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Abstract

With the increase of global health awareness, matcha tea has been favoured by more and more
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consumers for its health value, and consumers’ choices of matcha tea in the market are also influ-
enced by different factors. Based on the stimulus-organism-response theory, this paper constructs
a theoretical model of factors influencing consumers’ purchase intention of Guizhou matcha, evalu-
ates consumers’ evaluation of Guizhou matcha products in terms of three dimensions, namely, price,
function, and image, and explores their interactions with perceived value and purchase intention
using structural equation modelling. The results show that consumers’ price, function, and image
evaluations of Guizhou matcha positively affect perceived value, with product image evaluation >
product price evaluation > product function evaluation, and mediate consumers’ willingness to buy
through perceived value, respectively. Finally, corresponding suggestions are made for the promo-
tion and development strategy of Guizhou matcha in the future.
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Figure 1. Theoretical model
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IR TT 4156.508
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p1E 0.000
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5. GRSEN
5.1. &g

ASCEET SOR FRRHEE 153 MR AU 9 38 W SE R IR S ma DR s BB AR, SR Je R 454 5 R i AR 4R
R AFERR R S RE LR Z B RRAR, IR TEFMER A, JHaitn . st
RIARHI A%« DORE TSP L B (A B F LR, BN R0 > g orir >
THREVEAT o TR (ELIU 2 A1 D9 2 ) rh A AR 0V 9 (R SR AR IR R i, R i i 2h
e~ TRV Al et B E AR T, BETT SN B MR ARG SR . 2 AT 9% 2 R 2 e B o X fi
R IS L, (EX TR RO R T A Z, I DAE IR E A DI RIS, ROAHE SHM AR
TGN SETHR ALK S SR T ARG AT I 3710

5.2. RE

AT — Se B AR R R, AT FOIEAAAE — B A, R SR A BRI B Y I 32 B K By
(A RN S T S R AT A AR, DI v F) W S R SR 0 2 32 B RN A5 S T SRR [17) 40 | A e
JER[18] 55 A FR AU o 454 o BB TE ATt — 2D X e A gy N BRI oy, PR OO I S i B A S M L

5.3. B
AR IR 52 45 x-S MRS S 5 B A B — 2 R R e, BRI R .

5.3.1. SEIAEEHE, ITEERMRMERE

T LA AT AE T R IR BRI (T RPN A2 1 B VA AN B (R DGR DR 38 . TR Ik 75 i
B AL BN VE RIS SR P SRS PE AN A BT 2 3 0 SRR B AEAA T, $h R e AT
KNGS o oFF SR A4 IR AALE P i it BB A P R b LA B SR AR 34 B B MRS e A, BRURF B 126405
TR, AT IR P E RS 5 DT e Y 28 ST RS R
5.3.2. FERRGEMNEA, mERREMRE

BT T SRS BT B 1S FR M AN T 808 AT 45 T K 2 560, RRIE BN K FE R A LE AR 7
T PR FIALER, VRIZPRAS AR A AT P, [RIBS I KBRSt RERE & (03 ) I RE, 3T S b ko

DOI: 10.12677/ecl.2024.1341429 2568 TR 4TS


https://doi.org/10.12677/ecl.2024.1341429

B, TE

fEREAE AT B, B SBR . R . 7 i B SE, M RTORI BRI ' ik, 519
TH 9238 T A R 3% ST 158

53.3. XIEHBREEKR, BUTEMARFL

MIRELE KRR, SONTIRIIU AR S22 TR P AR, DRI RT =5 FE ™ i 2 AR AL IR A BER

PRMBEREAR . BT SN MM R, BE— 2D RIR S SUBE AT IR R, TR Z AR, ™

at, LR ANRITE 9 2 A RE R SR, AN BRI 90 B O TR R  PROIORE R S B R AR TR A o 55

BE 3k

[1] Ez%E, w5, X fEZRHERREE 5] VIR 5, 2020, 41(1): 45-54

[2] Ye, J-H., Fang, Q.-T., Zeng, L., et al. (2023) A Comprehensive Review of Matcha: Production, Food Application,
Potential Health Benefits, and Gastrointestinal Fate of Main Phenolics. Critical Reviews in Food Science and Nutrition,
64, 7959-7980.

[81 SRR, B, 1REIR. AR FREE T B A G E PRI I E & E R 7 0], & iS5 KB Dk, 2024,
50(2): 239-246.

[4] Sun, L. and Miao, M. (2019) Dietary Polyphenols Modulate Starch Digestion and Glycaemic Level: A Review. Critical
Reviews in Food Science and Nutrition, 60, 541-555. https://doi.org/10.1080/10408398.2018.1544883

[5] Nyambe-Silavwe, H. and Williamson, G. (2016) Polyphenol- and Fibre-Rich Dried Fruits with Green Tea Attenuate Starch-
Derived Postprandial Blood Glucose and Insulin: A Randomised, Controlled, Single-Blind, Cross-Over Intervention. British
Journal of Nutrition, 116, 443-450. https://doi.org/10.1017/s0007114516002221

[6] okik, yaF5%, BNN, . WAMTHRUE RS Zi30E KR A A st R[], & & %24 51, 2022(20): 113-
115.

[71 Zhang, H., Liu, J., Lv, Y., Jiang, Y., Pan, J., Zhu, Y., et al. (2020) Changes in Intestinal Microbiota of Type 2 Diabetes
in Mice in Response to Dietary Supplementation with Instant Tea or Matcha. Canadian Journal of Diabetes, 44, 44-52.
https://doi.org/10.1016/j.jcjd.2019.04.021

[8] Fu, T., Niu, L., Tu, J. and Xiao, J. (2021) The Effect of Different Tea Products on Flavor, Texture, Antioxidant and in Vitro
Digestion Properties of Fresh Instant Rice after Commercial Sterilization at 121°C. Food Chemistry, 360, Article ID: 130004.
https://doi.org/10.1016/j.foodchem.2021.130004

[9] Shigeta, M., Aoi, W., Morita, C., Soga, K., Inoue, R., Fukushima, Y., et al. (2023) Matcha Green Tea Beverage Moder-
ates Fatigue and Supports Resistance Training-Induced Adaptation. Nutrition Journal, 22, Article No. 32.
https://doi.org/10.1186/s12937-023-00859-4

[10] &, BT, XEIE. B S A a4 E L AR Sl s st pE ], A TR, 1-13.
https://link.cnki.net/urlid/50.1094.TB.20240624.0851.002, 2024-06-24.

[11]  XREK, Bk, AR DR AL B Ve 2l 3 T S JE R R —— 24 T SOR REAY KA 19 XU /e RURE 23 47 [3]. 7
iz, 2024, 34(1): 111-124.

[12] WS, ZAhS2. B s s ™ o v ELRR R AT AT O R i 5 —— B TR BRI SOR A4 [J]. IR
ARALHE (h B ALK 22 2431)), 2023, 45(10): 132-143.

[13] #rhe, ¥OIR. T B AR 7 H 807 g i SRR T 7 [9]. 8B 5R, 2007(4): 162-163

[14] 2, R AR ™ W GO0S I 2% f R SN AT 58— T FL RS ELRERAIL AR 1 U 9 LR R ARG A B A0
T[], MR B IR 5 STk, 2022(8): 124-127.

[15] Lu, H. and Hsiao, K. (2010) The Influence of Extro/Introversion on the Intention to Pay for Social Networking Sites.
Information & Management, 47, 150-157. https://doi.org/10.1016/j.im.2010.01.003

[16] Z=S0ut, BN, KW, & FEEBEUT A AL F G 2 T SR R AT T —— & TR A E T AR
FL. Bk, 2024, 49(3): 67-75

[17] #kNase, sRALZE, SRSER, &, AR s ELRR I 55 N 9 W SE e IS R R A I ALEE ). Rk 2 Bt
98, 2024(12): 81-84.

[18] %, BT LRGSO 2 G 6 S8R RN it Al —— 3k T SR B E AN G 6 B FRSRe R I

FAER AT ). LIS 550k, 2024(5): 187-192.

DOI: 10.12677/ecl.2024.1341429 2569 HLF R 55T iR


https://doi.org/10.12677/ecl.2024.1341429
https://doi.org/10.1080/10408398.2018.1544883
https://doi.org/10.1017/s0007114516002221
https://doi.org/10.1016/j.jcjd.2019.04.021
https://doi.org/10.1016/j.foodchem.2021.130004
https://doi.org/10.1186/s12937-023-00859-4
https://link.cnki.net/urlid/50.1094.TB.20240624.0851.002
https://doi.org/10.1016/j.im.2010.01.003

	基于SOR-SEM的贵州抹茶购买意愿影响因素研究
	摘  要
	关键词
	Study on the Influencing Factors of Matcha Purchase Intention in Guizhou Based on SOR-SEM
	Abstract
	Keywords
	1. 引言
	2. 贵州抹茶购买意愿影响因素理论体系建立
	2.1. 理论分析
	2.2. 研究假设及模型构建
	2.2.1. 研究维度确定与研究假设
	2.2.2. 模型构建


	3. 研究设计与实施
	3.1. 问卷设计与数据收集
	3.2. 描述分析

	4. 数据分析与结果
	4.1. 信效度检验
	4.2. 模型拟合结果评价
	4.3. 结构方程分析
	4.4. 中介效应检验

	5. 结论与建议
	5.1. 结论
	5.2. 展望
	5.3. 建议
	5.3.1. 强调原产地优势，打造国民品牌标签
	5.3.2. 深挖健康领域的应用，加强健康知识普及
	5.3.3. 关注消费者需求，强化产品研发开发


	参考文献

