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Purchase intention toward regional smallholder product mobile
commerce

Chung » M.-C.1* ~ P.-Y. Li?

IAssistant Professor » Department of Marketing and Logistics Management » Southern Taiwan University of
Science and Technology

2Undergraduate > Department of Marketing and Logistics Management » Southern Taiwan University of Science
and Technology

E-mail: zOy@stust.edu.tw *Corresponding author

Abstract

Under the post-COVID era, regional smallholders face many competitions. In the past, they
sell agricultural products by traditional channels. In recent years, there are some electronic
commerce and mobile commerce aroused in the marketplace. However, some regional
smallholders are still learning in the trial and error stage. As such, exploring the purchase intention
toward regional smallholder agricultural product mobile commerce is an urgent need. The mobile
commerce is the new technology offering the support for the regional smallholder development.
It may bring new opportunity, too. This paper tries to explore the purchase intention toward
regional smallholder agricultural product mobile commerce. There are 100 effective respondents
complete the questionnaire evaluating three dimensions: price, information security and
environmental protection. Multiple regression is utilized for data analysis. The results show that
product purchased (belonged to price dimension), discount (belonged to price dimension), and
place and way of production (belonged to environmental protection dimension) are top three
critical factors in explaining purchase intention. The research conclusions and feasible

suggestions are provided in the end.

Keywords: Post-COVID era » Electronic commerce » Mobile commerce » Multiple

regression
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The Impact of Perceived Travel Risks ~ Health Beliefs and
Conscious Health on COVID-19 Prevention Behaviors

Bk ®
TR FOE R Kok

E-mail: weck@mail.aeust.edu.tw

Abstract

Since the COVID-19 epidemic will have a significant impact on people's travel
prevention behaviors, it is imperative to understand the relationship between personal behavior
and perceived risk. This study adopted a questionnaire survey collection method. A total of 1,
859 questionnaires were distributed to people in Taiwan who had indeed practiced travel
prevention behaviors, and 1, 230 questionnaires were returned. The collected data were
collected using SPSS. This study found that: living area and occupation have significant
differences in perceived tourism risks; age, education level, occupation, monthly income, and
age have significant differences in perceived health. Health beliefs and perceived health have a

positive impact on preventive behavior.

Keywords: Perceived travel risks, health beliefs, conscious health, preventive behaviors
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“Jade Treasure Hidden in Winter Melon Rolls” and “Happiness-

filled Bags”: Nourishing Vegetarian Dishes for a Sustainable
Future

Wen-pi Robert Chaol* » Chin-teng Yang?
!Assistant Professor - General Competency Center » National Penghu University of Science and Technology
2Associate Professor Rank Specialist - Department of Hospitality Management - National Penghu University

of Science and Technology
Email: wpchao@gms.npu.edu.tw

Abstract

This technical paper introduces two innovative vegetarian dishes, “Jade Treasure Hidden
in Winter Melon Rolls” and “Happiness-filled Bags,” aiming to provide nutritious, healthy, and
delicious culinary options while mitigating carbon emissions from transportation, promoting
sustainable agriculture and aligning with the United Nations’ Sustainable Development Goal 2:
Zero Hunger. Made from locally sourced and popular Penghu ingredients, the first dish, born
from a pursuit of healthy eating and a novel interpretation of traditional culinary culture, is
designed to be low in calories and high in fiber. Similarly, the second dish creatively utilizes
cabbage and other vegetables to create visually appealing presentations that symbolize prosperity
and happiness. Drawing on the nutritional insights of Wang (2020) and Zhang (2019), both
winter melon and cabbage are rich in vitamin C, fiber, and other antioxidants. Winter melon is
known for its heat-clearing and diuretic properties, while cabbage is celebrated for its anti-cancer
and anti-inflammatory benefits. The preparation of “Jade Treasure Hidden in Winter Melon Rolls”
involves blanching winter melon slices, stirfrying a mixture of shredded carrots, wood ear
mushrooms, and enoki mushrooms, and then rolling the mixture into the winter melon slices
before lightly pan-frying. Meanwhile, “Happiness-filled Bags” is created by blanching cabbage
leaves, filling them with a prepared mixture, and steaming them. The culinary process demands
not merely skillful knife work and heat control but also a keen eye for ingredient pairing and
seasoning to achieve the desired taste and visual appeal. Moreover, these two vegetarian dishes
offer a delicious and nutritious option and contribute to the promotion of Penghu’s local
ingredients and culinary culture. By partnering with a few local vegetarian restaurants, such
healthy and sustainable dining selections are provided for residents and tourists while reducing
food waste and promoting supportable tourism practices. They possess the potential to become
signature dishes in various dining settings, stimulating the development of Penghu’s produce
industry and culinary scene. Likewise, the creative processes behind these dishes provide
valuable insights into the successive innovation of other vegetarian cuisines based on locally
grown loofa and pumpkin, to name but a few, demonstrating how traditional culinary elements
can be enhanced through contemporary adaptations and novelties
Keywords: Keywords: vegetarian cuisine, traditional Chinese cuisine, nutritional value,
culinary innovation, sustainable agriculture, SDG2
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In 2015, the United Nations published the 2030 Agenda for Sustainable Development, a
transformative call to action aimed at encouraging global efforts to address sustainability issues
and enhance quality of life. Education plays a pivotal role in achieving sustainable development
goals, and many universities are now focused on integrating sustainable development into all
aspects of campus life. In Taiwan, the government has promoted sustainable development for
many years; however, the integration of sustainability concepts into higher education remains
limited compared to other developed countries. This study aims to compare the state of
sustainable development in higher education between developed countries and Taiwan,
focusing on four key dimensions of a sustainable school: Administration, Facilities,
Curriculum, and School Life, as defined by the Taiwan Greenschool Partnership Program under
the Ministry of Education. The research methodology involves desk research, gathering data
from universities in developed countries and Taiwan to explore the extent of sustainability
implementation both domestically and abroad. The findings indicate that many universities in
developed countries offer sustainability majors » allowing students to study sustainability
concepts through diverse teaching methods and campus facilities, fostering sustainable
competencies. In Taiwan, by contrast, only a few universities offer dedicated sustainability
programs; sustainability is often integrated into courses in a limited capacity or through Food
and Agricultural Education initiatives. These results provide practical recommendations for
Taiwanese universities to enhance the implementation of sustainable development in both

campus operations and curricula.

M 437 Sustainable development » SDGs » Sustainability in higher education »

Higher education » Sustainable School
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Effects of different storage and temperature reheating condition on the
quality of egg yolk puff

Ratna Wijaya ! » Michael Shih 2
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Abstract

Egg yolk puff is a derivative of Taiwanese mooncakes; it is also one of the Taiwanese
oil-skinned mooncakes recognized by the general public. The filling is made of salted duck egg
yolk and red bean paste. It is sweet but not greasy, crispy and delicious. It is also one of the
mooncakes often eating during The Mid- autumn festival in Taiwan. Egg yolk puff is also one
of Taiwanese Traditional Cake. In many classic interpretation and scholars’ research, the
definition of “cake” is actually divided into “cake” and “cake”. “Cake” is mainly made of rice

flour, adding various different ingredients (sugar > water > oil).) or steamed, fried or baked;

“cake is a finished product made with flour as the main material, adding different ingredients
(sugar, water, and oil) (Zhi Xin Lin, 2014). The purpose of this study was to explore the effect
of changes in different type oil (lard and butter), with different temperature and reheating
during storage processes on the quality of egg yolk puff. Conduct research using experimental
method and changes different oil types in the formula. By detecting texture analysis, acid value
and color analysis egg yolk puff after during storage. Studies egg yolk puff was conducted at

storage temperatures of -18°C and 7°C and 25°C divided 1 to 10 days. Through texture analysis

-

acid value measurement, and color analysis, significant changes in quality were observed over
storage periods of 1 to 10 days at -18°C, 7°C » and 25°C. The findings highlight the

importance of oil type and storage conditions in maintaining the desired texture and overall
quality of egg yolk puff, providing valuable insights for food preservation and product

formulation.

Keywords: shelf life; egg yolk puff; reheating; temperature; butter; lard
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