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G R A P H I C A L A B S T R A C T
� Respondents have bad habits in
consuming cigarettes, alcohol and en-
ergy drinks.

� Most students consume all regular
meals.

� Most respondents do not understand the
significance of Body Mass Index.

� One of the main factors in choosing food
is that it is not genetically modified.

� Main reasons for consuming traditional
food are connection with family and
taste.
A R T I C L E I N F O
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The aim of this study was to investigate the eating behavior of college students and the reasons for consuming
traditional food and to compare the motives for choosing traditional food with the research conducted in 6 Eu-
ropean countries. This research was conducted using anonymous online questionnaires. The majority of surveyed
students are physically active (75%) and live with their families (57.0%), which can have a positive impact on
their diet and a lower level of consumption of “fast-food” (17.5%). Respondents have bad habits in terms of
consuming cigarettes (65.0%), alcohol (73.0%) and energy drinks (75.0%). Most students consume all regular
meals (73.0%). Based on the Body Mass Index (BMI) of respondents, they belong to the categories: underweight
(12%), normal weight (34%), pre-weight (17%), obese (37%); however, 55.0% believed to have “ideal weight”.
The reasons for choose particular food are: it is not genetically modified, it tastes good, it is nutritious, it makes
them happy, it was produced/packaged in an environmentally friendly and ethical way, while the price of food is
not important. Connection with family (81%) and food being tasty (54%) are the main reasons for consuming
traditional food. When buying traditional food, respondents (59%) generally do not check the declaration on the
product. These results indicate the need to educate students about the harmfulness of cigarettes, alcoholic and
energy drinks, the importance of BMI and declaration on the product. Comparing obtained results with the results
in 6 European countries it can be noticed that the answers of the respondents in Serbia were the most similar to
those obtained in Poland.
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1. Introduction

The choice of food is not determined only by its sensory character-
istics. The choice of food is influenced by several factors which can be
personal (e.g. knowledge, health status, specific habits and body weight),
interpersonal and social determinants (e.g. religion, cultural norms) and
ethical determinants (e.g. food produced/packaged according to ethical
and environmental principles; Milo�sevi�c et al., 2012). Consumers
increasingly demand traditional food and foods with local character.
Consumption of traditional food has been increasingly causing a sense of
quality nutrition, sustainable production and cultural identity (Pieniak
et al., 2009).

Traditions are beliefs or customs taught by one generation to the next,
by word of mouth or in writing, and they play an important role in cul-
tural identification of one nation. Each region, ethnic or religious group
has specific traditions. Characteristic eating habits play an important role
in the traditional habits of many nations. The use of specific raw food
material and its different preparation methods has been passed on from
one generation to the next and leads to the preparation/use of so-called
“traditional foods” (EuroFIR, European Food Information Resource,
2009).

The term “traditional foods” is widely used in the world, but there are
various definitions of traditional food. Vanhonacker and associates
(2008) defined traditional food as: “…a product frequently consumed or
associated to specific celebrations and/or seasons, normally transmitted
from one generation to another, made with care in a specific way ac-
cording to the gastronomic heritage, with little or no processing/
manipulation, that is distinguished and known because of its sensory
properties and associated to a certain local area, region or country.” One
of the definitions was given by EuroFIR (2009): traditional nutrition is an
established practice and specifics that originated before the Second
WorldWar. These are traditional dishes (traditional recipes) with specific
preparation and ingredients that clearly distinguish them from other
similar products and categories in the use of “traditional ingredients (raw
material or primary product)” or “traditional composition” or “tradi-
tional method of production and/or processing”. The EuroFIR (2009)
definition of traditional foods was acknowledged by the Food and Agri-
culture Organization (FAO, Food and Agriculture Organization of the
United Nations, 2021).

Specific components and preparationmethods of traditional foods are
part of the folklore of one nation, culture, ethical or religious community,
а country or a region. The Republic of Serbia is very rich in various
products of the traditional cuisine of animal and vegetable origin as well
as various cakes, breads and drinks. Rich Serbian history greatly influ-
enced and shaped the characteristics of Serbian traditional food, as did
the geographical position of Serbia. Even different regions in Serbia have
their own specific traditional dishes. The gastronomic map of Serbia
starts in the north, from Vojvodina region, in the heart of the Pannonian
plain. This is a multinational region, where the customs of Serbs, Hun-
garians and Romanians mix. Meat products, wine and dough are the
“holy trinity” of this region. For example, legend has it that the wine
“Bermet” (from Vojvodina) was drunk by the Hazburg ruler Maria
Theresa, and that this wine was served on the Titanic. The Serbian central
region, �Sumadija cuisine, has the least foreign influences. Meat products
(prosciutto, greaves) and dairy (kajmak and cheese) products, various
drinks (fruit brandy and wine) as well as various ready meals (sarma,
kebabs) are traditional products of this region. Some of these dishes are
associated with the legends from the Turkish conquests of this area, but
from old tavern stories as well. The western parts of Serbia (Zlatar,
Pe�starska plateau) are known for meat (beef and pork prosciutto, bacon,
roasted lamb) and dairy products (sheep and cow cheese and kajmak). In
eastern Serbia, the greatest attention is paid to cereals and vegetables,
while the meat is in the background. The areas along the Danube are
ideal for wine production, as well as fish and caviar. On the slopes of the
Homolje Mountains, lamb dishes are famous and originate from pastoral
customs. The south of Serbia is known for the traditional pork dish
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(barbecue), as well as for the traditional dish made of paprika (ajvar) and
specific cheeses. In this region as well, the ancient Turkish conquests had
a strong impact on the customs of Serbian people (folklore, dance, na-
tional costumes, and food).

Traditional food and motives for its consumption are very important
for all countries. For this reason, various researches are performed. For
example, EuroFIR (2009) conducted research to examine the perception
of traditional food in Europe in 6 European countries (Belgium, France,
Italy, Norway, Poland and Spain). Their research did not include re-
spondents from Serbia.

Consumption of traditional food is usually related to family home and
customs. Since most students leave their family homes during studies,
there is the question whether students then consume traditional food, or
much more often the so-called “fast-food”. The first aim of this paper was
to assess which motives trigger college students in particular, to eat
traditional food in everyday life, specifically regarding BMI, eating
motivation and habits, social and economic factors, as well as in relation
to the general food choice factors. The second aim of this research was to
compare the motives for choosing traditional food with the research in
study carried out by the EuroFIR (2009) in 6 European countries.

2. Methods and participants

2.1. Design

This research was conducted using four anonymous online ques-
tionnaires. Participants gave written consent to participate in the survey
and data processing. These questionnaires are in line with the General
Regulation on Data Protection of the European Union. The collected data
were used exclusively for scientific purposes. This research is a part of a
broader study titled “Attitudes and behavior of students in relation to
food and nutrition” conducted among students of the Faculty of Agri-
culture, University of Belgrade, on the subject of “Food Biochemistry”.
Data collection was completed during May 2021.

The questionnaires were sent to the participants two times with
twenty days of a break between the repetitions. After the first recipient of
questionnaires, all respondents returned all four questionnaires within a
5-days period. The average number of days between the completion of
the two same questionnaires was 22.8 � 1.2.

2.2. Participants

The study sample included students of the first, second and third year
of bachelor studies at the Institute of Food Technology and Biochemistry,
Faculty of Agriculture, University of Belgrade. The surveyed students
were selected randomly; all students had an equal chance of being
selected for the sample.

2.3. Measures

In order to get a complete picture of our respondents' life habits and
their health condition, as well as about the attitudes regarding general
food choice factors, and motives for choosing traditional food specif-
ically, and with the aim to determine whether food choices are related to
BMI, we designed four different questionnaires.

2.3.1. Socio-demographic data (SDD) and eating habits
Themodified SDD questionnaire by Stanojevi�c et al. (2020) contained

questions related to gender, age, nationality, as well as questions that can
provide information about the daily habits of the respondents, their
health status and habits, as well as the daily consumption of certain meals
(eating habits). Furthermore, this questionnaire contained questions
related to the body mass index and students' attitudes to body weight
control. Students were required to circle the answer that suited the best
as well as to write a specific answer to some questions. The results of this
survey are presented in Tables 1 and 2 and Figures 1 and 2.



Table 1. Socio-demographic data, habits and health status of respondents (N ¼
200).

Characteristics Answers

n %

Gender

male 64 32.0

female 136 68.0

Age groups (average age - 21.18 � 1.3)

20-23 200 100.0

Class status

1nd year 21 10.5

2nd year 152 76.0

3nd year 27 13.5

Nationality

Serbian 200 100.0

Physical activity

yes, every day 34 17.0

yes, 1–2 per week 60 30.0

yes 3–4 per week 56 28.0

no 50 25.0

Leisure activities

hobby 46 23.0

TV 36 18.0

books 40 20.0

shopping 25 12.5

a walk 42 21.0

I'm bored 11 5.5

Do you sleep well at night?

yes 148 74.0

no 52 26.0

Do you think you are …

ideal weight 110 55.0

skinny 26 13.0

obese 64 32.0

Are you satisfied with the shape of your body?

yes 126 63.0

no 74 37.0

I measure body weight ...

daily 8 4.0

per week 24 12.0

per month 42 21.0

several times a week 14 7.0

several times a month 12 6.0

very rarely 100 50.0

I suffer from chronic diseases health?

yes 30 25.0

no 170 85.0

I live with my family in the …

urban settlement 162 81.0

rural settlement 38 19.0

I live with my family in an agricultural household.

yes 28 14.0

no 172 86.0

When I'm studying I live ...

with family 114 57.0

in the dorm 24 12.0

in the apartment alone 34 17.0

in an apartment with a roommate 28 14.0

I consume cigarettes.

yes 130 65.0

no 70 35.0

Table 1 (continued )

Characteristics Answers

n %

I consume alcohol.

yes 146 73.0

no 54 27.0

I consume energy drinks.

yes 150 75.0

no 50 25.0

N - total number of respondents. n - number of respondents who answered a
certain question.
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2.3.2. The food choice questionnaire (FCQ)
This questionnaire was in accordance with multidimensional mea-

sures of food choice by Steptoe and Pollard (1995) with minor changes.
Namely, we kept all 9 factors important for food choice, but for reasons in
order to match our research, avoid repeating certain offered answers in
the FCQ questionnaire and other applied questionnaires, as well as to
enter new possible answers relevant to our research, we changed some
items for certain factors. The changes were as follows:

- factor 5 - Natural Content: item: “Contains no artificial ingredients”
was dropped, and items added were: “It is important to me that it is
“organic” food” and “It is not genetically modified food”;

- factor 6 - Price: item: “Is cheap” was deleted and item: “I don't care
about price” was added;

- factor 7 - Weight Control: item: “Is low in fat”was dropped, and item:
“I don't care about caloric value” was added;

- factor 8 - Familiarity: item: “I want to try something new” was added,
while item: “Is familiar” was mentioned in “Is familiar, but I don't eat
often”.

- factor 9 - Ethical Concern: items: “Is produced using ethical produc-
tion methods (e.g. sustainable, animal friendly, without child labor,
etc.) “and “Supports the local economy” were added (Pieniak et al.,
2009).

Students indicated to what degree statements about food choices
were important to them by choosing between four responses (1-not at all
important; 2-little important; 3-moderately important and 4-very
important). The results of this survey are presented in Tables 3 and 4
and Figure 3.

2.3.3. The questionnaire of consumer perception of Serbian traditional food
products (SerbianTFQ)

A questionnaire was prepared to refer specifically to Serbian tradi-
tional food and the motives of students to consume it. The questionnaire
contained 25 questions that students answered by circling the most
suitable answer, or by writing the answers. The results are grouped ac-
cording to the nature of the questions and presented in the form of
Table 5 and Figures 4, 5, and 6.

2.3.4. The EuroFIR questionnaire of consumer perception of traditional
foods (EuroFIRTFQ)

The questionnaire was prepared according to a study carried out by
the European Food Information Resource (EuroFIR, European Food In-
formation Resource, 2009), which conducted a survey by Vanhonacker
et al. (2008) in order to examine the perception of traditional food in
Europe. EuroFIR conducted this research in 6 European countries
(Belgium, France, Italy, Norway, Poland and Spain). Their research did
not include respondents from Serbia. Therefore, our respondents in this
study answered on the same questions related to the perception of
traditional food in order to compare the answers with the results ob-
tained in these 6 European countries. Participants indicated a degree of



Table 2. Data on the eating habits of the respondents.

Questions Answers

n %

N1 ¼ 200

Have you ever consulted a nutritionist?

yes 34 17.0

no 166 83.0

I apply a special diet.

yes 36 18.0

no 164 82

Do you use diet on your own initiative?

yes 54 27.0

no 146 79.0

My favorite food is ...

meat and meat products 50 25.0

a fish 30 15.0

vegetables 22 11.0

fruit 28 14.0

sweets 25 12.5

salty snacks 20 10.0

milk and dairy products 22 11.0

pasta 3 1.5

My favorite drink is ...

water 93 46.5

natural juices 30 15.0

wine 29 14.5

brandy 10 5.0

whiskey 10 5.0

a beer 8 4.0

tea 6 3.0

coffee 5 2.5

energy drinks 9 4.5

I consume more often ...

traditional food 165 82.5

“fast-food” 35 17.5

Do you have regular meals?

yes 146 73.0

no 54 27.0

Do you have breakfast regularly?

Yes 128 64.0

no 72 36.0

Do you have lunch regularly?

yes 130 65.0

no 70 35.0

Do you have dinner regularly?

yes 144 72.0

no 56 28.0

Do you have regular mid-morning snacks?

yes 112 56.0

no 88 44.0

Do you have regular mid-afternoon snacks?

yes 91 45.5

no 109 54.5

Do you have regular late-nigh snacks?

yes 11 5.5

no 189 94.5

N2 ¼ 114

*My dinner is rich with…

lipids 11 9.6

carbohydrates 50 43.9

proteins 53 46.5

Table 2 (continued )

Questions Answers

n %

*I usually have dinner…

around 6–7pm 40 35.1

around 9–10pm 66 57.9

after midnight 8 7.0

N1 - total number of respondents. n - number of respondents who answered a
certain question.

* This question was only applied to students who answered that they had a
regular dinner (N2 ¼ 114).
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perception about traditional food by choices on a seven-point scale
ranging from 1 (I absolutely disagree) to 7 (I absolutely agree). The re-
sults are presented in the form of Table 6.
2.4. Statistical analysis

Descriptive statistics for quantitative measures (mean, standard de-
viation, or pooled standard deviation - Pooled std) of two repetitions as
well as qualitative measures (percentage) were calculated first. Correla-
tion coefficients among some of the parameters were computed by means
of Pearson correlation coefficient (p < 0.05). The multiple-range test by
Tuckey was used for compared means (p < 0.05). Statistica software
version 8.0 (StatSoft Co., Tulsa, Oklahoma, USA) was applied for statis-
tical analysis.

3. Results and discussion

3.1. Socio-demographic data and eating habits of the respondents

The study sample included 200 students between the age of 20 and 23
(the average age was 21.18� 1.3 and all were of Serbian nationality. The
sample was composed of 136 females (68.0%) and 64 males (32.0%;
Table 1). A significant number of respondents are physically active (75%)
however 25% of respondents are not engaged in physical activity. This
can be a problem because physical activity and nutrition are major de-
terminants of disease and health. They are associated with the risk of
hypertension, coronary heart disease, type 2 diabetes, colon cancer,
osteoporosis, obesity and even premature mortality (WHO, 2003). On the
other hand, the results of the survey indicate good results in terms of
leisure activities and good sleep during the night. Namely, 94.5%
(Table 1) of respondents state that they are active in their free time, while
only 5.5% of respondents are bored. Boredom can lead to higher energy
intake as well as consumption of larger amounts of carbohydrates, pro-
teins and fats (Moynihan et al., 2015). A significant number of surveyed
students sleep well at night (74.0%; Table 1), which is good, since the
diet can significantly affect good/bad sleep during the night (Stanojevi�c
et al., 2020).

The majority of surveyed students live with their families (57.0%;
Table 1), which can have a positive impact on their diet and a lower level
of consumption of the so-called “fast-food” (17.5%; Table 2). However,
the conducted survey indicates the bad habits of the surveyed students in
terms of consuming cigarettes (65.0%), alcohol (73.0%) and energy
drinks (75.0%; Table 1). This implies that it is necessary to provide stu-
dents with appropriate education in order to point out the harmfulness of
such habits. However, the good thing is that most students' favorite drink
is water (46.5%) not alcoholic or energy drinks (Table 2). The favorite
food of the surveyed students is meat and meat products (25.0%), then
fish (15.0%), fruits (14.0%) and vegetables (11.0%), as well as sweets
(12.5%; Table 2).



Table 3. Food choice questionnaire (FCQ).

It is important to me that the food I eat on a typical day
has the following characteristics:

Importance
assessment (1–4*)

SD

Factor 1 - Health

Keeps me healthy 3.53 0.02

Is nutritious 3.65 0.02

Is high in protein 3.23 0.02

Is good for my skin/teeth/hair/nails etc. 3.12 0.01

Is high in fibre and roughage 2.89 0.02

Contains a lot of vitamins and minerals 3.48 0.02

Factor 2 - Mood

Helps me cope with stress 2.85 0.01

Helps me to cope with life 3.05 0.03

Helps me relax 3.15 0.04

Keeps me awake/alert 2.69 0.02

Cheers me up 3.16 0.01

Makes me feel 3.51 0.02

Factor 3 - Convenience

Is easy to prepare 3.00 0.02

Can be cooked very simply 2.84 0.02

Takes no time to prepare 2.69 0.02

Can be bought in shops close to where I live or work 3.03 0.02

Is easily available in shops and supermarkets 3.36 0.05

Factor 4 - Sensory Appeal

Smells nice 3.16 0.02

Looks nice 2.84 0.01

Has a pleasant texture 3.18 0.03

Tastes good 3.77 0.05

Factor 5 - Natural Content

Contains no additives 2.86 0.02

Contains natural ingredients 3.18 0.03

It is important to me that it is an “organic” food 2.26 0.02

It is not a genetically modified food 3.92 0.02

Factor 6 - Price

Is not expensive 2.88 0.03

I don't care about price 3.54 0.05

Is good value for money 2.67 0.03

Factor 7 - Weight Control

Is low in calories 2.30 0.03

Helps me control my weight 2.62 0.02

I don't care about caloric value 2.37 0.02

Factor 8 - Familiarity

Is what I usually eat 2.96 0.03

Is familiar, but I don't eat often 2.34 0.03

Is like the food I ate when I was a child 2.27 0.02

I want to try something new 3.38 0.03

Factor 9 - Ethical Concern

Comes from countries I approve of politically 1.67 0.01

Has the country of origin clearly marked 1.77 0.02

Is produced/packaged in an environmentally friendly
way

3.51 0.02

Is produced using ethical production methods (e.g.
sustainable, animal friendly, without child labour, etc.)

3.50 0.02

Supports the local economy 3.37 0.02

Importance assessment: 1–1.99-not at all important; 2–2.99-little important;
3–3.99- moderately important and 4-very important. Total number of re-
spondents ¼ 200.

S.P. Stanojevi�c et al. Heliyon 8 (2022) e11002
Most students consume all regular meals (73.0%): breakfast (64.0%),
lunch (65.0%) and dinner (72.0%; Table 2). Respondents showed a di-
vision in consuming snacks during the day. Namely, mid-morning
(56.0%) and mid-afternoon snacks (45.5%) are consumed by about
5

half of the respondents, while late-night snacks are consumed by a small
number of respondents (5.5%; Table 2). Figure 1 show the social moment
of consuming individual meals. The results indicate that eating alone is
the dominant form of consuming almost all meals, except lunch and
dinner, which are most often consumed with the family. These results are
in partial agreement with the results of a study of dietary motivation at
Kansas State University (United States) where it was noted that only
dinner is consumed in the family, while all other meals are eaten alone
(Phan and Chambers, 2016). The way food is consumed is becoming
increasingly important today. Namely, modern and traditional eating is
not only characterized by what people eat but also by how they eat
(Sproesser et al., 2019). In our study, a difference was noted among the
respondents in the schedule of dinner consumption as well as in the
nutritional composition of dinner. Namely, most respondents state that
the most common dinner time is at 9–10 pm (57.0%) and that their
dinner is rich in protein (46.5%) and carbohydrates (43.9%; Table 2).
Consumption of carbohydrates for dinner can positively affect mood
because it secretes serotonin and it can affect good sleep (Muscogiuri
et al., 2020). However, frequent and dominant consumption of carbo-
hydrates for dinner can lead to many side effects, such as: the risk of
developing obesity, which can often be combined with diabetes, heart
and lung diseases, therefore one can fall into a “vicious circle” (Musco-
giuri et al., 2020).

3.2. Body mass index of the respondents

A large number of studies indicate the connection between diet and
obesity with the appearance of various diseases. For example, new
studies indicate an association of COVID-19 with high body mass index,
sarcopenic obesity, and impaired general nutritional status, as well as
with comorbid conditions (Graf et al., 2016; Peng et al., 2020). The Body
Mass Index of the surveyed students is presented in Figure 2. The results
were classified according to WHO (1997) recommendations for adult
weight. WHO-recommendations also include an assessment of the risk of
co-morbidities depending on BMI. The obtained results indicated that
12% of the respondents are in the underweight category and they are at
low risk of co-morbidities, but the risk of other clinical problems
increased. A significant number of students (34%) have a BMI corre-
sponding to the normal weight category. According to the WHO recom-
mendation (1997), their risk of co-morbidities is average. The results
were worrying about the fact that more than half of the surveyed students
(54%) have a BMI�25 kg/m2 and belong to the overweight group (17%
of respondents belong to the pre-weight group; while as many as 37%; of
respondents belong to the obese group) (Figure 2). Their risk of devel-
oping co-morbidities is increased. However, a significant number of
students do not suffer from chronic diseases (85.0%) and more than half
of the respondents are satisfied with their body shape (63.0%) and
believe that they have “ideal weight” (55.0%; Table 1). Although pre-
vious research indicates that students are aware of the risks that can lead
to obesity, as well as diseases that can occur as a result of being over-
weight (Simi�c and Stanojevu�c, 2020), these results indicate the need to
educate students and increase the awareness of the importance of BMI in
order not to enter the “vicious circle” of ignorance that can lead to
metabolic disorders and later to various diseases. In support of this were
the results that as many as 83.3% of respondents never consulted a
nutritionist, 82.0% of respondents did not apply any special diet,
although 27.0% of surveyed students used a self-initiated diet, which is
not recommended (Table 2). In addition, half of the surveyed students
(50.0%; Table 1) stated that they very rarely measured their body weight.
The possibility of overweight occurrence is positively associated with the
importance associated with the weight control during food purchase-
ment. On the other hand, overweight is negatively associated with the
price of food products and subjective health (Pieniak et al., 2013). In
explaining why factor of “good taste” in the choice of traditional food are
important to them, students stated that consuming delicious food is
associated with forgetting worries and problems as well as helping



Table 4. Intercorrelations between Food Choice Questionnaire factors.

Factors Factor 1 Factor 2 Factor 3 Factor 4 Factor 5 Factor 6 Factor 7 Factor 8

Factor 2 -0.54

Factor 3 0.68 -0.98

Factor 4 0.97 -0.14 -0.03

Factor 5 0.99 -0.49 0.63 -0.78

Factor 6 0.86 -0.04 0.22 -0.98 0.89

Factor 7 0.56 0.039 -0.23 -0.97 0.62 0.90

Factor 8 0.33 -0.97 0.92 0.37 0.26 -0.20 -0.60

Factor 9 -0.92 0.82 -0.91 0.45 -0.87 -0.60 -0.20 -0.66

A correlations are significant at p < 0.05. Factor 1-Health; Factor 2-Mood; Factor 3- Convenience; Factor 4-Sensory appeal; Factor 5-Natural content; Factor 6-Price;
Factor 7-Weight control; Factor 8-Familiarity; Factor 9-Ethical concern.

S.P. Stanojevi�c et al. Heliyon 8 (2022) e11002
alleviate negative feelings (e.g. learning obligations). And all of that
could very often be associated with binge-eating, which resulted in
weight gain. Therefore, the value of BMI for a significant number of
students was in the “overweight” range (Figure 2). Similar results were
reached by Boggiano et al. (2014) studying the motives of student
nutrition at the University of Alabama at Birmingham.

3.3. Motives for food choice

The 9 factors for food choice and the importance assessment and
standard deviations of all 40 items are displayed in Table 3. The students
rated the item related to genetically modified food with the highest
rating of importance (3.92). This result is in accordance with the research
conducted in Serbia in 2019 at the request of the European Food Safety
Agency (EFSA, 2021), when 46% of respondents in Serbia said that they
were most concerned about the possible presence of genetically modified
organisms in food. This concern of respondents in Serbia was signifi-
cantly higher compared to respondents living in European Union (27%).
Given that Serbia has zero-tolerance for GMO production and food trade,
these results are expected (LGMO, 2009).

The students marked the following items as very important factors
when choosing food: the food tastes good (3.77), it is nutritious (3.65)
and it makes them happy (3.51; Table 3). It was unexpected that the
students had rated the importance of the item “not to worry about the
price of food” (3.54) as Serbia is a relatively poor country (Table 3). This
result differs from the results of a survey conducted at the request of EFSA
(2009), when as many as 61% of respondents in Serbia singled out the
price of food as one of the most important factors when buying food.

It is very positive that the students rated certain items belonging to
the factor 9 (ethical concern), such as that the food was produced/
packaged in an environmentally friendly way (3.51) and that it was
produced in an ethical way (3.50) with high marks of importance; as well
as the fact that they want to support the local economy in their food
choices (3.37; Table 3), which can have a direct impact on the frequency
of consuming the traditional food.

The analysis of average factor scores showed the highest rating of
importance for the factor which refers to health (3.32), followed by
sensory aspects of food (3.24; Figure 3). Correlation analysis showed a
very strong relationship between these two factors (r ¼ 0.97). A similar
correlation was observed between the assessments of importance related
to the health factor and the importance of the natural composition of the
food (r¼ 0.99; Table 4). The lowest average factor score was recorded for
the factor related to weight control (2.43; Figure 3), which was in line
with the relatively poor BMI results where 54% of respondents belonging
to the overweight group were recorded (Figure 2). These results are in
accordance with the results of the research of Milo�sevi�c and associates
(2012), who examined the importance of certain factors in the choice of
food (grades 1–5) in the territory of the former state of Yugoslavia. Their
research for the Republic of Serbia recorded the highest rating of
importance for the factors of sensory appeal (4.44) and the health and
natural composition of food (4.24).
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In general, in addition to factors related to health and sensory char-
acteristics of food, for the surveyed students as important factors in food
choice were also the mood they get from food (3.07) and natural food
content (3.06), Figure 3.

3.4. Motives for the choice of traditional food

According to the obtained results, the surveyed students did not
associate traditional food with healthy food (only 8% of respondents
believe that traditional food is healthy), which is in accordance with the
answer that only 11% (Table 5) of respondents would choose traditional
food precisely because of nutritional value. However, a significant
number of respondents (85%) said that traditional food can be both
energetically and nutritionally valuable (Table 5). As an explanation of
this statement, the respondents stated that most traditional Serbian foods
were primarily energy-rich, but that there were (although amuch smaller
number) traditional foods that were also nutritionally valuable. Consis-
tent with the high importance of good taste (3.77; Table 3) in the
assessment of food choice factors and traditional food, students stated
that traditional food reminded them of something tasty (54%) and that
the specific taste of traditional food (50%) was one of the most important
features when choosing this food (Table 5).

A significant number of respondents stated that traditional food was
related to the history/legend of a particular location (89%; Figure 4) and
reminded them of home and family (81%; Figure 5) and that this is one of
the reasons for consuming traditional food (59%; Table 5); furthermore,
a significant number of respondents (29%; Table 5) was informed about
the nutritional value of traditional food in the family. Also, a significant
number of respondents (33%, Table 5) stated that this information was
obtained from the Internet.

Consistent with the low results on the importance of food prices
(2.88) and getting good food value for a certain price (2.67) in the
general selection of food (Table 3), and in the selection of traditional
food, only a small number of respondents said that the price was
important (7%) and that the relationship between quality and price was
important (only 4%; Table 5). What worried the respondents when
choosing traditional food was hygiene during preparation (59%) as well
as microbiological correctness (16%) and the presence of genetically
modified constituents (13%; Table 5). Health concern, sensory appeal,
mood and food safety concern as well as time or money saving and
availability and familiarity are important factors in the choice of tradi-
tional food for other peoples (Ou et al., 2014). Sensory appeal is also
pointed out by Ble�si�c and associates (2021) as the most important cri-
terion for the selection of traditional food, followed by health concern
and familiarity.

When buying traditional food, the majority of respondents (59%;
Figure 4) stated that they did not check whether the product had a
designation of origin and a geographical identity. However, the vast
majority of respondents (85%; Figure 4) feel that fraud is possible in the
market in terms of the authenticity of traditional food. Most of the re-
spondents think that innovations in the production of traditional food are



Table 5. Student responses to the part of the SesbianTFQ questionnaire that
referred to students' perception of Serbian traditional food (N ¼ 200).

Questions Answers

n %

Traditional food reminds me on…

healthy food 16 8

tasteful 44 54

safe food - -

always the same quality 4 2

multigenerational use 24 12

the region where I grew up 16 8

exclusively Serbian food 28 14

support to local food producers 4 2

I opt for traditional food because ...

nutritional value 22 11

reasonable prices for a certain quality 8 4

known method of preparation 46 23

great availability 6 3

common uses in my family 118 59

When I decide on traditional food, it is important to me ...

origin of raw materials for its preparation 44 22

nutritional value and food safety 34 17

the price 14 7

specific taste 100 50

whether it is “trendy” on social media - -

religious beliefs 8 4

ethical attitudes and affiliation - -

The main source of information on the nutritional value of traditional food is ...

television 14 7

Internet 66 33

the family 58 29

social networks 20 10

doctor (nutritionist, dietitian ...) 20 10

food fairs - -

professional journals and the scientific public 22 11

local seller - -

When choosing traditional food, I am most worried…

hygiene during preparation 118 59

use of additives 10 5

use and residues of pesticides, antibiotics and hormones 14 7

the presence of genetically modified constituents 26 13

microbiological correctness 32 16

Which of the following statements do you agree with?

Traditional food is rich in biologically active components. 6 3

Traditional food is primarily rich in energy. 24 12

Traditional food can be both energetically and nutritionally valuable. 170 85

N - total number of respondents. n - number of respondents who answered a
certain question.

Table 6. Consumer perception of traditional food products in Serbia.

Item Importance
assessment (1–7*)

SD

1. When I think about traditional food, I think about
food products that my parents and grandparents
already ate

6.83 0.03

2. I consider traditional food as well-known food 5.92 0.02

3. The availability of traditional food is strongly
dependent on the season

5.45 0.05

4. According to me, traditional food is typically
something one can eat very often

5.31 0.01

5. Traditional food has an authentic recipe 5.94 0.03

6. To me, a traditional food product is associated
with specific sensory properties

6.68 0.06

7. Traditional food has an authentic origin of raw
material

5.28 0.03

8. A traditional food product is typically produced
„in grandmother's way”

5.61 0.02

9. Traditional food has an authentic production
process

5.56 0.07

10. The key steps of the production of traditional
food must be done locally

4.69 0.03

11. When it comes to food products, for me
traditional food means natural, low processed

3.67 0.05

12. A traditional food product must contain a story 6.75 0.05

13. When I think about traditional food, I think
about special occasions and/or celebrations

5.03 0.03

Total number of respondents ¼ 200. SD - standard deviation of two replicates.
The questionnaire was taken from Vanhonacker et al. (2008).
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necessary today (59%) in terms of energy (31%) and nutritional (28%;
Figure 4) value, and that the characteristics of traditional food would be
closer to the needs of modern man. However, those respondents who felt
that innovation should not be introduced into the traditional food pro-
duction process (41%) stated that this would change the authenticity and
sensory characteristics (37%) as well as the price (4%; Figure 4).

A significant number of respondents answered that they did not care
whether traditional food was produced using “organic” production
(46%) but it was very important to them whether “eco-friendly” pack-
aging was used (55%; Figure 5). The majority of respondents answered
that they did not prepare traditional food themselves (65%) and that they
did not check the composition of the traditional food on the declaration
when buying it (76%, Figure 5). These results indicated the need to
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educate students on the principles of “organic” production and the
importance of the declaration when buying food.

Most students answered that they felt the greatest desire/need to
consume traditional food when they were abroad (67%) and that Serbian
traditional food was similar to the traditional food of some other coun-
tries (52%; Figure 5). The first claimmay be related to nostalgia for home
and family, while the second claim may be related to the history and
conquest of Serbian territory by foreign armies in the earlier period.

There were approximate results obtained when asked which food the
respondents think of first when they say “traditional food” (Figure 6A).
25% of students answered kajmak (a type of dairy product, similar to
spread, but rich in milk fat), 23% answered ajvar [a product made of
roasted red peppers; Leskovac Home Made Ajvar is (under number AO
904) recognized by the Lisbon Agreement on the International Protection
of Designations of Origin (Lisbon Express, 2012); Leskovac is a town in
southern Serbia]. While 21% of the surveyed students first thought of
prosciutto (a product made of smoked pork) and 20% of sarma (a dish
made of boiled cabbage and minced meat). A very small number of re-
spondents thought of vanilice (6%; traditional cookies made of specially
prepared dough, combined with a coating of jam) and proja (5%; tradi-
tional bread prepared only with corn flour, water and salt). When asked
which traditional food was primarily nutritionally rich, the largest
number of surveyed students answered ajvar (31%; Figure 6B). While the
largest number of surveyed students answered that greaves (34%;
Figure 6C) were primarily energy-rich food, and 38% (Figure 6D)
answered that caviar was energy and nutrition rich food (which is mostly
produced on the banks of the Danube in the region of Kladovo where
there is a lot of fish – carp; Kladovo is a city in western Serbia).
3.5. Relationship of consumer perception of traditional food products in
Serbia and Europe

Several studies have been conducted on the attitude of consumers
towards traditional food in several different European countries (Van-
honacker et al., 2008; EuroFIR, European Food Information Resource,



Figure 1. Student responses to the part of the Socio-demographic data. Social moment of consuming certain meals. N - Total number of respondents who responded to
consuming each special meal (Table 2). Pooled std - Pooled standard deviation of two replicates.

Figure 2. Student responses to the part of the Socio-demographic data. Distri-
bution of the Body Mass Index (BMI) among participants. Data is expressed as
percentage of mean. Pooled standard deviation - Pooled std ¼ 2.57, of two
replicates and total number of respondents, N ¼ 200.
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2009; Pieniak et al., 2009). Comparing the results of the questionnaire
conducted among Serbian students (Table 6) with the results obtained
from research in Belgium, France, Italy, Norway, Poland and Spain
(Vanhonacker et al., 2008), we noticed significant differences in the
statements under numbers 1, 6, 11 and 12 (Table 6) as follows:

- 1, which refers to the association to the family when thinking of
traditional food; respondents in Serbia rated this statement with a
very high score of 6.83, the closest to the score obtained in Poland
(6.14), while other countries had scores of 5.84–6.10;

- 6, which refers to the association with specific sensory characteristics
of traditional food; respondents in Serbia rated this statement with a
very high score of 6.68; the highest score of other surveyed countries
on this association was given by respondents in Poland (5.95), while
other countries had scores of 4.93–5.73;

- 11, which refers to the association that traditional food is natural/low
processed; respondents in Serbia rated this statement with a lower
score of 3.67, compared to other countries that rated this statement
with a score of 4.40–5.17; this is understandable, given that the vast
majority of traditional dishes in Serbia are prepared by significant
application of heat treatment;

- 12, which refers to the association with the claim that traditional food
must contain a legend/story; respondents in Serbia rated this state-
ment with a very high score of 6.75; the highest score of other sur-
veyed countries on this association was given by respondents in
Poland (6.16), while other countries had scores of 3.90–5.51.
Figure 3. Average Food Choice Questionnaire factors scores.
1–9 – Factors of food choice: Factor 1-Health, Factor 2-Mood,
Factor 3-Convenience, Factor 4-Sensory appeal, Factor 5-Natu-
ral content, Factor 6-Price, Factor 7-Weight control, Factor 8-
Familiarity, Factor 9-Ethical concern. Pooled standard devia-
tion - Pooled std ¼ 0.05, of two replicates and total number of
respondents, N ¼ 200. Means values for individual food choice
factors with different roman letters are significantly different (p
< 0.05).



Figure 4. Student responses to the part of the SerbianTFQ questionnaire that referred to students' opinions on the connection between traditional food and legends/
geographical origins and possible applications of innovative procedures in traditional food production. Data is expressed as a percentage of the mean. Pooled standard
deviation Pooled std ¼ 2.57, of two replicates and total number of respondents, N ¼ 200.
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Respondents in Serbia gave similar assessments of importance to
other offered statements in this questionnaire as in other European
countries that participated in this type of research. However, it can be
noticed that the answers of the respondents in Serbia were the most
similar to those obtained in Poland.
Figure 5. Student responses to the part of the SerbianTFQ questionnaire that referre
that are important to them when deciding to consume traditional food. Pooled stand
number of respondents, N ¼ 200.
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3.6. Limitations and importance of the study and future lines of work

Self-reporting of BMI has been used in this study which is a limitation
of the study. Namely, Spencer et al. (2002) concluded that respondents
with moderate obesity estimate their BMI more accurately than
d to students' opinions on the connection between traditional foods and factors
ard deviation - Pooled std ¼ 3.60, of two replicates, of two replicates and total



Figure 6. Student responses to the part of
the SerbianTFQ questionnaire that addressed
the following questions: A-Which food do
you first think of when you say “traditional
food” ? Pooled standard deviation - Pooled
std ¼ 3.11, of two replicates (total number of
respondents, N ¼ 200). B-List one traditional
food that you think is primarily nutritionally
valuable. Pooled standard deviation - Pooled
std ¼ 3.44, of two replicates (N ¼ 200). C-
Name one traditional food that you think is
primarily energetically valuable. Pooled
standard deviation - Pooled std ¼ 5.17, of two
replicates (N ¼ 200). D-Name one traditional
food that you think is both nutritionally and
energetically valuable. Pooled standard de-
viation - Pooled std ¼ 4.69, of two replicates
(N ¼ 200).
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respondents with high obesity. Further, students can be confused about
consumption of traditional food in terms of whether their consumption
was recommended or not. On one hand, consumers’ perceptions of
traditional foods are related to good taste, daily consumption, natural
origin, family habits, and recognizable food that can be a part of the
strategies for the prevention of obesity and weight loss. On the other
hand, traditional foods are commonly high-energy food with excess
amounts of lipids which can lead to overweight. The students came to the
conclusion that the solution to this dilemma is the amount of food
consumed.

The importance of this study is reflected primarily in the design of
ethical research, in terms of recommending the concepts of right and
wrong behavior in nutrition. A sensitive sample such as the student
population is also important in this study. Research is of great impor-
tance, both from a theoretical and a practical point of view. From a
theoretical point of view, cross-section and analysis of life habits in the
process of feeding the student population, can contribute to new ones
knowledge and setting standards for future research in this field. From
the practical aspect, the current state of the student population in this
area of behavior can also serve for the formation and development of
health prevention strategies in the future. The possibility of following the
trend of life habits in the diet of the student population in the future,
gives our research the potential of national importance, which in com-
parison with similar results from other countries, may have global
significance.

Among other things, the significance of this study is reflected in the
possibilities of the design of epidemiological research based on the results
of this study. Namely, future research could be focused on analyzing the
associations between eating behaviors and motives for choosing tradi-
tional foods and risk factors for health disorders in the student population.

4. Conclusion

This research provides answers to two basic research questions: 1)
what are the eating habits of college students and what are the motives of
college students for consuming traditional food and 2) the comparative
10
overview of motives for choosing traditional food in Serbia with other
European countries.

Examinations aimed at the behavior of college students in nutrition
point to the following conclusions. The majorities of surveyed students
would rather consume traditional food than “fast-food”. There are
registered bad habits of the surveyed students in terms of consuming
cigarettes, alcohol and energy drinks. However, the good thing is that
most students' favorite drink is water not alcoholic and energy drinks.
The favorite food of the surveyed students was meat and meat products
and most students consume all regular meals, where eating alone is the
dominant form of consuming almost all meals, except lunch and dinner.
According to BMI, more than half of the surveyed students belong to the
overweight group, yet the same number of respondents believes they
have “ideal weight” and very rarely measure their body weight. Students
marked the following items as very important factors when choosing
food: the food is not genetically modified, it tastes good, it is nutritious, it
makes them happy, it is produced/packaged in an environmentally
friendly way and it is produced in an ethical way, and the price of food is
not important to them.

Examinations focused on the motives of college students for choosing
traditional food point to the following conclusions. Respondents stated
that sensory characteristics (good taste) were their main reason for
consuming traditional food; in addition, traditional food had its own
story/legend and connected them with the family. Most of the re-
spondents did not associate traditional food with health, but a large
number of respondents thought that some Serbian traditional dishes
could be both energetically and nutritionally valuable. When buying
traditional food, respondents generally do not check the declaration on
the product. The vast majority of respondents felt that fraud was possible
in the market in terms of the authenticity of traditional food. Most of the
respondents thought that innovations in the production of traditional
food are necessary today in terms of energy and nutritional value, and
that the characteristics of traditional food would be closer to the needs of
modern man. However, those respondents who felt that innovation
should not be introduced into the traditional food production process
stated that this would change the authenticity and sensory characteristics
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as well as the price. Students did not care whether traditional food was
produced using “organic” production.

Comparing the results of the questionnaire conducted among Serbian
students with the results obtained from research in Belgium, France,
Italy, Norway, Poland and Spain it can be noticed that the answers of the
respondents in Serbia were the most similar to those obtained in Poland.

In general, these results indicated the need to educate students and
increase knowledge on the issues: harmfulness of cigarettes, alcoholic
and energy drinks, the importance of BMI and declaration on the product,
so as to avoid entering the “vicious circle” of ignorance that can lead to
metabolic disorders and later to various diseases.

Declarations

Author contribution statement

Slađana Stanojevi�c: Conceived and designed the experiments; Per-
formed the experiments; Analyzed and interpreted the data; Contributed
reagents, materials, analysis tools or data; Wrote the paper.

Milica Pe�si�c, Danijel Milin�ci�c: Performed the experiments.
Aleksandar Kosti�c: Analyzed and interpreted the data.
Mirjana Pe�si�c: Contributed reagents, materials, analysis tools or data;

Wrote the paper.

Funding statement

Dr Sladjana P Stanojevi�c was supported by the Ministry of Education,
Science and Technological Development of Republic of Serbia, grant
number 451-03-9/2021-14/200116 and 451-03-68/2022-14/200116.

Data availability statement

Data will be made available on request.

Declaration of interest's statement

The authors declare no conflict of interest.

Additional information

No additional information is available for this paper.

Acknowledgements

The authors thank students on participating in this research.

References

Ble�si�c, I., Petrovi�c, D.M., Gaji�c, T., Tretiakova, T., Vuji�ci�c, M., Syromiatnikova, J., 2021.
Application of the analytic hierarchy process in the selection of traditional food
criteria in Vojvodina (Serbia). Journal of Ethnic Foods 8, 20.

Boggiano, M.M., Burgess, E.E., Turan, B., Soleymani, T., Daniel, S., Vinson, D.L.,
Lokken, K.L., Wingo, C.B., Morse, T., 2014. Motives for eating tasty foods associated
11
with binge-eating. Results from a student and a weight-loss seeking population.
Appetite 83, 160–166.

EFSA, Europian food safetyAuthority, 2021. Survey Requested by the European Food
Safety Authority for Serbia According to Special Eurobarometer Wave EB91.3 -
Food Safety in the EU. 2019. On Serbian. Retrieved from. https://
www.vet.minpolj.gov.rs/Efsa/Rezultatiankete, Republika Srbija.pdf. Accessed
July 20.

EuroFIR, European Food Information Resource, 2009. Traditional Foods in Europe.
Synthesis Report No 6, Weichselbaum, E., Benelam, B., & Soares Costa, H. Retrieved
from Accessed July 21, 2021.

FAO, Food and Agriculture Organization of the United Nations, 2021. Promotion of
Traditional Regional Agricultural and Food Products: a Further Step towards
Sustainable Rural Development. 2008. Twenty-sixth FAO Regional Conference for
Europe, Innsbruck, Austria. Retrieved from. ftp://ftp.fao.org/docrep/fao/meet
ing/013/K2473E.pdf. Accessed July 22.

Graf, C.E., Pichard, C., Herrmann, F.R., Sieber, C.C., Zekry, D., Genton, L., 2016.
Prevalence of low muscle mass according to body mass index in older adults.
Nutrition 34, 124–129.

LGMO, 2009. Law on Genetically Modified Organisms in the Republic of Serbia. Official
Gazette of RS. No. 41/2009. On Serbian. Retrieved from Accessed July 10, 2021.

Lisbon Express, 2012. Appellation of Origin. Accessed July 11, 2021.
Milo�sevi�c, J., �Ze�zelj, I., Gorton, M., Barjolle, D., 2012. Understanding the motives for food

choice in Western Balkan countries. Appetite 58, 205–214.
Moynihan, A.B., van Tilburg, W.A., Igou, E.R., Wisman, A., Donnelly, A.E., Mulcaire, J.B.,

2015. Eaten up by boredom: consuming food to escape awareness of the bored self.
Front. Psychol. 6, 369.

Muscogiuri, G., Barrea, L., Savastano, S., Colao, A., 2020. Nutritional recommendations
for CoVID-19 quarantine. Eur. J. Clin. Nutr. 74 (6), 850–851.

Ou, W., Hans, De S., Xavier, G., Wim, V., 2014. Motives for consumer choice of traditional
food and European food in mainland China. Appetite 87, 143–151.

Peng, Y.D., Meng, K., Guan, H.Q., He, M.A., Cheng, L.X., Huang, K., Zeng, Q.T., 2020.
Clinical characteristics and outcomes of 112 cardiovascular disease patients infected
by 2019-nCoV. Zhonghua Xinxueguanbing Zazhi 48, E004–E015.

Phan, T.X.U., Chambers, I.V.E., 2016. Application of an eating motivation survey to study
eating occasions. J. Sensory Stud. 31, 114–123.

Pieniak, Z., Verbeke, W., Vanhonacker, F., Guerrero, L., Hersleth, M., 2009. Association
between traditional food consumption and motives for food choice in six European
countries. Appetite 53, 101–108.

Pieniak, Z., Perez-Cueto, F., Verbeke, W., 2013. Nutritional status, self-identification as a
traditional food consumer and motives for food choice in six European countries. Br.
Food J. 115 (9), 297–1312.

Simi�c, P., Stanojevi�c, S., 2020. Inappropriate diet and obesity based on view of the
student population. Food Nutr. 61, 88–93.

Sproesser, G., Ruby, B.M., Arbit, N., Akotia, S.C., Alvarenga, M.S., Bhangaokar, R.,
Furumitsu, I., Hu, X., Imada, S., Kaptan, G., Kaufer-Horwitz, M., Menon, U.,
Fischler, C., Rozin, P., Schupp, T.H., Renner, B., 2019. Understanding traditional and
modern eating: the TEP10 framework. BMC Publ. Health 19, 1606.

Stanojevi�c, P.S., Kosti�c, �Z.A., Pe�si�c, B.M., 2020. Nutritional behavior of students during
COVID-19 quarantine. Food Nutr. 61 (1), 36–43.

Steptoe, A., Pollard, T.M., Wardle, J., 1995. Development of a measure of the motives
underlying the selection of food: the food choice questionnaire. Appetite 25,
267–284.

Vanhonacker, F., Verbeke, W., Lengard, V., Hersleth, M., 2008. Consumer-based
Definition and General Image of Traditional Foods in Europe. Meeting of the
Perspectives of Traditional Food Supply Chains on the European Market. In:
Proceedings of 12th Congress of the European Association of Agricultural
Economists‘People, Food and Environments: Global Trends and European Strategies’.
Book of abstracts, Ghent, Belgium, p. 296, 296. https://biblio.ugent.be/publicati
on/441921.

WHO, World Health Organization, 1997. Obesity: Preventing and Managing the Global
Epidemic. Report of a WHO Consultation Presented at: the World Health
Organization. Publication WHO/NUT/NCD/98.1, Geneva, Switzerland. Retrieved
from. https://apps.who.int/iris/handle/10665/63854. Accessed July 22, 2021.

WHO, World Health Organization, 2021. Diet, Nutrition, and the Prevention of Chronic
Diseases. 2003. Report of a Joint WHO/FAO Expert Consultation. WHO Technical
Report Series 916, Geneva. Retrieved from. http://apps.who.int/iris/bitstream/han
dle/10665/42665/WHOTRS_916.pdf;jsessionid¼90F13B42E1F835F812B3FF
C57A333D8E?sequence¼1. Accessed July 20.

http://refhub.elsevier.com/S2405-8440(22)02290-3/sref1
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref1
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref1
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref1
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref1
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref1
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref1
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref1
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref1
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref2
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref2
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref2
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref2
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref2
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref3
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref3
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref3
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref3
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref3
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref4
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref4
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref4
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref4
ftp://ftp.fao.org/docrep/fao/meeting/013/K2473E.pdf
ftp://ftp.fao.org/docrep/fao/meeting/013/K2473E.pdf
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref6
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref6
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref6
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref6
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref7
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref7
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref8
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref9
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref9
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref9
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref9
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref9
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref9
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref9
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref10
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref10
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref10
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref11
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref11
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref11
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref12
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref12
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref12
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref13
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref13
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref13
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref13
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref14
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref14
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref14
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref15
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref15
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref15
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref15
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref16
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref16
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref16
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref16
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref17
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref17
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref17
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref17
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref17
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref18
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref18
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref18
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref18
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref19
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref19
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref19
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref19
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref19
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref19
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref19
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref19
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref20
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref20
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref20
http://refhub.elsevier.com/S2405-8440(22)02290-3/sref20
https://biblio.ugent.be/publication/441921
https://biblio.ugent.be/publication/441921
https://apps.who.int/iris/handle/10665/63854
http://apps.who.int/iris/bitstream/handle/10665/42665/WHOTRS_916.pdf;jsessionid&equals;90F13B42E1F835F812B3FFC57A333D8E?sequence&equals;1
http://apps.who.int/iris/bitstream/handle/10665/42665/WHOTRS_916.pdf;jsessionid&equals;90F13B42E1F835F812B3FFC57A333D8E?sequence&equals;1
http://apps.who.int/iris/bitstream/handle/10665/42665/WHOTRS_916.pdf;jsessionid&equals;90F13B42E1F835F812B3FFC57A333D8E?sequence&equals;1
http://apps.who.int/iris/bitstream/handle/10665/42665/WHOTRS_916.pdf;jsessionid&equals;90F13B42E1F835F812B3FFC57A333D8E?sequence&equals;1
http://apps.who.int/iris/bitstream/handle/10665/42665/WHOTRS_916.pdf;jsessionid&equals;90F13B42E1F835F812B3FFC57A333D8E?sequence&equals;1

	Nutritional behavior and motives of college students for the choice of traditional food in the Republic of Serbia
	1. Introduction
	2. Methods and participants
	2.1. Design
	2.2. Participants
	2.3. Measures
	2.3.1. Socio-demographic data (SDD) and eating habits
	2.3.2. The food choice questionnaire (FCQ)
	2.3.3. The questionnaire of consumer perception of Serbian traditional food products (SerbianTFQ)
	2.3.4. The EuroFIR questionnaire of consumer perception of traditional foods (EuroFIRTFQ)

	2.4. Statistical analysis

	3. Results and discussion
	3.1. Socio-demographic data and eating habits of the respondents
	3.2. Body mass index of the respondents
	3.3. Motives for food choice
	3.4. Motives for the choice of traditional food
	3.5. Relationship of consumer perception of traditional food products in Serbia and Europe
	3.6. Limitations and importance of the study and future lines of work

	4. Conclusion
	Declarations
	Author contribution statement
	Funding statement
	Data availability statement
	Declaration of interest's statement
	Additional information

	Acknowledgements
	References


