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Introduction

In the last decade, bread consumption shows a decreasing tendency in Hungary
(from 44.5 kg/capita to 34.4 kg/capita between 2010 and 2018). Our aim is to
identify and explore the factors influencing the consumption of bread and bakery
products, including whole grain breads, using the Food Choice Questionnaire
(FCQ).

FCQ is frequently used in international research to explore factors (e.g., price,
ingredients, packaging, etc.) influencing the purchase of different food products.
The adapted version of the FCQ for breads and other bakery products is not yet
available in Hungarian. According to the literature, word association (WA) and
triangulation methods are used in the adaptation process.

Due to the epidemic situation, the WA method could not be performed offline,
therefore we developed an online word association application presenting six
different photos of breads. This was completed by 193 participants. Responses
were then analysed using a triangulation technique, in which the associations of
the participants were categorized by professionals, first individually and then by
consensus. Based on these categories, the FCQ can be modified.

In the current study we present.-the implementation and the results of the
digitalized WA method and its use in the adaptation process of the FCQ.

Conclusions
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Methods

Based on Linh and co-workers, 2019

The Word association method (Ares & Deliza, 2010)

* 100+ participants required, performed offline

* Presentation of pictures, descriptions, phrases related to the topic

 Respondents will have 30 seconds to describe the first 3-4 terms, associations,
emotions, etc. that come to their minds about the stimulus

The development of the online Word Association application

» Six different photos of breads, one minute response time per picture

 The code was written in Java (54.4 %), HTML (42.3 %), CSS (2.9 %), JavaScript
(0.4 %) programming languages

 The recorded data were extracted in .xlIsx and .json file formats

* The language of the interface: Hungarian

* The application was also optimized for mobile devices

Triangulation method

 The terms described by respondents are categorised individually by experts
* Three experts categorise the terms on a consensus basis

* Modifying the "traditional” FCQ: new categories can be added and deleted

With the successful digitalization of the Word Association method, we carried out a methodological development that allows
us to easily and simply perform similar tests even after the epidemic situation is over, since in our accelerated world,

consumers are more easily accessible online.

Results

The six stimuli
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A kévetkez6kben kiilonbdz6 képeket fog latni. A kép alatt talalhaté szévegdobozba irja | Is6 négy dolgot, ami = HAIEA H ~A A
ovetkezOkben kilonb6z0 képeket fog latni ép alatt talalhaté szévegdobozba irja le az els6 négy dolgo ’a.n,n ;‘* .A kItOIteS bEfEJEZOdOtt.

eszébe jutott a képrol! Ez lehet barmilyen kifejezés, fogalom, érzés, jellemz6, a lényeg, hogy az els6é négy asszociaciot
rogzitse. Kérem, a kifejezéseket egymastdl pontosvesszével valassza el! A kérdiv kitoltése kordlbeltl 10 percet vesz
igénybe. Segitségét koszonom!

Segitségét kdszonom!

T W77 B

l"'f
i

References

. |
|
T VAR R, uj

e —
= ® Kedves Kitélté!
=N : =
[ Bir6 Barbara vagyok, a Szent Istvan Egyetem Elelmiszertudomanyi Doktori Iskoldjanak harmadéves hallgatoja.
Kutatémunkam soran kérdGives és érzékszervi mindsitési modszerekkel vizsgadlom, milyen faktorok befolyasoljak a
=] kenyérfogyasztast hazankban.
- ‘ A kit6ltés anonim, a felvett adatok alapjan a kit6lté személyek nem beazonosithatéak. A valaszadok adatait nem
==3 modositjuk, harmadik fél szamara nem szolgéltatjuk ki. A felvett adatokat és az eredményeket a Szent Istvan Egyetem E .
| n Erzékszervi Min6sité Laboratériumaban 6rizziik, a késébbiekben szakcikk és tudomanyos el6adas formajaban kivanjuk
4 bemutatni. 3
= Irja le az elsd négy asszociacidjat (kifejezés, gondolat, fogalom, érzés, stb). az alabbi képpel kapcsolatban! A négy ':3_-1: |
: @ asszociaciot pontosvesszbvel vélassza el! =
==
_— Ha kérdése van a kutatéssal kapcsolatban, a kévetkez6 e-mail cimeken b&vebb tajékoztatast kaphat: —
— S=mm - oo = o= =S m
— biro.barbara.4@phd.uni-szie.hu —.
| -] V4 L]
| 6o Barbars Demografiai adatok = =
PhD hallgato L

Participants

= Students of MATE, SOTE

= Recruited Facebook and e-mail

= 193 respondents

= 37 males, 156 females
* Genderratio: 19.17% - 80.83%

= Average age: 29.91+8.92 years
 ~Min: 18 years, max: 66 years old

= 55,96% lives in the capital (Budapest)
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More than 4500 terms in total

" Sensory characteristics: tasty, soft, brown, white,
crispy

" Health and nutrients:
fattening, fibrous, gluten

" Quality and origin: fresh, homemade, quick
drying, home, store

= Other terms related to bread type, mood,
memories

healthy, unhealthy,

Triangulation method — The final FCQ,

= A total of 691 different terms have been
categorized

" 11 of the original 36 terms were deleted, 3
were modified and 7 new terms were added
to the questionnaire

* The adapted questionnaire now consists of
33 terms
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