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ABSTRACT

The purposes of this survey were to identify consumer attitudes and preferences toward
special groups of traditional food products and to identify the position of meat products
among traditional food products. An online questionnaire surveyed 540 respondents in the
autonomous province of Vojvodina, Serbia. The questionnaire was divided into two parts:
1) socio-demographic characteristics and 2) consumer attitudes and preferences toward
traditional food products and the position of meat products within these foods. Traditional
food products that were reported as mostly consumed in Vojvodina are meat and meat prod-
ucts (85.4%), milk and milk products (65.1%), honey (64.5%) and products from fruit and
vegetables (53%). Dry fermented sausages are the most prevalent group among traditional
meat products (57.3%), followed by dry cured meat products (23.6%) and bacon (9.9%).
Five of sixteen selected meat products that are consumed in Vojvodina were registered as
Geographical Indication (GI) labelled product in the Intellectual Property Office of the
Republic of Serbia. All registered GI products belonged to the group of dry fermented sau-
sages.

1. Introduction

Traditional food products are an integral part

environmental sustainability, economic impact on
local economies and culinary diversity (Byrne, 2013;
Feldmann, 2015; Donati, 2021; Kovdacs, 2022).

of a region’s cultural heritage and identity. These
products are often passed down through generations
and are cherished for their unique and recognizable
characteristics and quality (European Commission,
2007; Trichopoulou, 2007; Ikoni¢, 2021). In recent
years, there has been a noticeable increase in con-
sumer demands for traditional food products due to
growing interest in authenticity and food origins,
quality, nutritional value and health-consciousness,

The autonomous province of Vojvodina is a
region located in the northern part of Serbia, famous
for its diverse traditional food products and culinary
heritage, reflecting a blend of different cultures from
various ethnic groups that have inhabited this region
throughout history. Traditional meat products play
a significant role in Vojvodina’s gastronomy (7asic,
2015; lkoni¢ 2021; Kalenjuk Pivarski, 2022). Fur-
thermore, meat products are important elements of
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diets worldwide, especially traditional meat prod-
ucts which are regarded as morehealthy than prod-
ucts from high-scale industrial processing.

The aims of this study were to identify con-
sumer attitudes and preferences toward special
groups of traditional food products and to identify
the position of meat products among the tradition-
al food products.

2. Materials and methods

In order to determine consumer attitudes and
preferences, an online questionnaire was available
from June 2022 to April 2023, to which responded a
sample of 540 people currently living in Vojvodina.

2.1. Questionnaire

The questionnaire was divided into two parts:
1) socio-demographic characteristics (six questions)
and 2) consumer attitudes and preferences toward tra-
ditional food products and the position of meat and
meat products among these foods (two questions). In
the first part, respondents answered questions about
gender, age, place of living, employment, monthly
income (€) and members in households. Further on, in
the second part, respondents who consume traditional
food products reported the most commonly consumed
groups of products in their households and stated the
names of those products. The following types of ques-
tions were used in the questionnaire: open questions,
closed questions and multiple-choice questions.

2.2. Statistical analyses

The data was processed using Microsoft
Excel (Microsoft Corporation, Redmond, Washing-
ton, USA). Descriptive statistics were employed to
emphasize the characteristics of the study sample.

3. Results

Socio-demographic data shows that 69.1% of
the respondents were females, 85% lived in the city,
55.6% were between 25 and 45 years old, 70.4%
were employed and 65.6% lived in households with
three or more members.

Consumer attitudes and preferences toward
special groups of traditional food products are pre-
sented in Figure 1. As can be seen from Figure 1, the
traditional food products that were reported as being
most commonly consumed in Vojvodina are meat
and meat products (462 respondents, 85.4 %), milk
and milk products (352 respondents, 65.1%) honey
(349 respondents, 64.5%) and products from fruit
and vegetables (287 respondents, 53%).

Consumption of specific meat product groups
within total traditional food products and within tra-
ditional meat products is shown in Figure 2. As can
be seen Figure 2, dry fermented sausage is the most
prevalent group both among traditional meat prod-
ucts (57.3%) and traditional food products (22.8%)
in terms of consumption in Vojvodina. The second
largest group reported was dry cured meat prod-
ucts, which amounted to 23.6% of traditional meat
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Figure 1. Consumer attitudes and preferences toward special groups of traditional food products
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Figure 2. Consumption of specific meat product groups within traditional food products and within
traditional meat products

products and to 9.4% of traditional food products.
The third group in terms of consumption was bacon
(9.9% of traditional meat products and 4.0% of tra-
ditional food products). Interestingly, this group

comprises only one traditional product, which is dry
bacon. In contrast, the group of dry fermented sau-
sages included various varieties of kulen and sau-
sages. Similarly, dry cured meat products offer con-
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Figure 3. Consumption of specific, named meat products within traditional food products and within
traditional meat products
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sumers a diverse selection of prsuta, ham, loin, and
more. On the European Union market, a similar sit-
uation, where sausages and hams are the most com-
monly consumed traditional meat products, was also
observed (eAmbrosia, Talone et al., 2007).

Consumption of specific, named meat prod-
ucts within traditional food products and within
traditional meat products is presented in Figure 3.
The results showed the following products were the
most prevalent, as reported by consumers: “Srem-
ski kulen”, “Petrovacka kobasica”, domestic sau-
sage, domestic bacon, prsuta, domestic kulen and
dry cured meat products. Here, it should be empha-
sized that the products “Pirotska peglana kobasica”
and “Sudzuk” are characteristic for the southern part
of Serbia, being particularly well-known and pro-
duced in that region. As a result, they are not widely
consumed in Vojvodina, both due to the lack of their
habitual consumption and their limited availability
on the market in this northern region.

Five of 16 products, presented in Figure 3,
were registered as Geographical Indication (GI)
labelled products in the Intellectual Property Office
(of the Republic of Serbia ) namely “Sremski kulen”,
“Petrovacka kobasica”, “Lemeski kulen”, “Srem-
ska kobasica” and “Pirotska peglana kobasica”. All
registered products belong to the group of dry fer-
mented sausages.

4. Discussion and conclusion

The purposes of this survey were to identify
consumer attitudes and preferences toward special
groups of traditional food products and to identify
the position of meat products among traditional food
products. Based on the survey analysis, traditional
meat products were the most commonly consumed
products among all groups of traditional food prod-
ucts, and dried fermented sausages were the most
prevalent group within the traditional meat products.
Lazzaroni et al. (2013) stated that over the past five
years, in Italy, protected designation of origin and

protected geographical indication (PDO-PGI) prod-
ucts have accounted for approximately 15-20% of
the total domestic purchases. Among these products,
meat items constituted roughly 12%, while cheeses
made up a more significant portion at around 32%.
In their study, Conter et al. (2008) discovered that
among various meat products, dry fermented sau-
sages showed a positive consumption trend, and
consumers demonstrated a greater willingness to
pay higher prices for this specific type of product.
Products protected in Serbia by the GI label, such as
“Sremski kulen” and “Petrovacka kobasica”, along
with domestic sausages, domestic kulen, and prsuta,
were the most commonly consumed traditional meat
products among consumers in Vojvodina. Our find-
ings suggest that a positive preference for high-qual-
ity food products is usually identified by consumers
not based on commercial labels but by their name
and then by the indication of origin labelling. Cer-
Jjak et al. (2008) in their study “What motivates con-
sumers to buy traditional food products?” found that
consumers perceive traditional food in a very pos-
itive way and that their most frequent associations
with it are heritage, traditional recipes, health, sup-
port for local farmers, environmentally friendly pro-
duction and sentimental hedonism (with perception
of traditional food as a means to connect with child-
hood). Our results indicate that local brands were
the most desirable for traditional meat products, and
the GI label could be a potential tool for differenti-
ating traditional meat products, especially for small
and traditional farms.

Based on the results obtained in this study, it
can be concluded that consumers’ marked prefer-
ence toward traditional food products, as well as tra-
ditional meat products and their specific sub-groups,
could be useful for stakeholders, policymakers and
certification bodies. Furthermore, in order to deep-
ly understand consumers’ attitudes and preferenc-
es toward traditional food products, their opin-
ions about quality should be investigated in further
research.
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