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Qur daily dietary pattern has changed dramatically since the end of World

War Il, and as the opportunity cost of time has risen with the maturation of society, the phenomenon
of externalization and simplification in eating has developed in general. Factors such as the
selection of ingredients, the time and effort required to procure and prepare them, and the amount
of time spent on meal consumption have had a complex influence on contemporary food choices.

In this study, based on the existence of people who "take time and effort” and "enjoy" for meal
preparation, two perspectives, "food for living" (food A) and "food for enjoying™ (food B), were
set, and large-scale Web surveys were conducted to study people®s attitudes and perceptions that
appear in each meal situation from an analytical concept of food value.

WEB Best-Worst Scaling
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