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Abstract

With the increase of per capita consumption level and residents’ well-being index, the high sugar
diet pattern becomes normalized, and human diseases caused by high sugar diet need to be solved
urgently. On this basis, the concept of sugar substitute is gradually introduced into the public’s cog-
nitive scope, and the emergence of sugar substitute products has met the sugar control needs of
many people. In this context, this paper explores the current situation of sugar substitute product
cognition and factors influencing consumers’ purchase intention, and proposes five factors: sugar
readiness, health concern, sugar substitute readiness, perceived risk of sugar substitute, and per-
ceived value of sugar substitute, establishes a structural equation model, and analyzes the path
coefficients to obtain that health concern and sugar substitute readiness will positively influence
purchase intention, among which health concern is the largest.
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Figure 1. Theoretical model construction
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Figure 2. Structural equation model
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Figure 3. Factors influencing health concern power
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Figure 4. Factors influencing the readiness of sugar substitutes
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