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A b s t r a c t

The aim of this study was to analyze consumer behaviors and preferences related to the 
consumption of pork, and to identify the main criteria that influence pork purchases. The study 
involved a Google survey questionnaire which was filled out online by 100 respondents, which 
the respondent individually marked the answers to the questions. The survey was anonymous. 
The respondents were city dwellers as well as residents of villages situated in the proximity  
of urban areas. The vast majority of the respondents consumed pork, and the content  
of intramuscular fat was the main factor limiting pork consumption. Despite the above, most 
respondents were of the opinion that fat improves meat palatability. Most respondents consumed 
pork on account of its flavor and nutritional value. The key factors influencing consumer 
preferences during pork purchase were freshness, absence of visible intramuscular fat (marbling) 
and absence of drip loss.

Introduction

Pork accounts for 55–57% of meat consumed in Poland. In 2007–2011, 
pork consumption was stable at around 42.5 kg/person/year, and it decre-
ased to 38.5/person/year in 2013 (Krajowy Ośrodek… 2017). According to 
the Institute of Agricultural and Food Economics – National Research 
Institute, pork consumption increased to 40.1 kg/person in 2016, whereas 
per capita consumption of beef was estimated at only 1.9 kg and poultry 
consumption – at 29.5 kg (Rolpetrol. Giełda… 2017). These data clearly 
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indicate that pork is the preferred type of meat in Poland, and that perio-
dic decreases in pork consumption result from changes in consumption 
preferences, consumer expectations and food promotion campaigns.

Pork plays an important role in the human diet. It is a rich source of 
nutrients, including complete protein and highly available micronutrients 
such as selenium, iron and zinc. Pork is also abundant in group B vita-
mins, vitamins A, D and E, as well as bioactive compounds (taurine, car-
nosine, ubiquinone, creatine, etc.) (Kołodziej-SKalSKa et al. 2016). The 
nutritional value and popularity of pork are considerably influenced by the 
content of intramuscular fat and the fatty acid profile (FliS et al. 2010, 
Fiedorowicz et al. 2016). 

Consumers purchase meat based on its sensory attributes and expec-
ted health benefits. The eating quality of pork is influenced by parameters 
such as color, tenderness (marbling) and pH which determine the acidity 
and water-holding capacity of meat. The color of meat is influenced by pH 
in 50% (cole et al. 2005). The consumers pay special attention to the color 
of meat, because its changes determine the freshness of meat (jaworSKa 
et al. 2006). The pink-red color of pork can be attributed to its myoglobin 
content which ranges from 0.7 to 1.1 mg g-1. The myoglobin content of pork 
is 4-fold lower than in beef, but twice higher than in broiler chicken meat 
(BlicharSKi et al. 2013).

Producers are making attempts to decrease the fat content of pork to 
cater to the growing demand for lean foods. However, these efforts compro-
mise the quality and palatability of pork (McaFee et al. 2010). Intramuscu-
lar fat is responsible for marbling, but it also increases the tenderness and 
juiciness of meat and improves its taste and aroma (ŻaK 2010). Meat with  
a high content of intramuscular fat is also characterized by lower drip loss 
and desirable physicochemical properties, including water-holding capacity. 

The main factor which discourages consumers from buying pork is its 
cholesterol content and, consequently, the conviction that pork does not 
deliver health benefits because it increases the risk of cardiovascular dise-
ases and atherosclerosis (BieSalSKi 2005). The cholesterol content of pork 
ranges from 40 to 85 mg/100 g (BlicharSKi et al. 2013). Lifestyle diseases 
are not caused by cholesterol in itself, but by its oxidation products which 
have mutagenic and carcinogenic properties (croSS et al. 2007). The risk 
of heart and cardiovascular diseases increases with the consumption of 
diets rich in saturated fatty acids and diets with an unhealthy ratio of n-6 
to n-3 fatty acids (hu 2001, henderSon et al. 2008). Factors that influ-
ence a product’s nutritional value, eating quality and processing suitabi-
lity, including pig breed, genotype, feeding regime, pre-slaughter handling 
and carcass processing, have to be taken into account in the process  
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of developing new meat products (wood et al. 2004, czarniecKa-SKuBina 
et al. 2007, raj et al. 2010, MilczareK, and oSeK 2017).

For the average consumer, the quality of products is characterized by 
a number of distinguishing factors, which they pay attention to when 
buying pork (KoSicKa-GęBSKa, GęBSKi 2014). The process of choosing 
pork by the consumer depends primarily on the visually appraised traits 
of meat often connected to the place of purchase and purchase conditions 
(PołoM, BaryłKo-PiKielna 2004).

The aim of this study was to analyze consumer behaviors and prefe-
rences related to the consumption of pork, and to identify the main criteria 
that influence pork purchases.

Materials and Methods

The study involved a Google survey questionnaire which was filled out 
online by 100 respondents. The survey was anonymous. It contained 12 
closed-ended questions and 5 demographic questions relating to the 
respondents’ age, gender, place of residence, education and professional 
status (Table 1). 

Table 1 
Responder demographics (n = 100)
Specification Share [%]

Gender
female 59
male 41

Age (years)

20–30 22
31–40 20
41–50 18
51–60 20
> 60 20

Education

primary school 12
secondary school 26
vocational school 28

university 35

Place of residence
rural area 41.8
urban area 58.2

Professional status

student 9.3
blue collar worker 36.1

white collar worker 38.1
disability/ old-age pensioner 17.5
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Closed-ended questions concerning consumer behaviors and attitudes 
included the following types of questions:

– alternative questions where the respondent chooses one of the mutu-
ally exclusive answers (yes-no),

– single choice questions (disjunctive) and multiple choice questions 
(conjunctive),

– questions that filter out respondents who are not relevant to the 
target sample,

– scaling questions where the evaluated attitudes and preferences are 
ranked from the least to the most important.

The survey was conducted between 10 October and 27 November 2017 
in the Regions of Warmia and Mazury, Kujawy, Wielkopolska, Śląsk, 
Mazowsze and Pomorze (Poland). The respondents were city dwellers as 
well as residents of villages situated in the proximity of urban areas. 
Women accounted for 59% and men – for 41% of the respondents. There 
were approximately 20 respondents in every age group. The majority of 
the respondents had university (35%), vocational (28%), secondary school 
(26%) and primary school (12%) education. The three latter categories 
were represented mainly by blue collar workers residing in rural areas. 

The survey was preceded by a pilot study which was conducted in June 
2017 on 20 randomly selected respondents from the Region of Warmia and 
Mazury and Kujawy. The study targeted respondents who fulfilled age 
and residential criteria. The pilot study was carried out to determine 
whether the questionnaire was comprehensible for the respondents. The 
results were used to modify the questionnaire for the needs of the survey. 
Selected questions were provided with explanations to guarantee that 
they were correctly interpreted by the respondents. 

The questionnaires were analyzed and incomplete forms were elimi-
nated from the study. The respondents who gave incomplete answers were 
replaced with new targeted subjects. The results were processed and pre-
sented graphically in Microsoft Excel. 

The Shapiro-Wilka test was used to determine the impact of demo-
graphic factors such as: place of residence and gender of respondents on 
the choice of pork for consumption and to determine the link between the 
place of residence of respondents consuming pork and opinions regarding 
the selection of fatty pork, at the significance level α = 0.05 (StatiStica 
software ver. 10 PL).
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Results and Discussion

In the first question, the respondents were asked whether they consumed 
pork. Only 11% of 100 respondents did not eat pork, of which 9% were female 
and 2% were male. Most of the subjects who did not consume pork were city 
dwellers (9%) – Figure 1. In relation to the above question, the question-
naire was analyzed using the Shapiro-Wilk test to determine the impact of 
demographic factors, such as: place of residence and gender of respondents.

Based on the obtained data, it was found that there is a statistically 
significant relationship between the answers given to the question in the 
survey and the place of residence and the gender of respondents. The main 
reason for not eating pork was its health reasons and medical advice and 
this answer was given by 18.2% of the respondents in the above 60 age 
group and by 9.1% of the respondents aged 41–50 and 51–60 (Figure 2).

Fig. 1. The impact of demographic factors on the consumption of pork meat (n = 89)
* Statistically significant value at P ≤ 0.05

Fig. 2. Reasons for not consuming pork (n = 11)
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As a reason for this fact, respondents pointed to high cholesterol in 
pork and liver problems. The remaining questions were answered by 
respondents who consumed pork (89%), of which 49% were female and 
40% were male. Pork was more frequently consumed by rural residents 
(26%) than by city dwellers (19%) – Figure 1.

According to a survey carried out by the Institute of Agricultural  
Sciences in Zurich in 1996, pork is most frequently consumed on account 
of its taste which gives a high perception of eating pleasure (ŻaK 2010).  
In a study conducted by Salejda et al. (2013), 39.6% of the respondents 
chose pork on account of its high nutritional value. Similar results were 
noted in the present study (Figure 3). Consumers were shown to consu- 
me pork mainly due to their taste (53.9%) and nutritional value (14.6%).

The fact that consumers are twice less likely to opt for pork as a rich 
source of nutrition can be attributed to health campaigns which encourage 
consumers to limit their pork consumption due to the risk of lifestyle dis-
eases (Kołodziej-SKalSKa et al. 2016).

Knowledge of consumer preferences and opinions is very important in 
the food production process. According to jaworSKa et al. (2006), antoSiK 
(2014), more than half of consumers pay attention to the quality of meat, 
mainly the content of visible intramuscular fat (around 17%), in their pur-
chasing choices. The growing popularity of low-fat products stems from 
health concerns, but also limited knowledge about the health benefits of 
pork. In our study (Figure 4), female respondents were far more likely 
(85.71%) to pay attention to the fat content of meat than male subjects. 
The majority of respondents who had a preference for lean meat were city 
residents (50%), and only 33,33% of rural residents belonged to this group. 

Fig. 3. Factors which contribute to pork consumption (n = 89)



An Analysis of Consumer Attitudes and Preferences Concerning Pork Purchases 461

The percentage of consumers who disregarded the fat content of purchased 
meat was twice higher in rural areas (11.67%) than in cities.

The Shapiro-Wilk test was used to determine the degree of connection 
between the place of residence of respondents consuming pork and opi-
nions regarding the choice of fat meat. It was shown that there is a rela-
tionship between the answers given to the question in the questionnaire 
and the respondents’ place of residence (at α = 0.05). Thus, there are stati-
stically significant differences between the answers to this question among 
the residents of villages and cities.

In the next question, the respondents were asked to indicate whether  
they agreed with the presented statements (by giving yes or no answers) –   
Figure 5. More than half of the polled subjects (55%), including 33.8% 

Fig. 4. Distribution of answers regarding the importance of fat content during meat purchases, 
given by respondents from different gender and residential groups (n = 89)

* Statistically significant value at P ≤ 0.05

Fig. 5. Distribution of answers regarding pork consumption in gender groups (n = 89)
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women and only 21.2% men, were of the opinion that pork was high in 
calories. A total of 84.3 of the respondents were aware that pork has high 
nutritional value and is a rich source of complete protein. The above was 
an important selection criterion for 72.5% of respondents, including as 
much as 47.1% of men. Only 27.6% of the polled subjects did not agree 
with the statement that fat improves the palatability of meat. The above 
answer was given by 18.8% women who were convinced that low-fat foods 
delivered greater health benefits. 

The answers given by the respondents when asked whether high fat 
content limited their pork purchases are presented in Figure 6. Only 47.2% 
of pork consumers were more likely to select lean cuts. City dwellers acco-
unted for 36% of the respondents in the above group, whereas 16.9%  
of rural residents were not bothered by the high fat content of pork, and 
10.1% of rural residents did not pay attention to the fat content of purcha-
sed pork. Fat content was a more important criterion for female (32.6%) 
than male (14.6%) respondents.

The results of this study (Figure 7) revealed that 21.8% of the respon-
dents older than 60 years regarded pork as a high calorie food despite the 
fact that most of them were of the opinion that fat increases the flavor of 
pork (16.3%). The average consumer pays attention to several quality indi-
cators when purchasing pork (KoSicKa-GęBSKa, GęBSKi 2014). The high 
iron content of pork was more often recognized by younger respondents of 
reproductive age (Figure 7), mostly women (43.6%) who were of the opi-
nion that pork is a rich source of this mineral. Respondents older than 60 
years tend to observe dietary guidelines and restrict their intake of foods 

Fig. 6. Distribution of answers regarding the importance of fat content during meat purchases, 
given by respondents from different gender and residential groups (n = 89) 
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with a high fat content and high calorific value. These consumers are 
aware that high-fat foods increase the risk of cardiovascular diseases, and 
that seniors have lower energy requirements (Kołodziej-SKalSKa et al. 
2016).

Fig. 7. Distribution of statements regarding pork given by respondents from different age groups 
(n = 89) 

Explain: Answer given by respondents to specified questions ,,YES’’ or ,,NO’’
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In the scaling questions, the respondents were asked to evaluate the 
importance of the key criteria which influence consumer perceptions of 
pork quality on a scale of 1 to 5 (1 – least important, 5 – most important) –  
Figure 8. According to the surveyed subjects, the most important criterion 
in the selection of pork was: freshness (64%), aroma (47%), lean content 
(42%), color (38%), hardness and fat content (35%). The second most impor-
tant criterion was: drip loss (22%), lean content (21%) and fat content (17%). 

These results indicate that freshness, absence of intramuscular fat 
(marbling) and absence of drip loss are the key determinants that influ-
ence the respondents’ perceptions of pork quality. According to antoSiK 
(2014) (citing huFF-lonerGan, lonerGan 2007), consumer acceptance of 
packaged meat with visible drip loss is low. antoSiK (2014) also pointed to 
a correlation between high drip loss and a low content of intramuscular 
fat. In a study by KoSicKa-GęBSKa, GęBSKi (2014), fat content was the 
second most important attribute determining the choice of pork after ove-
rall appearance (25% of indications). The results of the present study are 
consistent with the findings of other authors. 

Fig. 8. The influence (1 – least important, 5 – most important) of selected attributes  
on consumer perceptions of pork (n = 89)
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Conclusions

1. It has been shown that the vast majority of respondents eat pork 
meat. Fat content was the main factor limiting the surveyed subjects’ pork 
consumption. Despite the above, most respondents were of the opinion 
that fat improves the palatability of meat.

2. More than half of the respondents, mostly women, were of the opi-
nion that pork has high calorific value. Despite the above, the polled sub-
jects were aware that pork has high nutritional value and is a good source 
of complete protein.

3. Respondents older than 60 years tend to observe dietary guidelines 
and restrict their intake of foods with high fat content and high calorific 
value.

4. The attributes that were most likely to influence the respondents’ 
pork purchasing decisions were freshness, absence of visible intramuscu-
lar fat (marbling) and absence of drip loss. 
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