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Abstract

The objective of this study was to investigate development strategy and the marketing mix
affecting purchase decision of frozen green soybean product. The data were collected from
Japanese consumers in Muang Chiangmai who used to consume green soybean products by
separate to be 2 parts. 1) Study strategy of marketing mix by collect data from 400 Japanese
respondents and 2) Study strategy of product development by collect data from 200 Japanese
respondents.

In part of study strategy of marketing mix, most of respondents were male with age range of
31 — 45 years old and had bachelor degree education level. The majority of respondents are
employee and the average salary was 200,001 — 300,000 Yen.

The consumer behavior indicated that the most respondents consumed green soybean as pod
(69.25%), the frequency of the consumption was 1-3 times per week (65.50%), consumed for
300-500 grams per time (67.00%), the reason for buying was the taste (88.00 %), consumed the
frozen green soybeans product with alcoholic drinks (50.75%), bought from the department store
(68.25%), consumers thought the price was suitable for quality (63.00%) and the price of the

frozen green soybeans product about 300 Yens per 500 grams was a reasonable cost (100.00%).



The relation of the marketing mix factor, the consumers paid attention to (1) product factor
by products had all details shown on label such as ingredients list, intended use, manufacturing
date, expiry date (mean of 4.87), (2) price factor by suitable price with demand (mean of 4.82),
(3) place factor by having reliable dealer (mean of 4.71), and (4) promotion factor by having gift
or discount (mean of 4.78), most of respondents paid attention to the product was ready to eat,
price is suitable for quality and quantity by invariable price, variable in packing size and had
event to show off products.

For the product development aspect, the most of consumers needed to try seasoning green
soybean (71.25%), mixed with nori-seaweed taste (62.75%) and following by wasabi taste
(24.75%)

In part of study strategy of product development, most of respondents were male with age
range of 31 — 45 years old and had bachelor degree education level. The majority of respondents
are staffs who work in company and the average salary was 200,001 — 300,000 Yen.

The sensory acceptance test of frozen green soybean mixed with wasabi powder based on
200 questionnaire respondents indicated that consumers rated taste preference the most (5.15 +
0.87) which was followed by overall liking (5.04 + 0.89), texture preference (4.88 + 0.85), color
preference (4.70 + 0.91) and aroma preference (4.67 + 0.92). Male rated texture preference
significantly preferred (p < 0.05). In addition, the most of consumers were not accept and
unwilling to buy frozen green soybean mixed with wasabi powder product. For the adequacy of
product, the consumers scored for color and texture were good but aroma and taste were strong.
The concentration of aroma and taste of wasabi should be reducing to increase the rating of

product acceptance.



