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Abstract-The aim of this study is to reveal the consumers’ motivation when eating local foods at 

restaurants. The Means-End Chain (MEC) approach is used to generate Hierarchy Value Maps (HVM) 

that present the links between attributes, consequences, and values. The steps of means end chain 

approach start from laddering methods of administration, content analysis procedures and generating 

the HVM. Network analysis is employed to interpret the Hierarchy Value Maps (HVM). A total of 83 

respondents were interviewed in Bandung city linking to MEC theory. Two main motives are identified 

when eating local foods at restaurants namely ‘happiness’ and ‘fun and enjoyment of life’. These 

motives can be used for marketing strategy of local foods.  
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I. INTRODUCTION 

The Means End Chain (MEC) approach has been employed to reveal consumer 

motivation in the food decision making process in different kind of foods (Baker et al. 

2004; Lind 2007; Barrena & Sánchez 2010; Kirchhoff et al. 2011). The Means-end 

chain approach assumes that consumers will choose a product to achieve a desired 

values served by product attributes with the subjective consequences [5]. The MEC 

analysis provides an integrative approach to reveal consumers’ motivation why 

consumers buy or not to buy a specific product.  

Local food system offers some benefits both for consumers and producers such 

as health benefits, food quality, enpowering local communities and environmental 

benefits due to the shorter distance of food travels (Feenstra 1997). Indonesian 

consumers perceived locally grown produce as cheaper and good quality products than 

national or imported foods (Arsil et al., 2014a). This is consistent with previous studies 

reporting that local foods were cheaper than other products and had better quality 

(Ostrom 2006; Seyfang 2004; Trobe 2001). The local food movement is strongly 

indicated in some developed countries like the United States and some European 
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countries. Although Arsil et al. (2014b) revealed the motives of Indonesian consumers 

particularly Javanese ehnic group-  when purchasing local foods for daily eating, there 

is a limited study that examines what the motives behind eating local foods at 

restaurants. Therefore this study is aimed to examine the consumers motivation when 

eating local foods at restaurants using MEC analysis.  

II. LITERATURE REVIEW 

A. Local food system 

Local food movement have attracted consumers’ attention since the early 80s. 

Feenstra (1997) reported that some consumers identified local food systems that 

considered ecological components, life quality and living environment.  For 

consumers, the capacity to differentiate local foods from the widely used food products 

allows customers to specify the important attributes they prefer. Attributes provided 

by local foods such as food quality, consumer health and safety, enriching the local 

community, promoting social equity and waste minimization due to a short marketing 

system were positive attributes identified by consumers. Local food systems are also 

believed to be economic and viable alternatives in the food systems for both farmers 

and consumers with respect to sustainable food consumption (Feenstra 1997). The 

advantages of the local food system have attracted public-decision makers, research 

workers, profit and non-profit businessmen, producers and local communities to 

become involved in this system with its emerging market demands and its interesting 

phenomena.  

B. Means-End Chain analysis 

The concept of MEC connects the links between attributes (A), consequences 

(C) and values (V). The attributes can be referred as perceived characteristics of a 

product such as ‘good taste’ and ‘expensive price’. Gutman (1982) explained that all 

consumers’ actions have consequences that can be obtained after product-use or later 

time. The values can be defined as personal belief that might be influenced by social-

cultural background (Rokeach 1973). Consumers can learn to connect between the 

product attributes, consequences and values when making  purchasing decisions. 
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The MEC analysis consists of steps involving laddering interview, content 

analysis, generating and interpreting the Hierarchy Value Maps (HVM). Soft laddering 

method of administration is original and common laddering interview that is based on 

paper and pencil. This employs face-to-face and semi structured interview (Grunert 

and Grunert 1995). To elicit product distinctions, triadic sorting technique can be used 

by providing sets of three products. Respondents were then asked to choose the 

preferred product [5]. Content analysis is consisted of procedures to evaluate the 

communication messages. The content analysis involves a process of coding procedure 

of a complete interview recording (Trobe 2001). The coding were then categorised 

into attributes, consequences and values. Once the coding process has been completed, 

a Summary Implication Matrixes (SIM) is assigned. The SIM displays the number of 

frequency of direct and indirect relationships of A-C-V elements. Direct relationships 

are the connections among adjacent elements (Reynold and Gutman 1988) whereas 

indirect relationships are the links among elements when there is another element 

between them. A cut-off level is needed to construct the HVMs. Reynold and Gutman 

(1988) suggested that a cut-off level of 3 to 5 relations is  recommended for 

approximately 50 respondents that represents two third of relationships between 

elements. 

The links of A-C-V sequence is called a ladder. Some ladders will generate a 

chain or HVM representing the aggregate links of A-C-V (Reynold and Gutman 1988). 

In this study, network analysis particularly a concept of abstractness ratio and 

centrality index will employ to interpret the HVM (see Pieters (1995) for detail 

calculation of abstractness ratio and centrality index). 

C. Eating at restaurant 

According to Belk (1975), consumption situations could be an important factor 

that influenced buying behaviour. Arsil et al. (2014a) also considered product-use 

situation when developed the original concept of the MEC. The definition of product-

use situation referred to Belk (1975, p.62) is “any situation that involves the use of 

commercially available products or services”. In general, consumption situations can 

be related to a time or space of consumption (Belk 1975). Although consumption 
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situations are often neglected by researchers, Hall and Lockshin (2000) who conducted 

an analysis of occasions into wine purchasing behaviour using MEC approach, 

suggested that situational consumptions should need to take into account when study 

consumer behaviour. In this study, we examine the location of eating namely at 

restaurants towards local food purchasing decisions.  

III. METHODS 

A. Sampling procedure 

Bandung city is the third largest city in Indonesia and the capital of West Java 

province. It is located approximately 140 kilometers south east of Jakarta. Although 

many ethnic groups are living in this city, the dominant ethnic group is Sundanese 

descent who are talking in Bahasa Indonesia and Sundanese language. A total of 83 

respondents from Bandung city were selected by using screening questions. They must 

be from Sundanese descents, eating local food at restaurants at least on the week of 

interview. The definition of restaurant refers to oxford dictionaries (on-line version) is 

“a place where people pay to sit and eat meals that are cooked and served on the 

premises”. The respondents should also be a food decider in the family. The 

respondents were selected by using multistage random sampling. Two districts were 

selected to represent Bandung city. For every district selected, two villages were 

selected randomly. Finally, respondents of two neighborhoods were selected 

accidentally.  

The interviews conducted at the respondents’ home and lasted around 30 to 45 

minutes. The respondents were dominated by females, completed senior high school 

and age ranging between 30 -<40 years old (Table 1). 

Table 1. Socio-demographic consumers of Bandung city. 

Characteristics (%) 

Gender 

Female 

Male 

 

91.8 

8.2 

Age (years) 

< 30 

30 - <40 

40 - <50 

50 - <60 

60 - <70 

 

14.1 

40 

29.4 

11.8 

4.7 

Education  
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Primary School 

Junior High School 

Senior High 

School 

Collage/University 

Post graduate 

17.6 

15.3 

46.2 

24.7 

1.2 

 

B. MEC procedures employed 

Soft laddering method of administration were used in the laddering 

interview using  triadic sorting  by providing pictures of local, national and imported 

foods. Respondents then asked what foods they prefer to consume when eating at 

restaurants. Distinction will generated based on the attributes identified by 

respondents between three sets of food products. A standard of laddering question, 

“Why is this element important for you?” was asked to generate a ladder. Network 

analysis approach was used in order to interpret the HVMs.  

IV. RESULTS AND DISCUSSION 

A total of 143 ladders were used in this study from the laddering interviews. 

A total of the 38 active content codes consisted of 15 attributes, 14 consequences 

and 9 values produced from content analysis procedures. To construct the HVM, 

the concept of abstractness ratio (AR) and centrality index (CI) were used in this 

study. The AR index can be used to indicate which element serves as an attribute 

or a value. The higher the AR index means that the element serves as the value. In 

contrast, the element serves as the attribute when it has a lower AR value. In 

addition, the centrality index is employed to explain the central role of an element 

within the hierarchy. The higher CI value confirms that the element plays an 

important role over other elements. Table 2 presents the AR and CI of the main 

attributes, consequences and values of eating local foods at restaurants for 

respondents from Bandung city. A cut-off level of 4 was chosen to generate the 

HVM (Figure 1) that represents 57.1 per cent active links at or above the cut-off 

level over the total of active links. 

 

Table 2. The Abstractness Ratio (AR) and Centrality Index (CI) of eating local 

foods at restaurants for Bandung city.  
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Codes AR CI 

Attributes   

Inexpensive 0.04 0.06 

Healthy foods 0.07 0.03 

Enjoyable food 0.08 0.06 

Trust the food 0.12 0.03 

Food quality 0.14 0.03 

Can afford 0.19 0.02 

Easy for cooking 1.20 0.02 

Good taste 0.22 0.05 

Support local communities 0.33 0.02 

Consequences   

Controlling budget 0.37 0.04 

Save money 0.43 0.08 

Good health 0.47 0.09 

Money for other things 0.63 0.06 

Save time and energy 0.65 0.02 

Time for other things 0.65 0.04 

Earn money 0.73 0.03 

Values   

Better family relationship 0.80 0.03 

Life satisfaction 0.95 0.03 

Fun and enjoyment of life 0.97 0.07 

Happy 0.99 0.1 
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Map legend:  

 

 

Centrality index:        less than 0.3                                less than 0.6                                        0.6 or more 

Linkages (frequency):          less than 10 connections mentioned,     10 to 25 connections mentioned,          25 or more connections mentioned 

 

Figure 1: The HVM of eating local foods at restaurants for Bandung people at cut-off level of 4. 
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The results of this study can be summarized below. 

• The laddering interview of eating local foods at restaurants for Bandung 

people produces 7 attributes, 7 consequences and 4 values. Based on the 

conception of centrality index, the attributes of ‘inexpensive’ and ‘enjoyable 

foods’ have of greater importance than other attributes. ‘Good health’, ‘save 

money’ and ‘money for other things’ are also important consequences 

compared to others. The values of ‘fun & enjoyment of life’ and ‘happiness’ 

are the central value in this hierarchy.  

• There are five main hierarchies identified in this study with two major 

themes: 

1. Happiness 

Inexpensive→ controlling budged→ save money→ money for other 

things→ better family relationship→ happy 

 

Enjoyable foods→ good taste→ good health→ save money→ money 

for other things→ better family relationship→ happiness 

 

2. Fun and enjoyment of life 

Inexpensive→ controlling budged→ save money→ money for other 

things→ fun and enjoyment of life 

 

Enjoyable foods→ good taste→ good health→ save money→ money 

for other things→ fun & enjoyment of life 

 

Enjoyable foods→ good taste→ good health→ time for other things→ 

fun & enjoyment of life 

 

• The two major themes ‘happiness’ and ‘fun and enjoyment of life’ identified 

within the HVM can be used as the central messages for marketing strategy 

to promote local foods at restaurants. 

 

V. CONSLUSIONS  

The use of means-end chain provides a better understanding of the 

consumers’ motives.  Two major themes with regards to the motives of Bandung 

consumers when eating local foods at restaurants are identified namely ‘happiness’ 

and ‘fun and enjoyment of life’.  

 

REFERENCES 

Arsil P, Li E, Bruwer J. 2014a. Perspectives on consumer perceptions of local 

foods: A view from Indonesia. Journal of International Food & Agribusiness 

Marketing 26(2):107-124. 

 

Arsil P, Li E, Bruwer J, Lyons G. 2014b. Exploring consumer motivations 

towards buying local fresh food product: A means-End Chain Approach. British 

Food Journal 116(10): 1533-1549.  

 



Eating local foods at restaurants 

 

9 

 

Baker S, Thompson KE, Engelken J, Huntley K. 2004. Mapping the values 

driving organic food choice: Germany vs the UK. European Journal of Marketing 

38(8): 995-1012.  

 

Barrena R, Sánchez M. 2010. Frequency of consumption and changing 

determinants of purchase decision: from attributes to values in organic food 

market. Spanish Journal of Agricultural Research 8(2): 251-272. 

Belk RW. 1975. Situational Variables and Consumer Behavior. Journal of 

Consumer Research 2(3): 157-164.  

 

Feenstra GW. 1997. Local food systems and sustainable communities. American 

Journal of Alternative Agriculture 12(1): 28-36.  

Grunert KG, Grunert SC. 1995. Measuring subjective meaning structures by the 

laddering method: Theoretical considerations and methodological problems. 

International Journal of Research in Marketing. 12(3): 209-225.  

 

Gutman J. 1982. A Means-End Chain model based on consumer categorization 

processes. The Journal of Marketing 46(2): 60-72.  

Rokeach M. 1973. The Nature of Human Values. New York: The Free Press. . 

 

Hall J, Lockshin L. 2000. Using Means-End Chains for analysing occasions - not 

buyers. Australasian Marketing Journal. 8(1): 45-54. 

 

Kirchhoff S, Smyth H, Sanderson J, Sultanbawa Y, Gething K. 2011. Increasing 

vegetable consumption: A Means-End Chain Approach. British Food Journal 

113(8): 1031-1044. 

 

Lind LW. 2007. Consumer involvement and perceived differentiation of different 

kinds of pork-A Means-End Chain analysis. Food Quality and Preference 18(4): 

690-700.  

 

Ostrom M. 2006. Everyday meanings of "local food": Views from home and field. 

Community Development: Journal of the Community Development Society 37(1): 

65-78.  

 

Pieters R, Baumgartner H, Allen D. 1995. A means-end chain approach to 

consumer goal structures. International Journal of Research in Marketing. 12(3): 

227-244.  

 

Reynolds TJ, Gutman J. 1988. Laddering theory, method, analysis, and 

interpretation. Journal of Advertising Research 28(1): 11-31. 

 

Seyfang G. 2004. Consuming values and contested cultures: A critical analysis of 

the UK strategy for sustainable consumption and production.  Review of Social 

Economy 62(3):323-338.  

 

Trobe HL. 2001. Farmer's market: Consuming local rural produced. International 

Journal of Consumer Studies  25(3): 181-192.  



Jf
fir

y

-w E
H

flO
M

e 
* 

at
lD

 
rJ

r 
E

 
g 

I
'?

f 
F

 
:g

 
tu

ffi
*q

) 
rl!

€.
d 

*t
:r

o
nu

 5
#S

s 
d 

r 
r\

rt
5 

lid
' 

*l

#s
 f 

t3
ffi

f 
il 

s*
 

H
ril

 r.
#f

fi
{.

} 
- 

J 
m

ry
:3

,+
 

A
J 

ffi
I

J 
-.

 
s 

I 
t-

fr
.-

F
' F

 *
t.r

:l
xr

 F
H

-'{
.S

5'
*C

ry
_-

- 
,#

4 
rr

+
 

^,
 

{d
e

{O
 

5-
IL

J
s*

--
 a

 *
Jf

A
Q

 5
 

g 
m

;h
.r

/
^ 

C
L 

6\
 n

l{ 
jn

,g
O

 
sq

nr
iY

J
# 

=
 

w
 fr

y*
*

*$
 E

H
*

G
E

o- rD .! s E
.

r0 o

lv
r

5m i> le
*

iv 1J *2
,

<
r-

\n
| -& !Q K ilo t @ w 2 o! o, ,p or

E
r,

,*
oJ

*
h. 'l!
i' ,$ ;to =
t* @ E
F

IB *(
r

to if, io IG m 'g
tf, E
A el m

- (\
-

\I r.
I

tF
l 

. s n S sh (\ ,o )s f>r .\) \
\l S

S c) S
.

t-
h sl
 . o \l F

}

E - o U
I o 5 ,r
+

(D a. o

I3 o 15 E K b F
T n F
ra

r
tE

ar
l

a fD =
s6 uI

=
F

E ;g
=

xr
or

 (D
sl

; I
lJ

,=
 I

--\ 
,tt

 
*

-r
 

V

=
o 

o
g.

g.
=

15
 fr

f.o
 E

rt
-

)J rq
(-

f

ts
P

.E
.

da
e

lo
 

dt
o=

l,l
- 

O
.fD

-fI-
J -d

F
 6

g+
rr

J-
. (D
=

.
ur

O
oJ

e a g z. \J

Y (D ut d o 3 3n oo cL
c

oI
rF

--
.* a=

o
=

F
a 

r 
^

=
*;

43
-

oi
\<

 
t-

J6
O gi
=

A
P 96

? o .D o IA o

pt i(o a!
o *E

=
.

r} c o, C = (D g.

o lc
t o 3 N (c
I n o J t' o o o U
I z w o tJ
l

(o o, a. o (.
) o 3 J c 5 z c o I fD E o 'D5

E
P o G
I o rc
t =
.

rt c o, c
\3

 
fi,

!a v a. $ Y



DEWAN PIMPINAN PUSAT
PERHIMPUNAN PAKAR GlZl DAN PANGAN (pERGtZt PANGAN) |NDONES|A

FOOD AND NUTRITION SOCIETY OF INDONESIA
Sekretariat: d.a Lantai 3, Departemen Gizi Masyarakat, FEMA, Kampus IPB Darmaga, Bogor.

Telp. (0251) 862830+ Web: www.oersizi.ors, Email: doo,oersizi@smail,com: Twitt6r: @PERGlzl, f-eifacEbook.com/pERGlZt

Dear PoppyArsil,

Thank you very much for your abstract submission to the International Symposium
on Food and Nutrition (ISFAN) which will be held on 3rd-Sth Iune 2015 at Balai
Kartini |akarta, Indonesia.

on behalf of the Program committee, we are delighted to inform you that your
abstract (Title of abstract is shown below) has been accepted to be a short oral
presentation on 3d fune 2015.

Title of AbstTact: WHAT MOTIVATES CONSUMERS WHEN EATING LOCAL
FooDs AT RESTAUMNTS? A MEANS-END CHAIN ANALYSIS (please read and
use the attached abstract which already edited by the commite).

The subtheme foryour paper/presentation is:

I ] A.Biochemistry, nutrigenomic and dietetics
t ] B. Physical Activity, Nutrition and Well-being
t ] C. Dietary Pattern Nutrition and Education
t I D. Food Safety, Quality and Services
I X ] E. Food Nutrition Security and Programs

Presenting authors are required to register and pay the registration fee by 24*r April
2015 in order to present their papers. Failure to register will automatically result to
non-inclusion of the abstract and oral presentation in ISFAN 2015's program. Ignore
this message if you have paid.

Each presenter must prepare and send e-files of 1) Papers (iournal article) 2) power
Point Presentation, which follow the guidelines provided by the committee no later
than the date of znd May 2015, to dpp.pergizi@gmail.corn The guidlines for the
iournal article and power point presentation can be show and dwnloaded in
www.pergizi.org/isfan201 5.

We highly appreciate your contribution to ISFAN 2015. If you have any questions or
queries, please feel free to contact the secretariat through this email.

Sincerelyyours,
Secretariat of ISFAN 2015
Phone +625L86283O4

,,fr.IFFf,AI INTFPNATINNfi qYMPOqilM NN FNOI} AND NIITPITION


