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INTRODUCTION 

 

Meat consumption has been increasing during the last years and it could be caused 

by growing human population, as well as by affluence increases (Godfray et al., 

2018; Font-i Furnols & Guerrero, 2022) and is determined by different factors. 

Firstly, meat consumption depends on the business-political factors, including the 

liberalization of trade, the factor of globalization (Thow, 2009). Further there are 
also factors affecting the production of meat products with an emphasis on 

problems with the breeding of farm animals, and subsequent production, processes 
of industrialization in production (Rivera-Ferre, 2009). The last group, but very 

significant, are socio-economic factors including the gross domestic product and 

its redistribution among the population, living standards, changes in eating habits 
and individual consumer behaviour (Šrédl et al., 2021; Predanocyová et al., 

2019). Many studies pointed out the fact that the increasing meat consumption is 

driven mainly by increasing average individual incomes (Filippini & Srinivasan, 

2019). On the other hand, meat consumption in large quantities can have a negative 

impact on the environment and people's health (Godfray et al., 2018). Therefore, 

it is necessary to deal with the other factors determining meat consumption mainly 
the health aspect and quality aspect.  

Meat is one of the most nutritious and popular foods that play a key role in the 

human diet and is an essential component of a healthy and balanced diet (Ahmad 

et al., 2018; Pereira & Vicente, 2013). Meat has a high nutritional value 

(Laskowski et al., 2018) and for the human body is a contributor to several 

nutrients. It contains long-chain omega 3 fatty acids, proteins, vitamins and 
minerals such as vitamin B12, selenium, iron, zinc, sodium, phosphorus (Geiker 

et al., 2021; Sui et al., 2017; Pereira & Vicente, 2013).  Significant components 

that meat contains are proteins, which have a high biological value (Jurcaga et al., 

2022; Laskowski et al., 2018; Richi et al., 2015). Protein is an important part of 

the human diet, as it supports the growth, development and regeneration of the 

human body (Bohrer, 2017). The consumption of proteins also serves to support 
the immune system, as they help the production of antibodies that protect the 

human body from infections (Kameník, 2014). Most animal sources, including 

meat, provide proteins with high digestibility and an optimal composition of amino 
acids for human needs (Turck et al., 2022). Meat is also an important source of 

minerals such as iron, magnesium, phosphorus, sodium and others. Iron is 

considered a key mineral which supports the formation of haemoglobin and normal 
muscle activity. Magnesium maintains blood pressure and calcium together with 

phosphorus are important for the healthy teeth and bones. Furthermore, sodium 
regulates water content of the body and zinc helps to wound healing (Kralik et al., 

2018; Ahmad et al., 2018).   
Meat also contains fat, salt and nitrates. The high content of fat can negatively 
affect health, especially if meat is consumed excessive (Ahmad et al., 2018). 

However, the fat content depends for example on the species or on the feeding 

system (Pereira & Vicente, 2013) and on the type of meat. Processed meat 
products contain more saturated fat than fresh meat. Consumer perception of the 

health risks associated with the consumption of processed meat products can be 
changed by reducing the content of harmful ingredients in products such as 

saturated fat, salt and nitrates, which will improve the nutritional quality of meat 

products (Olcay, 2020; Hung et al., 2016; Grasso et al., 2014).  In the context of 
the mentioned, the choice of meat and meat products is influenced by fat content 

in the consumer decision-making process (Banović et al., 2016). Bunett et al. 

(2020) stated that there are two groups of consumers: consumers who prefer meat 
and meat products with a lower fat content, and consumers who prefer meat and 

meat products with an increased fat content.  Reducing salt has negative effects on 

the meat product quality, products acceptability as well as consumer perception 
(Petit et al., 2019). Moreover, reducing the salt content can change the appearance, 

taste, or texture of meat (Jaenke et al., 2017). Despite of the mentioned some 

consumers prefer products with reduced salt content (Petit et al., 2019). Currently, 
there is a pressure from consumers to produce meat products with a reduced 

amount of nitrates (Karwowska & Kononiuk, 2020). However, nitrates have a 

positive effect on improving quality characteristics and microbiological safety 
(Govari & Pexara, 2018). On the other hand, consumers prefer natural additives 

added to meat products due to health risks (Karwowska & Kononiuk, 2020).  

In most countries, meat consumption has been increasing especially since the 
1980s. Over the years, the eating habits of consumers have also changed 

significantly (González et al., 2020). Excessive meat consumption is often 

associated with an increased risk of cardiovascular disease and type 2 diabetes 
(Salter, 2018). Long-term consumption of red and processed meat can lead to 

increased risk of cardiovascular disease, certain forms of cancer and type 2 diabetes 

(Laskowski et al., 2018; Richi et al., 2015). On the contrary, adequate meat 
consumption can have a positive effect on body weight control, especially due to 

its high protein content. A treatment study that poultry meat consumption has a 

neutral or positive effect on the risk of diseases such as cardiovascular disease, 
diabetes and cancer (Maragoni et al., 2015; Giromini & Givens, 2022).   
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Meat quality is becoming an increasingly important attribute to satisfy consumer 

needs (Guo & Greaser, 2022). Currently, consumers consider various quality 

characteristics when buying and consuming meat. Consumers evaluate the intrinsic 

quality cues of meat and meat products, which are colour, taste, freshness, fat 

content, textures, nutritional value and others (de Araújo et al., 2022; Rajic et al., 

2022). According to Gondeková et al. (2020) consumers are influenced by meat 
colour, which is perceived as key quality attribute. The meat color also affects the 

consumer perception of the freshness of the meat (Kralik et al., 2018; Ristić et 

al., 2017). The extrinsic cue of the meat, such as information on the label about the 
origin, durability, certification logos and others, are also important in quality 

evaluation of meat. In addition to these attributes, animal welfare, environmental 
impact and sustainability are also important in meat and meat products choices (de 

Araújo et al., 2022).  According to the study by Aboah and Lees (2020), the 

country of origin is the most important indicator in the evaluation of meat quality 
by consumers. Slovak consumers are also focused on the meat origin country, 

which may be due to the past food scandals on the market of meat and meat 

products. The quality of Slovak meat regarding nutrition aspect is evaluated at the 
higher level comparted to imported meat.  On the other hand, content of fat, 

cholesterol and salt was rated as average (Polnoinfo.sk, 2022).    

According to the above, we can conclude that meat is an important component of 
a balanced human diet. Consumers expect that consumed food is healthy and safe 

(Nagyová et al., 2019). However, confidence in food safety can be negatively 

affected by food scandals that have appeared on the food market (Bánáti, 2011; 

Momtaz et al., 2023). In the research conducted by Fikselová et al. (2020) Slovak 

respondents stated that the most adulterated is precisely meat and meat products. 

Consumers are more attentive when choosing food and are more interested in the 
quality and safety of food. Concerns about food safety are increasing among 

consumers, which negatively influence consumer uncertainty and the purchase of 

a product (Niewczas-Dobrowolska, 2022; Fikselová et al., 2020). 
Consumption patterns and quality and health perception toward meat and meat 

products can be affected by gender. Gender differences in meat consumption are 

related to social norms and cultural beliefs. Meat consumption symbolizes 
masculinity (Prattala et al., 2006). Lombardo et al. (2019) point out that men 

more often prefer meat and meat products, mainly processed, compared to women. 

Men have a higher consumption of red meat, which is considered a protein-rich 
food and high-energy type of food and symbolizes strength, virility and power 

(Kildal & Syse, 2017; Kubberød et al., 2002). On the contrary, women prefer 

mainly poultry meat, and they limit red meat consumption mainly because of 

sensory factors such as bloodiness in meat, difficulties coping with eating a fellow 

animal, and private body concern (Kubberød et al., 2002). Moreover, men have 

lower consumer awareness of nutritional properties and prefer uncomplicated food 
choices with an emphasis on pleasure (Lombardo et al., 2019). In the context of 

the above Rimal (2005) emphasize that women consider nutritional properties of 

meat and meat products in making purchase selections and female respondents had 
a more positive attitude toward meat labels than male respondents. 

Based on the mentioned aspects related to the current meat market and the 

consumption of meat and meat products, it is necessary to know the key 
determinants influencing the choice of meat and meat products with a future 

perspective. In the context of the above, the aim of the paper is to point out the 

development of the consumption of meat and meat products divided by individual 
types of meat in the Slovak Republic and to explore gender differences in the 

consumption of individual types of meat as well as to identify the importance of 

quality and health in the choice of meat and meat products. Currently, the 
consumption of meat and meat products is a discussed issue due to its excessive 

consumption and impact on the health of consumers and the environment, but also 

because of the adulteration of meat products and the health safety of these products. 

The consumer study is based on a consumer survey conducted in the Slovak 

Republic on a sample of 1,409 respondents, of which 1,372 are consumers of at 

least one type of meat and meat products. The study tries to explore the annual 
consumption of meat and meat products, divided into individual types, and to 

identify differences in the amount of consumption between men and women. 

Considering the current issue regarding the quality and health impact of meat 
consumption, the study examines quality attributes with an emphasis on origin and 

composition, as well as health aspects related to meat consumption and identifies 
gender differences. The consumer study will enrich the literature on consumer 

behaviour with a new perspective on gender differences in the amount of 

consumption and the perception of quality and health as key determinants of meat 
consumption. In previous studies, meat consumption from this point of view was 

not considered, and therefore it is possible to fill the current scientific research gap. 

Besides the theoretical contribution, the study provides practical implications and 
the results are beneficial for enterprises in the meat industry in the creation and 

implementation of marketing strategy and communication with customers. In 

addition, the results can be beneficial for consumers to increase consumer 
awareness and support responsible behaviour. 

In the context of the paper aim and based on the above mentioned, the following 

research questions were formulated: 
RQ1: What are the gender differences in the consumption of meat and meat 

products in the Slovak Republic? 

RQ2: What are the gender differences in the perception of quality and the health 
aspect in the consumption of meat and meat products? 

MATERIAL AND METHODS 

 

Data collection 

 

The consumer study is based on an evaluation of the development of the 

consumption of meat and meat products, as well as on a consumer survey aimed at 
measuring consumption patterns and examining quality and health as determinants 

of meat consumption. 

The consumption development of meat and meat products was evaluated for the 
period from 2012 to 2021 in the Slovak Republic. The development of meat 

consumption was assessed in total as well as individually for each type of meat, 
poultry, pork, and beef. Data for evaluation purposes were obtained from the 

Statistical Office of the Slovak Republic. 

The consumer survey was focused on examining the amount of meat and meat 
products consumed by individual types, as well as exploring the impact of quality 

and health aspects on meat consumption. The survey was conducted in 2020 in the 

Slovak Republic on a sample of 1,409 respondents, of which 1,372 were consumers 
of at least one of the three types of meat. The questionnaire survey was carried out 

using the snowball method, which is used as a common method for data collection 

in qualitative research. Consumers involved in the questionnaire survey were 
divided according to demographic characteristics into eight categories (gender, 

age, place of residence, education, economic status, number of members in the 

household, monthly income of the respondents, monthly income of the household). 
Table 1 shows the demographic profile of all respondents and respondents 

consuming at least one type of meat, who were selected for the purpose of fulfilling 

the aim of the paper. 
 

Table 1 Socio-demographic characteristics of sample 

Socio-demographic characteristics 
Whole sample 

Sample of meat 

consumers 

n % n % 

Gender 
men 578 41.02 571 41.62 

women 831 58.98 801 58.38 

Age category 

<25 years 547 38.82 525 38.27 

26-35 years 311 22.07 301 21.94 

36-50 years 307 21.79 303 22.08 

>50 years 244 17.32 243 17.71 

Residence 
rural 641 45.49 631 45.99 

city 768 54.51 741 54.01 

Members in 

household 

1 member 82 5.82 79 5.76 

2 members 286 20.30 274 19.97 

3 members 385 27.32 375 27.33 

4 members 423 30.02 417 30.39 

5 members 168 11.92 164 11.95 

>5 members 65 4.61 63 4.59 

Economic status 

student 441 31.30 420 30.61 

employed 688 48.83 676 49.27 

entrepreneur 124 8.80 121 8.82 

retired 107 7.59 107 7.80 

maternity leave 38 2.70 37 2.70 

unemployed 11 0.78 11 0.80 

Education 

elementary 48 3.41 46 3.35 

secondary 669 47.48 660 48.10 

university 692 49.11 666 48.54 

Monthly income 

of respondent 

<500 € 552 39.18 533 38.85 

500 – 1,000 € 526 37.33 518 37.76 

1,001 – 1,500 € 233 16.54 224 16.33 

>1,500 € 98 6.96 97 7.07 

Monthly income 

of household 

<1,000 € 250 17.74 243 17.71 

1,001 – 2,000 € 699 49.61 682 49.71 

2,001 – 3,000 € 334 23.70 323 23.54 

>3,000 € 126 8.94 124 9.04 

 

Measures and analysis 

 

The data related to the consumption of meat and meat products, specifically 

poultry, pork and beef consumption were processed using mathematical methods 
and the average growth coefficient was calculated: 

 

𝑘 =  √𝑘2 ∗ 𝑘3 ∗ … . 𝑘𝑛
𝑛−1

 

 

Furthermore, the development trend of total meat and meat products consumption, 

poultry meat and meat products consumption, pork meat and meat products 
consumption, as well as beef meat and meat products was examined and was 

described by the linear regression functions: 

 
yi = β0 + β1xi  i=1,2, ….,n 

 

where:yi - i-th observed value of the explained variable, 
β0, β1 - unknown parameters of the regression model, 
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xi - i-th value of the explanatory variable, 

n - number of observations 

 

The consumer survey was focused on questions related to meat consumption with 

an emphasis on aspects of quality and health. Consumers determined the amount 

of consumption of individual types of meat products in the number of portions 
consumed per week. Subsequently, we converted these portions into consumption 

amounts in kilograms per year and according to the level of consumption, 

consumers were divided into three groups for each type of meat and meat products. 
The mentioned groups were created based on the levels of recommended doses of 

individual types of meat (total, pork, beef, poultry) which are mainly determined 
regarding the health recommendations. These values are set by the Office of Public 

Health of the Slovak Republic, for total meat and meat products is 57.3 kg, for pork 

meat is 22.2 kg, for poultry is 15.0 kg, and for beef meat is 17.4 kg. Based on these 
doses, we were able to determine whether consumers have an insufficient level of 

consumption (below the recommended doses), adequate consumption (+-10% of 

recommended doses) or excessive consumption of individual types of meat (above 
the recommended doses). For the total consumption of meat and meat products the 

following groups were created: consumption below 51.6 kg, consumption between 

51.6 and 63.0 kg, consumption above 63.0 kg. For the consumption of poultry meat 
and meat products the following groups were created: consumption below 13.5 kg, 

consumption between 13.5 and 16.5 kg, consumption above 16.5 kg. For the 

consumption of pork meat and meat products the following groups were created: 
consumption below 19.9 kg, consumption between 19.9 and 24.5 kg, consumption 

above 24.5 kg. For the consumption of beef meat and meat products, the following 

groups were created: consumption below 15.6 kg, consumption between 15.6 and 
19.2 kg, consumption above 19.2 kg. 

As part of a questionnaire survey, consumers expressed their attitudes towards 

quality issues as a determinant of the consumption of meat and meat products. 
First, they determined the key quality indicator of meat and meat products and 

chose one of the following possible indicators: meat origin, composition and 

nutrition values, taste, appearance, higher price, quality mark on the product 
packaging or other indicators. Subsequently, consumers determined whether they 

preferred the Slovak origin in the meat and meat product choices according to 

individual types. In the next part, consumers evaluated the importance of 
determinants related to meat composition on a 10-point Likert scale, where 1 

represented the unimportance of the determinant and 10 represented the high 

importance of the determinant. Consumers evaluated 9 selected determinants that 

they consider when choosing meat and meat product: % share of meat, proteins, 

minerals, vitamins, energy value, nitrates, emulsifiers, water, salt and saturated 

fatty acids. 
An important part of the questionnaire survey was represented by questions related 

to the health aspect as a determinant of the consumption of individual types of meat 

and meat products. Consumers evaluated on a 10-point Likert scale the degree of 
respect for health principles when consuming poultry meat and meat products, pork 

meat and meat products and beef meat and meat products, where 1 represented no 

respect and 10 strong respects. In connection with health, consumers determined 
the positive health effects of consumption of individual types of meat.  

The survey was completed by evaluating consumer attitudes towards possible 

factors that may negatively determine the consumption of meat and meat products 
in the future, namely food scandals, adulteration of meat and the composition of 

meat.  Consumers evaluated the negative impact of these factors on future 

consumption on a 10-point Likert scale, where 1 represented the least negative 
impact and 10 represented the most significant negative impact. 

Differences between men and women in total meat and meat products consumption 

and in individual types of meat and meat products consumption as well as in issues 

related to perception quality and health aspects were analysed using the Chi-square 

test of independence and the Mann-Whitney U test. The differences between the 

evaluated determinants related to meat composition individually in both genders, 
men and women, were analysed using the Friedman test and Nemenyi post-hoc 

test. For statistical testing the significance level of 0.05 was set and the statistical 

methods were conducted in XLSTAT 2022.4.1. 
 

RESULTS  

 

Development in consumption of meat and meat products in the Slovak 

Republic over time 

 

As already mentioned, the consumption of meat and meat products is growing 

worldwide, and the Slovak Republic is no exception, where the consumption of 
meat and meat products has increased by 35.43% over the last 10 years.  In 2012, 

the total average annual meat consumption was recorded at the level of 52.50 kg 

per capita and in 2021 the average consumption of meat and meat products reached 
a level of more than 71.0 kg per capita per year. The 10-year observed period was 

accompanied by slight fluctuations in consumption, which can be demonstrated by 

the fact that in 2014 consumption decreased slightly, but since 2015 it has been 
increasing again every year. In the monitored period, the average annual growth 

coefficient reached the level of 1.0343, which represents an average annual growth 

of 3.43%. According to the data of the Statistical Office of the Slovak Republic 

(2022), the largest share of total meat consumption is pork, followed by poultry 

and beef. The share of pork consumption represents more than 50% of the total 

meat consumption, and an average annual increase of 3.19% was recorded in the 

10-year monitored period. The consumption of poultry meat in the monitored 

period represented approximately one third of the total consumption of meat and 

meat products in the Slovak Republic. The current consumption of poultry meat 

and meat products is at the level of 23.80 kg, and in the monitored period the 
consumption grew on average by 3.34% per year. The lowest share of meat 

consumption was represented by beef meat and meat products. The average annual 

consumption of beef reached the level of only 3.60 kg per capita in 2012, while in 
2021 it was 6.00 kg. Despite the increasing consumption demonstrated by the 

average annual growth coefficient at the level of 1.0584, beef consumption is still 
low and the share in total meat consumption is less than 10%. The development of 

the consumption of meat and meat products, also divided into individual types, is 

shown in the following Figure 1.  
 

 
Figure 1 Development of annual meat consumption per capita in the Slovak 

Republic in 2012-2021 

Source: Statistical Office of the Slovak Republic, 2022 

 

We described the development trend of total meat consumption as well as 

development trend of consumption of individual meat using a linear regression 

function (Table 2). 
 

Table 2 Development trend of meat consumption  

 Regression function 
Prediction accuracy 

(R2) 

Total meat 

consumption 

qt= -5269.7 + 

2.64303∗t 
0.856959 

Pork meat 

consumption 

qt= -2250.2 + 

1.13273∗t 
0.83019 

Poultry meat 

consumption 

qt= -2490.4 + 

1.24485∗t 
0.68106 

Beef meat 

consumption 

qt= -435.14 + 

0.12818∗t 
0.897457 

  

Gender differences in meat and meat products consumption  

 

The results of a consumer study conducted in the Slovak Republic showed that 

97.4% of consumers consume at least one type of meat and meat products from 
selected types. Based on the results, it can be concluded that the average consumer 

involved in the questionnaire survey annually consumes 73.79 kg of meat and meat 

products, of which meat represents 35.71 kg and meat products 38.08 kg. The 
largest share of the total consumption of meat and meat products is pork (35.89 

kg), followed by poultry (28.73 kg) and beef (9.17 kg). The average annual 

consumption of meat divided into individual types of meat and meat products is 
specified in more detail in Table 3.  
 

Table 3 Average annual meat consumption per consumer involved in the 
questionnaire survey (in kg) 

 Total Meat Meat products 

Meat and meat products 73.79 35.71 38.08 

          in that: poultry 28.73 16.58 12.15 

                       pork 35.89 11.97 23.92 

                       beef 9.17 7.16 2.01 

 

Regarding the consumption of meat and meat products, we examined the influence 

of gender on the amount of meat consumption, as well as consumer attitudes 
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towards the quality and health aspect. The results show that women consume less 

meat and meat products than men. Based on the results in Table 4, it can be 

concluded that the average annual consumption of meat and meat products by 

women is 64.19 kg, while men consume an average of 87.41 kg of meat per year. 

For both women and men, it was identified that the most consumed is pork, 

followed by poultry, and the least consumed is beef meat and meat products. In the 
total annual consumption of meat by women (32.97 kg), the individual types of 

meat participate as follows: poultry meat (16.88 kg), followed by pork (10.51 kg) 

and beef (5.59 kg). Moreover, in the total annual consumption of meat products by 

women (31.21 kg), pork meat products (19.29 kg) have the largest share, followed 

by poultry meat products (10.54 kg) and beef meat products (1.37 kg). For men, 

the total annual consumption of meat was recorded at the level of 39.61 kg, of 

which poultry meat (16.19 kg) and pork meat (14.04 kg) have the largest share and 

beef meat (9.38 kg) has the least share. In terms of the total consumption of meat 

products (47.80 kg), the most preferred are pork meat products (30.46 kg), 
followed by poultry meat products (14.42 kg) and beef meat products (2.92 kg).  

 

 

Table 4 Average annual meat consumption per respondent involved to the questionnaire survey according to the gender (in kg) 

 women men 

 Total Meat Meat products Total Meat Meat products 

Meat and meat products 64.19 32.97 31.21 87.41 39.61 47.80 

   in that: poultry 27.43 16.88 10.54 30.61 16.19 14.42 

               pork 29.80 10.51 19.29 44.50 14.04 30.46 

               beef 6.96 5.59 1.37 12.30 9.38 2.92 

 

Furthermore, consumers were divided according to the amount of the total 

consumption of meat and meat products, as well as individual types (poultry, pork, 

beef) in terms of recommended doses into three groups: below the level of 
recommended doses, the interval of recommended doses and above the level of 

recommended doses. Subsequently, the influence of gender on the amount of meat 

consumption and individual types of meat was examined. Based on the results, it 
can be concluded that the influence of gender was indicated in the case of the total 

consumption of meat, pork consumption and beef consumption. It is possible to 

state that men generally consume more meat and meat products compared to 
women. Annual total consumption below 51.6 kg prevails among women, while 

consumption above 63.0 kg prevails among men. From the point of view of the 

consumed amount of individual meat types, it is possible to state that pork is 

consumed excessively by both men and women, while men show a higher 

consumption of pork and meat products compared to women. Beef is consumed 
insufficiently by both women and men but consume a higher amount of beef meat 

and meat products compared to women. Another finding was that poultry meat is 

consumed by both men and women approximately at the same level and statistical 
differences between men and women were not identified. Gender differences in 

the annual consumption of meat and meat products divided into individual types 

are specified in more detail in Table 5. 
 

 

Table 5 Gender differences in annual consumption of meat and meat products 

 women men 
p-value 

 n % n % 

Meat and meat products 

<0.0001 
<51.6 kg 352 43.95 113 19.79 

51.6-63.0 kg 132 16.48 69 12.08 

>63.0 kg 317 39.58 389 68.13 

Poultry meat and meat products 

0.097 
<13.5 kg 122 15.23 90 15.76 
13.5-16.5 kg 68 8.49 31 5.43 

>16.5 kg 611 76.28 450 78.81 

Pork meat and meat products 

<0.0001 
<19.9 kg 347 43.32 112 19.61 

19.9-24.5 kg 64 7.99 34 5.95 

>24,5 kg 390 48.69 425 74.43 

Beef meat and meat products 

<0.0001 
<15.6 kg 672 83.90 361 63.22 

15.6-19.2 kg 64 7.99 83 14.54 

>19.2 kg 65 8.11 127 22.24 

 

Gender differences in meat and meat products consumption regarding meat 

quality 

 
The results of the consumer study showed that the most important determinant of 

consumption is the quality of consumed meat and meat products for Slovak 

consumers. In general, the quality of meat and meat products is perceived by 
Slovak consumers on the basis of origin (29.9%), including the country of 

breeding, the country of slaughter and the country of production of meat and meat 

products, followed by the composition of meat and nutritional values (25.7%), taste 
(17.6%), appearance (11.1%), higher price (9.7%), quality mark (4.9%) and other 

aspects, such as previous experience (1.2%). 

In connection with the determination of quality indicators, statistically significant 

differences between men and women were examined. Based on the results of the 

Chi-square test of independence (p = 0.58), it can be concluded that gender has no 
influence on the key quality attribute of meat and meat products. This is an 

interesting finding, as the key quality indicator is evaluated equally regardless of 

gender and the amount of meat and meat products consumed. The results show that 
for Slovak women and men the key indicators of meat quality are the origin of the 

product and the composition of the meat. The importance of the attributes related 

to perception of quality of meat and meat products, which was evaluated by Slovak 
consumers is shown in the following Table 6 and points out the differences by 

gender. 

 
Table 6 Gender differences in quality evaluation based on selected indicators  

 women men 

 n % n % 

Meat origin 253 31.59% 157 27.50% 

Composition and nutrition values 208 25.97% 144 25.22% 

Taste 130 16.23% 112 19.61% 

Appearance 88 10.99% 64 11.21% 

Higher price 75 9.36% 58 10.16% 

Quality mark on the product packaging 37 4.62% 30 5.25% 

Other indicators 10 1.25% 6 1.05% 

 

We further examined the aspect of origin in the decision-making of consumers 

when consuming individual types of meat. The results of the consumer study point 
out the fact that Slovak consumers prefer meat of Slovak origin. Poultry of Slovak 

origin is preferred by 91.2%, Slovak pork is preferred by 85.6% consumers and 

80.8% Slovak consumers prefer to consume beef produced by Slovak producers. 
The results further indicate that Slovak consumers prefer the following Slovak 

producers and processors of meat and meat products: Mecom Group, s. r. o., 

Tauris, a.s., Hyza a.s., HSH, s.r.o, Berto sk, s. r. o., Mäso Melek, s. r. o., Róbert 
Gašparík s. r. o., Istermeat, a.s., Hydina Sk, s. r. o., Podtatranská Hydina a.s., 

Mäsokombinát NORD Svit, s. r. o., Eko Farma Važec, K&T mäso spol. s r. o., 

Hôrka, s. r. o., Mäsokombinát Púchov, a.s., Mäso Parížek, s. r. o., Hydina Kubus, 
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s. r. o., Svaman spol. s r. o. and other local producers and processors of meat and 

meat products. 

In the context of the origin of meat and meat products, the statistically significant 

influence of gender on the preference for Slovak origin was also examined in 

individual meat types. The results of the Chi-square test of independence 

confirmed statistically significant differences only in the case of poultry meat and 

meat products (Table 7). 

 

 

Table 7 Gender differences in preference of Slovak origin of meat and meat products 

  women men 
p-value 

  n % n % 

Poultry 
no preference of Slovak origin 57 7.12% 64 11.21% 

0.008 
preference of Slovak origin 744 92.88% 507 88.79% 

Pork 
no preference of Slovak origin 109 13.61% 89 15.59% 

0.304 
preference of Slovak origin 692 86.39% 482 84.41% 

Beef 
no preference of Slovak origin 149 18.60% 115 20.14% 

0.476 
preference of Slovak origin 652 81.40% 456 79.86% 

 

Besides the country of origin, we also focused on the composition of meat and 

meat products as one of the key quality indicators of consumed meat and meat 
products. Regarding the composition of meat, Slovak consumers evaluated 9 

selected determinants related to meat composition, based on which they make 

decisions when consuming meat and meat products. They evaluate these 

determinants on a 10-point scale, where 1 representing an insignificant determinant 

and 10 representing a very significant determinant. Based on the results, it can be 

concluded that the % share of meat is a key determinant that affects Slovak 
consumers in meat and meat products choices. 

In connection with the evaluation of meat consumption, we examined the influence 

of gender on the assessment of importance of determinants. Based on the applied 

Mann-Whitney U test, it can be concluded that a statistically significant influence 

of gender was indicated for evaluation of all selected determinants (p <0.05). By 
applying the Friedman test and the subsequent Nemenyi method, we examined the 

differences in the evaluation of the influence of individual determinants on meat 

and meat products choices individually for women and men. The results showed 

statistically significant differences in the evaluation in both women and men (p 

<0.0001), which are graphically shown in the following graphs (Figure 2 – Figure 

3). 
 

 

 
Figure 2 Differences in evaluation of determinants related to meat composition by women 

 

 
Figure 3 Differences in evaluation of determinants related to meat composition by men 

 

Gender differences in meat and meat products consumption regarding 

health aspects 

 

Meat and meat products belong to basic foods and their adequate consumption 

brings health benefits. The health aspect was examined as a determinant of the 
consumption of individual types of meat. The results of the survey showed that 

consumers state that poultry meat has positive effects on health mainly due to the 

high content of proteins and vitamins, low fat content and easy digestibility. In 

connection with the consumption of pork, consumers positively assess its high 

content of proteins, vitamins and minerals (iron, zinc). The last type of meat was 
beef, and consumers especially highlight its high content of proteins, vitamins and 

minerals (iron) and the content of amino acids and unsaturated fatty acids, which 

have a positive effect on the health of consumers. In the context of conscious 
consumer behaviour and consumer awareness of positive health benefits, 

respecting health principles in the consumption of individual types of meat was 

examined. Consumers rated respecting health principles on a 10-point Likert scale, 
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where 1 representing no respect and 10 strong respect. Based on the results, it can 

be concluded that health principles are most respected in the consumption of 

poultry meat (mean = 6.46), followed by pork consumption (mean = 6.04) and beef 

consumption (mean = 5.92). 

In the context of the consumption of meat and meat products, the gender 

differences in respect for health principles in the consumption of individual types 
of meat were examined. Based on the results of the applied Mann-Whitney U test, 

it is possible to state statistically significant differences in respecting health 

principles in connection with the consumption of all types of meat between men 
and women (p <0.0001). The results indicate that women respect health principles 

more than men in the consumption of meat and meat products of all types. 
The perception of quality and the health aspect in the context of the consumption 

of meat and meat products in the future can be influenced by several determinants. 

Slovak consumers evaluated the negative impact of food scandals, the composition 
of meat with an emphasis on antibiotic substances, emulsifiers, water and salt 

content in meat, as well as adulteration of meat for consumption on a scale from 1 

to 10, with 1 representing the least negative impact and 10 the most significant 
negative impact. The results showed that Slovak consumers are most worried about 

adulteration of meat, which can significantly determine the level of meat 

consumption in the future, as well as the choice of meat and meat products.  
In the context of selected factors determining the perception of the quality and 

health safety of meat, the influence of gender on the assessment of factors as 

potentially negative determinants of meat consumption in the future was also 
examined. The results of the Mann-Whitney U test showed a statistically 

significant effect of gender on the evaluation of all selected factors (p <0.0001). It 

can be stated that women evaluate the impact of all selected factors on the future 
meat and meat products consumption more negatively compared to men.  Women 

are afraid of lower quality and health safety of meat in the future due to fraud in 

meat production, the addition of various substances to meat, especially antibiotics, 
emulsifiers, water and salt, which will affect the higher meat weight and longer 

durability of meat and meat products, as well as the spread of food scandals related 

to imported meat. 
 

DISCUSSION 

 
The results showed that the consumption of meat and meat products has been 

increasing in recent years in Slovakia. The growing level of consumption of meat 

and meat products can be justified primarily by the growing level of consumer 

incomes and consumer interest in animal foods. The growing consumption of meat 

is also possible due to its good availability in groceries and marketing activities of 

meat producers and processors. The prevailing consumption of pork and poultry 
meat is mainly caused by favourable prices compared to other types of meat, and 

prices of substitute meat products. In the future, however, it is possible that the 

market for meat and meat products will be determined by the quality and safety 
factors of meat and meat products, as well as by changing eating habits of 

consumers towards a sustainable diet. Moreover, the demand for meat can also be 

determined by rising prices related to the difficulty of breeding, eliminating animal 
epidemics and increasing production costs. However, the mentioned determinants 

of current and future consumption of meat and meat products cannot be mainly 

defined with certainty and specific impacts. Following the above, a consumer study 
conducted among Slovak consumers showed that the level of consumption of meat 

and meat products of the average respondent involved in the questionnaire survey 

is comparable to the data obtained from the Statistical Office of the Slovak 
Republic. The excessive consumption of meat and meat products can be explained 

by the fact that the Slovak Republic is characterized by a tradition of consuming 

animal foods and a strong meat culture. The results of the study further showed 

that the total consumption of meat and meat products is excessive, and men 

consume more meat than women. Lower meat consumption by women can be 

justified by the fact that women tend towards a healthy diet, prefer a varied diet, 
especially by trying to maintain a healthy lifestyle, following market trends and 

health recommendations. Moreover, women often make food purchasing decisions 

and make decisions about food consumption in the household and prepare meals 
for the whole family. On the contrary, the higher consumption of meat, especially 

red, among men can be justified by the fact that they pay less attention to a healthy 
lifestyle, often consume meals in restaurants and fast food, and consider meat as 

food with a high level of saturation due to the high content of protein. Furthermore, 

it was identified that poultry and pork meat are the most preferred among all 
consumers, but the consumption of red meat significantly predominates among 

male consumers. Consumer studies have already been carried out that examined 

meat consumption and the preference for consumption of individual types of meat 
and meat products and highlight similar conclusions. A study conducted by 

Tschanz et al. (2022) points out the fact that women consume less meat compared 

to men and even men consume twice as much red meat as women. Higher 
consumption of red meat by men is also confirmed by other studies (Sares-Jäske 

et al., 2022; Nasreddine et al., 2020). Men justify relatively high consumption of 

meat by considering it an important part of their diet (Sares-Jäske et al., 2022), 
and on the other hand, lower consumption of meat and meat products among 

women is justified by women's higher interest in health, body weight maintenance 

and animal welfare concerns (Hagmann et al., 2019). Moreover, according to 
Clonan et al. (2015) women are more interested in animal welfare compared to 

men. The results of the surveys conducted by Guiné et al. (2021) and Whitton et 

al. (2021) showed that consumers prefer poultry meat, mainly chicken, followed 

by pork and beef. Poultry meat and meat products are the most preferred in several 

countries, which is confirmed by studies carried out by Tschanz et al. (2022), Aral 

et al. (2013), Moskal and Michalska (2017), Špička and Náglová (2022). 

The consumer study further analyzed the impact of the health aspect and respect 
for health principles and principles of rational eating in the consumption of meat 

and meat products, where statistically significant differences between men and 

women were identified. The results from Slovakia show that women respect health 
principles more than men. This can be justified mainly by women's higher interest 

in healthy eating, as well as their higher awareness of the positive and negative 
effects of consuming individual types of meat and meat products. In order to ensure 

a varied diet for family members, they follow trends on the food market and pay 

attention to the composition of food with regard to the health benefits resulting 
from the consumption of specific meat products. The above confirms the results of 

the studies, which point to a higher consumption of red meat. A study conducted 

by Van Wezemael et al. (2010) examined the perception and evaluation of the 
healthiness of red meat by consumers, and the results showed that red meat, 

especially beef, is perceived as very healthy meat. Giromini and Givens (2022) 

point out that red meat can provide a rich source of bioavailable essential nutrients 
and high biological value protein. However, in the case of processed and packaged 

meat, consumers doubt their positive health effects (Van Wezemael et al., 2010). 

In addition, excessive consumption of red meat can carry the risk of developing 
new diseases or intensifying existing ones (Libera et al., 2021). On the other hand, 

when choosing meat, women avoid red meat and prefer meat with a lower fat 

content, which they consider healthier compared to men (Banović et al., 2016), 
and therefore women have a lower intake of micronutrients compared to men, 

including calcium, iron and zinc, which red meat is rich in (Nasreddine et al., 

2020). 
The results of the consumer study also point out the perception of the quality of 

meat and meat products, and Slovak consumers assess the quality of meat based 

on its origin and composition. In terms of origin, we identified that women prefer 
Slovak meat more than men, and the most perceived ingredients are the percentage 

of meat, emulsifiers, proteins, water, salt, and fat content. In this context, it can be 

concluded that Slovak meat is considered to be of high quality compared to foreign 
meat, and women are more aware of this fact than men. Furthermore, it can be 

concluded that in the process of meat purchase, women are more attentive and 

choose meat based on the composition, in which it is possible to observe 

differences between Slovak and foreign meat products. Women often have higher 

requirements for meat inspection process in order to purchase and consume safe 

food. Women are more interested in the production process, as well as the 
processing, distribution and sale of meat with regard to ensuring the safety of meat, 

as they mostly buy meat with the intention of preparing meals at home. The 

achieved results, as well as possible justifications, were also confirmed by other 
consumer studies. A study carried out by de Araújo et al. (2022) points out the 

fact that the price of meat affects the overall perception of meat products by 

consumers, and cheap products contribute to a negative perception of product 
quality. Krystallis and Arvanitoyannis (2006) state that consumers evaluate meat 

quality based on visual quality characteristics such as colour and freshness. 

Consumers consider nutritional value or chemical-freeness to be less important 
attributes. Consumers associate the country of origin of meat with microbial safety 

and are convinced that their domestic meat is the safest for consumption. 

According to a study conducted by Wongprawmas et al. (2018) consumers 
associate the quality of meat and meat products with their safety and evaluate them 

according to food safety certification, expiration date, and also the origin of the 

meat or brand reputation. Country of origin and place of purchase is an important 

factor for these consumers in quality evaluation, and consumers prefer domestic 

poultry and beef meat compared to imported meat. The preference for the 

consumption of domestic meat is also confirmed by study conducted by Sasaki 

(2022). Another study conducted by Popescu (2013) found that the domestic 

origin of meat and meat products is preferred by consumers due to lower risk. Shan 

et al. (2016) connects better quality of meat and meat products with less salt, fat, 
preservatives and other additives. The results of the study conducted by Di Vita et 

al. (2019) show that high salt, nitrites and high fat content discourage consumers 
from buying and consuming meat and meat products. However, consumers 

positively evaluate the taste, color and juiciness, which can be affected precisely 

by the use of harmful compounds. Consequently, freshness can be considered a 
very important attribute of meat quality. In relation to quality, composition and 

health aspect of meat, Hong et al. (2023) examined two strategies, namely 

ingredient "reduction" and nutrient "addition". The results showed that consumers 
preferred an omega-3 addition (under the "addition" strategy category), followed 

by a reduced fat and a reduced salt (both under the "reduction" strategy category). 

Špička and Náglová (2022) conducted a study in which consumers were divided 
into 3 segments depending on consumer attitudes and preferences. The quality-

conscious consumer segment focuses on price, taste, freshness, appearance and 

ease of meat preparation. The high content of meat, its freshness, products without 
additives with low salt, fat and water content are preferred by the segment of 

consumers who care about their health. As part of the study, a segment of self-

conscious consumers was also created, which considers animal welfare, meat 
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without chemical additive, trader origin, eco-friendly production and organic 

quality as important attributes. 

The consumer study in Slovakia pointed out the finding that women are afraid of 

the existence of food scandals, meat adulteration and additives that can negatively 

affect the quality and health safety of meat and meat products. Women are more 

strongly worried than men with the mentioned aspects because women are more 
carefully, more suspicious, monitor the current food market situation more, buy 

more food and they mostly choose food for all household members. They also care 

that household members, especially children, consume high-quality, healthy, safe 
meat and meat products from certified farms in the future. In this context, it is 

important to note that meat and meat products are among the most frequently 
adulterated foods, and the adulteration of foods together with the addition of 

artificial colorants in products is a global problem (Momtaz et al., 2023).  The 

perception of the quality and health safety of meat and meat products is mainly 
determined by the addition of antibiotics and other additives (Bánáti, 2011). Fraud 

related to meat and meat products most often occurs in connection with the origin 

of the meat, the replacement of meat with other ingredients, non-compliance with 
the declared quantities, the type of processing and the addition of unmixed 

ingredients, such as water, flour, salt (Dooley et al., 2004; Ballin, 2010). In the 

context of the above, it is necessary for consumers to be more attentive and 
correctly identify the consumed meat and meat products, especially from the aspect 

of type, origin and composition (Kamruzzaman et al., 2012). 

 

CONCLUSION 
 

To conclude it could be stated that the consumption of meat and meat products is 
high worldwide, and therefore the topic of meat quality and the related effects of 

consumption on the health of consumers is becoming more relevant. The consumer 

study pointed out the growth of the consumption of meat and meat products in the 
Slovak Republic over the last 10 years, as well as gender differences in the 

consumption of meat and the perception of quality and health related to the 

consumption of individual types of meat. The results of a consumer study based on 
a consumer survey showed that men consume an average of 87.41 kg of meat and 

meat products per year, while women consume approximately 64.19 kg of meat 

and meat products. The study highlighted the fact that pork meat and meat products 
are the most consumed, followed by poultry meat and meat products and beef meat 

and meat products. Results also pointed out gender differences in the perception of 

quality attributes and the health aspect in meat and meat products consumption.  

An interesting finding was that even though men and women consider meat quality 

based on the same attributes, which are the origin and composition, differences in 

preferences for the origin and consideration of individual meat components related 
to meat choice were statistically confirmed. Women prefer meat of Slovak origin, 

especially pork and beef, more than men. In consumers' decision-making about 

meat and meat products men look at the percentage of meat, emulsifiers and 
proteins, and women also pay attention to the water and fat content. Women respect 

health principles regarding the consumption of all types of meat, which is also 

confirmed by their lower meat consumption compared to men. For the future, it is 
necessary to point out the factors that can determine the quality and safety of meat 

and meat products. In the context of the above, women are more concerned about 

the existence of food scandals, frauds committed in the meat industry, as well as 
the addition of meat with the aim of extending its shelf life or increasing its weight. 

The consumer study enriches the scientific research sphere with a new perspective 

on meat consumption with an emphasis on gender differences in the evaluation of 
quality and health when choosing and consuming individual types of meat. This 

study brings significant findings that have not yet been explored in existing studies 

and therefore can be a tool for filling the scientific research gap and a suitable basis 

for conducting studies in the future. In addition to theoretical benefits, the results 

of the study also have practical implications. Results are applicable to food 

companies in the meat industry, including producers, processors or distributors of 
meat and meat products. The market of meat and meat products should offer high-

quality, health-safe products, and therefore the results of the study can be used by 

the mentioned subjects in the creation of marketing strategies and marketing 
communication with customers. The study provides findings that policy makers 

can use as a basis for implementing measures to support public health. In addition, 
the study involves information for consumers in order to increase their consumer 

awareness about the consumption of meat and meat products with an emphasis on 

the choice of meat with regard to quality and health. However, the consumer study 
also has limitations. Key limitations are self-reported measures by respondents 

involved in the questionnaire survey and the territoriality of the research. For future 

research, it is possible to expand the research to other countries and carry out a 
comparative study focused on gender differences in the issue of meat consumption 

and its determinants between several countries with the aim of consuming high-

quality and health-safe meat and meat products. 
 

Acknowledgments: This publication was supported by the Operational Program 

Integrated Infrastructure within the project: Demand-driven Research for the 
Sustainable and Innovative Food, Drive4SIFood 313011V336, cofinanced by the 

European Regional Development Fund. 

 

 

REFERENCES  

 

Aboah, J., & Lees, N. (2020). Consumers use of quality cues for Meat Purchase: 

Research Trends and future pathways. Meat Science, 166, 108142. 

https://doi.org/10.1016/j.meatsci.2020.108142  

Ahmad, R. S., Imran, A., & Hussain, M. B. (2018). Nutritional composition of 
meat. In  M. S. Arshad (Ed.), Meat Science and Nutrition (pp. 61-75). IntechOpen. 

https://doi.org/10.5772/intechopen.77045  

Aral, Y., Aydin, E., Demir, P., Akin, A. C., Cevger, Y., Kaya Kuyululu, Ç. Y., & 
Arikan, M. S. (2013). Consumer preferences and consumption situation of chicken 

meat in Ankara Province, Turkey. Turkish Journal of Veterinary and Animal 
Sciences, 37, 582–587. https://doi.org/10.3906/vet-1210-36  

Ballin, N. Z. (2010). Authentication of meat and Meat Products. Meat Science, 

86(3), 577–587. https://doi.org/10.1016/j.meatsci.2010.06.001  
Bánáti, D. (2011). Consumer response to food scandals and scares. Trends in Food 

Science & Technology, 22(2-3), 56–60. https://doi.org/10.1016/j.tifs.2010.12.007   

Banović, M., Chrysochou, P., Grunert, K. G., Rosa, P. J., & Gamito, P. (2016). 
The effect of fat content on visual attention and choice of Red Meat and differences 

across gender. Food Quality and Preference, 52, 42–51. 

https://doi.org/10.1016/j.foodqual.2016.03.017  
Bohrer, B. M. (2017). Review: Nutrient density and nutritional value of meat 

products and non-meat foods high in protein. Trends in Food Science & 

Technology, 65, 103–112. https://doi.org/10.1016/j.tifs.2017.04.016  
Burnett, D. D., Legako, J. F., Phelps, K. J., & Gonzalez, J. M. (2020). Biology, 

strategies, and fresh meat consequences of manipulating the fatty acid composition 

of meat. Journal of Animal Science, 98(2), skaa033. 
https://doi.org/10.1093/jas/skaa033  

Clonan, A., Wilson, P., Swift, J. A., Leibovici, D. G., & Holdsworth, M. (2015). 

Red and processed meat consumption and purchasing behaviours and attitudes: 
Impacts for human health, animal welfare and Environmental Sustainability. 

Public Health Nutrition, 18(13), 2446–2456. 

https://doi.org/10.1017/s1368980015000567  
de Araújo, P. D., Araújo, W. M., Patarata, L., & Fraqueza, M. J. (2022). 

Understanding the main factors that influence consumer quality perception and 

attitude towards meat and processed meat products. Meat Science, 193, 108952. 
https://doi.org/10.1016/j.meatsci.2022.108952  

Di Vita, G., Blanc, S., Brun, F., Bracco, S., & D'Amico, M. (2019). Quality 

attributes and harmful components of cured meats: Exploring the attitudes of 

Italian consumers towards healthier cooked ham. Meat Science, 155, 8–15. 

https://doi.org/10.1016/j.meatsci.2019.04.013  

Dooley, J. J., Paine, K. E., Garrett, S. D., & Brown, H. M. (2004). Detection of 
meat species using taqman real-time PCR assays. Meat Science, 68(3), 431–438. 

https://doi.org/10.1016/j.meatsci.2004.04.010  

Fikselová, M., Benešová, L., Zajác, P., Golian, J., & Čapla, J. (2020). Food 
adulteration and safety regarding detected market cases and consumer opinions. 

Potravinarstvo Slovak Journal of Food Sciences, 14, 417–428. 

https://doi.org/10.5219/1345  
Filippini, M., & Srinivasan, S. (2019). Impact of religious participation, social 

interactions and globalization on meat consumption: Evidence from India. Energy 

Economics, 84, 104550. https://doi.org/10.1016/j.eneco.2019.104550 
Font-i-Furnols, M., & Guerrero, L. (2022). Understanding the future meat 

consumers. Meat Science, 193, 108941. 

https://doi.org/10.1016/j.meatsci.2022.108941 
Geiker, N. R., Bertram, H. C., Mejborn, H., Dragsted, L. O., Kristensen, L., 

Carrascal, J. R., Bügel, S., & Astrup, A. (2021). Meat and human health—current 

knowledge and research gaps. Foods, 10(7), 1556. 

https://doi.org/10.3390/foods10071556  

Giromini, C., & Givens, D. I. (2022). Benefits and risks associated with meat 

consumption during key life processes and in relation to the risk of chronic 
diseases. Foods, 11(14), 2063. https://doi.org/10.3390/foods11142063  

Godfray, H. C., Aveyard, P., Garnett, T., Hall, J. W., Key, T. J., Lorimer, J., 

Pierrehumbert, R. T., Scarborough, P., Springmann, M., & Jebb, S. A. (2018). 
Meat Consumption, health, and the environment. Science, 361(6399). 

https://doi.org/10.1126/science.aam5324   
Gondeková, M., Bahelka, I., Pavlík, I., Huba, J., Tomka, J., & Polák, P. (2020). 

Carcass and meat quality of the most numerous slaughtered cow breeds in 

Slovakia. Journal of Food and Nutrition Research, 59(1), 44–50.  
González, N., Marquès, M., Nadal, M., & Domingo, J. L. (2020). Meat 

consumption: Which are the current global risks? A review of recent (2010–2020) 

evidences. Food Research International, 137, 109341. 
https://doi.org/10.1016/j.foodres.2020.109341  

Govari, M., & Pexara, A. (2018). Nitrates and Nitrites in meat products. Journal 

of the Hellenic Veterinary Medical Society, 66(3), 127. 
https://doi.org/10.12681/jhvms.15856  

Grasso, S., Brunton, N. P., Lyng, J. G., Lalor, F., & Monahan, F. J. (2014). Healthy 

processed meat products – regulatory, reformulation and consumer challenges. 
Trends in Food Science & Technology, 39(1), 4–17. 

https://doi.org/10.1016/j.tifs.2014.06.006  

https://doi.org/10.1016/j.meatsci.2020.108142
https://doi.org/10.5772/intechopen.77045
https://doi.org/10.3906/vet-1210-36
https://doi.org/10.1016/j.meatsci.2010.06.001
https://doi.org/10.1016/j.tifs.2010.12.007
https://doi.org/10.1016/j.foodqual.2016.03.017
https://doi.org/10.1016/j.tifs.2017.04.016
https://doi.org/10.1093/jas/skaa033
https://doi.org/10.1017/s1368980015000567
https://doi.org/10.1016/j.meatsci.2022.108952
https://doi.org/10.1016/j.meatsci.2019.04.013
https://doi.org/10.1016/j.meatsci.2004.04.010
https://doi.org/10.5219/1345
https://doi.org/10.1016/j.eneco.2019.104550
https://doi.org/10.1016/j.meatsci.2022.108941
https://doi.org/10.3390/foods10071556
https://doi.org/10.3390/foods11142063
https://doi.org/10.1126/science.aam5324
https://doi.org/10.1016/j.foodres.2020.109341
https://doi.org/10.12681/jhvms.15856
https://doi.org/10.1016/j.tifs.2014.06.006


J Microbiol Biotech Food Sci / Predanócyová et al. 2023 : 12 (6) e9886 

 

 

 

 
8 

 

  

Guiné, R. P. F., Gonçalves, A., & Lemos, E. T. (2021). Food Habits and 

Knowledge Related with Meat on a Sample of Portuguese Consumers. Foods, 6(1), 

2. https://doi.org/10.3390/foods2021-10987  

Guo, W., & Greaser, M. L. (2022). Muscle structure, proteins, and Meat Quality. 

New Aspects of Meat Quality, 15–37. https://doi.org/10.1016/b978-0-323-85879-

3.00026-x  
Hagmann, D., Siegrist, M., & Hartmann, C. (2019). Meat avoidance: Motives, 

alternative proteins and diet quality in a sample of Swiss consumers. Public Health 

Nutrition, 22(13), 2448–2459. https://doi.org/10.1017/s1368980019001277  
Hong, X., Li, C., Wang, L., Wang, M., Grasso, S., & Monahan, F. J. (2023). 

Consumer preferences for processed meat reformulation strategies: A prototype 
for sensory evaluation combined with a choice-based Conjoint Experiment. 

Agriculture, 13(2), 234. https://doi.org/10.3390/agriculture13020234  

Hung, Y., de Kok, T. M., & Verbeke, W. (2016). Consumer attitude and purchase 
intention towards processed meat products with natural compounds and a reduced 

level of nitrite. Meat Science, 121, 119–126. 

https://doi.org/10.1016/j.meatsci.2016.06.002  
Jaenke, R., Barzi, F., McMahon, E., Webster, J., & Brimblecombe, J. (2017). 

Consumer acceptance of reformulated food products: A systematic review and 

meta-analysis of salt-reduced foods. Critical Reviews in Food Science and 
Nutrition, 57(16), 3357–3372. https://doi.org/10.1080/10408398.2015.1118009  

Jurcaga, L., Bobko, M., Haščík, P., Bobková, A., Demianová, A., Belej, L., 

Kročko, M., Mendelova, A., Čech, M., Herc, P., & Mesárošová, A. (2022). Effect 
of blackcurrant and Kamchatka honeysuckle extracts on quality properties of raw-

cooked meat product. Journal of Microbiology, Biotechnology and Food Sciences, 

12(3), e5349. https://doi.org/10.55251/jmbfs.5349  
Kameník, J. (2014). Maso jako potravina: produkce, složení a vlastnosti masa. 

Brno: Veterinární a farmaceutická univerzita.  

Kamruzzaman, M., Barbin, D., ElMasry, G., Sun, D.-W., & Allen, P. (2012). 
Potential of hyperspectral imaging and pattern recognition for categorization and 

authentication of Red Meat. Innovative Food Science & Emerging Technologies, 

16, 316–325. https://doi.org/10.1016/j.ifset.2012.07.007  
Karwowska, M., & Kononiuk, A. (2020). Nitrates/nitrites in food—risk for 

nitrosative stress and benefits. Antioxidants, 9(3), 241. 

https://doi.org/10.3390/antiox9030241  
Kildal, C. L., & Syse, K. L. (2017). Meat and masculinity in the Norwegian Armed 

Forces. Appetite, 112, 69–77. https://doi.org/10.1016/j.appet.2016.12.032 

Kralik, G., Kralik, Z., Grčević, M., & Hanžek, D. (2018). Quality of chicken meat. 

In B. Yucel, & T. Taskin (Eds.), Animal Husbandry and Nutrition (pp. 69-94). 

IntechOpen. https://doi.org/10.5772/intechopen.72865 

Krystallis, A., & Arvanitoyannis, I. S. (2006). Investigating the concept of meat 
quality from the consumers’ perspective: The case of Greece. Meat Science, 72(1), 

164–176. https://doi.org/10.1016/j.meatsci.2005.06.013  

Kubberød, E., Ueland, Ø., Rødbotten, M., Westad, F., & Risvik, E. (2002). Gender 
specific preferences and attitudes towards meat. Food Quality and Preference, 

13(5), 285–294. https://doi.org/10.1016/s0950-3293(02)00041-1 

Laskowski, W., Górska-Warsewicz, H., & Kulykovets, O. (2018). Meat, meat 
products and seafood as sources of energy and nutrients in the average Polish diet. 

Nutrients, 10(10), 1412. https://doi.org/10.3390/nu10101412  

Libera, J., Iłowiecka, K., & Stasiak, D. (2021). Consumption of processed red meat 
and its impact on human health: A review. International Journal of Food Science 

& Technology, 56(12), 6115–6123. https://doi.org/10.1111/ijfs.15270/v1/review1  

Lombardo, M., Aulisa, G., Padua, E., Annino, G., Iellamo, F., Pratesi, A., Caprio, 
M., & Bellia, A. (2019). Gender differences in taste and foods habits. Nutrition & 

Food Science, 50(1), 229–239. https://doi.org/10.1108/nfs-04-2019-0132 

Marangoni, F., Corsello, G., Cricelli, C., Ferrara, N., Ghiselli, A., Lucchin, L., & 

Poli, A. (2015). Role of poultry meat in a balanced diet aimed at maintaining health 

and wellbeing: An italian consensus document. Food & Nutrition Research, 59(1), 

27606. https://doi.org/10.3402/fnr.v59.27606  
Momtaz, M., Bubli, S. Y., & Khan, M. S. (2023). Mechanisms and health aspects 

of food adulteration: A comprehensive review. Foods, 12(1), 199. 

https://doi.org/10.3390/foods12010199  
Moskal, M., & Michalska, G. (2017). Consumer preferences related to the purchase 

and meat consumption. Wiadomości Zootechniczne, 4, 10–21.  
Nagyová, Ľ., Andocsová, A., Géci, A., Zajác, P., Palkovič, J., Košičiarová, I., & 

Golian, J. (2019). Consumers´ awareness of Food Safety. Potravinarstvo Slovak 

Journal of Food Sciences, 13(1), 8–17. https://doi.org/10.5219/1003  
Nasreddine, L., Chamieh, M. C., Ayoub, J., Hwalla, N., Sibai, A.-M., & Naja, F. 

(2020). Sex disparities in dietary intake across the lifespan: The case of Lebanon. 

Nutrition Journal, 19(1). https://doi.org/10.1186/s12937-020-00543-x  
Niewczas-Dobrowolska, M. (2022). Consumers attitude toward lack of food 

safety. British Food Journal, 124(13), 432–444. https://doi.org/10.1108/bfj-03-

2022-0277  
Olcay, H. S. (2020). The methods reducing of fat content in meat and meat 

products. International Journal of Food Engineering Research, 6(1), 1–16.    

Pereira, P. M., & Vicente, A. F. (2013). Meat nutritional composition and nutritive 
role in the human diet. Meat Science, 93(3), 586–592. 

https://doi.org/10.1016/j.meatsci.2012.09.018  

Petit, G., Jury, V., Lamballerie, M., Duranton, F., Pottier, L., & Martin, J. L. 
(2019). Salt intake from processed meat products: Benefits, risks and evolving 

practices. Comprehensive Reviews in Food Science and Food Safety, 18(5), 1453–

1473. https://doi.org/10.1111/1541-4337.12478  

Poľnoinfo.sk (2022, March 14). Výskum potvrdzuje, že slovenské bravčové mäso 
je kvalitné a pritom lacné. Poľnoinfo.sk. Retrieved February 8, 2023, from 

https://polnoinfo.sk/vyskum-potvrdzuje-ze-slovenske-bravcove-maso-je-kvalitne-

a-pritom-lacne/  
Popescu, A. (2013). Research on consumer behaviour on Bucharest meat 

market. Scientific Papers Series Management, Economic Engineering in 

Agriculture and Rural Development, 13(1), 301–308.  
Prattala, R., Paalanen, L., Grinberga, D., Helasoja, V., Kasmel, A., & Petkeviciene, 

J. (2006). Gender differences in the consumption of meat, fruit and vegetables are 
similar in Finland and the Baltic countries. The European Journal of Public Health, 

17(5), 520–525. https://doi.org/10.1093/eurpub/ckl265 

Predanocyová, K., Kubicová, Ľ., Kádeková, Z., & Košičiarová, I. (2019). Key 
factors affecting consumption of meat and meat products from perspective of 

Slovak consumers. Potravinarstvo Slovak Journal of Food Sciences, 13(1), 1001–

1012. https://doi.org/10.5219/1198 
Rajic, S., Simunovic, S., Djordjevic, V., Raseta, M., Tomasevic, I., & Djekic, I. 

(2022). Quality multiverse of beef and pork meat in a single score. Foods, 11(8), 

1154. https://doi.org/10.3390/foods11081154  
Richi, E. B., Baumer, B., Conrad, B., Darioli, R., Schmid, A., & Keller, U. (2015). 

Health risks associated with meat consumption: a review of epidemiological 

studies. International Journal for Vitamin and Nutrition Research, 85(1-2), 70–78. 
https://doi.org/10.1024/0300-9831/a000224  

Rimal, A. (2005). Meat labels: Consumer attitude and meat consumption pattern. 

International Journal of Consumer Studies, 29(1), 47–54. 
https://doi.org/10.1111/j.1470-6431.2005.00374.x 

Ristić, M., Troeger, K., Đinović-Stojanović, J., Knežević, N., & Damnjanović, M. 

(2017). Colour and fat content as intrinsic cues for consumers attitudes towards 
meat product quality. IOP Conference Series: Earth and Environmental Science, 

85, 012054. https://doi.org/10.1088/1755-1315/85/1/012054  

Rivera-Ferre, M. G. 2009. Supply vs. demand of agri-industrial meat and fish 
products: a chicken and egg paradigm? International Journal of Sociology of 

Agriculture & Food, 16(2), 90–105. 

Salter, A. (2018). The effects of meat consumption on global health. Revue 
Scientifique et Technique / Scientific and Technical Review, 37(1), 47–55. 

https://doi.org/10.20506/rst.issue.37.1.2735  

Sares-Jäske, L., Valsta, L., Haario, P., & Martelin, T. (2022). Population group 

differences in subjective importance of meat in diet and red and processed meat 

consumption. Appetite, 169, 105836. https://doi.org/10.1016/j.appet.2021.105836  

Sasaki, K. (2022). Diversity of Japanese consumers' requirements, sensory 
perceptions, and eating preferences for meat. Animal Science Journal, 93(1), 

e13705. https://doi.org/10.1111/asj.13705  

Shan, L. C., Regan, A., Monahan, F. J., Li, C., Murrin, C., Lalor, F., Wall, P. G., 
& McConnon, A. (2016). Consumer views on “healthier” processed meat. British 

Food Journal, 118(7), 1712–1730. https://doi.org/10.1108/bfj-11-2015-0447  

Statistical Office of the Slovak Republic (2022). Consumption of selected kinds of 
foodstuffs per capita. 

https://datacube.statistics.sk/#!/view/en/VBD_SLOVSTAT/%20ps2041rs/v_ps20

41rs_00_00_00_en  
Sui, Z., Raubenheimer, D., & Rangan, A. (2017). Consumption patterns of meat, 

poultry, and fish after disaggregation of mixed dishes: Secondary analysis of the 

Australian National Nutrition and Physical Activity Survey 2011–12. BMC 
Nutrition, 3(1), 52. https://doi.org/10.1186/s40795-017-0171-1  

Špička, J., & Náglová, Z. (2022). Consumer segmentation in the meat market - the 

case study of Czech Republic. Agricultural Economics (Zemědělská Ekonomika), 

68(2), 68–77. https://doi.org/10.17221/334/2021-agricecon  

Šrédl, K., Prášilová, M., Severová, L., Svoboda, R., & Štěbeták, M. (2021). Social 

and economic aspects of sustainable development of livestock production and meat 
consumption in the Czech Republic. Agriculture, 11(2), 102. 

https://doi.org/10.3390/agriculture11020102 

Thow, A. M. (2009). Trade liberalisation and the nutrition transition: Mapping the 
pathways for public health nutritionists. Public Health Nutrition, 12(11), 2150–

2158. https://doi.org/10.1017/s1368980009005680 
Tschanz, L., Kaelin, I., Wróbel, A., Rohrmann, S., & Sych, J. (2022). 

Characterisation of meat consumption across socio-demographic, lifestyle and 

anthropometric groups in Switzerland: Results from the National Nutrition Survey 
Menuch. Public Health Nutrition, 25(11), 3096–3106. 

https://doi.org/10.1017/s136898002200101x   

Turck, D., Bohn, T., Castenmiller, J., de Henauw, S., Hirsch‐Ernst, K. I., Knutsen, 
H. K., Maciuk, A., Mangelsdorf, I., McArdle, H. J., Naska, A., Peláez, C., Pentieva, 

K., Thies, F., Tsabouri, S., Vinceti, M., Bresson, J., & Siani, A. (2022). Scientific 

advice related to nutrient profiling for the development of harmonised mandatory 
front‐of‐pack nutrition labelling and the setting of nutrient profiles for restricting 

nutrition and health claims on foods. EFSA Journal, 20(4), 7259. 

https://doi.org/10.2903/j.efsa.2022.7259  
Van Wezemael, L., Verbeke, W., de Barcellos, M. D., Scholderer, J., & Perez-

Cueto, F. (2010). Consumer perceptions of beef healthiness: Results from a 

qualitative study in four European countries. BMC Public Health, 10(1), 342. 
https://doi.org/10.1186/1471-2458-10-342  

https://doi.org/10.3390/foods2021-10987
https://doi.org/10.1016/b978-0-323-85879-3.00026-x
https://doi.org/10.1016/b978-0-323-85879-3.00026-x
https://doi.org/10.1017/s1368980019001277
https://doi.org/10.3390/agriculture13020234
https://doi.org/10.1016/j.meatsci.2016.06.002
https://doi.org/10.1080/10408398.2015.1118009
https://doi.org/10.55251/jmbfs.5349
https://doi.org/10.1016/j.ifset.2012.07.007
https://doi.org/10.3390/antiox9030241
https://doi.org/10.1016/j.appet.2016.12.032
https://doi.org/10.5772/intechopen.72865
https://doi.org/10.1016/j.meatsci.2005.06.013
https://doi.org/10.1016/s0950-3293(02)00041-1
https://doi.org/10.3390/nu10101412
https://doi.org/10.1111/ijfs.15270/v1/review1
https://doi.org/10.1108/nfs-04-2019-0132
https://doi.org/10.3402/fnr.v59.27606
https://doi.org/10.3390/foods12010199
https://doi.org/10.5219/1003
https://doi.org/10.1186/s12937-020-00543-x
https://doi.org/10.1108/bfj-03-2022-0277
https://doi.org/10.1108/bfj-03-2022-0277
https://doi.org/10.1016/j.meatsci.2012.09.018
https://doi.org/10.1111/1541-4337.12478
https://polnoinfo.sk/vyskum-potvrdzuje-ze-slovenske-bravcove-maso-je-kvalitne-a-pritom-lacne/
https://polnoinfo.sk/vyskum-potvrdzuje-ze-slovenske-bravcove-maso-je-kvalitne-a-pritom-lacne/
https://doi.org/10.1093/eurpub/ckl265
https://doi.org/10.5219/1198
https://doi.org/10.3390/foods11081154
https://doi.org/10.1024/0300-9831/a000224
https://doi.org/10.1111/j.1470-6431.2005.00374.x
https://doi.org/10.1088/1755-1315/85/1/012054
https://doi.org/10.20506/rst.issue.37.1.2735
https://doi.org/10.1016/j.appet.2021.105836
https://doi.org/10.1111/asj.13705
https://doi.org/10.1108/bfj-11-2015-0447
https://datacube.statistics.sk/#!/view/en/VBD_SLOVSTAT/%20ps2041rs/v_ps2041rs_00_00_00_en
https://datacube.statistics.sk/#!/view/en/VBD_SLOVSTAT/%20ps2041rs/v_ps2041rs_00_00_00_en
https://doi.org/10.1186/s40795-017-0171-1
https://doi.org/10.17221/334/2021-agricecon
https://doi.org/10.3390/agriculture11020102
https://doi.org/10.1017/s1368980009005680
https://doi.org/10.1017/s136898002200101x
https://doi.org/10.2903/j.efsa.2022.7259
https://doi.org/10.1186/1471-2458-10-342


J Microbiol Biotech Food Sci / Predanócyová et al. 2023 : 12 (6) e9886 

 

 

 

 
9 

 

  

Whitton, C., Bogueva, D., Marinova, D., & Phillips, C. J. (2021). Are we 

approaching peak meat consumption? analysis of meat consumption from 2000 to 

2019 in 35 countries and its relationship to gross domestic product. Animals, 

11(12), 3466. https://doi.org/10.3390/ani11123466 

Wongprawmas, R., Canavari, M., Imami, D., Gjonbalaj, M., & Gjokaj, E. (2018). 

Attitudes and preferences of Kosovar consumers towards quality and origin of 
meat. Studies in Agricultural Economics, 120(3), 126–133. 

https://doi.org/10.7896/j.1802 

https://doi.org/10.3390/ani11123466
https://doi.org/10.7896/j.1802

