversation is not distinguishable]

Doyou think the demandforflozen products is increasing in Japan?
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(everyone) Yes, I think so.

Everyone thinks that it is

It's because the number ofworking women is increasing and so is the number ofolder

people.

How are oldapeople related to the demandforfrozenproducw?

It 's quite difficult to prepare meals onlyfor two, soflozenproducts are quite usefulfor

those olderpeople. Or I cook a lot at one time, then keep halfofit in thefleezer.

It does not mean thatyou usefrozen products. What about the demandforflozen

products?

(many ofthem) It will be increasing. The techniques ofmanufacturing theseproducts

seem to be progressing.

Doyou thinkfrozen products taste betta than before?

(everyone) Much better. They used to smell strange. Microwaves have changed the whole

situation

Let me hear about microwave ovens Who is not using a microwave? Who was not

using one in Japan? One, two. Is it useful?

Yes.

Whatforyou use it?

Deflost.

Re-heating.

[Everyone is talking at the same time. The conversation is not distinguishable]

Who dow not have a microwave oven? None Is thae anyone who has two ofthem?

Hereyou are SomeAmericans have two refrigaators, one in the kitchen, anotha in

thebasement

I also have two refligerators. (there arefive participants who have two refligerators.)

Wait a second Why doyou have to go shopping so often, ifyou have two refiigaators?

In order to getfreshproducts.
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Are bothfull?

Yes, almost.

No, not really. I use one ofthem onlyfor Japanesefood Iput tea in it, too. Also, I store

fish broth andfiiedfood in it.

[Everyone is talking at the same time. Conversation is drifting to other topics. The

conversation is not distinguishable]

You have two refrigaators which arefully stocked andyou often go shopping in order

to getfrwhproducts. Are they circulated well?

daughter)

[Everyone is talking at the same time. The conversation is not distinguishable]

In my case, one refligerator is onlyfor drinks, mainlyfor the guests.

Let's move on to "TVfinners ". Who has not tried a TVfinnayet? Two Those ofyou

who have tried TVfinners, couldyou tell me why?

Children They like it.

Five ofyou said that the main reasonforpurchasing TVfinners isforyour children.

My husband takes them with him in his lunch, then he microwaves them at work. But he

said that the taste is either too strong or too salty, and since then he quit eating them.

There are so many “not suitable miss onesfor us, and it is quite difiicult tofinda good

one.

[Everyone is talking at the same time. The conversation is not distinguishable]

My children liked something small called "single ".

Do children like thwe?

My children liked the red boxed "Stoufler 's"

Let's say we bring thwe back to Japan. Which one would be morepopular, Japanwe

food, or wwtanfoodsuch as lasagna?

I think westernfoodwould be more popular. They can cookJapanesefood by themselves.

It's quite difficult to make lasagna orpizzaflom scratch. That's why.
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Soyou are saying that wwternfood is betta than Japanweforfrozen whole meals in

Japan?

I thinkJapanesefood is better.

[Everyone is talking at the same time. The conversation is not distinguishable]

High qualityproducts have come out lately in Japan, though. I might use some ofthem

such as udon (Iapanese style noodles) since it seems to be very convenient.

[Everyone is talking at the same time. The conversation is not distinguishable]

A TVdinner might be goodfor aperson who is living alone, ifthey can have everything on

one plate, meat, side dish such as vegetables, anda desert.

Areyou talking about westernfood?

It does not matter whether it 's a western or a Japanese dish.

Let's say weput TVfinners on the market in Japan. Which is betta, western or

Japanwefood?

Foryoungerpeople, western must be better, I think.

It depends what kind ofwesternfood is chosen. Here some taste good but some are quite

bad

Let's say that Japanese well-knownfoodcornpaniw aregoing to manufacture new

frozen products. What should be chosen?

Kimpira (Japanese dish) , baked rice ball nishime (Japanese traditional dish).

Ifweput different types ofTVfinners into the Japanwe Market, which would be more

popular, wwtern or Japanwefood?

(everyone) I think Japanese dishes would be more p0pular, ifthey taste good

Children mightpreferfried chicken.

(everyone) Yes, childrenprobably like such a thing.

Ifyou were consumers, what wouldyou like to eat? Arefrozen products O.K. ?

As long as they taste good I would buy them.
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In Japan, there is another way to get a quick whole meal

You can easily get daily meals at the delicatessen.

Frozenproducts are more convenient in that we don't have to make another trip to the

shop in the snow. We can stock them.

People living in coldplaces might need these kinds ofproducts and those who are in

warmerplaces won't.

In the rural areas, most ofthe supermarkets are closedpretty early, so the time we can

shop is limited After the stores are closed you can not get anything. But ifyou have those

flozen whole meals, you can get a quick meal.

In anotherfocus group, studentspointed out that single office workas seem topurchase

TVfinners the most

I think it depends ofwhen they get outflom work. They mightprefer a goodwarm dinner,

ifthe shops are still open.

I think ifI were working, I would not want to go shopping (pier a hardday ofwork. So I

just wouldwant to go home directly, andmightprefer to eat such afrozen whole meal.

[Conversation is drifting to another topic.]

It is convenient ifyou buy some andstore some in thefleezer. The advantage ofit is that

you can store them longer, and cook them quickly.

(everyone agreed)

Doyou serve themforyourselfandyour husband? How often doyou eat TVfinners?

It depends. Ifwe come home late, we might.

When I come home late, I eat TVdinners, so I wouldsay once or twice a week. Justfor

myself

I do not use themfor the two ofus.

I see Justforyourself but notforyour husband

I usefrozenproducts as ingredients.

IfI served TVdinners, my husband might think that I am not working hard enough as a

home maker, on a usual day (opinion by 50+ housewife).
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Husbands seem to getflustratedwith the wife ’s attitude (opinion by 50+ housewife), not by

the taste, but by the wife ’s attitude.

I think there is a generation gap between the 30s and the 50s. Alyfather wouldnot have

been satisfied ifthere were not enough different types offoodon hisplate (opinion by 30+

housewife).

Ifsomeone always requires a womcm to devote herselfto home making, he would not get a

wife, I think I think I will get ajob when Igo back to Jcpan, andI may serve thoseflozen

meals. Actually the young husband's way ofthinking seems to have been changing.

Instead ofseeing his wife 's grumpyface, doing cooking after her day ofwork, he might

prefer to see his wife 's smile and receive her apologyfor not cooking, and eat a TVdinner

(opinion by 30+ housewife).

[Everyone is talking at the same time. The conversation is not distinguishable]

I do not think there are so many ofthem (opinion by 20+ housewife).

The style ofmarriage is also changing, especially amongyounger generations. The

typical traditional one andmore Americanized one.

You mentioned that she cooks a lot at one time then keeps some ofit in thefleezer.

Right. I buy a bigpack ofvegetables, andI cook the whole thing andkeep some ofit in the

fleezer.

Doyou think that the demandfor TVfinners by olderpeople will increase?

Ifit tastes good

It's true thatflozenproducts are cheaper thanflesh vegetables and theirprices are stable

compared to those offlesh vegetables.

Doyou think that there will be a demandfor TVfinners by singlw?

(everyone) Yes.

So, young couplw, singles, children and also olderpeople

I assume that the demandfor TVdinners will be increasing every year.

Soyou are saying that thae is apossibility ofincrease in this market

[Everyone is talking at the same time. The conversation is not distinguishable]
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You canfinda lot ofpackages with calorie information, but in Japan, there are not so

many. Iwant information about calories on the package.

Doyou consider calories?

(many ofthem) Yes.

Herepeople are more sensitive to calories than in Japan. Being overweight is not such a

majorproblem in Japanese society, right?

[Everyone is talking at the same time. The conversation is not distinguishable]

Myparents ’ generation does not get used toflozenfoods and microwave ovens, so...

As my generation is aging, the demandforfrozenproducts will be increasing since we do

not have much hesitation to use these products

[tape 1 side A ends]

They have to be tasty, though.

The taste should be weak Soyou can add the taste byyourselfasyou like it.

We can combine thoseflozenproducts andhome made in apositive way. This is my

opinion, though.

Actually, cooking magazines come tofocus the use offlozenproducts such as meat balls,

and introduces a variety oftypes ofcooking with suchfrozenproducts.

Whenyou cook some main dish, such asfish, andfeelyou needsomething more, you ccur

get one or more itemsflomyourfleezer stock That ’s the way I think offlozenfoods

There is a magazine about cooking, and there was one special issue that was about the

use offrozenfood ingredients. Soflozenfoods are actually gettingpopular in Japan, I

think

You mean as ingrefients?

Not only ingredients, but ready-madeflozenfood items!

There areflozen meat balls that are not seasoned You can arrange themfor many kinds

ofdishes.

Let's go back to TVdinners Where should TVdinners beput in?

Supermarkets or at convenience stores.
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Which one doyou go tofor daily shopping?

(everyone) Supermarket.

Is thatforyourfamily? Is the convenience store considered a daily shoppingplacefor

thefamily?

It could be. Supermarkets close early, andwhen I needsomething later, Igo to the

convenience store (since they are always open).

Doyou go to the convenience store to getfrozen products?

Ifthe supermarket is closed

Yes. Ifound that convenience stores sometimes have some gooddzfi'erent selections that

supermarkets do not have, such as convenient stujf.

Like what?

Easy-cookable ramen noodles. You can heat them up quickly. They have a lot of

vegetables in it.

I thought convenience storw are basicadyfor singles

Oh, no. I often go there.

Food companies send diffaentproducts to different shops depenfing on the target So

in your case, theproduct has sold well in the convenience store

[Everyone is talking at the same time. The conversation is not distinguishable]

Convenience stores are good toput the product in.

But the total number may be bigger at supermarkets than convenience stores.

You buyfrozenfoods whenyou do grocery shopping. So the supermarket could be better,

I think

It depends on the type ofthe meal, doesn ’t it?

When doyou want to use thosefrozen whole meals? Didyou mention when you are

busy, what else?

When I ’m alone, for lunch.
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How about I ’m alonefor dinner?

daughter)

Soyou are saying thatyou mostly use T'Vfinnersforyourself

Or when I ’m busy, for my husband

Whenyou have to leaveyour husband at home, TVfinners might be used, too. So,

women use them more than men do. Isee Let's say someone sewyou eating a TV

finner. Wouldyou be embarrassed?

I might recommendfor him or her to try it.

I don ’t care!

I may say “sorry! ” about it.

How about theprice? How much would be the appropriatepricefor TVfinners, to be

competitive with otha quick meals?

The cheaper the better. No one wouldbuy it ifit is expensive and tastes bad

$5? A box lunch costsyou around that much.

Which wouldyou buy, a boxed lunch or a TVfinna, ifthey wae the sameprice?

Box lunch.

[Everyone is talking at the same time. The conversation is not distinguishable]

Well, it depends on the selection. Frozen whole meals can be convenient in regard to

storage, so...

So around $5 is OK? TVfinners cost about one to two dollars hae Some are almost

four dollars

(everyone respectively) I think more than $5 is OK, ifit is somethinggood

You can get three TVdinnersfor two dollars at Meijer.

The cheapest one, isn 't it? 89 centsfor one

Not always. Meijer sometimes holdsflozenfoodproducts sale andyou can get expensive

onesfor lower prices.
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Japanese do not like overly cheap ones, do we? It should be some reasonable price, not

too ergoensive.

How about ifyou save it toyour husband? How much would be good?

Around $5?

Ifit isfor my children, it should be around$5, but ifit isfor us, I canpay morefor it.

For husband around $10.

(everyone respectively) $7 - $8, to $10.

Once there was $15 ramen noodles, by a special restaurant. They tastedgood andwere

expensive.

Even ifit costs a lot, Japanese buy it.

Soyou are sayingyou want something special thatyou can not easily make at home,

something likeflom afamous restaurant?

Yes...

It would be good ifthere were somepatterns, for children, orfor special thing...

The American TVdinner ispretty big, so ifthe size is the same, it does notfit into the

Japanese refrigerator and cannot be stored So it should be a little bit smaller, and

stackable.

What would be the appropriate quantity? Basically a TVfinna shouldfit into the

fi'eezer.

(everyone) Ofcourse! Right.

American TVdinner such as chicken orpotato are relatively big, aren't they?

That size does not workfor the Japanese refligerator.

Evenfor the American refligerator, that is quite big. Unlesspeople have anotherfreezer.

[Everyone is talking at the same time. The conversation is not distinguishable]

The price can be inexpensive andexpensive, I think

How should theprice be detarrrined?
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Ifthe TVdinner includes something special that is difficult to cook such as lobster or

sharkfin, I don't mindpaying more. Ifit includes only ordinary things, Iwouldnot buy it.

How much should it be? Around $5?

$5 is a reasonable price, I think.

(arguedaboutprice, andreacheda conclusion...)

Ifit costs around $5, I will buy it (do not hesitate to buy).

But ifit is ayoung couple, with children, Iwouldnot buy an expensive one.

So, how much would be reasonablefor a children 's TVdinner?

I wouldsay $3 to $3.50? But we cannot expect goodproducts with thisprice.

It cannot be tasty. Ifin the US, it can be better taste, but in Japan, it alreaay sounds bad

Doyou thinkyou are going topurchase TVfinners in thefuture?

(everyone, respectively) Sure. IfI want to.

Taste comwfirst, right?

Right. As long as it tastes good Iwill buy it.

Are thae anypeople who would not buy them?

I think I won ’t (opinion by 60+ housewife).

It seems that almost everyone is going topurchase TVfinners

Yes, ifsomeone recommends aparticular one to me, I'll try it.

I don't think I'll try everything tofinda good one. Just try something that someone I know

was recommended

Again, taste comesfirst

What triggeredmy use offlozenproducts was Sanuki udon (Japanese style noodles).

I buyflozen bagels, then microwave them before I toast them. Ipersonally think that

frozen bagels are better.
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[Conversation drifted to another topic (about bagels). Everyone is talking at the same

time. The conversation is not distinguishable]

Which doyou use more often, the microwave or the oven? Almost ad ofyou use

conventional ovens?

(There wasjust one person who used only microwave oven)

You can't usefoil in the microwave.

(It seemed that manyparticipants usedflozen whole meals some time ago andhave not

used them recently. Some ofthem also do not brow the package can be used in a

microwave oven)

The material should be some kind ofplastic or something, right?

How many ofyou use both the microwave and the conventional ovens? Canyou tell

the diffaence?

(some ofthem) Ipersonallyprefer the conventional oven. Ifyou use a microwave oven,

thefoodwill not be heatedup equally.

The reasonpeople use nricrowavw is that they are speedy, right?

Right.

But it will take more than 20 rninutw ifyou use conventional ovens, won ’t it?

20 minutes is quitefastforpreparation ofa dinner.

It saves work and time.

So basically, you use the conventional oven more than the microwave

That tastes better.

Please check it out, ifyou have not used a conventional oven.

The TVdinner is named in such a way since it can be ready while watching TV.

I see Doyou think the TVfinna was morepopular before?

Yes. Three decades ago. Nowadays, it is not sopopular, I think, in the US.

Couldyou tell us why?

Instead ofthe TVdinner, people are inclined to go tofastfoodrestaurants.
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Those restaurants have become sophisticated and have more customers.

The Americanpeople might have realized the value offood life

They used to heat the TVdinner up at home, then bring it to the children's school to

provide a hot mealfor their kids.

Didn't they have hot lunch at school?

Even ifthey did still mothers didso. Women were staying at home at that time.

I thought it was the otha way around Since women now have their ownjobs, the

demandfor TVfinners has increased So the TVfinner was morepopular thirtyyears

ago, when it came out Nowadayspeople are inclined to eat out

I think so...

[Conversation is drifting.]

Shall we move on to the TVfinnerpackage? What kind ofpackage doyou prefa? You

may notpay attention to it, though.

Cleanliness comesfirst.

Iprefer that the contents should be visible.

Soyou prefa to see the contenm. But in most ofthe casw, thepackage is a box.

At least the picture ofthe dish should be on the box.

What kindofpicturw areprefaable? For instance, thepicture ofthe fish savedon the

tray or anothaplate? Thepicture ofthe cookedfish or oftheflozen one?

Actualfood

(everyone) The cooked one.

Is there anything that needs to be considered?

Size. Ifit is unnecessarily big, it does notfit into thefleezer.

Igot an impression that the thin and bigger box looks better than the thick andsmaller

one ifthe quantity is the same.

We can heat it up equally with a microwave.
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Isee

I like boxed ones better than in aplastic bag.

Why?

Because it looks neat, andcan be stored neatly.

What about the information such as "lowfat".

Iprefer to have that kindofidentification.

Salt or calories.

Fast, inexpensive, andgood taste!

What about the color ofthe box?

Something that sets offthe dish.

Lighter color is better than darker.

Orange is good Healthy choice is green, isn't it?

I don't care about the color ofthe box very much (one person).

Doyou have any comments with rwpect to cooking?

Some are not quite easy to open.

(many agreed)

Easy to be opened is needed

Someone mentioned that TVfinners do not always heat up equally. Thepackage

whichprevents such defects is needed

[Everyone is talking at the same time. The conversation is not distinguishable]

Doyou care about the material ofpackage?

(everyone respectively) We have to think about its disposal.

Considering this fisposal matter, what kind ofmaterial should be chosen?
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(everyone) Paper. Somethingflammable.

With respect to fisposability, but not recycling. Is that correct?

Right. Paper can be turned into the soil.

I wonder ifplastic might be harmful to our health, ifwe heat it up.

What aboutyou, you have not said a wordfor a while?

I also thinkpaper is good because I heard it is goodfor the environment.

I thinkplastic is OK. as long as it is recyclable, andalso it should be identified

Doyou think the fisposability or recyclability ofthe material affects the standard of

consumers?

No, I don't think so. Aluminumfoil might be harmful ifit gets melted Paper is not

preferable ifit gets wet. I have an impression thatplastic is the safest thing. But this is

only my thought andnot basedon any scientific evidence. Iftheprice is the same, the

product which is microwavable ispreferable.

Whoprefersplastics?

I'm worried aboutpcper being easy to get wet anddamaged

Coating might be theproblem.

I wonder ifplastic is all right. For example, the greasypart seems to be melted

Someonepointed out theproblem regarfing trash. Doyou care about overpackaging?

(many ofthem) Yes, I do.

What is considaed overpackaging, then? Someone mentioned that the box is definitely

needed

Yeah.. it may be overpackaging...

I don't think having a box is overpackaging.

It is needed at least

Right. It's also true that it requires space, though.

As long as the products looksfine with the plastic tray, I don't mind ifit's not boxed
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That reminds me that dumplings are usuallypackedwithfilm, right?

Here, dumplings are dumped in theplastic bag, right? (laughter) In contrast, in Japan,

dumplings areput on a fividedplate andpacked in a bag. Doyou consida it as

overpackaging comparedto boxedproducts?

We are comparing something that is packed withplastic andalso boxed aren't we?

Right So either box or bag.

As long as it looksfine with aplastic bag, I don't think a box is needed

[Everyone is talking at the same time. Conversation is not distinguishable]

How aboutputting apicture dabel) on the tray? Soyou do not needany box, doyou?

I don't think a box is neededforflozenfoodproducts that are not main dishes. On the

other hand TVdinners might need to be boxed to receive a goodreputation.

Japanese tend to buy good looking stuff

How doyou explain thefact thatyou don 't like overpackaging?

VWrenpeople say that they don't like overpackaging, it is not true, I think daughter) They

like goodlooking stuflafter all.

What would beyour choice? Whoprefers no overpackaging? Who carw more about

the environment, but not the appearance oftheproduct?

I don't think a box is overpackaging, rather, itprotects the content.

Japanese wouldnot buy unless the content is clean.

So the consensus is that doublepackaging is not considered overpackaging.

It's better to have a boxfor the purpose ofstorage.

Someone mentioned that the contents should be visible

What Imean is that the contents should be indicated on the surface ofthepackage.

Soyou are saying that as long as the contents are inficatedand clean, it dow not matta

whetha a bag or a box is usedforpackaging material What else should be taken into

consideration regarfingpackaging? Disposability, recyclability or convenience?
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I do recycle since I'm supposed to do so, but recyclability is not one ofrrry standardsfor

grocery shopping. Frankly speaking, ease ofuse comesfirst.

You mean ease ofdisposal?

Right.

Everyone agreed that apapa tray is better than aplastic one One ofthe reasons why is

thatpaperplatw are easily fisposed of

Again, it cannot be the standardfor shopping, though.

So, packaging dow not affectpurchasing that much. What kind ofproblems fidyou

findregarfingpackaging? For instance, there might bepossibility thatyou see the

fiscoloration after heating.

It (a change ofcolor) happens when 1 heat aluminum.

Now Iwould likeyou to look at thwepackagw. Thwe are the onw that caught my eyw.

Let's take a look at each ofthem. Haveyou seen this type ofpackage? Couldyou pass

this around? What about this one (paperboard tray with papaboard lid) ? The contents

are directlyput in the box. This has only aprimarypackage

[Everyone is talking at the same time. Conversation is not distinguishable. Someone is

explaining about the package to otherparticipants including microwavability]

This is good This is not overpackaging.

(many agreed)

Who down 't like this type? No one? It might be the mostplain one Theprice is about

one to two dollars This can be used in microwave and conventional ovens What needs

to be improved about thispackaging? This one is black, isn 't it

The color black is not good

This white one looks cleaner.

This black one stands out among these white ones.

Isn't is because it's an Oriental dish?

Why dow black mean Oriental fish?

It seems that Americanpeople have a stereo type ofcoloring about Asian countries. For

instance, red goldoryellow.
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This might reflect that black and red ofChina.

Let's move on to the next one This one is easily opened On the otha hand this type

(theforma one) is difficult to open.

It looks easy to use. I like it.

I'm not comfortable eating out ofthisplate (opinion by 60+ participant).

Iput it on a dijferentplate afier 1 heat it up.

Who heats this up afteryou put it on a diffaentplate?

(some) I do so, because I worry about the coating.

I see Whenyou heatpilafup, you put it on a differentplate, first Who heats TV

finner up with this original plate?

(many ofthem) IfI'm alone, yes.

I see Is there anyone who definitely uses a differentplate?

(afew

I want tofinish my lunch as quick aspossible. That's why I use the originalplate.

[Everyone talking at the same time. Conversation is not distinguishable]

I do not like the secondone because it is like a box. Thefirst one is OK, because the lid

can be removed and it looks like you are eating out ofa tray, or shouldI say, aplate.

The secondone might be easia to open.

[Everyone talking at the same time. Conversation is not distinguishable]

That one is not a box (thefirst one), but the second one (easy-openpaperboard box) is a

box. I do not want to eatflom the box.

It is easier to open, though...

(conclusion, by many ofthem) I don ’t like the way that the lid is still on the box... It has to

be removed to look like a tray.

How about thispackage (the third one). This one has an outer box, and thispapa tray

has afilm lid
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That is the one which is diflicult to open! Ifyou open it a little, it sometimes rips ofifi or can

not be removedcompletely.

The firections are: remove thefilmfrompotato, and cook itfor twenty to twenty- ve

minutw at 350F with a conventional oven.

It'sfrozen, so that it won't get burned

But it is not stifl so it 's scary to use this.

I want toput this on aplate.

It looks better on the plate, but not in the tray

You said thatpackage was betta before Thepicture is a different tray. How about this

one (paperfolfing tray, no compartment, with sleeve as the secondarypackage)? It has

thwe kind ofthings

Wow.

It looks a little better than thefirst two.

It might be convenient. Allyou have to do is topull it out (flom sleeve).

Thwe twa (folfing tray) are the same type oftray. The only difference between thwe two

is one is compartmentalized and the otha isn 't Which one doyou think is betta, if

two or three diffaent items are saved? Couldyou pass this around?

(everyone respectively) The compartmentalizedone is better, I think.

Afteryou eat them all it doesn ’t matter, but beforeyou eat, Iwant eachfoodseparated

The next one is quite diffaentflom the others (fiber molded tray).

It looksfirm.

It looks like aplastic tray, doesn’t it?

This one (fiba molded tray, with smallfancyprint on the tray) is almost the same as the

last one

(many ofthem, respectively with some enthusiasm) Oh, this one is cute. This is good It

has apattern on it.
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(The housewife who keeps saying she does not want to eatflom the tray) This tray is good

andI have noproblem with eating out ofthis tray.

It is already divided so it might be better to eat out ofthis.

Ifit 's one dish, I don't want to eat it on the originalplate.

Didyou like thepattern?

Yes, I think it's cute.

[Conversation is not distinguishable]

IfI don ’t use my ownplate, this tray is good

(many ofthem agreed)

How about thatpapafolfing tray and thisfiber molded tray?

(everyone) I like thefiber moldedone. I have noproblem eating out ofthis tray.

How about this shallow one and this deep one (bothfiba molded tray)?

I think the deeper is better.

But someone mentioned that the shallow one is betta to heat a fish equally.

But this tray (fiber molded deeper) looksfirm, though.

This is not so deep, shallow enoughfor microwaving.

I see All ofthwe are made ofpapa. How about this plasticplate?

This one is not good ..

The color, black is not good

The color may not be good Doyou think white or lighter colors are betta? Dumpling

and a sort offried rice areput in thispackage

I think a dividedplate is better.

[Conversation is not distinguishable]

(everyone respectively) I think the compartmentalized one is better.
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What about this one (fiber molded tray)? This isfor kids.

Thepicture ofthe package is on the actual tray.

It looks OK, though the picture is actually a package.

[Conversation is not distinguishable]

How about thispackage (compartmentalized CPETtray)? Is thispicture on actual tray?

It may be This includw three kind ofitems.

Recently, this one is sold in Japan I saw an ad in a Japanese magazine.

I think that one is not made in Japan, but importedfrom the U.S., Iguws.

How much is the price in Japan?

I do not think it is so expensive...

How much is this one (in the US.) ?

It is around $3.

I will buy it, ifit is around $3 in Japan.

Ifit is inexpensive, you will buy more?

(many said) Yes.

But not too cheap.

I wonder what kindofingredients are used ifthey cost too little.

Please chooseyourfavoritepackage out ofthweproducm.

[Everyone talks at the same time. Conversation is not distinguishable]

I like the white one.

I don ’1 like the black one.

Doyou stid like this (papaboard tray with papaboard lid thefirst one)? You said OK

for this at that time

After we looked at all ofthe packages, it is not so good
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What kind ofcolor (for the secondarypackage) is good?

[Conversation is not distinguishable]

White, orange or red OK.

Thatpurple package is cute. Is itfor a kid? It is good

I like that one (with warm color ofredand orange). It looks delicious.

What about this one This is also a greenish color. Doyou like green?

Yes, I do.

The package is gradually changedflom green to lighter green. That is good

[Conversation is not distinguishable]

So, you don 't want a black tray. Let's move on to the material Which one doyou like

betta, apapa madeplate or aplastic fividedplate? Tenforpapa. Why doyou like

papabetta?

From the ecologicalpoint ofview, paper is better.

How many ofyou think thatplastic is OK. ? Three

Paper one is expensive, isn't it?

I'm not sure, but it depends on the company.

I don't like brown paper.

So, you prefa a white tray. Ifpossible, with apattan. What about the lid? Someone

said that she fid not like the lid

It's OK, ifit's easilypealed

As a matter offact, this one is hard topeal off

Well, a thick one might be better.

An opening is helpfirl, isn't it?

Doyou care about the lid?



25 1

Yes. For example, peal offthe lidjustflom thepotato, and it is quite difiicult.

What can make thwepackagw more useful?

Ease ofopening.

Change the material (ofthe lid), andmake it easy-open.

What about the tray? Should it be compartmentalized or not?

The divided one is better.

Then what about theplateforpasta with meat bads? Should it be fivided too?

Maybe the divided one.

Either one isfine with me.

You do carefor recycling, but it dow not affectpurchasing. Someproducts inficatw

that the recyclabity ofthe material usedfor the tray.

(one participant) I don ’t think it is needed

(many ofthem) The identification is useful in terms ofdisposability.

Do Japaneseproducts have such identifications?

Yes, something like triangles, or a circle one.

But the identification is not on the surface ofthepackage, is it?

It does not matter. The point is that it is on the plate andwe can see it when we dispose of

it.

The content comesfirst after all.

I think that is all Doyou have any comments? Oh, one more thing. What kind of

phrasw ornamw should be used?

Something that sounds tasty.

Give me an example

"lean ".
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WhatJapanwe word would appeal to consumers? Healthy orgourmet? What about

this one?

[not distinguishable]

“Grommet”?

"Mom's home-made "

"Restaurant "

Isee It appeals that aproducts offers something thatyou cannot taste at home Do we

needsuch namw ofafamous chef?

[not distinguishable]

Doyou think it works?

Yes. It can be expensive with the names.

This is the last quwtion. Areyou going to buy thisfrozen whole mealsfor Japanwe,

whenyou go back to Japan? ifso, how often areyou going to buy them?

It depends on the content, I think (by 50+ housewife).

What comwfirst?

The taste.

Once in a while.

Doyou keep them in thefreezer?

Well, I can get a goodwarm meal at the delicatessen, so Iprobably won't needaflozen

dish. So, maybefor emergencyfood

You might keep some in thefreezer.

Maybe.

I will buy them ifI know that they are good (by 30+ housewife).

How often areyou going topurchase?

I wouldnot buy them regularly. I may use themfor lunch, notfor dinner. I might keep

two ofthem in thefleezer.
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I carefor the taste and the price. IfI need them, Imaygo andbuy them, but I don ’t think I

will stock them (by 30+ housewife).

I carefor the taste, price and ingredients ofthe meal, but taste comesfirst. I might keep

one or two ofthem (by 20+ housewife).

On what occasion areyou going to eat them?

For lunch. I might eat them with my children in thefuture.

In case ofemergency, I will keep two orfour (by 60+ housewife), for me andmy husband

for once or twice.

Soyou would not use them daily.

No, I don 't think so.

The samefor me (by 40+ housewife), but I would buy some in case ofemergency.

The samefor me, too (by 60+ housewife), I might keep one or two.

I will give them a chance (by 40+ housewife). Ifit turns out OK, I might keep one or two.

Exactly the same.

As long as aproduct is tasty, I will buy andstock some ofthem (by 60+ housewife).

How often do or willyou eat them?

Maybe twice a week.

I keep somefoodfor three orfour days during winter. So when Igo back to Japan, I will

do so. I will keep quite a lot, I think. Not only two.

I keep two or threeflozenfoodproducts as ingredients. Asfor thisflozen whole meals, I

wouldprobably buy two ofthem every other week, for myself

lfyou wae in charge ofadvertisementfor newfrozenfoodproducts, what wouldyou

do?

I might use TVad

What kind ofcommercials wouldyou make?
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Something that appeals the taste ofthe product...

Tasty, easy and quick.

A Japanese dish might appeal to consumers.

A demonstration at the supermarket might be effective. That way consumers can see what

theproduct is like.

I bought a Chinese dish that was aflozenfoodproduct.

I'm glad that I had the experience ofgfining home maker'sperspectives, which are

quite differentfrom those ofstudents.

Well, we have experience. That's why.

The experience ofhome making makw a big difference, I think.
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Focus Group Number 4 - Transcription: Housewives with Children

(Translatedfrom Japanwe convasation)

Thankyou everyonefor coming. I would like to conduct afocus group today. My

name is Tanizaki. I’m apackaging major in the master'sprogram at Michigan State

Univasity. Is there anyone who knows aboutfocus groups? Then let me explain what

afocus group is It basically aims to obtain consumers reactions to a newproduct

before a company actuallyputs it on the market, andalso to have consumas fiscuss

what will be the most effective way to sell theproduct It is considaeda marketing

procedures Anotha example is, in an election, canfidates use thisprocedure in order

to improve their image by gathering vota’s opinions Thefocus ofthis fiscussion is

“fi'ozenfoodproducts”. Among various typw offrozenfoodproducts, Ihave chosen

“TVfinners” as our topic. Areyoufamiliar with them? How many ofyou have not

seen a TVfinnabefore?

I have seen it, though I didnot brow the name.

It is afi'ozenfoodproduct such asflied chicken with vegetablw that is served on aplate

Haveyou used this before? Most ofyou. Who has not used it? Four. This is a

quwtionfor those ofyou who have used TVfinners before How often doyou use

them?

We use it quite often since my children like it. The size is not quite enough, though ..

I will ask quwtionsjust like this, soplease relax. What I would like to know is your

imprwsion about thepackaging imelf: For acample, your standardforpreferable

package, convenience ofthepackage or a size ofthepackage In addition, I'd like to

haveyour opinion about the material ofthepackage Thae are a couple ofthings that

I would likeyou to keep in mind First, speak clearly one at a time and try not to use

non vabal expressionsfor thepurpose oftranscription. Second please do not hesitate

to exprwsyoursem Is there anyone who has seen thwe TVfinners in Japan? You

probably don 't see thwe, right? All ofyou have an advantage ova the consumers in

Japan with respect to thefact thatyou arefamiliar withfrozen whole mealproducts. I

considayou reprwentativw ofthose who have been exposed to thisproduct, as advanced

consumers Doyou have any quwtions? So, let’s get started Couldyou briefly ted us

your name, how longyou have been in the UnitedStatw and when you are going back

to Japan. I assume thatyour husbands are office workers. Is that correct? Also, could

you explain yourfood habits, how often andwhaeyou went grocery shopping in

Japan in comparison to your shoppingfrequency in the United States

255
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My name is . I have been in the Statesfor twoyears. I went grocery shopping in a

small super market such as a co-op every other day, by bike when I was in Japan. Here, I

go shopping once or twice a week, by car. I have afifth grader anda secondgrader. I'll

be staying herefor three more years.

My name is . I have three children. The oldest isfifteenyears old the secondone is

thirteenyears oldand the youngest is eightyears old I have been herefor twoyears. I

went grocery shopping every other day in Jcpan. I also bought items directlyflom the

farmers. Here, Igo shopping once or twice a week. I might be going back to Japan this

summer, at the earliest.

My name is . I've been herefor two anda halfyears I have two children, who are

tenyearsoldandsixyears old When Iwas in Japan, I basically went shopping once or

twice a week andI made another trip in case I needed to buy a couple ofthings. Here, I

also shop once or twice a week. I drove to a big supermarket when I was in Japan andso

do here in the States. For additional shopping, I useda shop near myplace. I'll be

staying herefor three moreyears.

My name is .I'vve been here almostfor ayear. I have a nine-year old boy Asfor

grocery shoppingin Japan, I went to a small shop near myplace every day and to a big

supermarket once a week Here, Igo shopping three orfour times a week I'll be staying

herefor two more years.

My name is . I have two children, who are twelve years oldand tenyears old I've

been here almostfor three years. When I was in Japan, I went to a big supermarket once

a week and to a shop near myplaceforperishables every other day. Here, Igo shopping

twice a week and also make another trip to a Japanese grocery store. I ’ll be herefor two

more years.

My name is .I went shopping once or twice a week by car when I was in Japan,

and the sameherein the States. I have a childwho is sixteenyears old here in the U.S.,

andhe eats TVdinners, andhave another childin Japan. I’ve been here almost two

years. I'llprobably go back to Japan when my childgraduatesflom high school, but I

think I'll come back to the States afterwards.

My name is . I havefour children. The oldest is twelve years old the second one is

elevenyears old, the third one is tenyears oldand the youngest one is two anda halfyears

old This is myfifthyear in the States. I don’t think we can go back to Japan, soon.

Maybefive more years. I went shopping once a week since I hadajob when I was in

Japan. Here, I also go once a week, not every single day Asforflozenfoods, I buy them

since my children like them. But those products tend to cost a lot because ourfamily is

kindofbig.

My name is .Ihave two children, one is nine years old and the other is seven years

old Ivve been herefor two anda halfyears andI think I'llprobably be staying herefor

 



257

anotheryear. Asfor grocery shopping, I useda co-op most ofthe time when I was in

Japan. I also went to a small store near myplace three times a week including a trip

which was onlyfor askingfor delivery. Here, Igo to a Japanese grocery shop once a

week and to a supermarket three orfour times.

So,four orfive times a week. How doyou get to the store?

By car.

My name is . I have two children. One is nine yazrs old and the other isfouryears

old I've been here almostfor three anda halfyears, andI think I will be herefor the next

one anda halfyears. When I was in Japan, I went to a co-op once a week There were

three grocery shops near myplace. Though they werefairly small, I used them almost

every day. Here, I go shopping once a week

 

I've been herefor two anda halfyears, andI'll be herefor two anda halfmore years. I

have a daughter who isfive-years old I go grocery shopping on weekends andmake

another trip when I need something. When I was in Japan, I drove to a big supermarket

once a week. Asforperishables, I walked to a small store near myplace to getfleshfood

such asfish.

My name is . I have a twelve-year olddaughter anda six-year old son. When I was

in Japan, I useda co-op most ofthe time. Asforperishables, I bought them at small

specialty stores. Here, I go to a supermarket once a week and to a Japanese grocery

store twice.

Dowyour husband help withyourgrocery shopping? Dow he come with you every

time?

No, not really. Once or twice on weekends.

Dowyour husband cookforyou? Five ofyou raisedyour hands.

Once in a while.

On Sundays. 1 sleep in on Sundays, so my husbandfixes something like ramen noodles

not onlyfor himselfbut alsofor the children.

Couldyou tell me ifyour husband dow not cook at all? None Hm, in theprevious

group whose members are not living with children, all ofthem said that their husbands

fid not cook exceptfor one It's a big contrast, isn 't it?

Hhhm. daughter)

Let's get to thepoint First ofall, tell me aboutyour standardforgrocery shopping.
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Freshness.

Brand

When I was in Japan, I was worriedaboutfood additives since my children were young at

that time. Dating, too. But here, I came to not topay much attention to them.

I do care about the additives. I think there are a lot ofproducts with many additives.

[Conversation is not distinguishable]

Let's go back to "freshnws". How doyou define "fieshness"?

Color or gloss, maybe.

What about something that is packed? Doyou consida such aproductfrwh?

Best-if-used-by-date. I check those.

[Conversation is not distinguishable]

What about quantity? The moreproducts on the shelfthe better, because this indicates

that theyjust recently arrived

[Conversation is not distinguishable]

Thefact thatyou go shopping quite often shows thatyou wantfi'whfood Is that

correct?

Right.

Doyou consider the expiration date?

Ofcourse. Especiallyfor eggs, milk or ham.

It was quite surprising to brow that eggs can be usedfor a month in the States compared

to thefact that Ifelt three orfour days old eggs were notfresh at all when I was in Japan

Asfor tofu, some ofthem can be used within ayear and that also shocked me. Though

before, I could not buy them, I'm getting used to it now.

As a matter offact, we can not use them quickly.

What about eggs? Aren 't they the same?

I tried to get the one in the bottom ofpiledpackages ofeggs, but the expiration date was

same.
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Right.

You don 't want to pull down the pile, doyou? daugh)

I try to choose the shop which rotatesfood quickly.

So do 1.

[Everyone is talking at the same time. Conversation is drifting. The conversation is not

distinguishable]

Someone mentioned adfitivw before Doyou have any comments about them?

Yes, when I was in Japan.

Then why don 'tyou pay much attendon to it here?

We have no choice here, so even iftheproduct includes additives in it, it's better than

nothing.

The reason why I went to a co-op in Japan was that Ifound out that my husbandhadan

allergy to aparticular additive. Since then, I try to avoid anything that is waxed or has

preservatives applies. When I saw the glossyfluits here, I could not buy any ofthem

because I was scared But there was no choice. Everything looksfancy with wax.

(many ofthem) I agree.

What else doyoupay attention to? Frwhnws, date andadfitives

Taste comes next. It's important to brow whether my children like the product or not. So,

I'm inclined topurchase something that my children will like.

Right. Taste is important.

When I was in Japan, I did not make mistakes in choosingfood I think.

Any othacomments?

I'm worriedabout salt, so I always check the label and choose low salt stuff

My choice offood is sometimes influenced by my child'en's reaction to the TV

advertisement.

Give me an example
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For example, ice cream orpacked baby carrots. I think TVadvertisements are quite

influential.

Didn 'tyouforget something that is important?

Price? 1 didpay attention to it when Iwas in Japan. But here the price is quite low.

I sometimes think the lowprice does not help.

[Conversation is not distinguishable]

What doyou think aboutprice, brand and quality?

The more expensive, the better, I think.

Which one doyou buy, the expensive one or the lws expensive one

The expensive one.

Is that so? What aboutyou?

I don 't think the expensive one is always better. I would try one ofeach, then decide which

one I should buy. Ifthere is no diflerence in the quality, I think Iwould buy the less

expensive one. Though generally speaking, the more expensive, the better.

When I moved here, I hadno clue about choosinggoodproducts. All I coulddo was to

choose the expensive one. Once Igot acquaintedwith someone, the shopping became

easier since I could have myfliends' suggestions.

I don't buy the most expensive one or the least expensive one. I have my own standard

depending on what I need to buy I'm trying to choose somewhere in between. I do not

buy the cheapest one. I usually choose the one which is relatively inexpensive.

I choose a store to shop. Ifyou shop there, there is no mistake.

[The conversation is not distinguishable]

It is in Northville.

The shop rotatesproducts quickly.

[Conversation is not distinguishable]

I have smelled bleach in thefish section.

[Conversation drifted to another topic.]
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Ipurchasefish in a Japanese grocery shop. When I bought shrimp in a supermarket, they

smelled really bad Since then, I seldom buy shrimp.

Meijer's shrimp is better, I think?

[Conversation drifted to another topic. Conversation is not distinguishable]

What else doyou pay attention to whenyou go shopping?

I try to buyyogurt with less sugar.

I see The amount ofsugar. Adfitivw and sugar. What about "lowfat"?

I can not drink diet cola at all.

Lowfatproducts taste bad

Right.

What's the difference between "lowfat " and "low calorie "?

To my knowledge, low calorie includw carbohydratw, but lowfat has lwsfat, I think.

I don 't read the nutritionfacts closely, but blowing the calorie content offoodproducts is

good enoughfor me. Igot the impression that the more convenient aproduct is, the

higher its calorie content is.

Then what doyou think about choosing between an expensivefoodproduct or a lws

expensive one?

I'll choose low calorie products.

Doyou take caloriw into consideration? Doyou thinkyou look at nutritionfacts when

purchasingfoodproducts?

I think what matters is the calorie content ofthe whole meal, but not that ofan ingredient.

What else? How many ofyou considapackaging?

Areyou talking about something like ease ofopening?

Right That's an example

I think the contents offoodproducts should be visible.
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A picture on the package?

What kind ofpackage was usedfor milk, whenyou wae in Japan?

Paperpackage.

Aftayou moved hae, fidyoufind anyproblem?

I'm inclined to buy milk in thepcperpackage, but not the one in the plastic.

How many ofyou buy milk in thepapapackage? What a surprise!

We ccurnot easilyfinish up even maller size.

Is that right?

I usually buy milk in the bigplasticjug, then additionally buy another .srnallpaper carton

ofmilk.

So it's the matta ofquantity.

Right. It's also true that I tend to choose thefoodproducts which are in thepackage that

I'mfamiliar with.

How often doyou buy milk?

Once a week.

In my case, five times a week

Then why don 'tyou buy the largeplastic gallon?

Actually I do. My oldest daughter drinks a lot andso do her brothers. They drink milk

just like water. I think I can store numbers ofgallons ofmilk since they don't get rotten,

but I'm suspicious about what makes milk drinkable that long.

Haveyou done any sorting ofrecyclable garbage and trash in Japan?

Yes.

Is thae anything thatyou fiscovaed or took into consideration regarding it? Didyou

think about it when purchasing?

Not really, when I shop.
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I tried to keep the amount oftrash as small aspossible. I noticed thatflozenfood

products are boxed in most ofthe cases, here. Ifoundsomeflozenfoodproducts which

were not boxedwhen I was in Japan.

How many ofyou want to keqr the amount oftrash as snrad aspossible?

I do, but...

Butyou don 't take it into consideration, when purchasing?

I'm living in an apartment now. Asyou may brow, we don't have to separate trash, so I

don't consider disposability any more whenpurchasing.

I envyyou.

You don 't care any more in the US, butyou fidwhen you were in Japan.

Right. Neighbors might have criticizedme ifI didnot care.

It's true.

Who has not experienced the sorting ofrecyclable garbage and trash? Who was

required to separate glassfi'om aluminum cans andsteel cans? Everyone

It was also required to crush them.

Newspaper, too.

You have to wash the milk cartons, and bring them back to a supermarket to recycle.

Can ’1you dispose them of?

No, not like that. It is voluntary (for the environment).

How many ofyou have washed the milk cartons and taken them to a supermarket?

Seven. What about meat trays?

There is not any deposit system, but we did recycle them on a voluntary basis.

I've done it. The school my children went to organized recycling.

Doyou thinkyou arepositively involved in recycling in the United Statw?

Not really.

I bring cans to the supermarket, since you can get the deposit back.
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Yes, Idefinitely do.

[Conversation is not distinguishable]

Somepeople earn a living by recycling.

Is that so?

One ofmy neighbors says that she brings garbage to aparticularplace in her community.

Isee I heard that there is a recycling center in each community. Let's move on to

flozenfoodproducts What dofi'ozenfoodproducts remindyou of?

Vegetables andchicken nuggets.

What about Japaneseflozenfoodproducts?

Shumai (dumplings).

[Conversation is not distinguishable]

When I was in Japan, I only usedsomething that need to be cooked

Now recall what was in thefi'eezer whenyou wae in Japan.

Ice cream, fish thatyou can not buy around there

Coflee beans, tea or croquette.

Croquette Was itfried or not?

Ihad the one which needed to beflied

There are croquette whichyou can microwave, recently.

I useda lot ofthemfor my children's box lunches.

How many ofyoufeel embarrassed whenyou say thatyou are usingflozenfood

products?

Not really.

Usingflozenfoodproducts might be considered being lazy.

My children don't likefrozenfoodproducts, even ifI cook them.
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Five ofyou said thatyoufeel guilty when usingfrozenfoodproducts and the rwt ofyou

don 't Doyou thinkyour attitude towardflozenfoodproducts has been changed

compared to that offive or tenyears ago?

I do not use them always, but do make use ofthem when I'm busyfor taking my children

to their lessons. There was a sale onfrozenfoods at a store near myplace, andI usually

buy some ofthem then.

I used them when my husbandwas not home because ofa business trip, but I don't use

them muchfor dinner, because the quantity is not enough.

Me, neither. I don'1 useflozenfoodproducts as the main dish. I use them as an

additional dish

Which type offrozenfoodproducts fidyou use more, a whole meal or ingrefients?

When my children were little, I used them as side dishesfor their lunch. As the children

grew up, I started to use whole meals. So it depends on the children ’s age, I think...

Why doyoufeel guiltyfor usingfrozenfoodproducts?

When thefrozenfoods were notpopular, I hesitated topurchase them. I was not using

them all the time, but I admit that they ae convenient. I think the sense ofvalue offlozen

foodproducts has been charged

When you make meals or snacksforyourfanily, you do not have to consider additives

since you make them, andyou canputyour love in them. Children may watch me making

it, andfeel something that they are being taken care of anddo it themselves, I think

[Utterarce is not distinguishable]

How many ofyou positively usefrozenfoodproducts? Who dow not want to use them?

I didnot usefrozen dumplings since both ofmy sons ate a lot, ard it cost a lot ifI used

them.

The anount is not enoughfor afanily, and it costs less ifyou make it.

My husband used to eat dinner in the company cafeteria andwas able to eat a nutritious

lunch when he was in Japan. But here, he buys hamburgers or sandwiches, instead He

sometimes takes aflozenfoodproduct with him when I can not make a box lunchfor him,

and microwaves it at work, but I have an image that eating such aflozen whole meal is

notgoodfor his health.

What kind ofimpression doyou have offlozenfoodproducts?
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Additives?

They are not healthy.

They tend to be greasy.

Whenflozenproducts came out, I tried some ofthem, ardIgot an impression that they

didn't taste good Also, they were expensive andnot goodforyour health.

When was it?

When I was little. Before Imovedhere, flozenpilaf(cooked rice) cane out. Ifound that it

tastedgoodandmy children liked it. Ifafrozenproduct is less expensive, delicious ard

does not include much additives in it, I willgo aheadandpurchase it.

The co-op store has goodfoods, which do not have any additives, ardare also

inexpensive.

I think theflozenfoods have been developed

Yes, the taste has been getting better

(mary agreed)

Doyou have an impression thatfrozenfoodproducts became more appetizing lately?

Japanese products are good It 's because I'mfaniliar with them.

Aflozenfoodcompany developeda variety ofproductsfor the party setting including

Japanese, Chinese and Westernfood I brow that mary consumers are using such

products.

There is aflozenfoodproduct day at school once every month, which is called “market

day and each class competes in the sales.

Is it sponsored by afrozenfoodcompany?

Most oftheproducts include highpercentages ofsodium orfat, so I don't like them.

But cheese cake waspretty good

[Conversation is not distinguishable]

Ingredients are pretty good I think.
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What about the size ofyourfleezer? How many ofyou have two refrigaators? No.

How smad wasyour rq'rigerator in Japan compared to the oneyou have here? What

fidyou store in yourfreeza?

I have a refrigerator a little bit smaller than the Americars, but I hada separatefleezer,

justforflozenfoods.

Juice, fluits, mix vegetables, fish andmeat. Basic ingredients.

Is there any difl'erence infiequency ofpurchasingfi-ozenfoodproducts? Hasyour

image towardfrozenfoodproducts been changedsinceyou moved to the Statw?

I started to purchaseflozenpizza quite often here in the US. They were quite mall and

expensive and used onlyfor snacks in Japan. Here, ifwe add vegetables or cheese, it can

be a whole dinner.

Frozen pizza came out in Japan, too.

But it must be expensive.

When I was in Japan, I went to a confectionery when I wanted cakes. Here I buyflozen

ones here.

What else? Someone mentioned thatyou used chicken nuggets.

I started using them after I moved here. All I have to do is to bake themfor ten minutes in

the oven, so it 's goodfor lunch. Also, I useflozen chicken thighs, shrimp or udon

(Japanese style noodles).

Ifound that aflozenpack oflotus root is less expensive ard easy to cook in comparison to

aflesh one.

Does it taste good?

It is convenient and relatively inexpensive.

[Conversation is not distinguishable]

Frozen ingredients are sometimes relatively more inexpensive thanflesh ones.

Frozenfoodproducts are moderate in price

Right.

We are talking about why we usefrozenfoodproducts. Is it because they are moderate

in price? Are they convenient? How are they convenient?
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It saves another trip to the supermarket.

It saves timefor cooking.

You can save your timefor cooking ardstore the productfor a long time.

[Conversation is drifting to a difierent topic.]

You mentioned thatfi'ozenfoods can be storedfor a long time How long doyou store

them in thefreezer? How do they circulate, wpeciallyfor the one thatyou use

frequently?

One week, maybe.

Dow one week make a good cycle? How long doyou keep them?

(everyone agreed) One month at most.

What doyou do after one month?

Ifitpassed the expiration date, I will throw it away.

Three months?

So basicallyyou spend one weekfor circulation, one monthfor storage, then three

monthsfor afinal decision. In theprevious group, they said that they spend one month

for circulation, and two or three monthsfor storage Then, afta three to six months,

they throw theproduct away. Compared to them, one week circulation is a short time,

isn 't it? What makw the diffaence?

It depends onflequency ofuse, I think.

Also numbaoffamily members. How many ofyou do not have a microwave at home?

No one Who fid not have one when living in Japan? No one It seems that everyone

had one and has one now. How fidyou use the microwave?

To heat rice or leftovers, deflost aflozenfoodproduct or heat alcohol.

Let's move on to "TVfinners", then. How many ofyou used TVfinners before? Six of

you. Let me ask a quwtionfor those ofyou who don 't use TVfinners. Why don 'tyou

use them?

[Laughter]

Then, why doyou use them? Who eats them?
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My children. They seem to like TVdinnersfor lunch, notfor dinner.

[Conversation is not distinguishable]

I don't eat TVdinners, but my children do.

I do not want cook three times a day, sojustfor lunch, I sometimes use them. There are

many husbands who do not like westernfoods, but my husbardhas noproblem with them.

So, I cook someflozenfood itemsfor his lunch such as stuffed chicken or something. But

I don ’t like them.

My children have gotten used to eatflozen whole meals, but I car not eat them. So, I

sometimes use themfor them, notfor me.

When I did not have any kitchen ware, I bought some TVdinners since a microwave was

firmished in my apartment. The TVdinners I bought at Meijer were very salty, though I

might have chosen bad ones. Anyway, since then I have not bought any I have lasagna,

though.

There is a delicatessen here. IfI use the deli, I may not have to useflozenfoodproducts.

But myfanily like TVdinners, though.

Due to the badexperience I had I backedoffofbuying TVdinners. Instead I serve easy

Japanesefood such as ochazuke (a kind ofrice dish). In addition, TVdinners are quite

expensive ifyou buy themfor a wholefamily, I think

How much are thefrozen whole meals?

Less expensive onw are about one dollar.

What doyou call aflozen whole meal? Some kind offood items on one plate?

Basically, yes The etymology is the finna which is cooked while watching TV. Do

you usefrozen whole meals?

Sometimes. When my husband is not home, andI have some ricefor me, andjustfor the

kids. When I ask the children which is good pizza, orfastfood orflozen whole meal,

they choosefrozen whole meals.

My children learnedwhich TVdinners are goodwhen theirfliends were eating them. So,

when Igo shopping with my children, they can tell which TVdinners are good

Which one is good?

My children saidpasta with meat balls or tuna.
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Soyou andyour husband eat home cooked meals, andyour children eat TVfinnas?

My husbard eats a TVdinnerfor lunch andmy children sometimes eat mashedpotatoes,

flied chicken or hamburgers. I don't eat them, though.

They are not good are they?

When I bought a TVdinner, I wondered ifthe whole thing is heated up equally.

Andactually, they are usually not heated-up equally.

Didyou use a conventional oven or a microwave? Evayone used the microwave

The oven requires a halfan hour or so. But I admit that a dish is well cooked when I use

the oven.

In theprevious group, only oneperson said that she useda microwave

(everyone) Is that so?

Why doyou use a microwave?

Because it'sfaster.

My children cook a TVdinner by themselves using a microwave. They use the microwave

themselves, and it is safer than use ofconventional ovens. It is also ready in minutes.

Doyou think a microwave is more safe than an oven?

[Conversation is not distinguishable]

I try all oftheflozen whole meals that my child'en have, just a little. There are some I

cannot eat, but there are some that are OK.

Children like TVdinners. My children learnedwhich TVdinners were goodwhen they

slept over at theirfliend'splace.

Who can eat TVdinners? How aboutyourself?

I can eat cooked rice. When I have nothing left butflozen meals, I eat them alone.

This is a quwtionfor those ofyou who do not use TVfinners. Couldyou explain why

you don ' t use them?

They don't taste good
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My husbarddoes not like Americanfood Neither do my children So eventually, I need to

choose Japanese products even ifthey are expensive. lfI buy TVdinners, no one will eat

them, andI'11 end up throwing them away. Ifthat happens, it's not quite economical,

either. Ifthe sane selection that is made in Japan, they like them.

What typw ofTVfinners will bepopular in Japan? I'm talking about TVfinners

which are madefor the Japanwe taste, by Japanwe companies

Pilaf(cookedrice), boiled rice or boiledfish. Something like Japarese boxed lunches

might be popular.

Well, we can get a goodwarmfoodat a delicatessen, so ifa TVdinner is less expensive,

people might buy it.

Are there any otha quick complete mealproducts bwidw TVfinnas?

Udon, maybe. It is warm ardgood

Can a TVfinner beat a box lunch ?

Ifit is less expensive.

How much should it be?

$5?

What about box lunch?

It's about $3 to $4. So, a TVdinner should be around $3, otherwise it cannot compete

with a box lunch

There might be a way ifa TVdinner is usedfor snacks such as a meat-bun or a dumpling.

In Japan, chilcben can walk to shops to get their snacks. But not here.

[conversation is not distinguishable]

It might be good to have something western, I think. Ifthe meal is a Japanese dish,

sometimes it ’s not good to have “hot ” items that should not be hot.

Soyou are saying that a TVdinner which is western style will bepopular. Who will be

the target?

We were talking about children sofar.

Students or singles who do not like cooking.
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Ifit is an usual thing, you have mary other good choices. How about something that is

hard to get? It will be popular.

I see What about theprice?

It car be quite expensive, ifit tastes good

Something like “special box lunchflom afanous hotel”. It costs about $20 or $30, so

make it less expensive than that.

[Conversation is drifting.]

Maybe $15. ifit tastes good

Yeah, such as some Chinese cuisine, from afanous restaurant.

Frozenfood but quite good

[Conversation is drifting.]

'So it should be expensive or inexpensive to sell more in Japanfor each ta'get.

Someone mentioned that a TVfinna might be usedfor gift giving. It is one ofthe

possibilities, or isn 't it?

It could be, ifa TVdinner is as goodasfancy Chinese dishes. Taste comesfirst.

I once hadaflozen Chinese cuisine as a gift, and it tastedgood actually.

[Utterance is not distinguishable] Or something that is characteristic in every region.

They can be $10 or more What about something that is more casual?

Ifthe TVdinners indicate nutritionfacts clearly, consumers might buy them.

Asfor apreparedfood they will be popular ifthey have more quantity anda lowerprice.

The Iowaprice is the keypoint ovapreparedfoods.

Right.

Something that takes time to cook such as kinpiragobou (Japanese traditional dish, which

is difiicult to cook).

Isee
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There might be a demardfor such a thing by senior citizens.

They do not make such a mealfor themselves. It takes time, and is difficult to makejust a

little. So such a dish might be goodasfrozen items.

Afanily with children ard seniors may needdiflerent types ofdishes. There might be a

case that children eat Westernfoodandolderpeople eat Japaresefood It is convenient if

there are such meals.

[Conversation is not distinguishable]

Ifit tastesgood it can be accepted by senior citizens, I think. 1

I want something I can use when I can not take care ofmyfanily, easy-to—cook, tasting

good I don ’1 think men ofnryfanily will go shopping instead ofme.

One type isfor children and it is lws expensive Another isfor housewivw and it is

something that isfancy and therq'orepreferable Then one isfor olderpeople and has a

Japanweflavor. Anotha one isfor housewives in case their husbands are not home

How much would a reasonableprice be?

Moderate? Around $4for husband

Ifit cost more than $5, he will go outfor dinner.

What about the onefor children?

$2 to $3.

But I have to consider additivesfor children. I won't let them eat them every day.

Not only inexpensive, but it shouldhave no additives ard be nutritious.

You don 't use them whenyour husband is at home Butyou use themfor children 's

lunches Don 'tyou use themfor finna?

Maybe when my husbard is not home because ofa business trip.

When I run out oftime.

So basically, a TVdinner is usedwhen a housewife does not have enough timefor

cooking. Notfor a regular meal.

How often doyou use them? How often is the “no time to cook”?
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Twice a week.

Isn 't it quite often?

The thing is that I cannot tell when Iget busy. So, I need to keep somethingjust in case.

When I went grocery shopping with my children, they asked me to buy aproduct whose

package hadanimation characters on it. They are attracted to those things

For chilaen taste does not necessaily comefirst. Theypay more attention to the

appearance ofaproduct. Good sushi cannot beat a tasteless product whose package has

animation chaacters on it. In myyoungest daughter ’s case, she warts to get Hello Kitty

stuff A TVdinner with apackage whose shape looks like a bear will bepopular anong

children, ifit's edible at least.

Doyou consider name brands when purchasing?

You mean now, here in the US?

In thefuture, in Japan.

[Conversation is drifting]

How often doyou buyfrozenfoodproducts?

I think it is going to cost a lot.

Well even ifeachproduct costs $2 to $3, it will be quite expensive, ifyou have two or three

kids, for one meal.

Let's say $1. 50 each.

People might be suspicious ifit's that cheap.

I buyfrozen productsjust in case, so the price does not really matter. Brandmight come

next.

No. Taste comesfirst after all.

Ifsomeone like Katsuyo Kobayashi (famous chef) is advertising aflozenfoodproduct

such as curry, it might appeal to consumers.

I thinkflozenfoodproductsflomfamous brands such as House (one ofthe biggest

Japanesefood compary) will bepopula, but not the onesfrom a unbrown company.

Right. An unb10wn compary needs to appeal to consumers by demonstrating itsproduct.
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Doyou buy a lot offi'ozenfoodproducts at one time?

I will buy a little atfirstfor a trial.

[Conversation is not distinguishable]

After I confirmfor myself that is good I might buy a lot.

Let’s move on thepackaging itself What is requiredforpackaging? Someone

mentioned that nutritionfacts need to be indicated Animation characters might be

effective to appeal to children. Adfitivw need to be considered too. Genaally

speaking, what should be considered in tams ofpackaging?

Ease ofopening.

Someone mentioned that the contents should be visible

Ifound that there is a gap between thepicture ofthe content and the contents themselves.

What kind ofpicture doyou want to see on the surface ofthepackagefor aflozen

whole meal?

A picture which looks delicious. For example, a cookeddish with steam coming ofit.

Dow it matter whethathe contents are savedon apackaged tray or a differentplate?

A diflerentplate sets oflthe contents.

What kind ofpicture doyou like?

Appearance ofthe content shouldnot be exaggerated But it's OK. to show an example of

how to set ojfthe contents using a dzflerentplate.

Don 'tyou like to eat out ofthe original tray?

Well, it spoils the mood

It' s O.K. for children or housewives.

Asfor students, they buy a TVdinner because they want to eat meals out ofthepackaged

tray.

Soyou are saying that a tray should be used in thepicture

It's easy to dispose. Flammable is good
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How many ofyou think that a tray should be used in thepicture?

It depends on the target.

How doyou eat a TVfinner? Doyou eat it out ofa tray orput it on a diffaentplate?

For a guest, I will use a drflerentplate, but notfor myself

(many ofthem agreed) Ofcourse I use the packaged tray

There shouldnot be a big drflerence between actualfoodard thepicture.

Can Igo back to the tray and its fisposability?

In Japan we separateflammable ard inflammable. So, flanmable is better.

How many ofyou care aboutpackaging in terms ofits fisposability? What ifthae is

the sameproduct in aflammablepackage or inflammable one? Which doyou like

betta?

I really don 't care about it now, but in Japan I willfeel uncomfortable with having a large

anount ofgabage. For example, people living in the apartment complex are supposed to

classifir garbage ard trash, so they seem to make it as small as possible.

Doyou have any comments?

Paperproducts causefelling offorests, so a material which is recyclable andflanmable.

Thae seems to be a difference between fisposability and recyclability. Doyouprefa to

fispose or to recycle?

I want to dispose.

I like something that is stable in some degree.

Yes, I think so too. Whenyou microwave the meal, the package should be stzflafter

cooking fitgets soft, it is diflicult to hanfie ardnot safe.

I have an opinion somewhat different. The instructions saypeal offthefilm. But I don't

want the contents to scatter, so I leave it on

You don' t have topeal it ofl. Allyou have to do is to open the edge.

Is that so?
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My children use a toothpick and complain that it takes time to open it. They said the

package shouldhave some holes originally.

(It seemed that mary ofthem hadsome problems with confusing directions.)

But don 'tyoufeel uncomfortable ifit has some holw?

Right.

Are thae any otha suggwtionsfor the ease ofopening or comments on thefilm?

[Conversation is not distinguishable]

The cooking directions difler with each dish, I think

When heating, the sauce comes out, so I have toput it on anotherplate after all.

Who definitely changw theplate whenyou eat a TVfirmer? No one?

I do not replace thefoods, but use aplate as a holder.

[Conversation is not distinguishable]

Which doyou prefa, fisposing or recycling? Who would like to recycle? For example,

doyou like to collect thepapa milkpackage and recycle them? Or doyou prefa

fisposing ofthem?

It's not still clea to me what will happen afteryou collect suchpaperpackages, and

recycle them.

It will be turned into rolledpaper or some otherproducts.

[Conversation is not distinguishable]

Didyou know that a new law was established on April 1st in Japan. It is called the

"recycling law" and it says that collection ofclassifiedgarbage and rubbish is

required You need to separate steel cans,fi'om aluminum cans, andpapapackages In

adfition, glass needs to be separated by color.

You even have to wash the bottle and topeal the label off

The lidshould be separatedflom the bottle because it's plastic.

What a surprise!

Aftayou heard this story, what material willyou choose?
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It has to be easy to dispose of

[Utterarce is not distinguishable]

What kind ofinformation regarfingpackaging should beprovided? What about the

shape?

Shape?

Doyou prefa a bigger one, a round one or a soft one?

Considering the storage in thefreezer, square is better.

What about the quantity ofTVfinners?

It's quite small.

The amount is not enough, my children said

Ifit is too big, it is difficult to be evenly heated up in a microwave oven.

[Utterarce is not distinguishable]

What about the infication ofnutritionfacts or adfitivw? Doyou see them?

(some ofthem) I do.

Is thae an expiration date?

Yes. Oldproducts seem to be on sale.

Is there anypreference regarfing color ofpackaging?

Lighter colors, maybe.

Right. They are better than darker colors such as brown or black.

What about the name ofthe TVfirmer?

[Conversation is not distinguishable]

Doyou consider the brand? Doyouprefafoodproducts made in Japan?

Yes. Japarese brands a'e reliable.
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Asforfrozenfoodproducts, most ofthem are made inforeign countriw such as south

eastern Asia

Here, we have no choice. For example, I buy canned banboo shoots.

You prefa something made in Japan, right? But it's true thatproducts that are

manufactured in theforeign countriw are lws expensive

It depends on the product and the countryfrom where it is manufactured

Most ofthefoodcompaniw have their branchw inforeign countries Someone

mentioned ease ofopening. What makw the opening ofthe box easy?

Perforated edges. Also, the plate ofa TVdinner is hard topick up ard the lid is difficult

peal oflafter it's been heatedandI'm afraid that my children willget burned It is difiicult

to handle afier opening, since there is almost noplace to hold

What about thefilm lid?

It's hard to peal it off Also, the plate ofa TVdinner is hard topick up after it's been

Tehfbittom ofthe plate is very hot andI'm afraid that it ruins the table.

Thepackage should be easy to handle after cooking.

How about using a box as a holder?

Good idea!

There is apackage something like that in Japanfor gratin or something.

[Conversation is not distinguishable]

How about a thick lidfor a holder?

What doyou think about overwrapping?

I really don't think about it.

Asfor soy sauce, it should be in the plastic bottle.

Let me make thepoint clear. Doyou consida a box overwrapping? Doyouprefa a

more simplified one?

(many ofthem) I like a boxed one better.
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Now I would likeyou to look at thwepackages Haveyou seen this type ofpackage

(paperboard tray with paperboard lid) ? The contenm areput in the box. This one is

about one dollarfifty.

Really. It's quite cheap.

It looks tasty. This may be good

What doyou think ofthis type oftray?

It 's good

I don't like it very much.

How many ofyou don 't like this tray? Just two. What about convenience ofuse?

It looksflammable.

It is better than aplastic bag.

Haveyou seen this before? Canyou get this anywhere?

Perhaps You can get it at Meija’s

It looks good

Asfor taste, please check it out byyourself

[conversation is not distinguishable]

What imprwsion fidyou have?

I think it's OK.

How doyou heat it up?

You cut the edge ofthe tray beforeyou heat it up.

I see. I didn ’t brow.

This one is quite easy to be opened bypulling this edge (the secondpackage, papaboard

tray, easy-open type). Then, youpeal thisfilm ofbeforeyou eat

Does this one include an aluminum tray in the box?

No, you eat out ofthis box. Which one doyou like betta?
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This one. This one looks easy to open andhandle.

[Conversation is not distinguishable]

But I do not like the lid which car not be remove.

Doyouprefa to remove the lid?

Yes.

[Conversation is drifting]

What about the third one @apafolfing tray, not compartmentalized with papa

sleeve)?

It looks not safe enough, I think. You canput somepoison in it with a needle. daughter)

[Conversation is not distinguishable]

It may be difi‘icult to store, because the shape is not goodenough

Thispackage actually is tampa evident Onceyou open thepackage, you can see it.

I think this is better. This looksfirm andsophisticated

Ido not like it...

Which one looks sealed enough?

This one (paperboard tray).

[Conversation is not distinguishable]

What about this one (compartmentalizedpapafolfing tray)? This one is hard topeal

off On this tray, you have corn, chicken nuggets with barbecue sauce andmashed

potatoes The cooking firections are kind ofdifficult Remove the lid ova the

potatow...

I don ’1 like it. It is drfiicult toprepare.

[Conversation is not distinguishable]

My children like that one. They say that this type isprettier or something.

How about thwe trays (fiba moldedtray)?
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This one (fiber molded) looks tasty.

This one (paperfolding tray) looks cheap.

Is thispaper? ifso, I like thefirm one.

This is good Looks tasty.

This one has apattan on it How many ofyou like this one (white one)? Eight ofyou.

Who dow not care? Three ofyou. Who likw some kindofpattan on the tray?

Ifthe target is children, a teddy bear might be good

It does not matter. Ifthere is some printing, it is better, but ifthere is not, it is still OK.

Ifit cost more, I do not want it.

Ifit does, it should be a cuter one, such as animation characters.

Ifchildren car use the tray as a toy after they are washed aprettypattern ispreferable.

It might be usefulfor their desk.

Ifso, the square one is good

Haveyou seen this before (for kids meal) ? This is a similar type to the last one A

brownie is in it There are somepackagwfor dessats.

So, ifthe school allows children to use a microwave, they car bring this kind to school.

Maybe

It will not work in the Jcpanese schools since they have school lunches.

But ifthere is a small company that can not aflorda breaboom, it may be useful, I think.

What about this plastic one?

Is thisfor dumplings?

Yw, it is, andflied rice isput in this box.

Is it good?

Please check it outforyourself
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[Conversation is not distinguishable]

This one is aplate with compartments.

1 like that one better.

That one sets oflthe meat.

Areyou talking about thepicture? Let' s take a look one by one Which one doyou

prefa, plastic orpapa? Everyone seems to likepapabetta.

[Conversation is not distinguishable]

I don ’t brow about it, but there is apossibility that the plasticpackage can be harmful with

the use ofmicrowave oven?

I do not want to dispose ofthisplastic tray, but I can dispose ofapaper tray

All I can say is that it is not that harnrful

Even ifit is on the market, you car not say it has noproblem (ofmigration).

You can not say it is harmful, but actually thae is some migrationfi'om thepackage,

and it may be deposited in your body, maybe Now, what doyou think ofthe color

black?

The tray color black reminds me of "U.S.A. ".

What about a tray? Should it be compartmentalized or not?

The compartmentalizedone is better.

Doyou have any comments? What about thepicture? Thwe two show the contents

which are saved on the original tray. But others don 't

I see.

For kids, thispicture (on the actualpackage) is better because it looks tasty and

convenient.

The alligator (small animation character) is good

[Conversation is not distinguishable]
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I think the color purple) ofthe package is more impressive than a name brand

especially, in case the braid is notfamous. For example, you might say "I wart that

purple one. "

You canput different charactersfor each diflerent meal. So, children can easily

remember.

[Conversation is not distinguishable]

This one is a Japanwefrozenfoodpackage This has both aplastic bag and a box with

a tray. Doyou consider this overwrapping?

Yes, I do.

Isn't it paper?

No, it is plastic. The material is the same as this one

[Conversation is not distinguishable]

Didyouput this on aplate afteryou microwaved it?

Let me see I think Ifid

It cannot be directlyput on the table. A paper towel or aplate is required I think.

I have bought this type before.

Which one doyou prefa, a lid or a bag?

I like the one in which the contents are visible.

[Conversation is not distinguishable]

Which one doyou like the bwt? What about thefirst one (papadetray with

papaboard lid) ? Nine ofyou. You don 't mind that the contents are firectlyput in the

box. In Japan, thispackaging is triple wrapped

What about the contents? They don '1 come out during distribution, do they.

You don 't have to worry about it

Ifthere is a hole or the box is damaged, something might happen.

Infact, hae, Ican 't say that thweproducts are not treatedgently. Who wants double

packaging?
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I think that one is hard to dispose of Thefirst one is easy topile and to dispose.

Who thinks the thirdpackaging (papafolfing tray, with sleeve) isfine?

[Conversation is not distinguishable]

How about thefourth one (compartmentalizedpapafolfing tray)? You do not like this

much.

How aboutplastic ones You really likepapa ones. OK. What about the color?

Which one doyou like betta, black or white?

(mary ofthem) I like white better.

What needs to be improved? What about the color ofthe box? White, orange and

green.

I think brighter colors are more appealing to consumers. I don't think about the color

very much.

What about black?

[Conversation is not distinguishable]

What imprwsion fidyou get?

This one looks bad

Don 'tyou like this picture?

I think the onefrom Meijer is too simple.

Does black giveyou a "fancy " impression?

It reminds me ofthe Chinese.

Didyou have the same imprwsion whenyou were in Japan?

This is the last quwtionforyou. Whenyou buy a TVfinna, what doyou consida the

most important?

Taste comesfirst.

Soyou are giving us a situation that we are notprovidedany information regarding the

TVdinner?
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Right

Then, yes, taste comesfirst.

I might try noodles, but not meat.

What will be the standardwhenyou buy a TVfinna whose target isfor Japanwe?

Also, how often areyou going to buy it? Can I haveyour opinion one by one?

I'll choose the one which looks appetizing.

How often areyou going to buy it?

Probably once or twice a week.

Doyou thinkyou may use a TVfinna as a regular meal?

No, I don't think so.

Me neither. I think I'llprobably choose udon or something, instead ofbuying a TV

dinner.

Is thae any possibility thatyou will keep it in thefreeza?

Well, one per month, maybe. Iprefer goodwarm udon.

That standarddow not seem to be changed

No. I think the taste ofa TVdinner does not correlate with itsprice. I cannot imagine that

I would use TVdinners as regular meals.

I think I would buy it once or twice a month.

Soyou are saying that thae is apossibility thatyou will keep it in thefreezer.

Right.

How many?

A total offourfor each ofmyfanily.

Soyou think that should be enough, then add some lata on.

I think I will keep some all the time.
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Is that so? How many?

Onefor each ofmyfamily members.

I think I can make use of TVdinners as snacksfor children.

How often?

Per week? At least three offour. Not a whole week, but about half

[Conversation is not distinguishable]

I'm not quite sure, but ifthe content ofa TVdinner is something like sweet and sourpork,

I will want to buy it once a week.

Actually, thae is the type ofTVfinna. It's called "Orinwe specialty storw ".

Is that so? Otherwise, I will store a part ofa cooked dish.

Areyou going to buy them whenyou go back to Japan?

It depends ifI work outside or not, but.., probably three times a week. IfI decide to work,

I'll keep them whether or not I use them.

[Conversation is not distinguishable]

Infact, the number ofworking women who are maried is increasing.

What doyou consider the most important?

I think I'll use a TVdinner which contents are usedfor a main dish once a week. I'll keep

somefor my children 's snacks. So, during summer break or spring break, we might use

them twice a week.

I consider the braid when purchasing something that I don't brow. Then ifIfind that it 's

goodfor a main dish, I will use it once a week, as a side dish. Asfor a TVdinner as a

snackfor my children, I might buy oneper month, though I'm worried about additives.

I think I will keep twojust in case. I consider brandand taste to be most important.

Thankyou very much. Doyou have any comments?

Though Ijust said that I might use a TVdinnerfor my children during spring break, but if

they are expensive I would not do that.

How much is a reasonableprice? $2?
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Right.

Soyou mainly use themfor children.

Well, I wart to use themjust in case. I have the impression that aflozenproduct can be

used all the time because it doesn't matter whatfluits or vegetables are in season. Frozen

foodproduct's prices are always stable. I may not use TVdinners as a main dish, but I

think they are very useful.

I think I will use a lot ofthem since my son is growing and eats a lot ofmeat.

TVdinners might be goodfor growing children.

So it depends on thefanily...

Thankyou very much. That wid be all
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