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Consumer awareness and willingness-to-pay analysis of nutritional labeling
in fresh agricultural products
ZHU Mengdong, REN Xiao, SUN Junmao, ZHU Dazhou
(Institute of Food and Nutrition Development, Ministry of Agriculture and Rural Affairs,
Beijing 100081, China)

Abstract: Objective To provide a reference for developing nutrition labels for fresh agricultural products, we explored
consumers’ understanding of and willingness to consume fresh agricultural products with nutrition labels. Methods In
total, 682 valid questionnaires were collected via online surveys. Descriptive statistics and logistic regression analyses
were conducted to analyze consumers’ understanding of nutrition labels for fresh agricultural products, their willingness to
consume them, and the underlying factors. Results E-commerce platforms are important channels for selling fresh
agricultural products. The demand for pre-packaged and exquisitely packaged fresh agricultural products has increased
gradually. More than 75% of consumers frequently check nutritional labels when purchasing food products. Approximately
88.9% of consumers expect nutrition labels for fresh agricultural products and pay attention to the nutritional claims,
including the content of sugar, vitamins, minerals, phytochemicals, and other ingredients. Consumers prefer quantitative
labeling of nutritional components and the format of nutrition fact tables. Significant differences (P<0.05) were observed
in consumers’ willingness to consume fresh agricultural products with nutrition labels and to pay a premium based on
different identities and monthly incomes. Overall, 88.56% and 91.94% of the consumers had varying degrees of
willingness to consume and pay premiums for nutrition labels on fresh agricultural products, respectively. Conclusion
This study indicates that consumers have a strong demand to understand the nutritional information of fresh agricultural
products. They also expect to include nutrition labels for fresh agricultural products and are willing to pay premiums.
Therefore, promoting the development and inclusion of nutritional labels for fresh agricultural products has practical
significance and potential for the market.
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Table 1  Basic characteristics of the sample
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Table 2 Nutrition label awareness of fresh agricultural products
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Table 3 Variables and definitions in the model
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Table 4 Consumer willingness and influencing factors for nutritional labels on fresh agricultural products
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Table 5 Premium payment willingness for nutritional labels on fresh agricultural products
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Table 6 Analysis of factors affecting premium payment for nutritional labels on fresh agricultural products

e b a R X 95% CI
i 0 T A B iR 2 Wald df P OR i I
R 1.004 1.112 0.816 1 0.366
30007 LT 1.257 0.664 3.586 1 0.058 3.514 0.957 12.902
<sa 3 000~5 0007:5 1.379 0.548 6.333 1 0.012 3.970 1.357 11.619
5 000~8 000 JT 1.498 0.527 8.073 1 0.004 4.473 1.591 12.571
8 000~15 000 JG 0.528 0.360 2.144 1 0.143 1.695 0.836 3.433
15000 L4 F o 0
I 0.591 1.167 0.256 1 0.613
30007 LI T 1.115 0.750 2211 1 0.137 3.049 0.701 13.253
— 3 000~5 0007:5 1.085 0.653 2.762 1 0.097 2.958 0.823 10.631
5 000~8 000 I 1.157 0.638 3.286 1 0.070 3.180 0.910 11.110
8 000~15 000 JG 1.224 0.453 7.307 1 0.007 3.399 1.400 8.255
15000 L) I o 0
i -17.348 3362.390 0.000 1 0.996
3000CLA T 0.679 0.888 0.584 1 0.445 1.972 0.346 11.238
$%-11% 3 000~5 0007:5 1.223 0.740 2.733 1 0.098 3.398 0.797 14.487
5 000~8 000 JC 1.710 0.689 6.155 1 0.013 5.531 1.432 21.361
8 000~15 000 JG 0.796 0.549 2.098 1 0.148 2216 0.755 6.504
15000 G2 I o 0
R -17.717 5609.492 0.000 1 0.997
3000CLLF 0.708 1.265 0.313 1 0.576 2.029 0.170 24.221
1290-15% 3 000~5 0007:5 -0.211 1.302 0.026 1 0.871 0.810 0.063 10.397
5 000~8 000 JT 0.776 1.022 0.577 1 0.448 2.174 0.293 16.116
8 000~15 000 JG -0.494 0.928 0.284 1 0.594 0.610 0.099 3.764
15 000G A | o
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